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CHAUTAUQUA COUNTY FOOD POLICY COUNCIL 
25 Maple Avenue 

Cassadaga, NY 14718 
September 20, 2019   2:00 - 4:00 p.m. 

 

PRESENT: Sue Abers, Kate Ewer, Mikayla Certo, James Galbato, Elizabeth Margarito, Linda DeJoseph, 
Linnea Carlson, Kathleen Peterson, Patty Hammond 
ABSENT: Shelly Wells, Colin Erdle 
OTHERS: Melissa Keller 

 
Public Outreach Melissa Keller:  At the last meeting we touched on public outreach briefly, and I just 

wanted to take a little time to finish our discussion on that aspect.  Food policy 
councils are meant to network and educate.  An important piece of this is public 
interaction.  Before we really rolled out the Council to the public, I wanted you all to 
get to know each other and get things started before making any public 
announcements.  We talked a little last time but I have a few avenues in mind for 
public outreach.  Once we have a logo we can go ahead and create a Facebook page.  
We’ll have a section of the Planning Department website to talk about the Food 
Policy Council.  We’d like to do a press release to announce the Council maybe 
around the end of the year.  In the future I think it would be a nice idea to have a 
newsletter to go out to members of the Council and members of the public 
interested in the food system to bring together information and have that be shared. 
 
Kathleen Peterson:  How will people sign up for the newsletter? 
 
Melissa Keller:  I’ve looked into using MailChimp, and with that people can subscribe 
to the newsletter. 

Bylaws Melissa Keller:  In front of you, you’ll have a drafted set of by-laws.  I’ve drafted these 
based off of the by-laws of our other boards and other food policy councils.  They’re 
pretty standard.  
 
Read through by-laws. 
 
Melissa Keller:  Does any one have any changes or additions to suggest? No?  Let’s 
take a vote to accept these by-laws. 
 
By-laws accepted unanimously. 

 Mission/Vision 
Statements 

Melissa Keller:  At the last meeting we took sometime to discuss a mission and vision 
statement.  There is a sheet in front of you with the points we had written on the 
sticky boards.  Below that, I’ve drafted starting mission and vision statement based 
off of those notes.  I’d like to mention that these statements are a really rough draft.  
Today we’re going to take some time to review the notes, dissect the draft 
statement, and come up with what you think appropriate statements would be. 
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Mission/Vision 
Statements 
(continued) 

I’ve split you up into two groups.  One will start by discussing the mission and the 
other will discuss the vision.   
 
Both groups discussed the mission and vision statements. 
 
Melissa Keller:  Let’s come back together and see what you all came up with. 
 
Mikayla Certo:  We didn’t have too many changes, except at the end where it says a 
system that promotes healthy lifestyle, we said enhances community food security.   
 
Linnea Carlson:  We had something similar about the food security but I personally 
like keeping promoting healthy lifestyles.  I think food security can encompass that 
but we need to be more specific about that for some people.  We had, “a system that 
is economically viable, accessible to all, and promotes healthy lifestyles.” 
 
James Galbato:  I think saying accessible encompasses that, sounds good. 
 
Kathleen Peterson:  Another suggestion we had was to add government and 
community agencies. 
 
Patty Hammond:  Could you just say agencies?  That would cover both. 
 
Melissa Keller:  With the comments here it would read, “Our mission is to educate, 
support, and connect producers, processors, distributors, transporters, agencies and 
consumers to work toward an efficient, effective, and sustainable food system that is 
economically viable, accessible to all, and enhances community food security.” 
 
Kathleen Peterson:  For the vision we looked at the sustainable agriculture part and 
we wanted to add food business systems and get rid of industry. 
 
Patty Hammond:  It would say, “agriculture and food business system.” We also took 
out where it says “help” and replaced it with “will”, we want to say we will do it. 
 
Elizabeth Margarito:  We would take out where it says high quality, we figured that 
nutritious encompasses this. 
 
Melissa Keller:  The vision would then read, “By bringing together stakeholders from 
all sectors of the food system, the Council envisions that all residents will have access 
to affordable, accessible, culturally appropriate and nutritious food through a 
sustainable agricultural and food business systems to promote the local economy.”  
Did you all have any other suggestions?  No?  If you think of anything throughout the 
meeting we can make adjustments and then once Sue is here we’ll take a vote.  
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Kickoff Project Melissa Keller:  The next thing I have is the kickoff project.  I did have comments from 
the survey that I wanted to share with you all.  Colin had mentioned, and Kate I know 
we had talked a little bit about this too, but he had mentioned that the Seneca 
Nation has started a farm and is contemplating starting a slaughterhouse.  He 
suggested we might be able to partner with them.  I know that CCE has been in 
contact with them, and one thing I had hoped was that we might be able to get a tour 
of their facilities.  They don’t have the same regulations we face, so they are able to 
get things up and running a little quicker, but I think it would be neat to see their 
operations.  James, I might ask you to expand on your comment about the 
Chautauqua Harvest idea. 
 
James Galbato:  The idea I had touched on some of the things we’ve talked about, 
food security and accessibility.  It would be a pre-portioned meal prep crate from our 
county’s farmers.  The Council members could devise a healthy meal prep that could 
be picked up throughout the county at existing markets.  
 
Linnea Carlson:  We had Chautauqua Local, but that was catered to those with higher 
incomes.  They didn’t have many volunteers though. 
 
James Galbato: The meal prep crate could be delivered to select neighborhoods 
through existing food trucks or delivered to pantries through existing distribution 
channels for residents with limited transportation.  Is it your organization that has the 
food truck? 
 
Linnea Carlson:  Yes, and that is something we have explored but we felt that some 
communities are already doing that.  My biggest hesitation with things like that is 
taking away client choice.  I think there should be the opportunity for choice. 
 
James Galbato:  We could offer some different choices.  If the council were to charge 
for the crate, it could be subsidized through donations and made SNAP eligible. 
Donations of items could be sought from throughout the food system from in kind 
donations or gleaning.  If the project gained traction it could be done on a reoccurring 
or permanent basis. 
 
Elizabeth Margarito:  Do you remember those food boxes where you would pick what 
you wanted and you could sign up for it and pick it up?  That way you’re still keeping 
client choice. 
 
Linnea Carlson:  Serving size is also something to consider, we have seniors that will 
literally just want two carrots but also families looking to feed four kids.  We had 
talked about gleaning because that’s a huge way to get food that would otherwise be 
wasted and we’re spending a lot of money on our produce because we purchase it 
wholesale.  
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Kickoff Project 
(continued) 

Kathleen Peterson:  I have had a hard time finding a gleaning coordinator to help us 
with our gleaning program. 
 
Melissa Keller:  What I’d like to do is keep a running list of the ideas we’ve discussed.  
I don’t think we have the ability up front just yet to put forth some of these projects 
but I think it is good to keep them in mind as we move forward.  
 
Linnea Carlson:  I’d like to talk to you after James, we just applied for a grant to 
expand the mobile market and this could be something that we could potentially 
pilot. 
 
Melissa Keller:  With the survey there was a very close margin between the veggie 
prescription program and the asset mapping project.  With the work that we’re doing 
here I think it makes sense to start with asset mapping.  Kate is with us today from 
Cornell Cooperative Extension and she has begun to work with their Chautauqua 
Grown program.  I know we touched on Chautauqua Grown a little last time, but Kate 
would you mind giving us a quick summary of the program? 
 
Kate Ewer:  Sure, it is a website that connects producers to anyone that would like to 
buy their products.  It includes those in agriculture, restaurant owners, and promotes 
products grown in Chautauqua County.  It maps where the products are through an 
interactive Google Map.  You can sort by what you’re looking for so that you can click 
and see the address.  We were talking about doing something similar with other 
organizations within the food system. 
 
Melissa Keller:  At the end of the last meeting we had talked about how we have this 
great report that gives a look into the food system, but doesn’t specifically give us 
who the players in food system are and what they do.  We have a lot of great 
programs going on in our food system, but we don’t necessarily know what those are.  
We also want the public to know about these programs and entities as well and 
connect those dots.  This will help us to know who we can partner with and who we 
can make connections with.  With that being said, I have an activity for us.  We have 
these different sectors of the food system and their defined on the papers in front of 
you.  I’d like you to take some time to identify what types of business and what types 
of organizations within each sector that we would like to know about.  What do we 
want to know exists within the County? 
 
Linnea Carlson:  How specific are we getting? 
 
Melissa Keller:  We don’t want to list specific businesses just yet, but for example, we 
might say we want to identifying grocery stores or convenience stores. 
 
Both groups brainstormed the organizations they would like to identify. 
 
Melissa Keller:  We’ll go ahead and switch groups, but first lets share what we have 
so we’re all on the same page and don’t have any redundancy. 
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Kickoff Project 
(continued) 

James Galbato:  I’ll start off with agriculture and food production.  If we were to map 
the system, we’d be interested in looking at diary, poultry, all aspects of agribusiness.  
We’d like to know if they have organic and food safety certifications.  We’d also like 
to know if a consumer can go directly to them or if their only available to aggregators 
or wholesalers.  We’d like to know their locations and products.  For aggregation we 
pretty much had the same thing as food production with certifications.  For 
aggregation and food production we’d also like to know if they have the ability to 
deliver products.  For aggregation, we’d like to know minimum quantities.  An 
example we had was Welch’s, what are the qualifications for them.  We’d also like to 
know their storage capabilities, whether or not it’s cold storage.  For wholesale, we’d 
like to know delivery range, where they distribute, if they have minimum quantities, 
and warehouse capabilities.   
 
Linnea Carlson:  With processing we were thinking about the different organizations: 
breweries and wineries, slaughterhouses, bakeries, grist mills, and those who do 
value added products.  From that, we had a discussion on community kitchens.  We 
talked about coffee shops and tea shops as well.  We also discussed the policies 
surrounding this, for example, many may bake or make jellies to sell at a farmer’s 
market but you can’t make tomato sauce or dehydrate herbs without a license.  
Going into distribution we had farmer’s markets, food pantries, farm stands, 
restaurants, grocery stores, corner stores, and backyard or community gardens.  We 
also had churches and wholesalers.  We also talked about distribution, who is 
distributing it, where are they going, and what do they distribute.  Then, under food 
loss, we discussed where food is lost the most and where it goes.  It may get lost in 
the field and then go to a landfill.  Schools and institutions may throw out a lot of 
food.  It may end up in an emergency food pantry, possibly at a pig farms, 
composting.  Policy comes into this at every level.  We also talked about education.  
For example, the difference between farmer’s markets and the grocery store.  Earlier 
this year when romaine lettuce was recalled, it was such a struggle to get people to 
understand that the lettuce from the farmer’s market was not going to make them 
sick.   
 
James Galbato:  How are we going to find these organizations?  Would we go to the 
chamber of commerce? 
 
Melissa Keller:  That is an option.  When I was looking to put this Council together 
that was something I had really struggled with.  We knew what we wanted, but I 
didn’t know who the stakeholders were.  One idea that I had was that when we meet 
next time we could use the Council’s knowledge to identify some of these players.  
We can start there and branch out.  Something like this project is ongoing and 
flexible, and we aren’t going to identify everyone in three months.  It is a starting 
point that we can build off of.   
 
The groups switched categories and brainstormed the organizations they would like 
to identify. 
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Kickoff Project 
(continued) 

Melissa Keller:  What did the groups have to add? 
 
James Galbato:  The only things we really added were specifics, for example for 
processing, are they open to donating food waste?  We also added, again, food safety 
and capability.  Also, how much they’re willing to process.  For distribution, what type 
of transportation do they have, do they have refrigeration.  For food waste, who 
wants the food?  There are people in the food system who might have excess food 
that they don’t know what to do with or who wants it. 
 
Kathleen Peterson:  We didn’t have a whole lot to add.  Under agriculture and food 
production we added licensing and community gardens.  Under wholesale we talked 
about the cost of even getting a license.   

Mission and Vision 
Statement 

Melissa Keller:  Now that Sue is here I’d like to revisit the mission and vision 
statements.  I’ll read again what we have here, and I also made a few edits.  For the 
mission statement we have: “Our mission is to educate, support, and connect 
producers, processors, distributors, transporters, agencies and consumers to work 
toward an efficient, effective, and sustainable food system that is economically 
viable, accessible, and enhances community food security.” 
 
The Council voted unanimously to adopt the proposed mission statement. 
 
Melissa Keller:  For the vision we have, “By bringing together stakeholders from all 
sectors of the food system, the Council envisions that all residents will have access to 
affordable, culturally appropriate and nutritious food through a sustainable 
agricultural and food business systems to promote the local economy.” 
 
The Council voted unanimously to adopt the proposed vision statement. 
 

Member Updates Mikayla Certo:  Chautauqua County Health Network has a Food Security Task Force 
and we will be applying for the Local Foods, Local Places technical assistance 
opportunity offered through the EPA.  The goal is to bring together stakeholders to 
come to a two day convening to create an action plan to revitalize a community while 
promoting local foods.  We’ll be doing this through the task force.  We would find out 
if we get this in February and we would invite you to attend.  This would be for the 
Dunkirk area, and we will let you know our progress on that. 
 
Linnea Carlson:  We’re having our Market to Table dinner on October 14th, you can 
find the event on Facebook.  It’s a fundraiser for the mobile market.  We will also be 
kicking off a fundraising campaign for a vehicle for the mobile market.  Our vehicle 
this year is out of commission.  We’re looking for something like an old U-Haul truck. 
 
Melissa Keller:  I have a few updates as well.  As you know the Council has a seat 
reserved for a representative from County government or a County Legislator.  PJ 
Wendel unfortunately will not be able to fill the spot.  I’ll keep in in the loop on that.  
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Member Updates 
(continued) 

I also wanted to let you know I will be attending the ICE8 Coalition meeting in 
October.  This group brings together community resources and school personnel to 
let them know what resources are available.  I will be going to introduce the Council 
and make those connections.   

Next Meeting Melissa Keller:  For the next meeting we’ll be looking to meet at the end of October 
or early November.  For the next meeting I’d like to get together these categories and 
talk specifically about who we know and what programs we’re aware of to start our 
inventory.  I spoke about public outreach at the beginning of the meeting here today.  
I’d like to get together some sort of plan and present that to you as well.   

Adjournment 
 


