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CHAUTAUQUA COUNTY FOOD POLICY COUNCIL 
Zoom 

May 19, 2021   2:00 – 4:00 p.m. 
 

PRESENT: Linnea Carlson (Chairperson), Sue Abers, Kate Ewer, James Galbato, Patricia Hammond, Shelly 
Wells, Linda DeJoseph 
 
ABSENT:  Elizabeth Margarito, Kathleen Peterson, Bob Scudder, Colin Erdle, Jim Sherry 
 
OTHERS: Phil Gottwals (ACDS) Melissa Keller (CCDPD), Anna Jensen (ACDS), Jeffrey Smith (JPS), Rebecca 
Wurster (CCDPD) 
ADMINISTRATION  
MINUTES Chairperson Carlson called the meeting to order and welcomed everyone to the 

meeting.  Chairman Carlson asked for a motion to approve the minutes of the 
February 2021 Food Policy Council (“Council”) meeting. 
 
Patricia Hammond made a motion to approve the minutes.  The motion was 
seconded by Shelly Wells and passed unanimously. 

CORRESP. None. 
PRIVILEGE OF 
FLOOR 

None. 

GENERAL BUSINESS 
Food System 
Asset Map 
Press Release 

Melissa Keller: The press release went out on May 7th.   
 
Linnea Carlson: It was intended to summarize the successes we have had with the food 
system map and introduce that to the community, summarize the work that we have 
done and the work we hope to do, and our mission and values and why we have a Food 
Policy Council.  It was shared through the county’s networks.  Melissa are you aware of 
any other publications? 
 
Melissa Keller: One of the radio stations made mention of it on their website. 
 
Linnea Carlson: Hopefully the local publications will pick up on that.  It is important that 
we reach as wide of a network as possible.  I’m not sure if anyone here has networks or 
sends out frequent communications to their partners or organizations but I encourage 
you to share the press release with as many people as you can.  We are excited that we 
are finally able to introduce ourselves to the community.   
 
Melissa Keller: I did pass it along to Legislature Scudder and said he would distribute it to 
the rest of the Legislature.  Linnea also did a presentation to the Legislature on the food 
systems and the Council. 
 
Linnea Carlson: I think the presentation went well.  Melissa posted it on the Council’s 
Facebook page.  If you want to view that presentation you can.  It was a great 
opportunity to get in front of the Legislature; it was the Planning and Economic 
Development (PED) Committee.  The presentation was a similar summary to what the 
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press release encompassed; and how we can be a support system for the Legislature.    
Cultivating 
Prosperity in 
Chautauqua 
County 
Recommenda
tion Matrix 
 
#10 Increase 
Farm-to-
School 
Participation 
through 
Network 
 

Linnea Carlson: We have been reviewing those recommendations under the Cultivating 
Prosperity report.  We identified three major recommendations that we wanted to focus 
on as a council and learn more about and see if we can be of support in moving these 
efforts forward.  The first one we have was to increase farm-to-school participation 
through our networks.  It was suggested that we bring in some food service directors 
who can lend us their knowledge and experiences as we learn more about the farm-to-
school operates specifically in our county and how we can learn from that.  I’m going to 
turn it over to Jeff Smith who is our guest today.  He was previously the executive 
director of Saint Susan’s Soup Kitchen in Jamestown and he has been the service 
director at Jamestown Public Schools (JPS) for the last three years.  Jeff, we are looking 
to learn more about your experience with farm-to-school, any opportunities you see, 
barriers you might have encountered and what we can do to support the efforts.   
 
Jeff Smith: Thank you Linnea and thank you for having me here today.  I appreciate the 
opportunity.  This year has been difficult for all of us.  We haven’t had a typical school 
year.  A couple of our schools have community gardens.  There is one at Washington 
Middle School and one at Persell Middle School with a few teachers in charge of working 
with the kids and planting those gardens.  This year that really hasn’t happened.  We are 
hoping in the fall the students will be able to get those agricultural experiences again.  
Some of these kids have no idea how to grow anything, the city kids especially.  It is 
good that we are able to give the kids these experiences and teach them how to grow 
their own food.  This year we haven’t done a whole lot with the farm-to-table.  It has 
been more about being able to feed the kids where they are at.  We have had to do it in 
so many different ways.  The students are getting bagged lunches and breakfasts to take 
home every day.  We have done some hot meals at the high school.  We have given 
away some food boxes a couple different times throughout the year.  We are trying to 
keep them fed throughout the year.  There are a lot of supply chain issues.  I would be 
happy to open it up for questions.  What questions do people have about farm-to-table 
and all the things that would typically happen? 
 
Linnea Carlson: Who does the school primarily work with and do you source anything 
from area or regional farms? 
 
Jeff Smith: We work with Brigiotta’s for produce, Upstate for milk, and Bimbo for bread.  
Maplevale and Latina Foods are our two main suppliers of groceries.  We also contract 
out with a variety of other sources like Tyson for chicken and Nardone for pizza.  We 
have in the past bought corn from local farms, processed it over the summer, froze it 
and served it during the school year.  I would like to do a little more of that.  There has 
been a big push in New York Schools to achieve a 30% New York State food content in 
the meals for the kids.  The state is offering additional reimbursement.  It is a little more 
expensive but ultimately it is a good thing that it helps the farmers and supports the 
local economy.  We buy grape juice and some of the grapes come out of Westfield.   The 
downside is if you don’t hit the 30%, you don’t get the reimbursement so all that extra 
money that you spent for it you are not going to see any reimbursement. 
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Phil Gottwals: Is the reimbursement significantly after you have made the expenditures? 
 
Jeff Smith: Yes it is.  They pay you back retroactive from the first meal in September.  A 
year ago we came in at 28%.  We were on track and then the pandemic hit.  As hard as 
we tried, we couldn’t quite get there.  This year a lot of the school switched over from 
the national school lunch program to summer food service program.  The 
reimbursement is a little better.  Some of the rules as far as what you have to serve are a 
little more relaxed.  There is a bill in Congress to have universal free lunch for every kid 
in the United States.  It would level the playing field.  We are on the community 
eligibility program (CEP) because there is so much poverty in Chautauqua County and in 
Jamestown.  We are at above a certain level for poverty so all of our kids eat for free.  
There are a lot of schools in Chautauqua County that are on this program.  For the better 
part of this last year everyone across America has been on the free lunch program and 
now they want to make it a national thing.  It eliminates the lunch debt, lunch shaming, 
and we do not have to fill out the income edibility forms.  Any other questions? 
 
James Galbato: What can aggregators, distributors and processors here in Chautauqua 
County like Brigiotta’s can do more to big the farm-to-school program?  Do you see any 
shortcomings that other processors, aggregators and distributors like Maplevale, 
Brigiotta’s or even farms themselves here in Chautauqua County could do to better drive 
a conversion for that 30%? 

 
Jeff Smith: I was thinking about a staircase program.  One month maybe you hit the 30% 
and the next month you are only at 28% so instead of getting the full amount maybe you 
get 80% or something.  I think it should be done monthly when you submit your claim 
instead of waiting for the whole year.  I think it would be easier to plan.  You don’t know 
from day to day how many kids are going to show up or how many are going to take 
lunch.  At the high school there are 1,300-1,400 students and a normal day’s lunch is 
between 800-900 lunches when in session; this year it is less than 100 a day.  We also do 
the fresh fruit and vegetable program.  More products that are fresh but could be 
individually wrapped is a big thing right now. 
 
James Galbato:  A lot of the local products are not processed so that leaves the food 
service departments within these schools to process the food, you mentioned it with the 
corn.  How does that work into budgeting it? 
 
Jeff Smith: We would buy direct from a local farmer and I would bring in some staff to 
process and freeze it.  It wasn’t cheap but because it is all locally grown it counts as a 
NYS product and helps towards that reimbursement. 
 
James Galbato: I know that Allegany County, I believe through Cornell Cooperative 
Extension in Allegany, they solicit bids for local NYS product.  The product is sent to the 
Allegany Correctional Facility and is actually processed there at a substantial savings for 
processing.  I was wondering if you had heard of anyone is Chautauqua County doing 
something like that or if you see maybe a program like that being of use in our county. 
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Jeff Smith: No, I hadn’t hear of that before.  Certainly the labor pool at the correctional 
facility is a lot less than union wages.  I can see where the savings would come in.   
 
James Galbato: They have been doing it for about three years now.  With market issues 
plus supply issues, when you start talking individually packaged, all schools wanted 
individually packaged during COVID the price of individually packaged pre-portioned 
products has sky rocketed. 

 
Shelly Wells: When the produce is ready to be processed is also when there is no school 
in session. Are you trying to find people to come in in August? 
 
Jeff Smith:  Our food service staff are ten month employees so in the summer they are 
off and working someplace else.  It is hard to get them to come in.  That adds another 
challenge for us to overcome. 
 
James Galbato: Do you think your schools or schools in the county would be interested 
in canned local produce or does that not align with the farm-to-school initiative?  
 
Jeff Smith: Individually packed would be better, especially for the fresh fruit and 
vegetable program.  If we are talking bulk items maybe potatoes, green beans, or corn. 
 
James Galbato: The only option you have for getting those items is canned or IQF 
(individually quick-freeze).  Is IQF a better solution for kitchens? 
 
Jeff Smith: Yes it would be. 
 
Phil Gottwals: You can use a lot of the same equipment and you can bulk store it. 
 
Jeff Smith: If there was one central location for all the schools could use the same 
equipment instead of all of us buying that equipment, I’m sure the other food service 
directors would jump on that as well.   
 
James Galbato: Do you do a shared use kitchen at any of the school? 
 
Jeff Smith:  They use to help out Meals on Wheels back in the day but we don’t 
anymore.  All we do is food service for the kids.   
 
Linnea Carlson:  The school was interested in applying for the USDA’s farm-to-school 
grant.  What is the status of that? 
 
Jeff Smith: Last year we took the first step in the process and I would have to look at the 
grant to see.  I think we got through the planning phase, but then COVID hit and we 
haven’t looked at it since then.  If next year is a more “normal” year I can see us getting 
back to that and implementing some of those programs. 
 
Linnea Carlson: Is there any way that we can help with that or any specific needs under 
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that plan that you would require? 
 
Jeff Smith: I would have to look at the specifics again and reach out to you.  Patty has 
been here and inspected the cafeterias and recommend some improvements. 
 
Linnea Carlson: Does anyone have any other questions for Jeff or discussion points? 
 
Melissa Keller: Do you partner with any other surrounding schools to increase your 
purchasing power when you source food, local or any other way? 
 
Jeff Smith: JPS use to do their own bid for food.  We went away from that and joined the 
BOCES bid program.  Now we are with every other school in Western NY because of our 
size we can utilize either the Chautauqua County BOCES or the Buffalo BOCES which 
gives us a little bit greater buying power. It helps us out with our bottom line.  My 
purchasing clerk goes over those bids for savings and when you start talking hundreds of 
cases that money adds up.  In a typical year we would do just under a million meals at 
JPS; we’re probably going to hit 600,000 this year.  Some of the schools have their own 
food service and some contract it out to a company called Personal Touch.  The local 
food service directors meet and discuss issues.  We have talked about having a 
standardized menu for all the schools because we are all buying the same stuff.  About 
80% of our menus are very similar.  We could all be utilizing the same silverware, 
ketchup packets, mayo.  I think in that regard of buying power, this is where some of it 
can come into place. 
 
Linnea Carlson: Thank you again Jeff.  We greatly appreciate your time and all the hard 
work you are doing. 
 
Jeff Smith: Thank you for having me.  Thank you for all the hard work you are doing for 
the community, it hasn’t gone unnoticed. 
 
Linnea Carlson: There is a lot of information for us to continue to learn and gather 
regarding the farm-to-school initiative.  Any thought that you would like to express 
before we move on? 
 
Melissa Keller: Is there anything from the cafeteria manager’s forum anyone that 
attended would like to share with the group? 
 
Linnea Carlson: I’m not sure how often they meet but I would like to attend one of their 
meetings and see where everyone is at. 
 
Shelly Wells: I can check with Brady and see how often they meet. 
 
Melissa Keller: Becky O’Conner with Cornell Harvest NY is the farm to institution 
coordinator.  She had posted that she is a resource and is available for any questions 
anyone has on the 30% NYS initiative that Jeff was talking about.  She sent me a one 
pager that describes the 30% initiative that I will send out to you all.  There is also a 
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platform that Cornell has put together to show school districts the different farm, 
producers, distributors, aggregators that are certified NY grown to sell to the schools.  
She put together a little video to show how that platform works. 

Cultivating 
Prosperity in 
Chautauqua 
County 
Recommenda
tion Matrix 

 
#16 Exploring 
Shared Use 
Kitchens 

Linnea Carlson:  We will move on to exploring the shared use kitchens and understand 
how we can better connect small business entrepreneurs to the shared use kitchens.  
We had discussed encouraging the health department to connect people to shared use 
kitchens specifically individuals who are operating out of their home or outside the 
regulations, so they don’t feel like they have to stop doing what they are doing but 
helping them to do it within the guidelines.  We are still figuring out the best way to 
navigate that.  It is not as simple as a list of community kitchens that we can distribute or 
review.  We discussed reaching out to the NYS Agriculture and Markets who regulates 
commercial kitchens to see if they could point us in the direction of a comprehensive list 
or an idea of where some of these licensed kitchens are.  Each kitchen is regulated to 
produce specific products so you can’t send every person who needs a commercial 
kitchen to any commercial kitchen.  We can’t just give them one general list.  I am aware 
of a few commercial kitchens and I try to connect people to them where appropriate.  
Shelly do you have anything to add from the Health Department’s perspective? 
 
Shelly Wells:  I did talk to the sanitarians who doing the inspections and they assured me 
their intent is never to go in and shut someone down.  They really want to see people 
succeed just like we do so they are providing guidance and offering suggestions.  They 
are more than happy to provide any resources to point people in the right direction.  
 
Linnea Carlson:  Is anyone on the council aware of a commercial or community kitchen 
that is open for the public to rent?  If you would send Shelly and I that information just 
so we have it as we pursue creating some kind of resource.  Usually in my experience 
they don’t like to publicize it and that could be another barrier. 
 
Melissa Keller:  Kathleen might be able to share some information.  At Rural Ministries 
they are doing a pilot program, they are not actively looking for people as they do have 
someone and they are going to see how it goes. 

Cultivating 
Prosperity in 
Chautauqua 
County 
Recommenda
tion Matrix 

 
#4 Conduct 
Food Security 
Assessment 

Linnea Carlson:  We at the public market are collaborating with the Chautauqua Center, 
which is the federally qualified healthcare center located in Jamestown and Dunkirk, to 
develop a food security assessment survey that will be distributed at our mobile market 
program as well as used by their dietician who will be administering that survey with all 
of their patients.  We are hoping to launch that in June/July of this year.  It is to gather 
some based line date to what the barriers are to our mobile market customers and 
patients’ access to health fresh food.  We have a lot of ideas of what those barriers are.  
We have the state data and information from the health department but we are looking 
to get more specific as to what the barriers that exist within our region and county are.  
The Western NY Food System Analysis is also pursuing similar kinds of survey.  It is not 
the only survey or assessment they are going to be conducting during that process but 
their intent is analyzing issues of food security and that is in a larger region.  The hope is 
once those surveys are developed we will be working to push that survey out to the 
community and I will be working with all of you to help to get that survey out there.  I 
am not aware of any other major scale efforts that we will be pursuing for assessing that 
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data.   
Western New 
York Food 
System 
Analysis 
Initiative 

Linnea Carlson: That leads us into the WNY Food System Analysis.  Melissa sent out the 
summary of their initial finding which are based on interviews that held across the nine 
county region from Rochester down.  It was nice to see we are not the only county 
dealing with these issues.  The regional advisory committee meetings is narrowing down 
work group focus to food system sectors and issues within the food system that we want 
to address in this analysis.   The goal is to focus on 6 different areas.  Those areas are 
going to be focusing in on social justice and equity within food access specifically how 
we can support the donation and food pantry infrastructure for it to be more 
streamlined and advocate for an increased usage of SNAP and WIC.  There are people 
who receive WIC specifically through the farmer’s market nutrition programs that don’t 
utilize those benefit and then looking at the number of families that are SNAP eligible 
that are not receiving SNAP because they have not applied or for other reasons.  
Exploring how we can support those efforts to get people to take advantage of those 
programs.  Another focus was looking at how we can support land usage but specifically 
land ownership for black, indigenous and people of color farmers.  Another is making 
those connection with the area farmers because in some many of these analyses and 
assessments the farmers feel left out of the process; how can we make sure that the 
farmer’s voices are being heard.  As soon as those work groups are established formally 
a scale team will be looking for individuals to join those work groups.  I will be reaching 
out to all of you on this Council to see you are interested in joining those work groups 
but also if you are aware of anyone within your networks that would be perfect for 
those workgroups.  The SCALE team will be visiting the area starting in mid-June COVID 
pending.  As it gets closer I will know more about who they want to meet with and get 
the chance to interview.  The first item with this analysis that you can help with is they 
have developed a survey that is intended to be distributed to small food system related 
businesses, entrepreneurs, who have either started a business and it failed or are 
looking to start a food business.  It could be a farm, a retail location, food processing, 
anything food related.  They are going to be surveying any small entrepreneur but they 
are specifically looking for to connect with minorities.  As a group we will be sending out 
to networks, organizations, committees, businesses anyone that you think should see 
that survey, anyone you think that could help distribute that survey.  It’s tricky because 
the people we are trying to reach are people who don’t have established businesses but 
we are trying to reach those who want to start a food focus business and try to 
understand the barriers they are facing to getting to that goal.  If you can think of any 
group or organization that can help push that survey out please send me that by the end 
of this week and I will share that with the scale team to connect with them to get that 
survey out.  The data is only as good as what we can collect, hopefully we will be able to 
represent Chautauqua County well.  That is the first of several surveys that will be 
coming out of this endeavor. 
 
Shelly Wells: Another idea in the matrix is encouraging SNAP education which I think fits 
very well with the initiative you are working with.  We do a lot of work with peers and 
I’m wondering about the opportunity about a peer participate from WIC or someone 
who uses SNAP who can tell you the struggles they have seen.   
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Linnea Carlson:  There are a lot of markets that have SNAP participates that distribute 
the SNAP at the farmer’s markets.  That is something that we are pursuing.  One of our 
advisory board members is on SNAP and we were intentional in reaching out to the 
community and finding someone who attends the market and utilizes those benefits to 
be represented on our board.  I am the only one on this committee representing 
Chautauqua County.  I’m trying to make sure we are equally represented in this process 
because we can be easily overshadowed by Buffalo or Rochester.  While we share a lot 
of the same issues and opportunities we are a lot different.  Any ideas you have or if you 
want to learn more about this process please reach out. 

Agriculture 
Enhancement 
and 
Development 
Strategy 

Melissa Keller: Can you update us on the interviewing and the farm friendly analysis? 
 
Phil Gottwals: We’ve done 50 interviews.  We will continue to talk to farmers and people 
in the supply chain as well as elected officials.  We are planning our next visit for the first 
full week of June plus a couple of times this summer.  We are starting to draft some of 
the report elements and circling around some recommendation ideas.  We would be 
happy to participate in these meetings to the extent that you want us to as we are 
crossing over in a lot of these areas like shared use kitchens.  Process wise, we really 
don’t have that much more to do in straight data discovery - except for the farm friendly 
audit which is part of the plan’s the State likes us to complete.  It has us work with each 
municipality to review their policies and regulations to assess how they impact the 
farming activities and how they regulatory structure impacts the entire food supply 
chain. 
 
Linnea Carlson: Are you using the audit from the state? 
 
Phil Gottwals: Yes, we are.  We are asking the municipalities to self-evaluate and we are 
reviewing their code.  What we find in rural areas is everyone from code enforcement to 
elected officials are so overwhelmed and overworked that they often don’t know what is 
in their own code and what the implications would be.  We try to use that process to 
help navigate development and offering of some training programs so that people start 
to really understand what they have and how simple changes in code and regulations 
may have really significant impacts on things like how farms operate. 
 
Linnea Carlson: The City of Jamestown is looking to overhaul their entire zoning code 
and are pursuing funding to help them in that process.  The market has been in 
communication with them because we work very closely with them and will be assisting 
in their farm audit and lend our perspective as a food system organization.  Shelly and I 
discussed with Melissa the potential for this food policy council to assist in these efforts 
maybe starting with Jamestown but working with other municipalities to review this 
audit from our perspective and lend our expertise and knowledge and re-approach them 
with some opportunities.  What can us as a council help with the efforts you are already 
doing and do you feel that is something that is worthwhile? 
 
Phil Gottwals: I think it is worthwhile and one of the reasons is these efforts are met 
with suspicion. 
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Linnea Carlson:  The term audit is scary. 
 
 Phil Gottwals: We removed that from the questionnaire.  It is something that many 
municipalities see as threatening and are defensive when they are working on it.  You 
remain in the community after we have gone so it is very helpful for you to have some 
grounding beyond what we do.  I think right now the audit document is very focused on 
protection production agriculture.   

 
Shelly Wells: Phil you mentioned educating the municipalities on how them not knowing 
what these little changes would make.  I’m wondering if you can do a “how codes 
related to food systems” session maybe in a future meeting.  I think this is a great place 
for our food policy council to start understand the things that are affecting the people in 
our community and food systems that we don’t know about.  We are not trying to point 
out what you are doing wrong, we are trying to point out where there is opportunity to 
help people get food.  Is that a possibility that you could educate us in a very short 
lesson about what we would be looking for and why we would be interested in doing 
this? 
 
Phil Gottwals: I think so.  It’s a train the trainer.  Getting everyone up to speed, using the 
same language and understanding reading the regulations and what there impacts are.  
We could do it by zoom or if normal meetings resume this summer we can plan to meet 
with you around our normal project travel.   
 
Shelly Wells: I think that would be very helpful for us to understand the context of what 
you are doing, why it is important and how we as a Council can support community 
members and municipalities to work with the food systems instead of against it.   
 
Melissa: Are you envisioning this as something specifically related to the Council and or 
would see value in inviting others like municipalities, officials, planning board? 
 
Phil Gottwals: I would suggest we do the Council first as it might lead to a development 
of an approachable tool kit.  We might discovered things you want to do or offer like a 
library of support tools for communities that want to reach out.  It might be beneficial to 
develop a tool kit with examples so people can have a practical example of where they 
were intending to go with their plan and where it went wrong. 
 
Linnea Carlson: Thank you. 
 
(Linnea left)  

NEW BUSINESS 
Food System 
Success 
Stories 

Shelly Wells: We have talked about how people are affected by stories and how we can 
help people to understand the food system by sharing some success stories.  We each 
come to this from a different part in the food system so we all maybe know someone in 
our sectors who would be a good example to help the community to understand what 
the food system really is.  These would be one page stories with a photo that we could 
possibly share in multiple places like the website, Facebook page and share with our 
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contacts.  We could all work to do that by having someone answer the same basis 
questions.  If there is someone who comes to mind who has a great story, one example 
is the gleaning program at Rural Ministries would be a good place to start.  Do people 
really know what gleaning means in the county, do they know what it involves, the 
benefits, and the challenges?  A discussion with them answering some questions that we 
would provide and if people are comfortable turning that into a story or provide us with 
the answers to those questions then we can turn it into a story.  The plan is to do the 
gleaning one and see if it is appropriate and we can move forward and adapt as we 
would need to.  Anyone have any concerns to that approach?  If no one has any 
concerns either Linnea or I will talk to Rob at Rural Ministries once we hammer out the 
questions.  We want to know who, what, why, where, when and how they are doing 
something.  If you can answer those six things you are telling the same story each time.  
We could talk to someone or email them depending on how people like to respond.  We 
can approach it in a variety of ways to get to the same conclusion. 
 
Rebecca Wurster: I think it is a great idea.  It will highlight our food system champions 
and identify some people in our community that people might not realize are a part of 
our food system.  We could put that one pager on our website and get that promoted. 
 
Shelly Wells: It would promote all of the information we are trying to share with people.  
It would help to get people to our website, Facebook page and those different sources 
of information and get people looking there.  Everyone start thinking about someone 
who the community would find interesting. 

Possible 
Funding 
Opportunities 

Melissa Keller: The USDA announced $92 million that had been made available for the 
2021 local agriculture market program grants including the farmer’s market promotion 
program, the local food promotion program and the regional food system partnership 
grant.  This is triple the amount of funding that has been offered in past years and they 
have reduced the match requirements from 25% to 10% match.  There are some 
resources such as webinars with more information about these I will send. 
 
Rebecca Wurster: NYS announced the consolidated funding applications (CFA) that come 
out once a year.  Last year we did not have those due to COVID so this year they are 
back and some of the numbers are higher than we have seen in the past.  It’s taking your 
project and then fitting it to the different resources that are available.  Grants include 
empire state development, NYS homes and community renewal, office of parks, 
recreation and historical preservation, department of state, clean energy, NY power 
authority, DEC, water quality improvement, and green innovation.  If you know of 
anyone who is interested in a grant project, private or public project please come to 
myself or Nate Aldrich the economic development coordinator of the county.  Between 
us we can work with you guide you in the right direction to what your project might look 
like fitting with the resources that are available.  Each grant is a little different as to how 
much is being offered, match requirement, some are reimbursement or upfront funding.  
Please reach out and get connected with us.  The applications are due Friday July 30th at 
4pm and they usually announce the awards in December and you see the funding in the 
early spring when you get your contracts in order. 
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Melissa Keller: If anyone wants to send out information to the Council so we can 
disperse it to our networks please send it to me and we can get that out to everyone. 

Conflict of 
Interest 
Concerns 

Melissa Keller: I spoke with a few members who had concerns that any improvements or 
initiatives that they worked on as a member of the council might be a conflict of interest 
if it directly benefitted their business.  I don’t want anyone to feel uncomfortable with 
their position on the Council and their respective business or positons anywhere else.  I 
have spoken with the County’s law department and John Hopkin’s has a food policy 
network where they source a lot of information specifically to food policy councils.  In 
my conversations with both of them it does not seem that there would be a conflict of 
interest this is in part because the Council is just an advisory board and is providing 
recommendations and it does not have any authority or true power over where money 
in the County is spent.  The County’s law department did say that even though there 
isn’t a conflict of interest, the appearance of an interest might be of some concern for 
some members.  The County’s Ethics Board is looking into this further and they will offer 
an official opinion to the Council.  They also said if there is a case where this does come 
up we can designate a portion of the Council’s members to investigate it further and 
offer their own opinion.  If you do have any concerns or issues please let us know. 

OTHER 
Potential 
Member for 
Standing 
Vacancy 

Melissa Keller: We have a standing vacancy since we started the Council.  The County 
Executive’s office reached out with a suggestion for a potential member.  Sarah Moller 
recently started a composting company.  The County Executive’s office has noticed that 
we don’t have a clear representation from the food waste sector.  We do have Kathleen 
with the gleaning project but they thought that the composting side might offer a 
different perspective.  We are going to move forward with that to fill that vacancy.   

ADJOURNMENT 
 A motion was made to adjourn the meeting by Sue Abers and seconded by Patricia 

Hammond.  The motion passed unanimously. 
 


