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NESAWG 2010 Annual Conference “It Takes a Region”

WORK GROUP SESSION NOTES


INFRASTRUCTURE

Working Session, Part 2

11/13/10

Comprehensive workplan

I. Regulatory literacy

-producer-friendly, direct market-focused guide; first step: identify existing resources


-interstate conversation; first step: outreach to representation across NESAWG team area 

II. Workforce development


-inventory existing programs, incl. Culinary


-develop understanding of apprentice models


-fact sheet and communication options

Session notes

Two themes: regulatory literacy(*) and workforce development (“butchers as rock stars”) (^)

*Brainstorming ideas


-address regional ideas (incl. cross-border guidance)


-need for clarity for both producers and service providers


-need to set goals (easiest gains)


-need for searchable database/guide


-need for simplification of start-up needs


-replication of NY Guide to Direct Marketing for other states? 
[http://www.smallfarms.cornell.edu/pdfs/Resource%20Guide%20to%20Direct%20Marketing
%20Meat%20and%20Poultry.pdf]


-also, resources at http://www.smallfarms.cornell.edu/pages/resources/index.cfm

-bring agencies together at one table

*Focus 


-interstate commerce


-USDA, state regulations


-conversation on The Last Green Valley (National Heritage Corridor) 
[http://www.tlgv.org/index.php]

*What is the low-hanging fruit?


-understanding of similarities/differences between the states (conversation)


-producer-friendly guide for direct marketing

*Steps for these goals


-Guide



1) ID existing resources (guides, regulations, partnerships)



2?) Understanding needs (conversation with farmers)



3?) Design/writing guide



4?) How to distribute information


-Conversation



1) bring in all NESAWG member states



2) open dialogue

^Brainstorming ideas


-skill set versus business side?


-bringing in young farmers


-entrepreneurs


-coursework needs to lead directly to jobs


-upgrading facilities


-apprenticeships


-work with culinary institutes


-meat guilds


-promotion of learning/work opportunities


-Niche Meat Processors at ISU


-Workforce Development Group Network


-two levels of training: rock stars and more common

^Focus


-skill set/training dominant


-some focus on business entrepreneurship side

^Steps for workforce development by training


1) inventory existing programs, incl. Culinary institutes


2) develop understanding of apprentice/guild model


3) fact sheet for cross-promotion

^Steps for workforce development on business end


1) develop viable models

2) species specific guidance

3) specialization

4) multipurpose facilities

Sign-in

Charlene Cutler; The Last Green Valley; charlene@tlgv.org
Sarah Cornelisse; Penn State Extension; sar243@psu.edu
Kyle Foley; Tufts AFE; kyle.foley@tufts.edu
Michele Strobeck; Schoharie County Planning and Development; michelestrobeck@co.schoharie.ny.us
Janna Howley; University of Maryland Extension; jhowley@umd.edu
Kate Tice; Azuluna Brands/Tufts; katlyn.tice@tufts.edu
Sam Fuller; NOFA-VT; sam@nofavt.org
Paula Schafer; Cornell Cooperative Extension, Saratoga County; pjb11@cornell.edu
Chelle Lindahl; Sustainable Living Project; sustlivingproject@gmail.com
Chelsea Bardot Lewis; Vermont Agency of Agriculture; chelsea.lewis@state.vt.us
Jennifer Hashey; New Entry Sustainable Farming Project; jennifer.hashley@tufts.edu
Jeffrey Hake; Tufts AFE/New Entry Sustainable Farming Project; jeffreythake@gmail.com
NESAWG Processing Infrastructure Work Group
www.nefood.org/group/regional_processing
2011 Workplan v.11/23/10
Focus: Meat Processing

Primary Areas of Exploration:

1. Regulatory Literacy

2. Workforce Development

Phase I

Q1 Action Steps—Theme: Inventory existing resources
1. Regulatory Literacy

a. Guides: Producer-friendly guides focused on the direct market channel

i. E.g. Cornell example

1. http://www.smallfarms.cornell.edu/pdfs/Resource%20Guide%20to%20Direct%20Marketing%20Meat%20and%20Poultry.pdf
ii. Learn about support network models: E.g. Iowa’s Niche Meat Processor Assistance Network

1. www.nichemeatprocessing.org 

b. Regulations: Instate and nexus

i. Consistencies? Quirks?

c. Partnerships: Cultivate work group representation by trade area

i. Tri-state trade areas common

1. Interstate conversation: Recruit colleagues to fill out work group

ii. Explore National Heritage Area leverage

1. www.nps.gov/history/heritageareas/
2. Multi-jurisdictional network development models

3. Nexus platforms

4. Defining regions

2. Workforce Development: Meat-cutters, etc. 

a. Training programs

i. E.g. SUNY Cobleskill
1. www.cobleskill.edu/conferences/meatpro.asp
ii. Including culinary education channels
b. Mentor-apprentice models

i. E.g. anecdotal from Chris Harmon, CADE
ii. Guilds?
FROM SPREADSHEET NOTES:

	Lack of trained processing expertise. Recruitment issues.

	Barrier to starting new enterpreise; expensive

	LACK OF UNDERSTANDING OF OPTIMAL ROLES FOR BUSINESS VIABILITY ASSURANCE.

	Funding for inspectors and regulatory agencies.

	Regulations not equal when considering farm size/scale.

	Small states continue to think within political boundaries; hard to get govt. regulations to match the commerce boundaries that we work in.

	Capital/economic viability of new technology and bringing back lost infrastructure.

	Insufficient investment in pre-development groundwork.

	Human handling legislation and other additional regulatory burdens [?]

	Territoriality of inspection agencies

	Upcoming Food Safety bill

	Environmental drabcks and town restrictions.

	Quality control on products from industrial producers.

	Corporate America - and the food system is has designed - they have a lot of money to keep lobbying against smaller local food systems.
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