
FARM TO TABLE 
A Recap of the Year 



What is VISTA? 
 “VISTA” is an acronym for “Volunteers in Service to America” 

 
 President Lyndon B. Johnson created VISTA in 1964 as part of the “war on poverty.”  It is now part of the larger 

volunteer network known as “AmeriCorps.” 
 

 VISTAs work specifically to help under-served, low-income communities in the U.S.  They commit to a full year of 
service at a non-profit, local government agency, a college or university, etc.  
 

 The projects they work on are various.  They work to fight illiteracy, improve health services, create businesses, 
strengthen communities,  and much more.   
 

 VISTAs are unique among AmeriCorps members in that they work specifically to eliminate poverty and they do 
“indirect” rather than “direct” service.  Instead of going out and doing hands-on work, VISTAs build capacity for 
the community by doing things such as:  developing tools, recruiting volunteers, forming partnerships, researching, 
etc.  
 

 Check out the AmeriCorps website learn more.  
 http://www.americorps.gov/ 

  

Source:  AmeriCorps.gov 

http://www.americorps.gov/


And what is New York Campus Compact? 

 New York Campus Compact is an association of colleges and universities  
that promote community engagement as  an important part of higher 
learning.  
 

 While most VISTAs serve at non-profits and human service agencies, 
Campus Compact  has pioneered  stationing  VISTAs at institutions of 
higher learning.  
 

 I am part of this network of VISTAs working at colleges and using their 
resources to help the surrounding community. 

 
 The NYCC is hosted by Cornell University. 

Source:  nycampuscompact.org 



Goals of the Farm to Table Project 
 In a nutshell, the goal of my VISTA project was 

to help Delaware County’s struggling 
economy by increasing the consumption of 
locally grown food.  This was done by… 

1. Facilitating the purchase of local food by SUNY 
Delhi  

2. Creating  tools to help coordinate community 
driven local food initiatives 

3. Increasing local food purchasing at the individual 
level by educating SUNY students, faculty, and the 
community about the importance of buying local 
and the methods of doing so 

4. Developing strategies to increase access to local 
foods for low income individuals and families 



Community Partners  
Farm Catskills 
 

 Farm Catskills is a local non-profit whose mission 
is to “preserve farmland for farmers and provide 
tangible support  to the farmers of today and 
tomorrow” (www.farmcatskills.org) 

 

 Their main involvement  with the Farm to Table 
project was acting as broker between the 
farmers and CADI during the fall semester.  This 
meant that Farm Catskills took care of all the 
logistics and CADI only had to deal with one 
invoice.  

 
 Gave significant financial support by providing 

administrative fees to New York Campus 
Compact. 

 

 They also helped with community outreach, 
event publicity, and provided contacts with 
various farms. 

Delaware Opportunities 
 

 Delaware Opportunities was established in 1965 
under the provisions of the Economic Opportunity 
act of 1964.  It is a non-profit, private corporation.  
Their mission is to “help people achieve self 
sufficiency and attain a better quality of life.” 
(www.delawareopportunities.org)   

 

 They provide a wide variety of programs and services 
including:  Big Buddy,  Head Start, Senior Dining, and 
WIC.  

 

 Their main involvement with the VISTA project was 
helping with the planning and execution of a research 
project addressing the use of  WIC Fruit and 
Vegetable checks at Delaware County Farmers 
Markets.  

 

 They will potentially use the database as a tool to 
help to address food insecurity issues in Delaware 
County.  

I collaborated with two main community partners during the year. 

http://www.farmcatskills.org/
http://www.delawareopportunities.org/


Local food purchasing at SUNY Delhi 
 

 College students eat a lot of food.  If even a small percent of SUNY Delhi’s food budget 
could be spent on local food, it could really help area farmers.  This year,  the amount of 
money spent on local food by CADI and the college’s culinary department as part of the 
Farm to Table project was approximately $10,000.   

Here are the highlights of this year: 
 During the fall—with Farm Catskills acting as broker—CADI bought some local produce including tomatoes, 

sweet corn, and apples.  

 In October,  SUNY Delhi hosted the SUNY Auxiliary Services conference.  The dinner that was served to the 
conference participants consisted of local produce, pork, chicken, beef, and cheese. 

 The Thanksgiving dinner featured pumpkin pies baked from local pumpkins by SUNY Delhi students lead by 
Assistant Professor Betsy Weidenbach.  

 CADI purchased approximately 1,000 lbs of local ground beef during the winter months. 

 Chef, Associate Professor and Program of Director of Culinary Arts Tom Recinella is purchasing 10 pigs from a 
farm in Delhi for the Fall Semester 

 Chobani yogurt (locally produced) is now offered in the Library café and in Farrell Commons.  

 



Food for Thought Committee 
 Established at the beginning of the 2010-2011 

academic year by Vice President for Student life 
Barb Jones and Provost John Nadar.  

 The group is led by Barb Jones with me as an 
assistant and consists of faculty, staff and 
students.  

 Their goal is to bridge student life and 
academics by programming events based 
around a certain topic that encourages 
discussion in the classroom.  This year, in 
support of the Farm to Table project, the topic 
was food and where it comes from.  

 This group and the events they sponsored have 
been essential to the “education” goal of the 
project.  The events were open to the campus 
and the community.  

 They plan on continuing in some capacity next 
year.  Their theme will be Sustainability and 
Going Green. 



Food for Thought Events 

Screening of “Food, Inc.” About 225 
people attended. 

Two Screenings of “Fresh” 
with 70 people at the 
afternoon screening and 
over 200 at the evening 
screening.  
 
At the end of the film, a 
survey was distributed.  
75% of respondents 
reported wanting to change 
their eating habits to more 
local/organic/healthy habits 
after viewing the film.  
 
 Hosted a panel 

discussion on local food 
entrepreneurship.  Over 
100 people attended. 

Panelists from left to right:  Faiga Brussel, Jonah 
Shaw, Holley Giles, Chris Harmon, and Richard 
Giles 



Faculty Workshop 

 In further support of the 
education goal, I shared what I 
had learned about buying local 
during my year of service in the 
format of a June faculty 
workshop.  

 

 11 people attended.  

 

The workshop discussed the different ways to buy local, pros 
and cons of each method,  and how to save money. 
 
Several community organizations  like Cornell Cooperative 
Extension,  BOCES,  Farm Catskills, and CADE requested the 
PowerPoint from the workshop, which I shared with them so 
they could use it as an educational tool.  



Hands-on Education 
 There were a few times during the year when students volunteered at 

agriculture related events.  • On September 11th, the 
National day of Service, 
twelve students volunteered 
at the Delaware 
Opportunities garden.  
Vegetables harvested from 
this garden go to the Food 
Bank. 
 

• About 10 students 
volunteered at the West 
Kortright Farm Fair. 
 

• An internship at the 
Turquoise Barn (a 
Vegetarian/Vegan & Raw 
Food B&B) is now posted 
on the Career Center 
website. 
 
 



Coordinating, Communicating, Compiling 
 One of the goals of the project was to develop tools that would 

assist community groups with their local food initiatives.  Here is 
what was accomplished this year: 
 Developed a database containing contact and supplemental 

information on the individuals and groups involved with local food 
initiatives:  farmers, non-profits, schools, institutions, etc.  So far, this 
database information has been given to Farm Catskills and CADE 
(Center for Agricultural Development and Entrepreneurship).  The 
database will be permanently housed at the O’Connor Center 
with staff prepared to update as information is provided.  

 Talked with area schools about their Farm to School efforts and 
created a document that summarizes each school’s successes, 
challenges, and needs. 

 Researched different local food ordering and distribution systems. 
This information was written up in a formal report.  

 Attended a variety of conferences for educational and networking 
purposes.  

 Provided SUNY Delhi faculty & staff, Cornell Cooperative 
Extension,  Broome-Tioga BOCES,  Small Potatoes,  Farm Catskills, 
CADE,  and From the Ground Up with a PowerPoint presentation 
on “how to buy local.” 

Pure Catskills Farm to Market 
Conference,  March 27th 2011 



Making local food accessible for everyone 

 During the summer of 2011, psychology professor Amber Tatnall and I 
collaborated on a needs-assessment research project.  

 
 The project investigates the barriers to WIC (Women Infants and 

Children) participants using their Fruit and Vegetable checks at the 
Farmers markets.  The research done in the format of interviews with 
WIC participants.  
 

 The final report will be given to the WIC program at Delaware 
Opportunities and the NYS Department of Health.   The information 
will potentially be used to develop strategies to increase use of WIC 
Fruit and Vegetable checks at the Farmers’ market.   

 



In the works… 

 Chef Malcolm Wood, Christina Viafore and I are currently working to source 
local food for an all-local dinner planned for October 2011.  

 Some of the students staying on campus for the summer volunteered at the 
Delhi school garden. 

 Planning and organizing the farmers’ market on campus that is going to happen 
on October 5th. 

 Archived agricultural news, events, and initiatives in the community by digitizing 
and compiling newspaper articles relating to agriculture or buying local.  

 

 

In addition to the WIC research project, a couple other things were in the works this summer. 



Recommended Future Projects  
CADI to continue efforts to buy local and identify 
these foods more clearly in dining areas.  Perhaps a 
“Food Policy Council” could be formed consisting of 
CADI, faculty & staff, and students.  Maybe a student 
or faculty member would be willing to “forage” for 
CADI—that is, check with farmers as to what they 
have and give CADI the price, etc. Start simply.  I think 
that just talking with the farmers who are at the Delhi 
farmers’ market and having them deliver CADI’s order 
after the market would be more than enough to start 
with. 

 

Utilize the “seconds” from Lucky Dog Farm in 
Hamden, NY.  A business class, culinary class, or 
club could develop a project where they 
purchase Lucky Dog’s seconds and then turn 
them into a value added product such as soup.  
They could then sell the product as a fundraiser. 
Or, if the seconds are fine to eat as they are, the 
club could package them into small quantities 
and sell them on campus or in the community.   

Business and Community services could rent out 
the college’s kitchen space as a place where farmers 
could come and experiment with making value 
added products such as salsas, jams, yogurt, etc.  

“Extend” the  harvest season by chopping and 
then freezing large amounts of produce during 
the summer and early fall to be used by the 
Food Bank or Senior meals programs in the 
winter months.  Possibly a club could do this as 
community service.  

Culinary department works on developing a 
curriculum for a course about seasonal menu 
planning and cooking with local, fresh 
ingredients.  



Farms to Partner with 
 Several Vegetable Farmers said they would grow specifically for the 

college if they knew enough in advance (contact in March or early 
April). 

 Here are some suggestions of smaller farmers close to Delhi that might 
want to expand.  

 
The Last Harvest Farm 
Vegetables 
Bloomville, NY 
Katrin and Jamie Stelmachuck 
607-746-9419 

Three Seasons Farm 
Vegetables 
Treadwell, NY 
Eric and Dorian Huneke 
607-829-6678 
huneked@hartwick.edu 

Dragonfly Pond Farms 
Poultry 
Walton, NY 
Lynn Fogliano  
(607) 865-5870 
dragonflypondfarms@frontiernet.net 

Note:  
I will be giving my extensive 
list of farms to Chef Jay and 
Elizabeth Sova but these 3 
farms would be good to 
start with since they are 
relatively close to Delhi and 
I have spoken with them 
previously. 



Words of Wisdom: For anyone trying to buy local 

Leave a lot of lead time.  
Using local takes A LOT of planning in advance.  Take the time that you think it is going 
to take to coordinate something and then double it.  The college consumes huge 
quantities of food—quantities that the farms around here are nowhere near meeting 
(especially vegetable farmers).  Long term agreements with farmers must be made 
before the seeds are even in the ground or before the animals are bought—talk to 
them in March or April.  Once it is actually the growing/harvest season, farmers are 
much too busy to talk.  

 

You’re not dealing with Walmart. 
Just remember that when working with farmers you are dealing with real 
people and not just a faceless corporation.  Things can be taken personally, so 
just be sensitive to that.  Always follow up with people and explain the 
situation, even if you’re not planning on buying from them.  Otherwise, you will 
burn bridges.  

Contacting by phone is usually better.   
Though some farmers may list an email address as part of their contact 
information, it is better to call.  Be patient,  you’re not going to hear back as 
quickly as you would like, but keep trying.  Don’t just leave a message and 
expect that they will get it—a lot of follow-up is necessary.  



Further Recommendations  
 I have seen two main reasons that people buy local:  Because they really care about 

making a change for the better and can afford to do so. Or, because they are required to 
by a policy or law.   

 There are lots of efforts in Delaware County educating people about why its important 
to buy local, and these certainly have an impact. However, after the experience I’ve had 
this year, my recommendation is that individual efforts need to be organized under a 
umbrella agency to reach their full potential.  

 Also, economic development for local agriculture must be supported by state and county 
governments. For example, recently the Senate passed the “Buy From the Backyard Act.”  

This act “…requires the office of general services and other state agencies to buy 20% of all their food 
products from producers and/or processors in New York state; provides that the commissioner of 
agriculture and markets shall determine the New York food products that are available during the various 
times during the year; directs such commissioner to report to the governor and the legislature on the 
implementation of such provisions.” (http://open.nysenate.gov/legislation/bill/S2468-2011)  

 I recommend efforts similar to the “Buy from the Backyard Act” at the county level.  In 
addition to policy writing,  if there was a government agency such as the Office for 
Economic Development overseeing all buy local campaigns, grassroots efforts would have 
a central hub for coordination purposes.  

 

http://open.nysenate.gov/legislation/bill/S2468-2011


Resources 
For Locating and Contacting Farms:  
 Pure Catskills website:   www.buypurecatskills.com  

 Local Harvest:  www.localharvest.org  

 NYS Department of Agriculture and Markets farm search:  
http://www.agmkt.state.ny.us/FandMSearch.html  

 I will be passing on the information I have about area farms to Chef Jay. 

For learning about the food system and local food initiatives  
• The National Good Food Network is a phenomenal resource that was utilized a lot.  They have 

an archive of webinars, a database of experts, and much more! Their website is 
http://www.ngfn.org/  

• Cornell Cooperative Extension http://www.ccedelaware.org/Home.aspx  For workshops, events, 
and a wealth of information.  

• The Fair Food Network http://www.fairfoodnetwork.org/  
• Real Food Challenge http://realfoodchallenge.org/ A great website for students looking to get 

involved  with the local food movement  

I will be uploading more resources such as: reports, toolkits, presentations, and excel sheets to my confluence page and 
blog I will also put this same information in the College Repository.  
Here are the web addresses if the links don’t work: https://confluence.delhi.edu/display/ODD/Farm+to+Table and  
http://vistasunydelhi.blogspot.com/ 

 

http://www.buypurecatskills.com/
http://www.localharvest.org/
http://www.agmkt.state.ny.us/FandMSearch.html
http://www.ngfn.org/
http://www.ngfn.org/
http://www.ccedelaware.org/Home.aspx
http://www.fairfoodnetwork.org/
http://realfoodchallenge.org/
https://confluence.delhi.edu/display/ODD/Farm+to+Table
http://vistasunydelhi.blogspot.com/
https://confluence.delhi.edu/display/ODD/Farm+to+Table
http://vistasunydelhi.blogspot.com/


Thank You!  
 To everyone who helped me this year:  whether it was helping me 

directly with the project or just giving me a friendly word of advice, it all 
helped! 

 

 Special thanks go to: Elizabeth Sova, Barb Jones, Diane Frances,  Amber 
Tatnall, Chef Jay Wood, Ulla Wadner,  John Ford, the board of Farm 
Catskills, Chris Jones, Sue Dapkins, and all of the farmers that I worked 
with! 
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