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Roundtable Objectives 
● Allow farm to institution advocates and institutions in Northern Aroostook to meet and learn 

more about one another’s projects and goals related to farm to institution 
● Provide an overview of Farm to Institution - what it means, who is working on it, etc. 
● Identify needs, challenges, and opportunities from institutional staff and others 
● Discuss next steps 

 

Agenda 
 
3:00-‐3:05	  PM	  	  	  WELCOME 

● Welcome from the UMFK V.P. of Academic Affairs, UMFK, Tanya Sleeper  
3:05-‐3:35	  PM	  	  	  INTRODUCTIONS 
3:35-‐3:50	  PM	  	  	  OVERVIEW	  of	  FARM	  TO	  INSTITUTION	   
3:50-‐4:10	  PM	  	  	  STORIES	  OF	  SUCCESS	  &	  INNOVATIVE	  IDEAS 

● UMFK & K-12 Partnership - School Gardens & Education (Lisa Fishman/Christin Kastl) 
● Carrot Stick Project - Northern Girl (Chris Hallweaver) 
● Policy Change - UMaine System & Sodexo Goals - 20% Local by 2020 (Ray Phinney) 
● Brief Q&A 

4:10-‐4:40	  PM	  	  	  SMALL	  GROUPS	  -‐	  IDENTIFY	  NEEDS,	  OPPORTUNITIES,	  STORIES,	  IDEAS	   
4:40-‐5:00	  PM	  	  	  NEXT	  STEPS 
5:00-‐6:00	  PM	  	  	  THANK	  YOU	  &	  NETWORKING	  HOUR	  with	  FOOD	  &	  DRINKS 
 
 

Notes 



 
WELCOME 
Tony Gauvin and Tanya Sleeper from UMFK welcomed the group to the campus and helped 
introduce the agenda for the day. 
 
INTRODUCTIONS 
Each person introduced themselves, their role, their organizational affiliation, and answered the 
question “Why are local foods important to you?”. 
 
OVERVIEW of FARM TO INSTITUTION 
Please review overview slides from the organizations below at this link: 
https://docs.google.com/presentation/d/15mxeroRMI72c1J7gCwwmeWhw4bP0NObFFn1M873EZp
8/edit?usp=sharing  
 
Maine Farm to School Network (Katie Freedman, Healthy Acadia) 

● Launched in 2011 
● Led by state-level coordinator and supported by 8 public health district reps 
● Supported by National Farm to School Network and Northeast Regional Steering 

Committee 
● Mission: To build a communication and coordination infrastructure at the school and 

community level to support farm to school programs throughout Maine 
● They support three prongs of Farm to School:  Local Food Procurement, School Gardens, 

and Ag-Based Education in the Classroom 
● Hold annual conference every October 
● Support data collection and evaluation for farm to school 
● Provide resources and Technical Assistance 
● Link and Support Partner Organizations 

 
MEFTI (Renee Page, Healthy Communities of the Capital Area) 

● Born out of the Maine Farm to School Network 
● Cross-Sector (Health Care, Colleges & Universities, K-12) 
● Work smarter together - develop collaborations for resource and info-sharing to facilitate 

purchasing local foods by institutions 
● Funding from Sewall to hold convenings and establish priorities 
● 7-member leadership team 

 
Health Care Without Harm (Bill Flagg, Cary Medical Center) 

● Health Care Without Harm seeks to transform the health sector worldwide, without 
compromising patient safety or care, so that it becomes ecologically sustainable and a 
leading advocate for environmental health and justice. 

● The Healthy Food in Health Care program transforms food provision by health care 
facilities, influences health sector behaviors and purchasing power so as to contribute to a 
sustainable food system that improves environmental health, and addresses the upstream 
determinants of non-communicable diseases. 

● HFHC has a robust presence in five regions across the country with New England being 



one of the most active - with 13 active facilities in Maine currently. 
● Activities and best practices are shared and replicated across all regions. 
● They have a Less Meat & Better Meat Program: 

○ Part A: Reduce by 10% per year OR achieve ultimate goal of an average 1.5 oz per 
meal served 

○ Part B: Increase by 5% per year OR achieve the ultimate goal of 20% of meat and 
poultry purchases raised without the routine use of antibiotics 

● They also have a Local and Sustainable Foods Program:   
○ Part A: Increase the percentage of local food purchases by 5% annually OR achieve 

the ultimate goal of 20% of total purchases 
○ Part B: Increase the percentage of sustainable food purchases by 5% annually OR 

achieve the ultimate goal of 20% of total purchases 
● Support for healthy food access for staff through on-site community-supported-agriculture 

programs, farmers markets, and gardens 
● Increased community access to healthy food through community benefits programming 

○ food access and food security evaluations through community health needs 
assessments 

○ utilization of resources for diverse programming ranging from school back pack 
programs to mobile markets 

● Clinical community linkages to identify and address food insecurity 
○ implementation of food insecurity screening 
○ fruit and vegetable prescription programs 

● Contacts:   
○ Jennifer Obadia, PhD, Eastern US Regional Director, jobadia@hcwh.org 
○ John Stoddard, MS, Procurement and Facility Engagement Coordinator, 

jstoddard@hcwh.org 
○ Bill Flagg, Maine HFHC Ambassador, HCWH, Director Community Relations, Cary 

Medical Center, bflagg@carymed.org 
 
FINE (Riley Neugebauer, FINE) 

● FINE is a six-state network of non-profit, public and private entities with a mission to 
strengthen our food system by increasing the amount of New England-grown and 
processed food served in our region’s schools, hospitals, colleges and other institutions. 

● FINE Vision:  ALL NEW ENGLAND INSTITUTIONS PREFERENTIALLY PURCHASE 
REGIONALLY-PRODUCED FOOD 

● FINE Goals:  MORE VIABLE FARM & FOOD ENTERPRISES, GOOD JOBS & A STRONG 
AGRICULTURAL ECONOMY, A ROBUST REGIONAL SUPPLY CHAIN 
INFRASTRUCTURE, CONSISTENT ACCESS TO AFFORDABLE, HEALTHY FOOD FOR 
ALL INSTITUTIONAL CONSUMERS 

● Why Institutions? 
○ They are market makers: institutions purchase over $1 billion of food per year in 

New England alone 
○ They provide a diversified market for regional producers, especially mid-sized farms 

and ranches 
○ They serve meals to over 3 million people per year, including many who are at-risk 

nutritionally and/or economically  
● Challenges for Farm to Institution 

○ Industry requirements are demanding 
○ Price points don’t match  
○ Supply is limited 
○ Institutional interest is not always there 
○ Advocates have competing “asks”  
○ Some government regulations are problematic 

● Opportunities in Farm to Institution 



○ Institutional customers are organizing 
○ Producers are increasingly seeing institutions as a good market   
○ Market innovation is driving efficiency 
○ Supply chain businesses are seeing demand 
○ Government policies are being examined 
○ Farm to institution is being addressed in food system plans 

● Contact:  Riley Neugebauer, riley@farmtoinstitution.org 
 
STORIES OF SUCCESS 
 
UMFK & K-12 Partnership (Lisa Fishman, Cooperative Extension & Christin Kastl, UMFK) 
In Fall 2015, Cooperative Extension began gardening with kids from the local school.  They were 
having a difficult time garnering a lot of interest, so they worked with local garden enthusiasts and 
began working in a greenhouse.  They were able to get some kids interested, and some were able 
to take that food home where it was needed, while others donated it to the food bank.  They 
worked in the greenhouse in June and July, and the kids produced about 200 pounds of tomatoes.  
They were able to extend the season into the Fall.   
 
They received an NEA grant and will build 8-10 raised beds on school property.  The teachers and 
students at the middle school are very excited about this.  They will have after school sessions with 
the kids in April for 8-10 weeks.  They have also gotten some free seeds.  They have a 4 unit 
compost system set up and want to figure out if they can get leaves and other things from UMFK to 
add to it.   
 
Carrot Stick Project - Northern Girl (Chris Hallweaver, Northern Girl) 
In 2011 Northern Girl started making organic french fries as their initial focus, but due to a tough 
year with rain, it was not a great year for potatoes.  So they couldn’t deliver at that time, but found 
that other root crops like beets, parsnips, rutabaga and carrot were working well.  They found in 
particular that Chantenay carrots worked well for carrot sticks, and had equipment that they could 
use to process them. 
 
Ron Adams was also making waves in the Portland Public Schools and finding the funds to 
support it.  So Ron started purchasing their carrots.  Maine General Hospital in Augusta also made 
the commitment to 50 pounds of carrots per week for 52 weeks of the year.  Northern Girl has 
carrots now, and will soon be able to provide them September through June.  Maine General 
purchases them fresh for as long as possible, and then switches to frozen.   
 
Portland schools did a taste test with kids and found that the kids liked these local carrots better. 
 
There are 37 hospitals in Maine, and if every one made a commitment to 50 pounds per week, 
then that would get them to over 1500 pounds per week.  If every school served one serving of 
carrots per kid per week, then it would be 1.5 million pounds of carrots and over 100 acres of 
carrots would be needed to fill that demand.  It isn’t that much, but if you add up every acre of 
carrots being grown now, it isn’t even 40 acres in the state, so we have some work to do.  RSU39 
in Caribou will be serving carrots to kids for 12 weeks this year, with a grant from Cary Medical 
Center to help support it.   



 
Louise Dean, who is a food service director in Aroostook County, can get carrots now from PFG 
Northcenter (distributor) for $1.09.  The carrots from Northern Girl are $1.80.  That ends up being a 
lot of money.  Food Service Directors (FSDs) have a tight budget as it is, and just can’t afford it.  
So, they are asking foundations for money and looking for grants to help subsidize the cost 
difference. If they can do it then the costs will ultimately come down as the farmers get better and 
growing them and there is more acreage in production.  It would mean more jobs.  Last year 
Northern Girl processed 450,000 pounds and they employ 15 people at any one time.  If they get to 
one million pounds processed, they will be cash flow positive.  They are working with ME Potato 
Board on diversification.   
 
UMaine System Goal - 20% Local Commitment by 2020 (Ray Phinney, UMFK) 
In May 2015 the UMaine System Board of Trustees updated their Environmental & Sustainability 
Policy to include a preference for local foods.  This led to the UMaine System declaring a goal for 
20% local foods by 2020 as a part of their food service RFP that went out last summer (2015).  
They defined local as 175 miles from any of the UMaine System campuses.  Previously, each 
campus was working with their own definition of local.  UMaine Orono is the only campus in the 
System which isn’t a part of this contract, and they are already at 17% local (defined previously as 
coming from the state of Maine).  Orono will now be a part of this new definition and 20% local 
commitment.  Jason Carter from Aramark stated that UMFK is also 15-17% local now, and 
throughout the year they spent $250,000-$300,000 on food - so about $60,000 on local.  This 
included working with David Potter at Mount Ash and Bouchard Family Farms.  Their season is 
September through May and doing 200-300 pounds of meat in September maybe 50 pounds in 
May with commencement and a shorter month.  It is tough b/c of processing/slaughterhouse issues 
for meat.   
 
UMFK can’t currently use Houlton Farms for dairy, even though it is closer right now, but they can 
use Oakhurst.  They are working with Circle B Farms in Caribou now.  UMaine Machias was 
unable to get a contract with Wyman’s for blueberries, but they would be able to work with a farm 
like Circle B under this new definition of 175 miles from any campus. 
 
They had a student on their committee for the food service contracting process, Vanessa Villarreal, 
who is from Limestone.  It has been a great educational process for many people to participate in 
this effort and now they hope to exceed the 20% goal by 2020.  Sodexo proposes that they will get 
to 25 or 30% by 2020, and this number is based on the amount of $$ spent on local out of their 
overall spending on food. 
 
SMALL GROUP DISCUSSION 
 
We formed three smaller groups and asked people to discuss the following, and come up with a 
some key ideas/phrases to contribute to the final large group discussion about next steps. 
 
Key Questions for Small Groups to Consider: 
 
NEEDS - Key Questions 



● What don’t you know now that would be helpful to know or understand if we want to make 
additional progress on farm to institution efforts in Northern Aroostook? 

● What infrastructure is needed? 
● What gaps do you see that we need to address/bridge? 
● What kind of support do you need (be specific)? 
● What programs do you know about, or did you hear about today, that you think you’d like to 

implement here? 
 
COLLABORATION - Key Questions 

● What collaborative opportunities could you imagine between institutions, farmers, 
businesses, and community advocates to help promote farm to institution? 

 
OFFERS - Key Questions 

● What can you offer to this work, or what do you see as your role, in order to help move farm 
to institution forward in Northern Aroostook? 

● What are the existing resources in the community that can help move this forward? 
 
Ideas Put Forward By the Group Via Small Group Discussion: 
 
NEEDS 

● Variety 
● Policy Support 

○ Need for policy to embed this! 
● Food Safety, GAP, Liability - how to make this easier for farms 
● Growing Standards 
● Connections to other schools and information sharing - Best Practices for Buying Local 
● List of Products (Robin, Ray) 
● Production Contracts so farmers know what to grow 
● Seconds/Gleaning/Recovery Systems/Organization 
● Cost Reduction 
● Cultural/Educational Shift 
● Need to flexible with definition of local - we want Boston to think of Aroostook as local 
● Getting volume - producer/institution relationships & planning 
● Infrastructure Investments 

○ Storage 
○ Season Extenders 
○ Aggregation/Food Hub 
○ To meet school year demand - more processing and freezing capacity on production 

side 
 
COLLABORATION 

● Institutional Collaboration (Robin, Tony, Ray) 
○ Institutional collaboration and product aggregation will be key 
○ Institution Supported Agriculture 
○ Buying groups between institutions - bigger purchasing power together 



■ Identify the total marketing opportunity (Demand) for local products 
■ Aim for production contracts so farmers can plan 
■ Institutions could have shared deliveries (UMFK and SAD27) 

○ Region 5 Meeting for Area Hospitals 
● Farmer Collaboration 

○ Sam Blackstone at Circle B Farms is aggregating and distributing product now and 
has good prices 

○ Nature’s Circle Farm has root crops, sells to Whole Foods, is at capacity, is organic, 
and possibly has a model that could be replicated perhaps 

○ GroupGAP 
○ Many Aroostook farmers unwilling to collaborate with each other - may be changing 

- maybe a marketing cooperative is more possible than a production cooperative 
● Online Availability & Tools 

○ Online ordering potential and aggregating/marketing 
 
OFFERS 

● Aroostook Beef Company - Well Poised to Meet Demand and other Meat Producers as well 
● Diversified Ag Cluster Group and Aroostook Partnership - Can Help Convene Buyers & 

Sellers, if we bring findings to that group it will help them better understand demand 
● Change practices - weigh your own salad option - per pound price instead of set price 
● Motivate people from a jobs perspective - alleviation of poverty 
● FINE has already done some work to aggregate demand for specific products across a 

group of institutions in one area - can help share resources.  Bill Flagg and Riley will 
connect about this. 

 
QUESTIONS 

● Jeff is leaving MSSM - will successor have the same passion? 
● What was the issue with UMFK purchasing more local beef that the Aramark food service 

director spoke about? 
 
NEXT STEPS 
There was not enough time to dive into the details of next steps at the meeting and achieve 
consensus given the myriad ideas generated above.  However, the group is interested in keeping 
the momentum moving forward.  Given this, we proposed that people weigh in after we had time to 
reflect on these notes and ideas to come up with some more concrete action items based on 
community input, including from those that weren’t able to attend, but were interested.  More to 
come on that! 
 
 
 
 


