Local Advisory Food Council
August 15, 2019
Utah Department of Agriculture and Food
Salt Lake City, Utah

Attendees:

Senator Gene Davis
Representative Stephen Handy
Jack Wilbur, UDAF
Dr. Kelsey Hall, USU
Sterling Brown, Farm Bureau
Commission Kerry Gibson, UDAF
Kelly Pehrson, UDAF
Laurie Seron, UDAF
Symbria Patterson, Red Acre Center
Ruby Ward, USU
Carly Gillespie
Bjorn Carlson, Blue Tree Farm
Alison Einerson, Urban Food Connections
Colleen Dick, Onchenda
Marc Waterson, Utah Heart Assn.
Noel McSpadden, UDAF
Natalie Loots, Utah Department of Health
Ron Johnson, Boulder Mtn. Guest Ranch
Barbara Pioli, Wasatch Cooperative Market
Kate Wheeler, Utah State Board of Ed.

Excused: Marie Poulsen, Heather Borski

Senator Davis welcomed everyone.

Approval of Minutes
A motion was by Sterling Brown to approve the April 18, 2019 minutes, seconded by Bjorn Carlson.   Motion approved unanimously.
A motion was by Sterling Brown to approve the June 20, 2019 minutes, seconded by Bjorn Carlson.  Motion approved unanimously.

Wasatch Cooperative Board Member Opening – Barbara Pioli
Reviewed Handout titled “Wasatch Cooperative Market” – Board of Director Expectation.  Discussion on becoming a board member. Sterling Brown offered to assist in the search for farmer board member(s)

Reviewed  - The 3rd Annual “Apple Crunch” – 10-23-2019.  (Handout)

Farm To School Event September - Kate Wheeler
Reviewed Handout Invitation “Farm Field Day”.

[bookmark: _GoBack]Appropriations Requests Update – Kate Wheeler
Handout Reviewed - Incentivizing Local Purchasing in School Meals.

Handout Reviewed – State Agency Farm to School Position

Utah Produce Incentives – Natalie Loots – Utah Department of Health
Awarded USDA Nutrition Incentive Grant – Four year grant - beginning in October.
One to One Match – just under $2 Million with state funds, around $4 Million with grant money.
Grant will be used to expand the double up food program.
The double up food buck is underway at Farmers Markets.
Working with retailers - Rancho Markets and Harmons.
Produce prescription pilot program – (Getting ready to launch the program).

Food Hub Start Up – Laurie Seron
Unsuccessful in obtaining funds for a food hub because of lack of education to the legislature.
Creating basic materials to educate the legislature regarding food hub, 2020.
Handout created, on how a food hub is used. – Attached a reviewed.
Would like to ask the legislature for $250,000.
Will visit a food hub that has been in business (private) for 20 years in Montana. 
Showed a video regarding what a food hub is and what a food hub can do.
Traveled to Oregon with Farm Bureau to tour an Innovation Center and learned the value.

Reviewed handout - USDA Rural Development grant for $50,000.

Jack Wilbur commented that this was a great first step.

Senator Davis commented that there are a lot of small farmers in Salt Lake County that may be having a problem getting to market and trying to figure how to make it work.

The requirements of this grant since they are through Rural Development need to be a study in a rural issue, not an urban issue.  That is how the study has to be constructed.

Senator Davis commented that he preferred the terminology aggregations instead of coop.  Coop gives you a product in mind.  Aggregating gives you that word that you are bringing in all different types of food into a center where you can distribute it, process, etc.

Local Meat Process – Noel McSpadden and Bjorn Carlson
Issues with Meat Processing in Utah.  Utah raises a lot of beef, the issues in Utah is the ability to get the meat processed.  Bjorn raises more beef that he can get it processed.  He has several more distributors that would carry his product, but every processor is 3-6 months books in advanced and some are booked out a year.  We have brained stormed with UDAF’s meat inspection to try to discover some solutions.  They are:
	More funding to keep inspectors working longer.  Plants are given 40 hours of free inspections.  Over 40 hours the plant has to pay for the cost of inspection which is 1 ½ x for inspectors.  Most plants will run up to the 40 hours and then stop.  They will only schedule what they can get done in an eight hour day.
	They are 17 State plants
	-Five plants that process only
	-Nine plants that will harvest and process
	-Three plants that harvest only.
-We also have a T & A program which they are federal establishments but inspected by state employees.  Those plants we have nine processors only, five plants with a combination of harvesting and processing and one plant that harvest only.
	-Total of 32 plants
	-Total of 28 inspection employees
	-At the harvesting plants, inspectors are required to be there start to finish.
	-All animals receive 32 inspections during processing.

Senator Davis asked Bjorn his issues with the plants.

Bjorn commented that the entire system is an issue.  The older generation of butchers is retiring, the new generation doesn’t want to do it, and it is labor intensive.  The problem will only get worse.  It is on both the harvest side as well as the processing side.  The meat industry has become corporatized.  We could supply more product is we could get it processed.  There are hundreds of ranchers that would like to provide more, but it can’t happen until the processors, state and federal, are maxed out.  Mobile facilities could be a solution?

Noel commented that they do have farm custom slaughter rigs, but that is for product that is “not for sell”, but for the individuals own consumption.  None of our rigs would meet the qualifications for an official inspection.

Symbria commented that they are working on removing the USDA inspection requirements for meats that are intrastate (PRIMA).  That was the law before 1968. 

Senator Davis asked if UDAF has requested a budget increase for additional inspectors.

Noel McSpadden commented that they have requested additional funding for inspectors.  The issue is that the funding is 50/50 from the federal government.  They need to convince the federal government that the positions are needed.  If more plants start up, there won’t be a problem.  However, they would still need to go through the legislature to approve the FTE’s for the new positions.

Bjorn commented that another option would be to develop a cookie cutter approach for a coop processing plant.

Coleen commented that more consumers are concerned with the treatment and processing of the animals.
Bjorn commented that currently there is not a certified organic plant in Utah.

Noel McSpadden commented that an idea might be to facilitate an official mobile rig that ranchers share the cost of it.  It would be a great way to start.  Also, the state could help with getting an operation up and running.

Senator Davis commented that we need to take a look and see how we could get an inspected mobile unit up and running.

Holistic Land Health, Food Production/Distribution – Ron Johnson – Boulder Mountain Guest Ranch
Ron started in the food industry by harvesting brine shrimp eggs off of the Great Salt Lake for 25 years. One –third of the world’s supply comes from the Great Salt Lake.  
View co-ops as multi products, multi service based and like co-ops.
Feels like to we need to work back to local food production – bioregional food production.
Started looking at his property in Boulder, Utah and how it could contribute to local production for local consumption farm/ranch/community.
The property had previously been a small horseback riding business.  We have kept that.
Started to make observations and noticing a lot of wildlife on the property which is 165 acres.
Decided that they needed to be aware of water, soil, wildlife, wildlife habitat and be involved in a preservation program.  They realized that there would need to be a lot of remediation work that needed to be done.
Attended the Quirvira Coalition, which is a great model of government, NGO, farmers, scientist, and different organization, an annual conference of 1,000 people that represents six million in land and produces 80% of the organic beef in the United States.  It has looked at holistic land management and converted that into best practices of food production.  We later brought the instructors to our ranch in holistic land management and permaculture.  We then hired the instructors to be consultant for us.  We worked over a year to create a master plan looking forward to our objectives.  It boiled down to a good preservation project with mindful planning around water management, soil management, natural riparian zones, instream, upland ponds to through preservation and remediation, bring natural biology, healthy pollination back to our land.  At that same time we also looked at food production and having animal on our property.  We also have academic destination, health care aspect, it is a natural synergy with all forms of art, artist, and musicians.  We felt that maybe additional land owners in our community, we could move in becoming a bioregional community producing food, having a centralized coop, hub to where we have exported food going out and imported food coming in.

Bolder Mountain Guest Ranch is a lodge, we have cabins, wall-tents, teepees, restaurant, greenhouses, gardens, pastures, production, recording studio, film and music recording studio.  We conduct a lot of workshop regarding our preservation and remediation.  We have worked with NRCS, US Fish and Wildlife, and have gotten to know our entire local biologist.    This has helped generate multiple sources of revenue.  We also acquired two more properties and are running those as independent ranches that are now working with our neighbors and form cooperative and using similar equipment.
No one alone had enough products to distribute on their own; hence the food hub idea is a necessary idea.
As we looked at our pastures we realized they had been overgrazed either with too many animals, they became compacted, not getting any regenerative practices, there was no nutrient density in the over compacted and over grazed fields.
One of the techniques put into place is a yeoman plow which is a plow pulled behind a tractor with shanks that are staggered, basically if your pasture has any slope you will find where your contours are and pull your plow through the compacted ground which breaks up the compacted ground and creates aeration, allows for water absorption and filtration and allows the biology that is still there to breathe.  We have realized that when we are key lining a plot of ground we only use 25% of the water.  
He has discover with key lining, tea’ing, and resting the soil that our fields went from a production of 22,000 pounds of hay to 37,000 pound of hay last year to 58,000 pounds of hay this year without fertilizer.  We don’t put any pesticides or herbicides into the ground.  Also, bringing in the animal to proper rotation is part of building the carbon to building the soil.  
My goal is to show through proper land management that needs to be done to produce the highest quality food for the lowest cost.  We produce the highest quality grass fed beef; however we have run into processing and labeling problems.  We give each cow 2 fresh acres of grass a day, they don’t over grass, and then we move them every day.  Our goal is to get the finish product down to the lowest dollar.   Currently we are processing in Fillmore, the handle the slaughter and the processing.  We are selling the meat in our restaurant and at a couple of other restaurants.  We have recently harvested 20 animals and have already sold 16.  We will have 80 animals this spring.  We are gearing up to expand our market.  Our goal is to sell direct to household and restaurants, taking out the middle man in order to keep our prices down.  We would also like to develop a coop market where we have other producers involved.
Bjorn commented that NRCS provides seed packets that you can plant and it is turnip that is not harvested, but it goes to seed and aerates the soil, then the radishes are able to be eaten by the cattle.  The turnips replenish the microorganisms.
Senator Davis commented that today there were multiple comments on why we need food hubs and how we can benefit from them.
A motion to adjourn was made by Senator Davis
Next Meeting:  October 17, 2019








