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About the Meeting 
 
The Brunswick-Topsham Land Trust (BTLT) and Kennebec Estuary Land Trust (KELT) are 
collaborating on a long-term project to improve the sustainability of local agriculture in the 
Merrymeeting Bay Region. Before identifying specific strategies, BTLT and KELT wanted to 
hear directly from farmers, distributors and buyers of local food, as well as from nonprofits 
and government agencies that also have a stake. BTLT and KELT convened this meeting to 
gather information, begin to identify solutions, and develop a network that will ultimately 
be responsible for improving the sustainability of local agriculture in the Merrymeeting 
Bay Region. To ensure a highly inclusive, fun, and efficient meeting, BTLT and KELT hired 
Craig Freshley of Good Group Decisions to facilitate the meeting and prepare a report. 
 
Attendance 
 

• Aaron Park, Henry & Marty 
• Adeena Fisher, Bowdoin College 
• Amelia Fogg, Pemaquid Water Association 
• Angela Twitchell, Brunswick-Topsham Land Trust 
• Becky Kolak, Kennebec Estuary Land Trust 
• Ben Slayton, Farmers' Gate Market 
• Bill Blaiklock, Woodcock Farm 
• Bill Seretta, Human Ecology Lab 
• Caitlin Callahan, Bowdoin College 
• Caitlin Christensen, Rosemont Market 
• Carrie Kinne, Kennebec Estuary Land Trust 
• Chris Cabot, Brunswick-Topsham Land Trust / Kennebec Estuary Land Trust 
• David Crooker, Bowdoin College 
• David Vail, Bowdoin / CEI  
• David Whittlesey, Bowdoinham Community Development Initiative 
• Dominic Pascarelli, Two Farmers Farm 
• Eileen Johnson, Bowdoin College 
• Eric Tadlock, Wolfe's Neck Farm 
• Erik Nelson, Bowdoin College 
• Erin Cinelli, Farmers' Gate / Spannocchia Foundation 
• Erin Witham, Kennebec Estuary Land Trust 
• Gabrielle Gosselin, Six River Farm 
• George Christopher  
• Jamien Richardson, Cyon Solutions 
• Jan Goranson, Goranson Farm 
• Jane Scease, MSAD 75 
• Jay Espy, Sewall Foundation 
• Jeanne Johnson, Juniper Edge Farm 
• Jim Amaral, Borealis Breads 
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• Joe Grady, Two Coves Farm 
• Jon Wiley, Bowdoin College 
• Kathy Smith, Wolfe's Neck Farm 
• Ken Cardone, Bowdoin College 
• Linzee Weld, No Small Potatoes / Slow Money Maine 
• Louis LaChance, Thornton Oaks 
• Mary Lou Kennedy, Bowdoin College 
• Nate Drummond, Six River Farm 
• Ned Porter, Wholesome Wave 
• Pete Engler, Small Wonder Organics 
• Phil Camill, Bowdoin College 
• Rebecca Farnham, Access Health 
• Rosie Armstrong, Bowdoin College 
• Ruth Indrick, Kennebec Estuary Land Trust 
• Samantha Ricker, Brunswick-Topsham Land Trust/ Kennebec Estuary Land Trust 
• Sarah Ayres, Farm Fresh Connection 
• Scott Smith, Brunswick School District/SAD 75 
• Seth Kroeck, Crystal Spring Farm 
• Shawn Gerwig, Bowdoin College 
• Tim O'Brien, Trattoria Athena 
• Tod Yankee  
• Tom Settlemire, Brunswick-Topsham Land Trust 
• Will Neilson, Solo Bistro 

 
• Craig Freshley, Good Group Decisions 
• Kerri Sands, Good Group Decisions 
• Arielle van Dorsten, Good Group Decisions 

 
 
Welcome and Introductory Remarks 
 

• Angela Twitchell, Executive Director, Brunswick-Topsham Land Trust 
o Thanks for coming and taking the time 
o It’s important to get this discussion going, to get those who grow, sell, and 

distribute, all in one room to talk about increasing the amount of local food 
grown and sold in this midcoast region. 

o Thanks to Eileen Johnson and Tom Settlemire for helping plan. 
o The point is to try to create a more robust local food economy in our region. 
o Our lands with prime agricultural soils can be used for growing food, not just 

building houses 
• Carrie Kinne, Executive Director, Kennebec Estuary Land Trust 

o Thanks for coming 
o Thanks to Jay Espy and the Sewall Foundation for providing funding for this 

project 
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o Both land trusts believe in a regional approach 
o Thanks for Chris Cabot, the coordinator of our local farmland project, and to 

Becky Kolak, our environmental education coordinator 
o This idea started with a mapping project done by a Bowdoin student; we 

expanded the farmland mapping to the whole region 
o We have some upcoming local food and farm events - visit KELT webpages or 

Bowdoin College Environmental Studies webpage for more info 
 
Agenda 
 
Craig Freshley, facilitator, introduced himself and explained that he facilitates meetings for 
all kinds of groups throughout Maine and is based right down the street here in Brunswick. 
He reviewed the following planned agenda, explaining that: 

• We are in a partnership today – I manage a good process and the substance is up to 
you 

• We’ll first take stock of how things are now, how they could be, and what are the 
barriers 

• Then we’ll brainstorm solutions – what are our ideas for overcoming barriers? 
• We’ll stick ideas up on the wall and organize them. Then we’ll prioritize and discuss 

most promising solutions to implement. We’ll also talk about next steps. 
 
9:00  Opening 
   Welcome and Introductory Remarks 

 Angela Twitchell, Executive Director, Brunswick-Topsham 
Land Trust 

 Carrie Kinne, Executive Director, Kennebec Estuary Land Trust 
   About the Meeting 

 Craig Freshley, Facilitator 
   Introductions 
 
 
9:15  Status, Potential, and Barriers 

In small groups we’ll discuss the following aspects of food production, 
distribution, and purchase. 
1. What’s happening now? What percent of all foods that are 

distributed and purchased in the region are currently produced in 
the region? 

2. What’s the potential? How could it be? What’s the current 
capacity and what could happen if capacity was increased? 

3. What are the barriers? What is in the way of how things are now 
and how they could be? What needs to be addressed in order to 
achieve the potential? 

After the small group discussions we will hear some quick reports and 
have a full group discussion. 
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10:15  Break 
 
10:30  Solutions – All Ideas 

Having heard about the current status, potential, and barriers; time to 
talk about solutions! In a dynamic, interactive exercise we will capture 
all the possible solutions and “map” them on the wall. We will discuss 
and organize them. And then we will begin to prioritize them perhaps 
even using a multi-vote technique.  

 
11:30  Lunch 
 
12:30  Solutions – Top Ideas 

Having heard and discussed all the potential solutions and having 
started to prioritize them, we will try to come to conclusions on a 
short list of what seem to be the most promising approaches to 
improving the sustainability of agriculture in the Merrymeeting Bay 
area. 

 
1:00  Next Steps 

For each of the most promising ideas we will brainstorm next steps. In 
other words, to advance any particular solution what are the most 
immediate and most important next steps that need to be taken? 

 
1:45  Closing Comments 

This is a chance for each participant to make a brief closing comment; 
perhaps a reflection about the meeting or perhaps a particular hope 
or concern going forward. 

 
2:00  Adjourn 
 
 
Ground Rules 
 
Craig explained a few ground rules, things to keep in mind for an effective, efficient 
meeting.  
 

• All views heard  - We want to hear from everyone. When we are in full group 
discussion, please raise hands and make room for everyone. 

• No need to agree - We don’t have to make any lasting decisions. This is an idea 
generating meeting. 

• Creative yet realistic – We want to hear the wild ideas but also be mindful of 
practical solutions. 

• Shared responsibility for results – No particular group or individual is taking 
responsibility for implementing ideas - each person decides for themselves what 
they want to take on. 
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• Honor the process – Let’s honor the agenda and the ground rules. 
• Neutral facilitation and reports – I don’t have a view on what should be done, I’m 

here to serve the group. 
 
 
Status, Potential, and Barriers 
 
In small groups participants discussed the following aspects of food production, 
distribution, and purchasing. 
 

1. What’s happening now? What percent of all foods that are distributed and 
purchased in the region are currently produced in the region? 

2. What’s the potential? How could it be? What’s the current capacity and what 
could happen if capacity was increased? 

3. What are the barriers? What is in the way of how things are now and how they 
could be? What needs to be addressed in order to achieve the potential? 

 
Summary 
 
After small group reports and some discussion, Craig offered the following summary: 
 
Current Situation  
 

• 3% to 15% of all food consumed locally is grown locally 
• Local food consumption is increasingly popular 

 
Potential 
 

• We could double the amount of locally produced and consumed food 
• There could be more institutional purchasing 
• There could be more crop production 
• There could be more aggregation and processing 
• There could be more low cost purchasing  
• Local food purchasing could significantly leverage other community benefits 

 
Barriers 
 

• Lack of local population 
• Seasonal variation 
• Consumer habits and perceptions 
• Processing capacity 
• Regulations and restrictions 
• Access to capital and land 
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• Farmer training 
• Central coordination and management 
• Relative higher cost of locally produced food 
• Distribution and aggregation systems 

 
 
Small Group Reports 
 
The small group reports are reproduced here verbatim from Bowdoin College volunteers. 
Small groups of 4-6 people each were arbitrarily named with animals typically found on 
Maine farms. 
 
Llamas 
 

• What’s happening now? 
o What area are we talking about? Northern Cumberland/Sagadahoc Counties. 

Maybe into Lincoln County. 
o Maybe between 0.1 and 0.05% produced regionally – maybe an 

overestimate. 
 Other guesses: 1-3% 

o Statewide: between 10 and 12% 
 Must consider Maine staple items: blueberries, dairy, potatoes. 

o Crystal Spring Farm FM had more than $1 million in sales this past season. 
o In Brunswick, we might be closer to 10%. Let’s make a 10-year goal of 10% 

anyway. 
o Framework: 75,000 people in study area. $3,000 per capita food 

expenditures 
• What’s the potential? 

o A lot of our good farmland is actually in forest. We should look to increase 
the number of farms by about double, depending on the town and the quality 
of its land. 

o Prime cropland: along Androscoggin, in Dresden, etc. are being used. 
o What’s the right size for vegetable production? We need small farms, maybe 

5 ac 
 A few big players, or several small? 

o We won’t be able to imitate China and other places that are going to have 
large, intensive vegetable production. 

o What about animals? We don’t have the space to accommodate lots of 
pasture-raised meat. 

o Where is the greatest potential? Who are going to be our buyers? 
 Institutions (ie Bowdoin) 
 Not the easiest place to expand businesses…but finding hospitals or 

schools to source food would be great 
 Going wholesale means not selling veggies at highest retail value. How 
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does that work/is that feasible? 
 Can a farmer grow the same number of vegetables at the same quality 

over many decades? 
 Re-focus on the potential question. Land not currently in farming is 

not the best quality, but it should still be considered for agriculture. 
• What are the barriers? 

o Must make sure there are people that can go out to farm the land. It’s hard 
for them to get capital. There is a ‘training hurdle’ that exists for them. Young 
farmers coming from the CSA/FM model is not necessarily the best for being 
able to reach this new potential 

o Vocational agriculture in schools/community colleges is no longer around. 
o Basically: there is a group of potential farmer but they face the following 

barriers 
o Access to land (credit?) 
o Access to capital 
o Food is not priced for the middle class of Maine (at the farmer’s market, CSA, 

other direct marketing) 
o Intensive lifestyle-based agriculture asks for premium prices, and that limits 

potential. 
o Can we let farmers capture after-gate value of products? 
o Can we peak the interest of Hannaford and Shaws? 

 Must reach a quantity that accommodates large numbers while 
allowing farmers to capture a higher after-gate value so they can be 
sustainable. 

 Can farmers band together to use processing facilities and make large-
scale production (ie salad greens in Bowdoinham) something that 
many farmers want to or are big enough to be involved in? 

• Group discussion 
o Resistance on behalf of the consumer 
o Children’s accessibility to food in schools change home eating habits 
o Farm-to-school programs face processing/time costs 
o Forest under conservation that cannot be cleared even though it is prime 

farmland soil. 
 

Bees 
 

• What’s happening now 
o Identifying the region- Brunswick, Topsham, Harpswell 

 Including Lewiston, etc…. 
o Where are institutions/restaurants/orgs buying from 

 Bowdoin- 30% local rood 
• Partner with farm fresh connections 
• Partnering directly with farmers? 

o Inefficient 
• Purchasing depends on seasonal produce 
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• Buying in bulk- get expensive for so many students 
• Purchases in bulk when the price is good 

o Need for space 
 Butchering  

• Work directly with farmers 
• Most customers locally than outsourcing to customers 

• What’s the potential 
o New farms- taking a specific model 

 Wide range of produce- no large production of one product 
o Vegetable processing companies in Maine 

 2- just started in September 
 Figuring out how to prepare vegetables in volume 
 Partnering with coastal foods in Belfast 

• Large freezer capacity 
 Is this location convenient? 

o PFG North center foods 
 Large freezer area 
 Beginning to partner more with local farmers 

o Food hubs 
 Bowdoinham- still only theory 

• Need for a more local processing 
o Maine small business administration 

 Trying to get more local processing in Maine 
o Maine 

 Large  
 Not the best road system 
 Cant always outsource to remote areas of Maine or other states 
 Need more local processing and food hubs 

o Organic farming 
 Prices can be cut- closer to a local production level- if the farms 

maximize their potential 
 Become larger organic farms to make the farm more efficient 
 Groups to help move organic farms in this larger direction? 

o Bowdoinham 
 At least 10 farmers 
 Sharing equipment, facilities 

o Sharing between farms 
 Labor/facility exchange 
 Sharing of equipment, information 
 Allows for more diversity at farmer markets 

o Butcher packs 
 Range of prices and product packages 
 Varied package for a customer- an easier purchase- not all of your 

eggs in one basket 
 Partnerships with these packages 
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• Partnerships with the buying clubs that are being put together 
locally 

o Buying meats locally 
 Better prices for the quality and weight of the meat 
 Local- better price per pound 

• Less injections 
o Look towards the households 

 Sell the expensive cuts and less expensive cuts 
 Allows for a wider range of customers 

• Especially with our economy right now 
 Double benefits 

• People using their food stamp money for healthy and local 
foods 

o Getting EBT card acceptance at local farmers markets 
 SNAP dollars to be spent or doubled 

o Convenience of a shopping hub 
 For low income and higher income customers 

• What are the barriers 
o Unity college- new food hub 

 More of these needed 
o Storage facilities 

 Farms might have the land to farm but not the facilities to store their 
food in 

o Delivery 
 A very large expense 

o Food hubs and processing 
 Have to make money as well 
 Value added 
 Labor costs 
 Packaging 

o As the middle man 
 How do you try not to be too much of the middleman? 
 Expenses for freezing and freezer space 
 Preparation 
 Storage 

• Butchering 
o Get a lot of material in the fall 
o Have to cut and keep it stored through the winter and 

the spring 
o Can get support and community interest for food hubs and processing plant 

 But can they be sustained 
 Are there enough farms 
 Enough funding for the future? 

o Hospitals 
 Could buy more locally 
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• But the cost gets too high… 
o Regulations 

 Difference between meat production and vegetable production 
 Levels of inspection 

• Who you can sell to based on level of inspection 
• Changes your method of sales 

 Is there a limit to level of activity in the institutional area? 
• Work with the people of the state to use that regulation to their 

advantage 
• Buying clubs- groups/party/buying produce and meat 

products 
o Getting households involved 

 But often times the income of the household is very low 
 Many EBT cards 

Pigs 
 

• What’s Happening Now? 
o What percent of all foods that are distributed and purchased in the region are 

currently produced in the region? 
o Started with a discussion of “Farm Fresh Connection” 
o Jan Goransen discussed her farm – how they were able to expand (switched 

from wholesale potatoes to diversified vegetables).  
 It is hard to find distribution – how can you compete with massive 

producers? 
 “Small producers cannot afford to enter the market at such a small 

scale.” (“…we don’t get subsidized.” 
 They are a certified organic.  

o We then jumped into a discussion of Wolfe Neck’s Farm 
 Started in the 1950s – before Rachel Carson – organic farming was 

still kooky.  
 Since the farmers gave it up, it has been less about beef and more 

about cooperative marketing.  
 It has worked to increase the number of cattle in the state of Maine.  
 This was spun off to Pineland Farms.  
 Pineland left two and a half years ago – now there are farming 

partners (still grazing beef).  
 Now raising turkeys and chickens, and are in a strategic planning 

process.  
 There are campsites, summer camps, school programs.  
 Exciting for the farm – “reimagining how the farm can best be used for 

the state of Maine” 
 Farm is not certified organic, but is natural.  
 Maybe the farm should work as an incubator…first organic farming, 

then the marketing model… 
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 Tod Yankee was the executive director at the farm – he left in 
November, and now his interest is in looking at Macro and Micro local 
food systems.  

 He brought up the “Farm to Table” strategic plan, which Vermont 
came up with.  

 That most likely won’t happen in Maine.  
 States, in his mind, are the Macro level (maybe some disagreement at 

the table).  
 Already many food processing plants in Maine – to help preserve and 

maintain local agriculture 
o Food hub in Unity? 

 Are all of these just sources for aggregation and distribution – this 
could be great! 

 Processing fresh produce.  
o Belfast has “Coastal Farms Processing” which is attempting to aggregate and 

distribute as well 
 A woman by the name of Jan Anderson.  

o Big Picture: 
 Local product is sourced directly thorough farmers themselves 

(storage is an issue) 
 They have to compete with the massive industrial system 
 But these products need to get to a larger market 
 Maine spends 3.3 billion dollars in food (assuming 5 percent is local – 

170 million dollars on local food). Now we think the number is closer 
to 10% 

• How are we determining what is local – green?  
 So should our goal be to increase it by another 10 percent? Another 

five? 
• What’s the Potential? 

o How could it be? What’s the current capacity and what could happen if 
capacity was increased? 

o Maine is at $14 per capita, Vermont is $34 – some definite room for 
improvement. 

o Also see above – things are happening, the infrastructure is beginning to be 
in place. 

• What are the barriers? 
o What is in the way of how things are now and how they could be? What 

needs to be addressed in order to achieve the potential? 
o Similar to the discussion we started off with – how can small farmers break 

into such a large market? 
o New farmers need to maximize production, which is not great for the land – 

land needs to be left in fallow.  
o Jan says – “we just have to work so hard”  

 “If we didn’t have to pay so much for health insurance” 
 Doing the right thing is hard when you have a basic need 
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 “We could be doing better…those are the issues with being the self 
employed farmer.” 

o So little support to make it sustainable for farmers  
o Group marketing, more outlets, and more collaboration.  
o Would have to be a region wide collaborative.  
o Farmers do not have time to set up an infrastructure for a fresh product.  
o Schools are in session only when the farms are in their least productive 

times.  
o People want to have food security – can you order your beans frozen for nine 

months of the year? 
o You need to be able to pull product from different producers, to process the 

product, and to store it and be at a point of distribution.  
 Distribution could go back through the individual producers – but you 

must incorporate that product into your marketing strategy as a farm.  
o The challenges for the farmer include that they grow the food – they want to 

market it because that is where they get the added value.  
o It is not fun for farmers to go and deliver their food to several different 

markets and restaurants – that is not a very efficient use of their time.  
 There may be farmers who would like to concentrate their food to one 

destination – others like the idea of feeding a community.  
 There must be an economy of scale.  

o Could there be shared equipment between many farms.  
 But they are all needed at the same time.  
 But…would they be able to coordinate schedules.  
 Some bits of equipment would be better than others.  

o One of the big barriers is affordable small-scale equipment.  
 Why are we importing equipment that works – not building it.  

o What about labor? 
 Absolutely a barrier.  
 It is hard to manage such a large labor base in the summer, but nearly 

nobody in the winter. Is that the fault of the farmer? Jan thinks so.  
o How can we do crop planning around when we can wholesale during the 

summer and then drop down production when the number of people 
available to help goes down. 
 What about finding good people to work? 

 
Chickens 
 

• What is happening now? 
o Bowdoin dining keeps tract of what local food are used at school and which 

are organic  18-19% locally grown or raised and 30% of foods processed in 
Maine 

o Bowdoin purchases local vegetables throughout the winter as well 
o Henry and Marty’s strives to use local foods but has not documented 

purchases 
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 More than half of entrees are based on local foods 
 Struggles with consistency in local foods 

o Retirement home dining: estimates using 8% local foods 
 Seafood at 60% 
 Summer time everything over 50% 

o Juniper Edge farm distributes 50% to restaurants and the rest sold in a CSA 
• What’s the potential? 

o Backyard Farms: 42 acres under glass 
 Capture rain and snow for irrigation 
 Produces food regardless of the season allows for more consistency 

to clientele 
o Acquiring local food can be difficult but the extra effort needs to be there to 

increase the potential 
o Needs to be more communication between farmers and institutions 
o Land base is capable of doubling or tripling crop production 

• What are the barriers?  
o Seed money for small farms  
o Education: consumers must demand local foods  
o Quantity: 

 Expensive to pick up food from many different farms  
 Small farmers offer a wide variety yet not a large quantity 

o Lack of communication between small farmers and distributers 
 Distributors could consolidate food from many farms to provide it to 

institutions in large quantity 
o Paperwork for the organic certification is tedious 
o Lack of coordination between farmers to find a better way to distribute food 
o Quality of living in Maine  
o Energy costs 
o Local processing infrastructure is not present. 

 
Turkeys 
 

• What is happening now? (What amount of food is grown in Maine) 
o Where do you find data about percentage of food grown in Maine? 
o No one at the table has seen the numbers 
o Small percentage, but maybe larger than we would initially think 
o Perhaps 12% in Brunswick (according to Bowdoin student) 
o Common Maine produce available year round: root vegetables, tomatoes, and 

greens 
o What about conventionally grown produce? There is probably a lot 
o Meat, dairy, and eggs. We think there is a lot of this 
o What about companies like Oakhurst Farms? Huge producer, but do we count 

them as local? 
o Difference between foods branded as local and not 
o Big grocery stores like Hannaford’s and Whole Foods are pushing local 
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produce 
o There is a very different market for conventional farmers and organic 

farmers 
o From the standpoint of the stores: they need a steady supply of veggies. Is it 

worth it for small producers to try and meet these needs and is it worth it for 
stores to try to work with the small producers? 

• What’s the potential? 
o There is both a high demand and high supply for/of local foods – just need to 

find a meeting ground 
o SNAP/EBT facilities in farmers markets as a way to get low SES people into 

farmers markets 
o In Portland SNAP has brought 30% of sales to the farmers market (maybe 

30% increase in sales? an increase either way) 
o Start a bus to the farmers market in Brunswick? 
o Downeast BDA has a guide about how to use SNAP at farmers markets 
o Using the Square (card reader device for smartphones) is a great way to get 

more sales, but cannot deal with a high volume 
o Successful farmers markets have potential to reach a lot more people 
o Offer more at markets besides produce – instruction, activities, value added 

products 
o A policy at stores requiring them to sell a certain percentage of local 

produce? 
• What are the barriers? 

o Getting land is difficult for small producers 
o Small farms can even have trouble with niche wholesale accounts 
o Farmers markets can be hard to get into 
o It might be hard to change community perceptions that local food/farmers 

markets are for rich/yuppie people 
o Farmers need to have card reader devices to accept SNAP 
o Getting connected with markets, food service, restaurants, CSAs – there are 

so many options it can be hard for the producer to find the right match  
o Distributors could be part of a solution to that problem 
o The best farmers markets are hard to get into 
o Wholesale often get but it can be a convenient way to move a lot of volume, 

just have to accept lower prices 
o Marketing can take a lot of time for small farmers – they need to check out 

many options 
o What about access to markets? More individual markets can be both a good 

and bad thing – farmers may end up spending too much time at markets with 
not a lot of sales, but more markets is a good thing from the consumers point 
of view 

o Destination markets are a double edged sword – bring more people in but a 
smaller percentage of people may be buying produce 

o Can’t rely only on farmers markets – what about school district wholesaling? 
This sort of thing requires a lot of training and attitude adjustment 
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Sheep 
 

• What’s happening now?  
o We need to define the region we are talking about to be able to answer what 

the percentage is. What are the boundaries of our region? What’s 
operationally useful? Perhaps the area bounded by the two land trusts is a 
good working definition 
 ~80% of Crystal Spring Farmers’ Market members are from outside 

the two land trusts 
o Bottleneck problem – there are only 19 slaughterhouses in the whole state 
o It’s going to be important to figure out how to make local food affordable for 

those on food stamps and not just for those who already go to white linen 
restaurants a lot. 

o Important Parameters for answering, “What’s happening now?” We need to 
know something about these parameters to make our answer meaningful 
 What’s the geography => producers & consumers in the two land 

trusts 
 What’s the seasonal aspect? => tunnels/hoop-houses are extending 

production/growing seasons significantly 
 What’s the food category? => different answers for poultry vs. 

produce vs. grain 
o Our best answer: 80% of food consumed in Maine is imported and 20% is 

locally sourced 
o What about production? How much of what is made here stays here? 

 Less than 10% of food produced here stays here. 
 The majority of the people at this round table sell in this region. 
 Almost all dairy produced here stays here 

o Important trend: in the winter, the increasing supply of local food due to 
longer growing seasons is being met with high demand. In the summer, the 
reverse happens: there is more supply than demand. 

o We need to break into the market that’s using Hannaford, NorthStar, etc. 
That 80% of imported food! 

• What’s the potential? 
o The institutional market has not been tapped (schools, hospitals, restaurants, 

etc.) 
o Well-to-do folks are the ones who buy local right now. Two reasons for this: 

 High prices 
 Perception – local food is a niche market thought to be for yuppies 

o There is great potential to make value-added local food products: frozen, 
chopped, 2nds turned into soups & salsas, etc. 

o Maine’s potential for processing—including fish—is huge! 
o We could turn the former naval air base into a processing facility, e.g. 
o There are really tough regulations on smokehouses, slaughterhouses, etc. 
o Lenders these days are two generations removed from the local sector of the 
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agriculture industry. They are used to dealing with huge monoculture farms. 
o Overall potential to flip the numbers: 80% local, 20% imported 

• What are the barriers? 
o Labor – there is not enough of it 
o Lenders/Credit 
o Are there enough farms? 
o Perception (the food that yuppies eat, etc.) 
o Price barriers – WICK, SNAP, EBT could address this 
o Affordable housing for young farmers 
o There’s enough land for new farms, but it’s not usable, accessible, available 
o Entry barriers to young farmers: land, capital, housing 
o State and federal regulations on slaughterhouses, etc. 

 
Rabbits 
 
What’s happening now? 

• Amount of food produced in the region, last 10 years have been a renaissance of 
agriculture in the area 

o many people are taking food, local food they have grown, to Portland  
 does this count at southern midcoast? 

o Much locally grown food is being taken to farmers markets 
 Some farms do 4/week 

• Although these markets are growing, they make up a small % of the total food sold 
o Most food sold is at supermarkets 
o Local is small % of total 

• If a single Hannafords has 1million/week in food… 
o In just southern midcoast area, 5 million/week at least in Hannafords + 

Shaws + Walmart + convenience stores+ restaurants 
o Maybe only 1-2% of food is local. 

 Agreement at table about number 
o % hasn’t changed in 35 years 

• This is the 2nd renaissance – the 1st was in the late 70s 
o They had the same sort of meeting back then, but it was statewide 

 USDA set up a branch to focus specifically on small farms – this was 
eliminated around 1990 

o Is a difference now – a difference with the young farmers coming in – 
different approach and mentality 
 Past = back to land 
 Now = focus on quality of food and a business model 

o Young farmers now are coming in and doing things that failed 30 years ago, 
but they are succeeding at them 
 There is more cooperation now between farmers 
 Is more agreement on consistent quality 

• Distribution 
o 85% local is farm to retail  without going through a wholesale market 
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 Farmers markets, CSAs 
 Farmers are frequently maxed out with the places they are going to 

now, don’t have time to go to other places 
o Can’t grow vegetables without selling some wholesale 
o Not all products are always good enough (appear good enough on the 

outside) to go to retail markets, so the farmers bring these to restaurants 
after they finish at markets 

• Production 
o There is not production for other markets = secondary production is not 

happening now 
o There is not processing capacity 

 Ex. = grain to bread 
 Would need to ship far away to process large qualitites 

o Production of processed foods has been ignored 
• Crystal Springs market 

o $1 million/year (/summer) 
o Fits 1% idea if larger markets bring in 1-5 million/week 

• Farmers need to go to a number of markets 
o Take food to where the money is 

• Organic is the focus of the farmer’s market, particularly in Portland 
• Local farms to Portland – why there? 

o Production has been high enough that Portland is the best market  
 they buy the most and have the most buying capacity 
 can bring in $6000 from one day at the market 

o market has whole variety 
 cheese, meat, vegetables, bread 

o is a social event 
Potential 

• MOFGA has expressed a goal of having 10% of food be local food 
o This would have a huge impact on the state 
o What would it take to reach that %? 

 Retail channels 
• Farmer’s markets – year-round has an impact 
• Not much chance for changing large markets (the three above) 
• Is a large possibility of getting local food into schools = 

changing habits 
o Kids have at school, go home and ask to have at home 
o Change habits surrounding food preparation – so 

people will take the time to prepare fresh food  
• Example of where local food is working = Burlington, VT 

o Interval = goal of having 30% total food be local food in the city 
 Are currently at 20% 

o The city itself has made it a goal 
o Local food distributed through CSAs 

 City is split into 4 quadrants, 4 separate CSAs for the quadrants 
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 400 families have CSAs 
 The CSAs are able to hire farm managers and provide them with 

health insurance, ect. 
• This is farm and CSA driven – the CSA has 330 members 

• Portland 
o Has young people willing to spend a greater percentage of their income on 

quality local food 
• CSAs are the best alternative to farmers’ markets and way to get into local markets 

o Farmers are forced to sell and grow a variety 
o There is an alternative to this – Wolf Pine Farm 

 600 cooperative members 
 It buys and sells as a portion of the CSA – the food that CSA members 

receive  are from a mix of several farms 
Barriers: 

• Are farmers markets competing 
o Are three local 

• CSAs are and farmers’ markets 
o Farmers are forced to sell and grow a variety 

• Crystal Springs market 
o Is popular, hard for farmers to get into market now 
o Is limited physical and economic size of the market 

 Certain group shops at the market, the rest can’t afford 
 More expense at market than elsewhere 

• Ex. = farmers growing tomatoes = local non-organic less than 
local organic, supermarket less than local non-organic 

• Idaho Potato example 
o State built up a name 
o Farmers worked together to go into the market together 
o Maine potatoes are just as good, but they didn’t go there with cooperation 

and a single market brand – so people don’t link Maine and potatoes the way 
they link Idaho and potatoes 

• Aggregation, distribution, and added value 
o Have a long way to go 
o Are currently going forward 

• Current constraints to local food 
o Price 
o Distribution – the 3 primary vendors are currently walmart, hannafords, and 

shaws 
• Change in mentality may be needed 

o Cutting and preparing vegetables vs. getting prepared and processed 
vegetables 

o People who shop at farmers markets are used to seeing vegetables look less 
perfect – know a carrot is a carrot and it will taste like a carrot… but others 
expect perfect looking vegetables 
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Goats 
 

• What’s happening now? 
o 5-10% 
o Not enough 
o Hard to choose a number 
o Define ‘region’? = midcoast + Brunswick & Harpswell 
o Judging by mass sellers (Hannafords & Shaws) = almost nothing 
o Varies seasonally – May to October is higher 

• What’s the potential? 
o Distributed vs. purchased raw 
o Purchased raw = higher than ‘locally processed’ 
o 30-50% ideal, but missing infrastructure for increasing ‘locally processed’ 
o Needs to fit lifestyle 
o Restaurant point of view – 100-75% purchased raw= local, though hard in off 

season.  No reason why local shops can’t do it.  Increased effort + increased 
cost.  Part of philosophy.  Year-round 100% local is goal. 

o Bowdoin point of view – at the height of the growing season, we are feeding 
the least. 

o Battle is with peoples’ (and institutions) habits 
o Grass fed beef grower met w/ Bowdoin purchaser = what grower has to offer 

is not what Bowdoin wants. 
o Rigidity of peoples/institutions’ systems 
o Struggle to source products out – red tape of bigger sellers (Hannafords) 
o The shift has started of people shopping at farmers’ markets 
o Institutions/local restaurants menus don’t change – no flexibility 
o Big sellers – Hannafords does pretty well comparably having local in the 

store – but even smaller stores (Morning Glory’s) has red tape 
o State vs local regulations – different answers, different rules, sometimes hard 

to find an answer – licenses for sampling at farmers’ mkts are required, but 
often a blind eye is turned = mixed & destabilizing mssg = clear rules would 
help 

o To the people that shop in the middle of the supermarkets – people don’t eat 
what is available or know how to prepare.  You can’t give away lamb.  “We 
don’t eat that.” = Education is key.  The idea that every portion needs to look 
the same (at restaurants and institutions). 

o Is there a group out there that is easier to shift?  Kids/elementary schools 
o Hospitals?  Once it is there, excess cannot be donated out due to infection 

control = lots of waste.  Hard to get fresh/raw food in because of turn over 
regulations (food can only be on site for 2-3 days) = not cost effective 

o Do schools have the same reimbursement problems as hospitals?  They are 
regulated, but not like hospitals. 

o What are/how are barriers different for individual consumers and 
restaurants and institutions (schools, hospitals, retirement homes)? 

o Bowdoin – every year students are eating more fruits and veggies.  Volume 
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makes buying local hard.  Also timing – menu is planned 4 weeks out – will it 
be available and within the budget?  Often use Farm Fresh 
Connection/Crown of Maine. 

o Scale issue for institutions (not restaurants) – impacts on price and 
appeal/even co-ops struggle with scheduling, the skill of farmers to be able 
to forecast what they will have available, and establishing an 
organizing/mngmt/protocol plan takes work. 

• What are the barriers? 
o Aggregation of small farmers – organize into a distribution co-op model – 

online ordering & reporting vs. hard model of trucks and clip boards and 
telephone calls.  Lots of meetings call for this, but usually someone says 
“someone from “Industry” will solve this.”  In the Supply vs. Demand model, 
the greatest need is where the two meet.  This interface requires translation. 

 
Horses 
 

• What’s happening now? 
o What is the percentage of food purchased and distributed within our region, 

that is also produced in our region? 
 Horses table answer:  about 10% 

o The Brunswick/Topsham school district dining service director mentioned 
the timing issue - that a lot of food needs to be purchased when it is not peak 
production time for local farms. He estimated that less than 5% of what he 
purchases is locally produced. ‘Peak Business time is ‘off season’ for farmers. 

o According to Ken Cardone - Bowdoin dining service, Bowdoin purchases 15-
18% from local farms, and 30% grown in Maine. Per Ken “it takes a lot of 
planning. 30,000 chickens are processed on campus in August- we need more 
producers in Maine, but we are moving in the right direction.” Bowdoin uses 
700 pounds of tomatoes a week. 

o Some of the food produced locally includes: blueberries, seafood, meat 
(Bissons, Wolfs Neck, Aldermere), Pineland cows are now at Wolf’s Neck 
Farm. 

o If we could grow more produce off season in Maine we could increase 
potential - hydroponics could be part of the solution. Mention was made of 
Backyard Beauties in Rumford, as a small operation with a successful 
business plan. 

o Ken Cardone mentioned the importance of high quality, clean produce in 
standard quantities when buying local. His kitchen can’t (or won’t) deal with 
smaller than ‘standard’ produce, or if it’s not cleaned. It is very important for 
local products to meet (industry?) standards (for quality, size, cleanliness, 
quantity) to compete with entities like Sysco. 

o Question 1- What is the percentage of food purchased and distributed within 
our region, that is also produced in our region?  

• What is the potential to increase this capacity - what could it be?  
o According to our Brunswick-Topsham public school dining service director, 
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35% of kids in Brunswick/Topsham schools now quality for free lunch - up 
from about 28% a year or so ago. 

o There is a lack of knowledge in low income communities about how to 
prepare some foods, i.e. local produce. What to do with fresh food?, What is 
an avocado? 

o Buying local has to be financially viable 
o The raw materials have to be there- it can’t be ‘hit or miss’ across the state. 
o Availability ‘fluctuates wildly’ 
o Economy of scale - Ken Cardone “I can purchase potatoes out of state that are 

cheaper than those grown in Maine” (they can be more cheaply processed 
out of state due to greater product volume). 

o Lack of slaughter house facilities in Maine (only 2-3)- this is a big constraint 
on increasing productivity. Also the lack of flexibility of cuts/ grinds 
available. “Everything comes out the same” 

o Important to standardize package sizes. Farm fresh connections was 
mentioned as an example of an aggregator. They provide information to 
buyers, including: photos, weights, washed and packed produce. 

o How do we change the perspective of foods/ especially local/fresh foods? 
 B/T schools have introduced color of the day, and use different 

vegetables to illustrate the colors.  
 Another initiative could be to bring farmers to schools. 
 Maine schools have gotten rid of junk food in vending machines as 

part of the Heallty US Schools challenge - Dept of Ag to support better 
food choices for youth. 

 Local Voc 10 school has a garden, as do many other schools, voc 10 
uses their produce in their cafeteria (where students prepare and 
serve the food) 

• Barriers: 
o very short growing season 
o not enough local processing - we have to have vegetables available all year. 
o Not enough demand 
o Seasonality 
o Tapping into increase 

 Engage Hannaford and Shaws 
 Freezing 
 Central clearing house 

o Expanding the culture of local foods 
 Education with kids 

o Matching distributors and producers 
 Schools- big potential 
 There is a growth potential in engaging industry 
 Marketing potential 

o CSA’s and farmers markets are moving toward saturation 
o Aggregators are needed 

 First stage processing necessary so small farmers can aggregate—
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have a value added product 
o On the supply side - the land base for crop production would have to double 

or triple 
 Are there farmers to do it? —Yes 

o Farmers don’t have the time to do the marketing piece 
o Strive for 30% locally produced foods  
o Increase marketing potential with institutions 
o Destination - community center 
o Flexibility - consumers need to be more flexible 

 Resistance on the part of the consumer to try locally products - rather 
than ‘store bought’/ over processed foods they are familiar with 

o Educating buyers- to the variability of products 
o Price and accessibility 
o The bottleneck of animal slaughterhouse regulations and permitting 

 ‘On-site’ animal processing would be a huge help (there is a land trust 
sponsored foundation in York County that has a mobile 
slaughterhouse) 

o Kitchen costs of farm to institution - kitchen staff can’t afford the time to deal 
with local food (cleaning/how to prepare…) 
 Barriers to institutions - training for kitchen staff, scalability - from 

hundreds (of carrots) to thousands (of carrots) 
o Needs of young farmers 

 Availability of land; provide capital; housing; overcome the training 
barrier 

 
 
Solutions  
 
After discussing current status, potential, and barriers, the group turned its attention to 
solutions. Participants wrote their answers to the central question: how to improve the 
sustainability of local agriculture in the Merrymeeting Bay Region? Ideas were shared, 
posted on the wall, and organized.  
 
Summary of Most Promising Solutions 
 
After all ideas were suggested and discussed, Craig offered the following short list: 
 

• Coordinated aggregation and distribution 
o Physical center (for processing and storage) 
o Network/system 

 Supply chain network: Farmer – processor – distributor – consumer 
 Farmer to farmer network 

• Regional branding and marketing to institutions 
• Change public policies 
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o Economic incentives for local farmers 
o Ag-friendly land use ordinances 

• Consumer education 
o Value of local food: nutrition, health, community building 

• Farmer education and training 
• Inventory and analysis 
• Festivals 
• Increase institutional purchases 
• Increase farm capacity 

 
All Ideas 
 

• Aggregation 
o Coop for aggregation, processing and distribution and retail 
o New models for aggregation to large markets 
o Local food processing facilities 
o Producer/distributor cooperative 
o Get farmers organized to create/take advantage of opportunities to scale up 

production and invert in value added/processing- ie producer coop! 
o Tech solutions to aggregation/distribution 
o Connect small producers to big markets-institutions/chain stores 
o Create a system of supply: farm-processor-distributor-consumer 
o More small stores 

• Change government policy 
o Engage town government 
o State/Local tax breaks for local food purchase by institution/business 
o Educate state officials and policy makers 
o Increase Incentive for low income customers to purchase local food 
o Encourage towns/state to plan for ag uses on public land 
o Tax breaks for producers 
o Increase political support of local agriculture 
o Local funding to support local farms 

• Education 
o Parent/Child Education through schools and school food 
o Nutrition education regarding fresh, unaltered foods 
o Educate children and families about value of local healthy food 
o Educate consumers 
o Education 
o Educate the consumers 

• Inventory and Analysis 
o Catalog available farmland and partner with start-up loans 
o Land inventory 
o Quantify the economic benefits of local food to the region 
o Facilitate farm opportunity and young farmers 
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• Festivals 
o Create a week long local foods festival 
o Regional food festival 
o Places for small farmers to gather and plan for collaboration 
o Up Community Collaboration 

• Farmer Education 
o Create network of business/farmer mentors 
o Increase ag. Training at vocational/community college level 
o Higher education collaboration 
o Grad-level program between business school and agricultural school 

• Increase Institutional Purchases 
o State policy/$ to ramp up institutional purchase of local foods i.e. schools, 

hospitals, government agencies 
o Meet needs of hospitals, schools, colleges 

• Regional Brand and Marketing 
o Website for sales/purchases 
o Aggregate and create a “brand” for the region 

• Increase Farm Capacity 
o Increase farm capacity with capital and land 

 
The following other ideas were contributed but we didn’t have time on the spot to put them 
into categories. 
 

• Extend the growing season 
• Scalable processing 
• Educate bankers 
• Develop more energy efficient food distribution mechanisms from farm gate to 

dinner plate 
• Processing/value added 
• Change culture/perception 
• Affordability/accessibility 
• Aggregate 
• Aggregate vegetables and distribute to schools 
• Access to affordable land 
• Consumer tax credit against property/ income tax 
• Multi-farm market place (year round/daily) 
• Regional “local” farm development corp. 
• Coordinate solutions 
• Central processing center(s) 
• Identify best locations for food processing/storage hubs 
• Central food processing hub 
• Aggregating + processing + storage facility to share 
• Buy local-increase demand 
• Co-op food processing centers 
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• Shared storage facilities for excess of seasonal foods 
• Lower cost food production hubs 

o Closer +more convenient locations 
• Streamline/simplify meat regulation 
• Low interest loans 
• Aggregate to achieve scale (producers-buyers) 
• Increase online markets 
• Develop regional processing +coordinate capabilities (supply-demand) 
• Identify lands not in production that might be brought into production 
• Increase educational programs around all benefits from purchasing local foods 

 
Discussion 
 

• Pros and cons of economic analysis 
o A local food system could result in a net loss if you do an economic analysis 

 From a pure economic marketing perspective 
 But the money circulates in the local economy and is not outsourced 

o We should still do an analysis; if you consider the cost of inputs and 
transportation, eventually you get to a point where it’s not a loss 

• Energy is a problem that we didn’t identify when were talking about barriers 
o There is a presumption that buying locally from small farmers reduces 

energy use. Maybe that was true 30 years ago but it may not be true today. 
o The solution is to develop more energy efficiency distribution mechanisms 

from production to farm gate 
o A careful energy analysis of CSAs might show that it’s more energy intensive 

than going to the grocery store 
• How do we create a model system of farming here that allows the farmer to get 

more of the farm gate receipts? It’s possible, but we have to look at aggregation. 
• When doing economic analysis of local food systems, you have to identify the non-

market benefits – economic benefits that are not valued in the market, like health 
and nutrition 

o To further muddy the waters, often the entire produce section of a grocery 
store is a loss leader: the produce is heavily subsidized and supported. This is 
different than farmers producing a product and selling it for what it costs to 
make. It’s not an apples-to-apples comparison. 

o The nutrition and quality of grocery store produce can’t even compare to 
local produce – this has to be part of the discussion. 

o If we are able to increase local farm capacity, that increases jobs. 
o No one is saying we shouldn’t work toward these objectives – but we are 

being cautioned not to base the entire argument on economics. 
• This raises the “Backyard Farms” question…We are talking today about how to 

improve the sustainability of small scale and medium scale farms, but how do we 
feel about bigger players? What if part of answering this question is a big producer 
who comes into our area?  
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• There has been lots of progress in changing opinion about local foods. Could we look 
deeply at what has changed, like a Malcolm Gladwell “Tipping Point” analysis? 
Because in the end it won’t be about economic decisions. 

• It’s not just nutrition and taste 
• I’ve been in this conversation about coordinating and aggregating for years - why 

would it work now? 
• Do farmers feel more of a need to collaborate – are they up against the wall more? 
• Maybe we are headed to a whole different perspective on capitalism. 

 
 
Leading Idea - Coordinated Aggregation and Distribution 
 
After the group broke for lunch, discussion focused on one of the ideas that had generated 
much discussion and energy earlier: coordinated aggregation and distribution. Craig asked 
the group, “What do you think is needed to develop a system of regional aggregation and 
distribution?” Those who had been working on or talking about this idea for 10 or more 
years were invited to speak first, then the discussion was widened to include the whole 
group.  
 
Summary 
 
After the “discussion among veterans” Craig offered the following summary: 
 

• What we have going for us 
o New kinds of farmers 
o New information technology 
o Swelling popularity of locally produced food 

• Key ingredients for success 
o Need a lead organization 
o Processing infrastructure 
o Don’t start too big 
o Ideological commitment – in it for the long term 
o Enough land to produce large enough volume 
o Local brand identity 
o Start up support 
o Kindness, tolerance, advocacy for the farmer 

 
Discussion among “veterans” of the movement 
 

• This is a meeting that we’ve had before. It’s like déjà vu. We come to the precipice so 
many times, and then it fades away. 

• The type of farmer involved now might be very different. Years ago it was some 
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individualistic people trying to create a life for themselves, and it fell apart when it 
arrived at “my carrots are better than your carrots.” But the people today have a 
whole different world view, a new mindset…I’m hoping for this as much as seeing it.  

• A number of the efforts to aggregate were sponsored by Coastal Enterprises, Inc. 
(CEI) in the 1970’s and 1980’s. We need a lead organization of that type. CEI 
recently got a HFFI (Healthy Food Financing Initiative) grant. $3 million mostly to be 
loaned out to get local food from producers to consumers. However it must focus on 
“food deserts”, and the Brunswick area might not qualify.  

• You need a lead organization to put significant resources behind this effort. 
• What we learned from the Kennebec Valley Growers’ Association “post-mortem”: 

o A number of the farmers set aside the best produce to sell at farmers market 
and gave the dregs to the cooperative. The incentives were reversed. 

o Are there enough incentives today - even if today’s farmers have different 
characteristics? 

o Aggregated systems have lower prices – could we reverse that and provide 
an incentive to collaborate? 

• There is a group in Skowhegan working to recreate a grain economy infrastructure 
that was here and disappeared. Similarly much of the infrastructure has gone away 
for potatoes, beans, blueberries, etc.  

o As hard as it is for farmers to increase volume, it’s much harder for the 
infrastructure people. It’s a big challenge to recreate a middle infrastructure. 

o There’s not a lot of expertise in terms of mid-size companies in the state. 
They need to be dealing in marketplaces that are much larger than what we 
have here. 

o But it’s good for farmers to have a balance of markets. 
o There is great room for collaboration, looking at food processing, working 

with chefs to create something from local ingredients and getting it out to a 
larger audience. 

• Of the three initiatives I’m familiar with that have “successfully failed”, here are the 
lessons: 

o Don’t start too big 
o Have a few people that have the same concept together, and are committed 
o People must be willing to be educated about quality and about 

recordkeeping. There must be a shared understanding of quality. 
 We were excited about selling lamb in Maine, Hartford, Boston, etc. – 

but we had miscommunication about delivering. Promises that our 
marketing agent was making could not be fulfilled.  

o The core group of producers has to be 100% committed and must ride over 
the economic bumps.  
 Find people who are ideologically committed. If you’ve committed to 

sell carrots at $1.50 a pound to the aggregator and you have an 
opportunity to sell them elsewhere for $2.00, you stick with your 
commitment. You sacrifice in the short term to make the long term 
gain. 

• It’s very tempting to try to make more money all through retail, but if you really 
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analyze whether you’ve indeed made any more money, could you be doing better 
with a more diversified market mix? 

• The role of technology is different today. We have new ways to communicate and 
market – things that previously we did in a small community we can now do in a 
large community. It can make distribution a more simple process. 

• We have seen larger commercial veggie operations with a large land base able to 
produce at greater economy of scale – they could successfully process a product and 
allow someone else – a distributor - to get a return on investment. 

o We had to diversify into many crops because we couldn’t grow at a scale that 
made sense for a processor or distributor to take our product. We have had 
to find niches. 

o The County has a huge amount of land available to make a successful 
processing situation, but in my area there’s not a lot of land to support that 
kind of business. We don’t have enough land to turn around and make 
someone else a profit. 

o It would be nice to get a handle on which farms have value added kitchens 
and who wants to do that work? 

• Even as you aggregate, you want to protect the identity of the farms that the food is 
coming from – that’s important to the consumer. Maintain the ability to say “this 
food comes from this farm”. That’s not what happens in typical processing. 

• 6 or 7 years ago, we had a similar conversation, I remember sitting in the West Bath 
firehouse and meeting with producers, restaurants. We followed up with individual 
interviews. There was lots of interesting stuff, and some good energy went into that, 
but I don’t know what happened. 

o Somehow it was subsidized and the funding was lost.  
 
Discussion - Broader Conversation 
 

• Our farm business could benefit greatly from these infrastructure support 
mechanisms. It’s a marketing opportunity to collaborate; pooling resources would 
give us access. 

o We gave up our own farming in order to focus on marketing for a 
collaborative of producers. 

o We didn’t grow up farming, we have advanced degrees and more 
professional experience – we can draw on our experience in other realms. 

• I want to point out that 40% of our students in this region are on free or reduced 
lunch – so maybe we would qualify as an underserved region. 

• We don’t have a big land base. For small farms it’s hard to get GAP (Good 
Agricultural Practices) certification. It’s not a reality for my tiny farm to sell to 
Hannaford. 

• There are already businesses doing the work of aggregation. What role do they 
have? Would it make sense to help them rather than reinvent the wheel? 

• Existing private businesses doing this should be part of the solution. 
• Farm Fresh Connection (FFC) - wholesale distribution of only Maine grown produce, 
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meats, and dairy. Run by Martha Putnam. We work with 60 farms, we sell mostly to 
restaurants, but also to Bowdoin, and schools, and the Rosemont Markets.  

o How is supply and demand going? 
 We have a good amount of supply – winter/spring is harder 
 We have a steady group we do business with 
 It’s balanced now, but we don’t think having more farmers would be 

bad 
o FFC was started by the Maine Sustainable Agriculture Society – that’s a 

nonprofit – and it spun off FFC as a business 
 You need some funding back up to get started 

o I’m a buyer for Thornton Oakes retirement community, and I’ve never heard 
from you or of you.  
 Martha has built up relationships with farmers and clients over time. 

o FFC has really been the nicest distributor we have ever worked with. Martha 
is true to her mission and letting people know about her mission. She is an 
advocate for the farmer – when we can’t supply what we promised for 
whatever reason - she “takes the hit” in talking to the client.  

• Crown o’ Maine (COM) is a distributor that spans the whole state once a week - they 
include more valued added products than FFC 

o It was started by Aroostook County potato farmer Jim Cook and is now 
carried on by two of his daughters, Marada and Leah. 

o Originally the idea was to distribute from an area of high production 
(Northern Maine) to area of high consumption (Southern Maine, 
Massachusetts, etc.) 

o Originally it was a grower cooperative, and Jim quickly set standards for 
products 

o It’s still an employee cooperative now 
• At Rosemont we buy a lot from FFC and COM. We have also started establishing 

more commitments, i.e. “We promise to buy this much if you promise to plant this 
much.” 

• Institutional purchasers are in it for the long haul. We are here 12 months a year, 
and we are dependable. 

• In this area my general sense is that small farmers’ main focus is still direct 
marketing relationships; they are dealing with these distributors on the side and it’s 
a small portion of their total income. 

• This model has some limitations. You focus on a wide range of crops, 30 or 40 for a 
CSA or farmers’ market model. That’s not enough to supply a distributor system. 
Their input needs to be consistent. 

o Farmers think, “Who can we call? We have a ton of peas coming in.” It’s great 
to have the outlet, but maybe it doesn’t make for an efficient distribution 
system. 

• A few years ago Gillespie Farms in New Gloucester started growing 5 or 6 items in 
high volume and consistent supply. They sell to Sysco, Market Fresh Produce, etc. 

o Of course they had unlimited funds, no lack of start-up capital, but still they 
are now the only division of Pinelands that is profitable. 
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o Gillespie farms about 50-100 acres, so that would be 25 acres of carrots if 
you’re only doing 5-6 crops. 

• I’d be willing to grow 200 lbs. of carrots for 15 weeks if I had a buyer who said 
they’d buy them – but I won’t do that with ALL my crops. Maybe other farmers 
would do the same thing. We could get together and decide who contributes what. 

• Each farmer could have a standard mix plus an extra piece that they can work with 
to provide stability. 

o This will not go from local sales to mass aggregation overnight – nor should it 
• The infrastructure is on the cusp of changing 

o Northern Girl, LLC will be contracting quite a bit with County processors 
o Coastal Food Processing in Belfast is getting started 
o The Grist Mill in Skowhegan is starting up now 
o These will be available for farmers with lots of available freezer space 
o There is public and private money available to help with start up 
o There are now online farmers markets 
o These businesses may not serve everybody’s scale. But perhaps they could 

serve via critical mass of product. 
• Let’s not forget town and county government roles. They own properties; local 

planning departments are really interested in this type of planning. Let’s be in touch 
and not forget them. You never know who has an interest – government might have 
access to funding or a building or facility or whatever. 

• Nonprofits who get started building this infrastructure run out of funding and can’t 
support the labor force. 

o As a small for-profit business in this community, I don’t have the start-up 
capital but I do have the labor force.  

o What about new farmer incubator business models where the new less-
experienced farmers look to sell at farmer’s markets and CSAs and older 
more established farmers sell into the distribution system? 
 Young people have specific markets they are able to sell in and they 

work their way up 
 The Maine Lobstermen’s Association (MLA) has a 5-year 

apprenticeship. Then young fishermen are picked up by local coops. 
MLA trains, certifies, and matches young lobstermen to slots that 
become available in larger markets. 

 MLA as a trade association has put in place a mechanism for their own 
sustainability. 

• What do farmers need on their end to get into more of an institutional market? 
Storage. So we are not only looking at “What’s available this week and who’s going 
to buy it?”  

• Could the storage be more local – not just a couple of very big large scale 
processors? 

• Are there any existing models of at-hand cold storage? 
o There are food hub concepts going on outside of Maine  
o One just opened in Waitsfield, VT. It offers cold, dry, and frozen storage. It 

also offers processing kitchens available for produce and meat. It’s licensed 
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by the VT Department of Health and Agency of Agriculture. It’s an L3C 
organization – low profit limited liability company, a for-profit corporation 
that can receive investments. The farmer pays a fee for processing. It sells to 
food banks and others. 

o In Greenfield, MA there is a food processing facility owned and operated by a 
local county economic development corporation.  Producers can use the 
space themselves or hire staff to do it. Produce can go into a place the center 
has lined up – storage for institutional markets – or farmers can have product 
returned to them for their own market channels. 

o These are different from Maine as the product needs are different 
• In the Merrymeeting Bay region can anyone rent 4,000 ft of cold storage? 

o No 
o The demand here is edgy enough so that no one is ready to launch a model 
o There are lots of pieces to this puzzle 

• There’s a huge CSA in Louisville, KY. They work with 70-80 farmers and do boxed 
drop-offs. They have remotely-sited satellite aggregation points that are more 
convenient for the farmers. Their storage is more about temperature and quality 
control for the product coming out of the field. It’s a for-profit, not sure how they 
raised the capital. 

• We’ve been talking in Bowdoinham about doing this - is there a critical mass? Who’s 
going to build something unless there are sufficient producers for the product you 
want to process? 

• To local farmers: What would it take for you to rent storage? What would that 
facility have to look like? 

o Would need to have cold-moist, cold-dry, and warm-dry options. 
• How nearby would it have to be? 

o Not sure 
o If you are a 5-to-10-acre-scale farmer and you are looking at investing in a 

barn to wash and prep items for sale, you are looking at a minimum $50,000 
investment. So do you build something attractive to newer farmers without a 
building? Existing farmers may already have a barn that they can put 
washing and prep facilities into at a much lower cost. So it’s hard to tease out 
the demand. 
 Existing farmers and next generation farmers have different needs – 

but they are hard to pin down. 
• Could the central storage facility be in conjunction with canning, etc.? 
• Is the question really about storage limitation? It’s really a market limitation. I’d be 

happy to capitalize my own cooler if I knew I could sell into a solid market over 
time. 
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Other Top Ideas Discussed 
 

• We’ve been talking about vegetable processing. If we are talking about animal 
production, the single biggest restraint at the moment is processing – we have to 
book way ahead of time. 

o For slaughtering and processing? 
o The slaughter part is the major bottleneck 
o Actually this gets a lot of publicity, but we see a bottleneck in customized 

cutting. If someone needs all 8 sides to be cut up differently, that’s too many 
cuts for the slaughterhouse cutter to make 
 From what I’ve heard, they can move animals through – but it’s the 

custom cutting that slows everything down 
 What if we had more regional cutting shops and more aggregated 

slaughtering? 
• Rosemont is having a hard time keeping up with demand on custom cuts. Your local 

butcher is an excellent way to connect with the local food system.  
• A big roadblock is the inability of people to get animals to the facility. 
• Ideally, the slaughter takes place at my farm, then I bring the meat somewhere else 

to get custom cut. The small-scale local consciousness about how the life span of an 
animal begins and ends on small farm has disappeared. I’m low infrastructure, I 
don’t have fences and gates, and getting the animals ready to go is traumatic for 
them and me. 

o This is a regulatory problem. I only send 6 cows a year and I’m spending 
more money and time that I need to.  

o Let’s get young people the right scale equipment they need to get animals 
properly packaged on site. And be creative about letting me take care of what 
I need to as a farmer. 

• I see opportunities in education – the child teaching the parents about how to eat 
rutabagas. We see this as an area we can make a contribution. 

• There’s an example of a land trust owning an island and investing in a mobile 
slaughtering facility for the farmers there, because they saw support the farmers as 
a way to protect the land. There are other examples in poultry, berries, etc. in 
western MA and VT. 
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Closing Comments 
 
Each participant had a chance to make a brief closing comment - a reflection about the 
meeting, a particular hope or concern going forward, or final point they wanted to share.  
 

• The best thing I can do is let you know that I’m buying! I’ll drop off my cards. 
• We need to keep this discussion going, open it up to the community so we don’t we 

forget about each other. 
• I’d like to see next action steps. I hope we keep it going. 
• Genetically modified foods is an important topic and a discussion worth having if we 

meet again. 
• On Fridays in February and March we have a Feed the Farmer Friday meal here at 

Bowdoin, we get together and talk about each other’s needs. See Jon Wiley for more 
info. 

• This was great. 
• Some of the impetus for this meeting came out of a Bowdoin course. If you have 

ideas for linking academic and community partnerships, let us know. Ideas for 
course projects, students can do soil samples, etc. We are also hosting a Meet What 
You Eat series of events. Talk with us to learn more and participate. 

• If you want any info about Farm Fresh Connection, come see me [Sarah Ayres] 
• Lots of interesting things. This had broadened my perspective. Now I wonder how to 

take it back to very small local community. 
• A group of funders in the past couple weeks have released an RFP to develop a food 

plan for the state of Maine. I encourage anyone to see Farm-to-Plate strategic plan 
from VT as an example. CISA (Community Involved in Sustaining Agriculture) in MA 
is another good example – lots of resources and reference material. 

• I would love to see this go on. At Wolfes Neck Farm we really want to collaborate 
with people around these ideas. 

• I’m dedicated to the education pieces and would love advice. Thanks for allowing us 
to be part of this. 

• Thanks to everyone who already is interested in buying local produce – keep doing 
it! 

• Cultivating Maine’s Agriculture Future is a great booklet from the Maine Farmland 
Trust. Teaches how to do a farmland inventory. Land trusts are conducting these 
and coordinating with prime soils. 

• I’m not in a position to make great change but I think it’s important to get my son 
involved at a very young age.  

• Education is important – anything we can do. 
• Wearing my baker’s hat, I encourage the local farming community to think about 

grains. It’s not always a huge income, but they have their place, and the market is 
growing and there are lots of good collaborative efforts. I love working with local 
grains. 

• Come and stop by Rosemont in Portland or Yarmouth! 
• Restaurants took a back seat today but we really support local produce and reaching 
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out to other restaurants to get involved. 
• Bowdoin has a fellowship that places students with BTLT. Let’s be more strategic 

and think about food security all the way through, not just summer placements. 
There could be lots of overlap with data collections. Contact Eileen or Rosie if you 
have ideas. 

• Very much enjoyed being here, meeting new people, and seeing others I’ve seen 
before. It does need to be an iterative process. Thanks to the sponsors of the 
conference and for following up. 

• I’m sorry that no staff reps from CEI are here today – they need to be brought into 
this process. They are the lead nonprofit player in this state on farm-to-school. They 
will now be a lead player in a farm to retail project. 15% of the HFFI money they 
received can go to non-loan activities. We might be able to use some of that for seed 
money. And CEI folks have been lead players in the Maine State Food Plan process 
up until now. 

• I’m excited about this, I don’t want it to stop, but I’d like it to be more specific. I see 
an opportunity for those who are interested in continuing. Let us know if you see an 
opportunity for a support student this summer, to help get a group thinking about it 
or put a team on the road. 

• It would be nice to get a contact list for everyone here. It’s too easy to go back to 
your isolated patch of soil. 
 

• From Angela 
o We got the message  - “Keep it going!” 
o A goal of ours will be to work with Craig and get this report out to all of you 

 We’ll distill the action items 
o We are going to assume people want to keep going unless they tell us 

otherwise 
o If you think others should be involved, let us know 

 
• From Carrie 

o I come from along line of farmers, and Angela too, so this is a personal project 
we feel strongly about. We’re all in! It’s about broad scope, not just land 
conservation.  

 
The meeting adjourned at 2:00 pm. 
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