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CHAUTAUQUA COUNTY FOOD POLICY COUNCIL 
St. Luke’s Jamestown, NY 

September 28th, 2021   3:00 – 4:30 p.m. 
 

PRESENT: Linnea Carlson (Chairperson), Sue Abers, James Galbato, Patricia Hammond (via zoom), Molly 
Harvey, Elizabth Margarito, Shelly Wells 
 
ABSENT:  Linda DeJoseph, Kathleen Peterson, Bob Scudder, Jim Sherry 
 
OTHERS: Jason Eastman (STW), Anthony Flaccavento (SCALE), John Fisk (SCALE), Melissa Keller (CCDPD), 
Kimberly LaMendola (NYSAWG), Euneika Rogers-Sipp (SCALE), Lauren Sharp (CCDPD), Lauren VanOsten 
(WNY Foundation), 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 May 
2021 Food Policy Council (“Council”) meeting. 

 
Shelly Wells made a motion to approve, seconded by Linnea Carlson and passed. 

CORRESP. None. 
PRIVILEGE OF 
FLOOR 

Linnea Carlson: I want to introduce our new member, Molly Harvey.  Molly, would you 
please tell us a little bit about yourself and who you are representing? 

 
Molly Harvey: I am with SNAP-ED NY formerly known as Eat Smart NY.  I work for Cornell 
Cooperative Extension of Chautauqua County.  I am excited to be a part of the Council 
because it aligns with what I do. 

 
Linnea Carlson: We are excited to have Molly on the Council because of the work she 
does with nutrition and agriculture education.  She joins us at the Mobile Market and is 
in tune with the community, their needs and constantly coming up with new ideas to 
help increase healthy food access.  Anyone else have anything for privilege of the floor? 

NEW BUSINESS 
SCALE Team Linnea Carlson: The SCALE team is here today.  They are the consultants for the WNY 

Food Future Initiative.  We are going to have a conversation about the opportunities and 
challenges within our food systems.  This is a chance for you to meet with the team, 
learn more about the project and how you can lend your expertise, knowledge, and 
ideas.  I’m going to turn it over to them to introduce themselves, then we can introduce 
ourselves as the Council. 

 
Anthony Flaccavento: Three of the four members of our team are here.  Michael 
Shuman was unable to join us today.  I’m Tony with SCALE, Inc.  I’m the founder of 
SCALE.  I’m out of south western Virginia, the Appalachian part of Virginia.  I have a small 
organic farm and a food system local economy consultant business. 

 
Euneika Rogers-Sipp: I’m Euneika, one of the members of the SCALE team.   I’m from 
Atlanta, Georgia.  I primarily work in a region called the Black Belt known for its fertile 
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soil and its majority African American population.  My work is rooted in agriculture and 
working with those families. 

 
John Fisk: I’m John with the SCALE team out of mid-Michigan.  My past work has been in 
local and regional supply chain development and more recently with food access 
programs through local and regional food systems and food equity. 

 
Kimberly LaMendola: I’m Kimberly from New York Sustainable Agriculture Working 
Group.  It’s a non-for-profit affiliate of Southern Tier West Regional Planning and 
Development Board.  We are the project co-lead with the WNY Foundation. 

 
Jason Eastman: I’m Jason from Southern Tier West. 

 
Jim Galbato: I’m Jim with Brigiotta’s Produce.  I represent distribution, aggregation and 
processing in the southern tier. 

 
Sue Abers: I’m Sue.  I’m a farmer and operated Abers Acres in Kennedy, a certified 
organic farm. 

 
Shelly Well: I’m Shelly.  I work for Chautauqua County Department of Health and Human 
Services as a public health planner.  Part of my job is looking at different initiatives in the 
county and working with partners to try to make them better.  I’ve been involved with 
the Council before it was a Council.   

 
Patricia Hammond: I’m Patty, the economic development coordinator at the Northern 
Chautauqua Community Foundation and I come to this from a business point of view.  I 
also have a background at Cornell Cooperative Extension managing nutrition programs. 

 
Elizabeth Margarito: I’m Elizabeth, I work for the Salvation Army of Jamestown where 
we have a very large food pantry.  I’m here representing those under served. 

 
Rebecca Wurster: I’m Rebecca the planning coordinator for Chautauqua County’s 
Department of Planning and Development. 

 
Lauren Sharp: I’m also part of the Department of Planning and Development.  I’m the 
new planning technician Lauren Sharp. 

 
Melissa Keller: I’m Melissa and I’m also with the Department of Planning and 
Development.  I function as the liaison to the Council. 

 
Linnea Carlson: We are going to give a brief background and overview of the Council and 
the work we have done.  Then we can turn it over to summarize the Food Future 
Initiative and discuss the opportunities we see, the challenges we face and the policy 
work we can create. The Council was established in June 2019 by resolution of the 
County Legislature.  The goal of the Council is to have representatives from every sector 
of our food system in Chautauqua County.  The Council was born from an initiative 
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called Growing Food Connections Community of Opportunity.  In March of 2015 
Chautauqua County was one of eight communities across the nation selected for this 
specific technical assistance initiative.  It was aimed at analyzing our current food 
system, specifically the policies in Chautauqua County.  From that initiative they formed 
a steering committee which Shelly was on and the report Cultivating Prosperity was 
written with 16 recommendations on how to improve our food system across the 
sectors.  The first recommendation was to hire a food system economic development 
coordinator which is Melissa.  We formed the Council with the idea that as a group 
would continue to work on developing the food system within Chautauqua County.  We 
have taken these recommendations as a roadmap for what we should be focusing 
on.  Council consists of 12 members related to various sectors of our food system. The 
first few meetings were interrupted by COVID but we worked to develop our mission 
and values.  Our mission is to educate, support and connect producers, processors, 
distributors, transporters, agencies and consumers to work towards an efficient, 
effective and sustainable food system that is economically viable, accessible and 
enhances community food security.  The values we hold by bringing together 
stakeholders from all sectors of the local food system, the Council envisions all residents 
will have access to affordable, culturally appropriate and nutritious food through 
sustainable agricultural and food business systems to promote the local economy.  One 
of the larger successes was the development of our Chautauqua County food systems 
map.  This was a huge undertaking that would not have been possible without this team 
here, our networks, the community at large and the Planning Department.  This is on the 
County’s website.  It is an interactive map with the goal of connecting various sectors 
within the food system.  There are several filter tools allowing you to better explore the 
map.  You can narrow it down to the different sectors of the food system.  This project 
took over a year and it is not completely comprehensive because it relies on the 
commitment of different organizations, businesses, etc. in the food system to put 
themselves on the map.  The Council has done a lot to reach out to our networks, 
Cornell has been extremely helpful, to ensure we are covering every part of the County 
and that every part is represented on this map.  We are really excited to have something 
like this.  The goal of this map is not only to help the community person locate a 
business or organization within the food system but also help connect larger businesses, 
farms to wholesale distributors or retail outlets.  Hopefully it will continue to grow. 
 
John Fisk: When did it go live? 
 
Linnea Carlson: January 
 
Anthony Flaccavento: Are you regularly updating it as you get more points? 
 
Melissa Keller: We are updating it occasionally.  The intention is for people to go to our 
website, fill out a form and we can add as they come in.   
 
John Fisk: The home for that is the Planning Department? 
 
Melissa Keller: Yes, it is on our website.   
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Linnea Carlson: Some of the specific opportunities we have identified as a Council and 
we continue to work on identifying what areas we want to focus in on but we have a lot 
of opportunity to influence the economic development in this community.  If you look at 
the recommendations from the Cultivating Prosperity Report there is several related to 
developing our wine trails and branding campaigns, because of our concord grapes, it 
also ties in to opportunities to expand our agritourism.  There is quite a lot of 
opportunity within the public health sector.  For Jamestown specifically, there is a 33% 
poverty rate and if you look at the USDA map the majority of the City is considered a 
food desert.  Then we have our various rural communities that are really quite far from 
grocery outlets or other retail vendors.  There is a lot of opportunity for us to expand the 
programs we currently have to address public health needs. 
 
Shelly Wells: There are low numbers of people who eat fruits and vegetables, some even 
less than one serving a day.  Living in a county where agriculture is a business, it’s sad to 
see that many people who aren’t eating what they should be.   
 
Linnea Carlson:  We are also continually working as a Council to network and connect 
with different individuals.  Sarah Moller is a new addition to our Council and she 
represents the food loss sector.  She runs a composting business.  We are constantly 
trying to connect with different individuals who are really representative of the entire 
food system.  The ability of us as a Council to influence policy, not only looking at the 
local municipal level but at the County and State levels and how we can influence larger 
employers and school systems.  One project we have continuously discussed is the farm-
to-school initiatives; connecting with food service directors and learning about the 
opportunities that exist to better facilitate those conversations and connections.  We 
have only been established for two years.  We meet quarterly and are continuing to 
hone in on exactly what work we can accomplish.  I am quite proud of what we have 
done so far, especially the mapping initiative and now that we have it and it is live we 
can continue to push that out and make better connections in the food system. 
 
Anthony Flaccavento:  The mapping piece of it, do you have any way of tracking how 
people are using it or have you heard of people using it?  What kind of impact do you 
think it has had do far? 
 
Melissa Keller: We do not track clicks.  I haven’t heard any personal stories of people 
utilizing it.  It is mainly self-reported, so we have over a hundred entries on the map. 
 
James Galbato: I have used it and identified farms that we haven’t done business with.  I 
haven’t made any connections with those farms as of yet, but it shows the value. 
 
Anthony Flaccavento: Are you promoting the map or have outreach around the map so 
people will use it? 
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Melissa Keller: When we initially release the map we sent a press release out to the local 
media and it is always on our website and Facebook page.  Since the press release, we 
haven’t done any additional outreach. 
 
Anthony Flaccavento: I think the project that precipitated this was at UB, is that right?  
They are currently doing more mapping work in parallel with our project.  You may want 
to touch base as it could build into what they are doing.  Is there an intent with the map 
to help consumers to know where they can buy local?  Some communities have been 
doing local food guides and this is like the more modern version.  Are you trying to steer 
consumers to local markets, restaurants that use local produce, etc.? 
  
Melissa Keller: We have the farmer’s markets on this map.  When we started we hoped 
the map would help us to identify our assets in the county and help the public facilitate 
those connections.  We had hoped to add a button for places open to the public, 
currently there is no differentiation.  We didn’t want to start with too much information 
on the map but that might change over a period of time.  Cornell has the Grown 
Chautauqua and we have discussed on how those two can work in tandem.   
 
Anthony Flaccavento:  How do you make decisions moving from the opportunities to a 
particular project?  Do you have a way from moving from the idea to the action? 
 
Rebecca Wurster: That is what we are currently trying to figure out.  Who takes on that 
project?  Is it the planning department, the health department, the Council; depending 
on the type of project as well. 
 
Shelly Wells: We have tried to use the recommendations as a guide and review them to 
see where we stand in all of those different areas.  Some of those aren’t feasible at the 
moment but there are other things that we can work on.  If you hear about an 
opportunity or a partner who could fit in or work with you, you are always thinking 
about the underlining goals that would be best for Chautauqua County. 
 
Linnea Carlson: We have talking about writing down the movement occurring in those 
recommendations and how we can influence it versus some of the recommendations 
that are large scale projects.  We have discussed how to best communicate the work we 
are doing as a Council but also food systems in general.  We are identifying success 
stories to be release to the public.  People in our community don’t understand food 
system or what they are or how they play a role in them.  If we are able to start building 
that foundational by pointing out some success stories whether it’s the Salvation Army’s 
food pantry or Sarah’s compost business.  These things are already happening and tying 
it into a larger picture so people can begin to understand how it all connects. 
 
Kimberly LaMendola: Are you focusing more on individuals or businesses that have 
transcended some gaps and responded? 
 
Linnea Carlson: Organizations and businesses. 
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Shelly Wells: Rural Ministries has a gleaning project.  How many people know what a 
gleaning project is in the community, what it does and why it is there?  It would be a 
way of educating about the food system and the pieces in it by telling a story.   
 
Anthony Flaccavento: Do farmers know about the Council?  Do they relate to it?   
 
Sue Abers: I think a lot of farmers don’t know about the Council.  It’s new though. 
 
Linnea Carlson: A lot of people just haven’t heard of us in general. 
 
Shelly Wells: People don’t understand what the Council can do for them.  Everyone is 
busy and people seek things out when they need them.   
 
Rebecca Wurster: We are currently in the process of updating our Farmland Protection 
Plan and it hasn’t been updated since 2000.  We see a lot of cross over in the food 
system and this plan and we are hoping to integrate that within this plan.  We have a 
committee of farmers for the plan and have mentioned the Council to them. 
 
Shelly Wells: I think it takes each one of use sharing it wherever we are. 
 
Euneika Rogers-Sipp: How do you see closing the gap of food sovereignty? 
 
Linnea Carlson: One of the recommendations in the plan was to complete a broad food 
security assessment.  We have some data, and we know people lack access to food, 
whether it is due to transportation or an education gap.   We could do more boots on 
the ground, real connections with the community to understand why they can’t access 
food, why they aren’t eating fruits and vegetables.  From the farmer’s market 
perspective 16% of the city does not have transportation, our public transportation does 
not run nights or weekends that must be why they aren’t going to the grocery store but 
it’s not true.  We have done assessments, they are shopping in Lakewood, they are 
getting to the larger grocery store but they are still not eating fresh produce, why is 
that?  I would like to see an analysis of what the food access issues really are.  Some of it 
might be that people in our community feel ignored.  We took the mobile market to 
Tower Park which is a very low income area.  People asked who are you, why are you 
here, no one cares about this neighborhood and we have learned a lot about the 
neighborhood and their food access from showing up and asking the questions. 
 
Euneika Rogers-Sipp: It is helpful to know the deeper issues.  What aspects of food 
sovereignty, the food security aspect? 
 
Linnea Carlson: We are zooming in on food security but also education.  When we talk 
about food sovereignty in our community no one really know what that means.  We 
have been working with the Jamestown Justice Coalition and educating their group on 
issues of food justice to try to better understand the needs of the community.   
 
Molly Harvey: I am in food pantries, soup kitchens, school kitchens and working with the 



7  

mobile market.  People are excited to see the mobile market. 
 
Elizabeth Margarito: I am very centralized in downtown Jamestown, Brooklyn Square.  
Prior to COVID people would show up and pick their own food items and when it come 
to the fresh fruits and vegetables sometimes they would skip by it, or maybe take 
potatoes because that is what they could use.  I think a lot of it is they aren’t use to 
eating it, maybe they were raised in a household where is wasn’t prepared, or they don’t 
know how to prepare them.  Programs like what Molly does, they would work with us, 
what do you have and how can we make it so people can try it and if they like it then we 
would hand out the recipes.  I think that was successful.  People were more willing to 
take something new if they had tasted it and liked it.  We always worked with what we 
had for ingredients, they wouldn’t have to go to the store for any special ingredients.   
 
Euneika Rogers-Sipp: How long do you think people have not been eating fruits and 
vegetables? 
 
Linnea Carlson: The public market was an indoor market in Brooklyn Square until 1935.  
In the next 20-30 years in Jamestown we had a lot of corner stores, family owned 
grocery stores.  There was one right next to Tower Park.  They closed.  Our largest 
industry was furniture, when that left, a lot of people left and most of those stores 
closed.  We have a few big box grocery stores, Tops but there really isn’t anything in the 
core or downtown or the surrounding neighborhoods.  Walmart is in Lakewood.  The 
Farmer’s Market opened up in the 70s.  We’re not sure what was there during that gap.  
In the rural communities some don’t have a store and they are miles away from a store. 
 
Shelly Wells: Because they are rural farming communities with roadside stands, you 
would think they would be accessing them but that doesn’t seem to be the case. 
 
Euneika Rogers-Sipp: These farming communities what are they growing? Are they 
small, mid or large farms?   
 
Shelly Wells: I wouldn’t call them large.  There is a few large farms but the majority are 
mid to small size.  
 
John Fisk: Are they commodity originated? 
 
Sue Abers: Yes.  We (Aber’s Acres) are one of the more diversified farms in the county.  
A lot of them just grow certain crops and utilize the produce auction and buy from each 
other to supply their markets. 
 
Rebecca Wurster: North County is very grape heavy with large scale farms.  South 
County has large dairy farms.  Then you have the smaller produce farms.   
 
Linnea Carlson: Small farms are dying off.  There is no space or support to expand.  
There are no programs incentive wise with the cost of expanding being huge. 
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Euneika Rogers-Sipp: What type of expansion? 
 
Linnea Carlson: More acreage, hiring more staff.  Maybe there are resources and 
farmers are not aware.   
 
Sue Abers: The cost of labor is huge and keeps going up but you need the labor.  People 
don’t realize food costs money, with places like Walmart have it cheap.  It makes it hard 
for your local farmer who is trying to sell in their own community to make enough to 
support their business.   
 
Linnea Carlson: The only farms I have encountered that are scaling up are the Amish 
because they don’t have labor costs.  We see it at the market, they can charge very low 
prices compared to other farmers.  We are constantly having conversations with our 
customers about why there is such a price difference.  One of the Amish farms that work 
with the mobile market has doubled their acreage, moved to a new farm and are 
installing an irrigation system, two new greenhouses and are hoping to expand enough 
to sell to schools and restaurants. 
 
John Fisk: Do you all know what is happening with the WNY food system initiatives?  Do 
you have any questions for us?  
 
Melissa Keller: What is the end goal? Is it to design a plan for the nine counties? 
 
Shelly Wells: 36.4% adults of the last self-reported study in New York State in the county 
reported eating less than one serving of fruits or vegetables a day.  That number is 
higher than NYS as a whole which is 31%. 
 
John Fisk: There are local reasons for that.  This project moves things along so people in 
the region like yourselves are in a better position, more farmers chose to farm and make 
a half decent living and more people will be open to eating better.  Helping to build out 
the infrastructure that moves from the farm to the table.  This project ends in terms of 
our roles as outside consultants in June of next year.  We have nine months to go.  In 
nine months we won’t be at that place but we hope to have learned enough, built 
enough relationships across the region but also through parts of the food system that 
solutions to those problems are clear and at the beginning of getting stuff done.  We will 
have an analysis and a set of recommendations by the end of the project.  We have read 
the Cultivating Prosperity and other studies, hopefully ours will be clear enough and 
specific enough to get things moving, including who is going to pay for it, but beyond the 
recommendations these work groups that we have formed are a vehicle to actually start 
the process of implementing and improving what you have. 
 
Anthony Flaccavento: I think the analogy to Cultivating Prosperity is good.  If I 
understand that correctly, it was a local analysis as well as a jump start, the Council 
came out of it because of the social infrastructure that allowed it to move from what 
was on paper to realty.  That is what we are trying to do too.  It’s a nine county region 
with two large metropolitan areas with a lot of rural areas.  We are taking a similar 
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approach, you should expect some type of structure either be recommended or be in 
place that would allow this to continue and a roadmap or pathway with clear actionable 
items that would be prioritized across the area.   
 
John Fisk: Part of getting there is having an understanding and hearing directly from the 
people. 
 
Anthony Flaccavento: Part of this came from the experience around COVID and the lack 
of ability to adapt to a shock.  Our target is how to have a healthy vibrate humane food 
system, including for the ‘what ifs’ and lack of resiliency.     
 
Anthony Flaccavento: What do you think your challenged, opportunities, or actions you 
would like to see?   
 
Shelly Wells: I think the biggest challenges for each of us is different because we come 
from different places.  From my perspective in trying to education people about health, 
there is a lack of caring and belief.  Belief that by eating fruits and vegetables I’m going 
to feel better.  I think that is a huge problem and can be helped in physician’s offices 
encouraging and educating.  Instead of handing out a pill, hand them a script for fruits 
and vegetables but physicians are not trained in that.  I think starting in schools is 
important because adults are hard to change.  If you can impact a kindergarten to eat 
vegetables then they will grow up eating that and grow up healthier.   
 
Molly Harvey: I have to agree, I’m in the classroom teaching the kids and adults are a lot 
harder.  We did a grant called smarter lunch rooms and we would make small changes in 
the lunch rooms like putting the chocolate milk behind the white milk, or displaying the 
food more attractively.  These little nudges made students more willing to try. 
 
John Fisk: Did it stick? 

 
Linnea Carlson: I worked with six municipalities to do healthy school initiatives and at 
least in Jamestown and Dunkirk they did not stick despite the fact that they had written 
policies.  It’s largely because we need those champions and if you can’t inspire at least 
one staff member to keep up on it, it’s going to fall apart.   
 
Patricia Hammond: Anyone who is interested in the smarter lunch room program should 
look on the Cornell University website and it has all the different policies and changes 
they made in the lunch rooms.  Thinking about you packaging and presentation can 
make a huge difference.  What I have seen about people not eating a lot of fruits and 
vegetables is that there are misconceptions out there.  They think it is too expensive, 
they don’t know what to do with different things so it’s a matter of education primarily, 
getting them to try things they haven’t tried before. 
 
Shelly Wells: Linnea and I did similar work with corner stores.  It goes back to what is the 
reason for food insecurity?  People aren’t really buying all their food at the corner store. 
 



10  

Linnea Carlson: The store near Tower Park only has whole milk.  We tried to work with 
them on solutions.  The owner said why would I offer 2% milk, no one is going to buy it 
and it would be a loss for me.   
 
Shelly Wells: If they cut up the fruit so it was like grab and go people would buy it.  It is 
easier, quick, they don’t have to do anything.   
 
Anthony Flaccavento: Convenience is something we all look for.  Do you all have policy 
aspirations or targets? 
 
Linnea Carlson: We have started discussing what we can do to influence County policy 
and what we should hone in on.  I think the biggest challenge with us having any 
influence on the policy is being in a small community and everyone know who you are 
and your business and it is a real risk for a business to stand up and say this isn’t right or 
we need to change this policy.  We have discussed creating a system for us to write 
letters of support to help give community members that backing. 
 
Anthony Flaccavento: Do you think because of the adoption of the Council and the fact 
that you have County staff influences change? 
 
Shelly Wells: I think it is a constant reminder to the County.  There is a lot going on, if 
you are dealing with a lot of political stuff, asking them to think about food is hard for 
some people when there is loss of jobs and so many things that are more visible.  To say 
pay attention to us, we affect the food system.  We realize it is underlying everything 
but to help elected officials understand that, the continual reminder that we are here, 
this is what we believe in and why.  We just have to keep saying it.  I think we are too 
new to say no one does or doesn’t listens to us.  Just keep reminding them that we are 
here until we find our place. 
 
Kimberly LaMendola: That was some of the motivation for the group that funded this 
project.  During COVID hearing that locally, regionally, nationally food was caught in 
supply chains.  There wasn’t a quick fix to capture that food.  Shelves were bare, so 
everyone saw evidence of it.  It brought up what is a food system and how it can break.  
Constant education is needed because the term is so unknown.   
 
Euneika Rogers-Sipp: The COVID crisis disrupted everything, even how people access 
food.  Students weren’t getting lunch in schools so how were they getting lunch.   
 
Anthony Flaccavento: We have postcards here to try to gather the best possible data we 
can.  We have three surveys and if you know someone please encourage them to take 
the survey.  Thank you for all of your input. 
 
Linnea Carlson: Thank you everyone for being here today.  If you have any additional 
comments you can contact the team directly or myself.    

 


