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***
View from 116 State 
And just like that, 2022 is here. Where do the days go? 2021 was another year of constant change under Covid-19. At times, we returned to our former world with its schedules, routines and traditions but the cloud of the pandemic was always with us. We welcomed vaccines to protect us against the virus arrived and so did the booster shots. Vermonters continue to do their part to mitigate the virus but it’s still with us. 
We are grateful for our farmers and producers who continue to feed us under challenging circumstances. We know expenses are up for feed, supplies and fuel.  We also are working on solutions with finding help to do the work. We are working with our partners in state government on helping the private sector find employees. The Agency along with the Agency of Commerce and Community Development, Department of Labor and a host of dairy processors are meeting and trying to find solutions. It’s clear we need to think of new ways to attract and maintain workers. This issue is not contained within Agriculture but can be found across all industries. More work will need to be done in 2022. 
In 2021, the legislature did not meet in person but as I write this there are plans to open the State House once again to hearings and debate. We also expect opportunities for the public to participate virtually. This change has allowed more to listen from their homes, barns, fields, tractors, gardens, and businesses. Most of the committee hearings are also recorded so the public can also hear policy developed at their convenience.
We expect it to be a busy 2022 legislative session. Bills that did not make it into law can be taken up again and there will be a host of new proposals in the House and Senate. The Agency spends most of it’s in the Agriculture and Forestry, Commerce and Natural Resources committees. We often are asked to respond to bills that are proposed, and we do our best to give solid factual information as lawmakers deliberate.
We want to hear from you as well as we propose and debate public policy. Please reach out to us with your suggestions. The best ideas often come from real life experience and from the field. 
The legislature also wants to hear from you. If you want to offer your thoughts start with your Representative or State Senator. There is full listing on the legislature’s home page. Get to know them and keep your eye on ways to participate at the State House or in your community. The session begins the first week in January and runs until the middle of May. Our focus will be on growing the Vermont economy, protecting the vulnerable and making it more affordable for Vermonters to live, work and play in the Green Mountains. Wishing you peace and prosperity in 2022. 




Anson Tebbetts, Secretary, Vermont Agency of Agriculture, Food & Markets
***In a box please***
Coming Soon!  
[image: ]
Vermont Farm Show
February 1- 3, 2022
As a friendly reminder, there is an admission fee this year.  Tickets are $4 if purchased in advance and $5 at the door per person.
For all the latest information, please go to www.vtfarmshow.com

***
CHOINIERE FAMILY FARM RECEIVES NEW ENGLAND LEOPOLD CONSERVATION AWARD
By Sand County Foundation
The Choiniere Family Farm of Highgate Center, Vermont has been selected as the recipient of the 2021 New England Leopold Conservation Award®.  Given in honor of renowned conservationist Aldo Leopold, the prestigious award recognizes those who inspire others with their dedication to land, water and wildlife resources in their care. Dairy farmers Guy and Beth Choiniere receive $10,000 and a crystal award for being selected.
The Sand County Foundation and national sponsor American Farmland Trust present the Leopold Conservation Award to private landowners in 23 states for extraordinary achievement in voluntary conservation. 
“As the national sponsor for Sand County Foundation’s Leopold Conservation Award, American Farmland Trust celebrates the hard work and dedication of the New England recipient,” said John Piotti, AFT President and CEO. “At AFT we believe that conservation in agriculture requires a focus on the land, the practices and the people and this award recognizes the integral role of all three.”
“Recipients of this award are real life examples of conservation-minded agriculture,” said Kevin McAleese, Sand County Foundation President and Chief Executive Officer. “These hard-working families are essential to our environment, food system and rural economy.”
“The Choinieres embody so much of the ethos and practice that Aldo Leopold taught and modeled, for generations,” said Spencer Meyer, Senior Conservationist at the Highstead Foundation. “I cannot think of a more fitting way to celebrate two inspiring legacies than by recognizing the Choiniere Family Farm with the 2021 Leopold Conservation Award.”
“We are pleased to present this award to Guy Choiniere and the Choiniere Family Farm. I am thrilled that a dairy farm so devoted to conservation agriculture, and improving water quality has been chosen as the first New England Leopold Conservation Award recipient from Vermont,” said Nathan L’Etoile, New England Director of American Farmland Trust. “Not only does Choiniere Family Farm hold itself to a high standard, but Guy devotes his own time to teach tomorrow’s watershed stewards, elementary school students around Lake Champlain, the importance of conservation practices to keeping our lakes and rivers clean.”
The New England Leopold Conservation Award is made possible through the generous support of American Farmland Trust, New England Forestry Foundation; Wildlands, Woodlands, Farmlands and Communities; Sand County Foundation, Farm Credit East, David and Ann Ingram, Yale School of the Environment, and Whole Foods.
ABOUT CHOINIERE FAMILY FARM
Guy Choiniere believes the health of the soil is the health of the farm. This land ethic drives his actions on a dairy farm that’s been in the Choiniere family since 1945.
While navigating changes in the farm economy, climate and farming practices, the Choiniere Family Farm has become a model of innovation and adaptability for other New England dairies.  Soil health and erosion control practices have kept the farm productive and resilient despite an increase in severe storms, rainfall and periods of drought in northwest Vermont.
Prompted by an unstable market for conventional milk in the 1990s, Guy studied and then transitioned to organic production. It’s a move he said was good for his cows, land and bottom line. A few years later he seeded 25 acres of corn to permanent hay and pasture in order to convert his herd to 100 percent grass-fed. That move fetched an even better price for their organic milk.
After taking over the farm, Guy also began addressing environmental issues with assistance from the USDA’s Natural Resources Conservation Service. The conservation plan he developed remains a work in progress today.
To prevent soil erosion and improve water quality, the Choinieres planted 5,000 trees along banks of the impaired Rock River. They also conveyed a 51-acre river corridor easement that designates an area where the river can meander naturally. The land can still be farmed, but the river will not be dredged. There is also a permanent 50-foot naturally vegetated buffer along 12,000 feet of the river’s bank.
Keeping nutrients on the farm and out of the river was also aided when Guy switched from conventional liquid manure storage to an innovative compost bedded pack system. During the winter the cows are fed hay in large hoop barns designed to mimic the comfort and atmosphere of being on pasture. Excess hay provides bedding and catches manure before being trod down into compost. When the cows resume rotational grazing in May, pigs are let into the barns to root around and expedite the composting process before it is spread on fields as nutrient-rich fertilizer. Guy is an ambassador to help other dairies manage bedded pack systems.
The Choiniere Family Farm participates in Vermont’s roadside sign program that identify conservation practices like rotational grazing, cover crops, no-till and streamside plantings. The Choinieres, who were Vermont’s Conservation Farmers of the Year in 2009, are now the first New England Leopold Conservation Award recipients from the Green Mountain State.


***
Northeast Dairy Business Innovation Center Receives $6.1 Million in Third Round of Funding 
Investments in innovative projects and business grants planned for 2022 
By Ollie Cultrara, VT Agency of Agriculture, Food & Markets

The Northeast Dairy Business Innovation Center (NE-DBIC), hosted by the Vermont Agency of Agriculture, Food & Markets, announces the center's third round of funding through the USDA Dairy Business Innovation Initiatives (DBII) program. The $6,133,333 award allows the NE-DBIC, established in 2019, to continue investing in projects that advance the regional dairy industry through at least 2024.  
 
The NE-DBIC takes a targeted and intentional approach to supporting community- and climate-forward dairy production across the ten-state region served by this center. Farmers and processors will continue to directly benefit from opportunities through a combination of direct technical and business assistance, education, access to resources, and grants. Over half of total grant funds in this round are allocated for innovation – bringing emerging ideas and strategies into the mainstream and making them accessible to farmers and processors at all scales across the region. Grants to dairy businesses in 2022 will focus on marketing and branding, food safety, grazing and alternative management systems, agritourism, on-farm and processor innovation, and sustainable packaging innovation.   
 
These grant opportunities will build on research and development currently underway through the NE-DBIC. Using this additional funding, NE-DBIC will advance its strategic and cohesive approach to positioning the Northeast as the leading producer of dairy products that support rural communities, climate resilience, and long-term industry success.  

“At the NE-DBIC we prioritize projects that have clear impacts on dairy resilience, adaptability, and continuous improvement by making catalytic investments in projects that develop stronger systems and relationships,” said Laura Ginsburg, NE-DBIC Center Lead. The NE-DBIC serves all New England states, Delaware, New Jersey, New York, and Pennsylvania. 

For more information, visit agriculture.vermont.gov/dbic

***In box please – near the article above***
Dairy Food Safety & Certification Grant Open Now 
The Northeast Dairy Business Innovation Center (NE-DBIC) is accepting applications for the Dairy Food Safety & Certification Grant Program until February 3, 2022. This funding is available to help dairy producers and processors increase food safety standards and meet audit requirements to sell into certain markets. Eligible projects may include technical assistance, audits, plan writing, and infrastructure upgrades. For more information, visit agriculture.vermont.gov/dbic/activities/dairy-food-safety-certification-grant, email kathryn.donovan@vermont.gov, or call (802) 585-4571. 

***
Announcing Goat & Sheep Dairy Supply Chain Grant Awards 
By Ollie Cultrara, VT Agency of Agriculture, Food & Markets

The Northeast Dairy Business Innovation Center (NE-DBIC) is pleased to announce the award of Goat & Sheep Dairy Supply Chain Grants to six dairy businesses in Vermont and New Jersey. The funds will support a variety of projects aimed at improving goat and sheep dairy supply chains. Five grantees are located in Vermont: 

Ayers Brook Goat Dairy, LLC of Randolph will increase herd productivity through genetic herd improvements and sales of bucklings and semen with proven genetics throughout the region. These efforts will bolster the genetic foundation of dairy goat herds at farms throughout New England to support competitiveness and profitability of the regional goat dairy industry.  

Boston Post Dairy, LLC of Enosburg Falls will invest in key systems and equipment to increase production efficiencies and expand product line availability to existing and prospective retail accounts. 

lu•lu Artisan Ice Cream (Harmack LLC) of Vergennes will conduct research and development of new value-added lines of goat and/or sheep milk ice cream to address a niche market opportunity. 

Tups Crossing Farm LLC of Orwell, VT will purchase equipment to improve operational efficiencies and milk quality to help meet demand for local fluid goat milk by Vermont Creamery. 

Vermont Shepherd LLC of Putney, VT will increase the genetic capacity of dairy sheep in Vermont and provide an education series to potential and existing sheep dairy farmers. 

The sixth grant recipient is Misty Meadows Sheep Dairy of Woodbine, New Jersey. For more information, visit agriculture.vermont.gov/dbic/activities/goat-sheep-dairy-supply-chain-grant    
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CAPTION - A selection of Vermont Shepherd cheeses produced on the family farm in Westminster West, Vermont. Photo courtesy of Vermont Shepherd.

***

Vermont Shepherd Sheep Dairy Workshop Series 
By Rebecca Dixon, Vermont Shepherd 

Are you interested in starting or improving your flock of dairy sheep?  Vermont Shepherd, one of the country's oldest and most well-known sheep dairies, invites you to a series of 5 workshops in which we will explore how to successfully raise and farm dairy sheep in the northeast. With our collected knowledge of over 30 years in this industry and the help of additional experts, you will learn from start to finish how to begin a new venture or improve upon and innovate your existing sheep dairy business. 

This free workshop series is made possible by a Goat & Sheep Dairy Supply Chain Grant from the Northeast Dairy Business Innovation Center. The series consists of five workshops: 
· Lambing for Dairy Sheep (March 2022) 
· Milking (May 2022) 
· Pasture and Animal Management for Sheep Dairies (July 2022)  
· Sheep Health for Dairy Farms (August 2022) 
· Final Products (October 2022) 

Each of these workshops will include hands-on experiences and opportunities for your questions to be answered. We’ve learned a lot about what works running a sheep farm and dairy (and what doesn’t!) and we’re excited to be able to share this knowledge with you. We hope to see you there! 

For full workshop descriptions and more information visit https://vermontshepherd.com/2022-dairy-sheep-workshop-series/ 
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CAPTION - David and Yesenia Lelpi Major of Vermont Shepherd with some of their flock. Photo courtesy of Vermont Shepherd.
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CAPTION - Vermont Shepherd sheep dogs Joni and Cookie walk the sheep up after milking. Photo courtesy of Vermont Shepherd.
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***
Creamy Chicken Tortellini Soup
A hearty variation of chicken noodle soup.  You can find this and even more recipes at newenglanddairy.com
[image: Image of a white bowl with a blue napkin filled with creamy chicken tortellini soup and garnished with fresh thyme.]
For Photo:  https://theforkedspoon.com/creamy-chicken-tortellini-soup/
Ingredients:
· 3 tablespoons butter
· 4 carrots, peeled and chopped
· 2 celery stalks, chopped
· 1 medium onion, diced
· 1 garlic clove, minced
· Salt and pepper to taste
· 3 tablespoons butter
· ¼c all-purpose flour
· 4 cups chicken broth
· 2 cups milk
· 1 cup half and half
· 2 bay leaves, ½ tsp rosemary, ½ tsp thyme, and any other herbs of choice
· 2 cups cooked chicken (rotisserie works well, or you can boil 1-2 chicken breasts)
· 2 cups cooked tortellini

Instructions: 
1. Melt the butter in soup pot over medium heat. Add carrots and celery, sauté for 5 minutes.
2. Add onion, sauté for 3 minutes more.
3. Add garlic, salt, and pepper, and sauté for 2 minutes more.
4. Remove vegetables from pot and set aside while you make the roux.
5. Over medium heat, melt butter. When hot, add the all-purpose flour and stir to combine. Cook and continue to stir occasionally until the roux turns a light golden-brown color. Gradually stir in 1 cup of chicken broth until thoroughly mixed and smooth.
6. Add in the cooked vegetables, broth, milk, half and half, and seasonings, stirring until all ingredients are combined. Simmer for 30 minutes.
7. At this point, taste the soup and add additional salt, pepper, and seasonings if desired. Add chicken and tortellini and cook for 15 minutes more.
8. Remove the bay leaves and serve with a little cheese sprinkled on top – enjoy!
*** 

Vermont Specialty Crop Block Grant Program 
2022 Request for Applications 
By Gina Clithero, VT Agency of Agriculture, Food & Markets

The Vermont Agency of Agriculture, Food and Markets announces two funding opportunities for specialty crops organizations. Specialty crops are fruits and tree nuts; vegetables; culinary herbs, spices, and horticulture medicinal plants; nursery, floriculture, horticulture, and Christmas trees; honey; hops; maple syrup; and mushrooms.  

The Vermont Agency of Agriculture, Food and Markets will release two funding opportunities on January 18, 2022:  
 
1. 2022 Vermont Specialty Crop Block Grant Program: Any entity may apply, but projects must benefit more than one specialty crop business, individual, or organization. Applicants should describe how a project will benefit a specialty crop industry, a group of producers or businesses, or the public, rather than a single business or organization.  
2. Specialty Crop Producer Association Grant: This grant opportunity will support producer associations that serve specialty crop businesses. Eligible applicants are producer associations, cooperatives, and groups of producers/businesses. Service providers that serve producer associations, cooperatives, and groups of producers are also eligible. This grant is possible thanks to additional federal funding from a COVID-19 related stimulus bill. 
 
The deadline to apply for both opportunities will be February 25, 2022, at 11:59 PM. Learn more and apply at agriculture.vermont.gov/grants/specialtycrop.  
 
Please contact AGR.SpecialtyCrops@vermont.gov or 802-585-6225 with any questions. 
 

***
Subscribe to Field Notes! 
A Quarterly Newsletter from the Vermont Agency of Agriculture, Food & Markets’ Food Safety and Consumer Protection Division
If you eat food or purchase commodities at retail in Vermont, you will benefit from quarterly updates from the Agency’s Food Safety and Consumer Protection Division, comprising the Dairy, Animal Health, Meat Inspection, Weights and Measures, and Agricultural Products Sections. Get a glimpse into how this specialized team ensures safe food and fair markets for all Vermonters! To subscribe, visit here: https://mailchi.mp/f26e9073062e/07qpkd3niy 
*** 
 
New Phosphorous Reduction Payment Program Opening for Applications 
By Sonia Howlett, VT Agency of Agriculture, Food & Markets 

Starting January 1, Vermont farmers can apply to a new, performance-based payment program to support water quality improvements that they have made on their farms. Funded by USDA and administered by the Agency of Agriculture, Food & Markets, the new Vermont Pay for Phosphorus (VPFP) program will compensate farms statewide for phosphorus load reductions from crop and hay fields. There are $4.9 million in payments to farms planned over this 5-year program. Visit agriculture.vermont.gov/VPFP to apply. 

After applying to the program, farmers will be asked to provide complete and up to date Nutrient Management Plans, soil tests and manure tests that meet the Required Agricultural Practices standard for their farm size. This information will be entered into a web-based modeling software, the Farm Phosphorus Reduction Planner (FarmPREP), to estimate the phosphorus reductions occurring on hay and crop fields. Technical assistance from local Conservation Districts will be available to assist with this process. To support farmers’ time engaging with this process, first-time applicants will be eligible for a data entry payment of up to $4,000 per farm.  

If farms are selected to enroll in the full VPFP program after this data entry process is complete, they will be eligible to receive an annual payment for quantifiable and field-verifiable reductions in phosphorus loading evaluated through FarmPREP. FarmPREP will estimate the pounds of phosphorus running off each farm field each year under current management and will compare to estimated runoff from baseline historical management assumptions developed for the Lake Champlain TMDL. Enrolled farms will then receive payment per pound of phosphorus runoff they reduce across their whole farm above and beyond a threshold set with reference to state and federal standards.  

Over the past year, the Agency has been working with a small set of farms and their management data to research the accuracy and potential of this program. This initial research initiative was supported by a Conservation Innovation Grant from Vermont Natural Resources Conservation Service (NRCS). The full Vermont Pay for Phosphorus program is supported by a $7 million grant award from the national USDA NRCS through the Regional Conservation Partnership Program (RCPP) Alternative Funding Arrangement (RCPP-AFA), under Supplemental Agreement number 2145-A-0368. 

Interested applicants should understand that the Vermont Pay for Phosphorus program relies heavily on farm management information, including crop rotation, manure application, and field practice implementation records, in addition to a complete and up to date NMP necessary for enrollment. Enrolled farms will commit to keeping detailed, accurate, and legible records of this information, with support from technical assistance providers. As this program is USDA-funded, all information provided by agricultural landowners and producers in order to participate is prohibited to be disclosed except as necessary for delivering technical assistance.  

To learn more about the Vermont Pay for Phosphorus program or apply, visit: https://agriculture.vermont.gov/VPFP. Applications are due January 31.  
 

*** In a box please Tim *** 
CSFO Reminder: Annual Certification Forms are due January 31, 2021  

Any farm that has 50 acres or more of annual crops, houses 50 or more mature dairy cows, or 75 cattle, heifers, veal calves, cow/calf pairs, or youngstock, or 40 horses, or a combination of animals with a total live weight that equals more than 90,000 pounds is a CSFO and must register annually with the Agency of Agriculture, Food and Markets. 

Visit www.agriculture.vermont.gov/csfo to learn more and to fill out an online or print version of the Annual Certification Form.  

 
*** In a box please Tim ***
Certified Custom Applicator Operating Fees due January 31 

All owner/operators or full-time custom applicators must be certified with the Vermont Agency of Agriculture, Food & Markets (Agency) to operate within the state of Vermont.  Each year operators must meet educational requirements and submit an annual operating fee of $30.00 to maintain certification and a license. The deadline to submit this operating fee is January 31, 2022.   

All companies that employ certified custom manure applicators as well as all self-employed certified custom manure applicators will receive a renewal notice and form in the mail along with information regarding each applicator’s progress toward meeting educational requirements. If you should have received this mailing and did not, contact the Agency at 802.828.2431

To learn more about the Certified Custom Applicator Program, visit agriculture.vermont.gov/custom-applicator or contact Jenn LaValley at 802.828.2431. 

***
Back to the Basics Part 2: Soil pH     
by Jennifer Alexander, Poultney Mettowee Conservation District 

*This article is the second in a series on the basics of soil health and how it can influence yields* 
 
What makes the soil sour (acid)? Without getting too much into the chemistry of acidification of the soil, soil acidity occurs naturally when rain leaches calcium, potassium, and magnesium out of the soil, when plant material decomposes, and man-made fertilizers such as nitrogen are added.    

For well over 125 years, it has been understood that the soil must have proper pH to grow good plants and have good yields.  According to Alva Agee in Right Use of Lime in Soil Improvement, first published in 1919, “When improvement is planned for, involving additions of organic matter and plant food, the application of lime to correct acidity is the first requirement. …  Liming must form the foundation of a new order of things. The ability to grow the clovers and to furnish rich vegetable matter to the soil, which naturally is poor in humus, rests upon lime application first, and then upon any supply of plant food that may continue to be lacking.” 

So how can you tell if you have acidic soils?  The best way to tell is to take a soil sample and send it to UVM or Dairy One for analysis. For a basic test at Dairy One the cost is $9. For a more informative test with micronutrient values the price increases to $15 at both UVM and Dairy One.  Remember from the Back to the Basics Part 1 article published November 2021, a soil test will also tell you the approximate base level of fertility in the soil.     

Highly acidic soils affect nutrient uptake, as shown in the soil pH to nutrient update graph, attached. As you can see, soils with the pH between 6.0 and 7.0 offers the plants the best opportunity to absorb nutrients that are beneficial to them (nitrogen, phosphorous, potassium, sulfur, calcium, and magnesium).  

The lower the pH of the soil, the more phosphorus is bound to aluminum and iron and thus unavailable for plant uptake since it is not available in the soil solution. But if soil pH is too high then phosphorus will bind with calcium, with the same result.  The goal is to aim for that sweet spot of pH 6.0-7.0.   

To throw a wrench in this, is that pesky aluminum ion. Fields with a pH between 6.0 and 7.0 but with a high aluminum content will likely require a higher phosphorous application for plant available phosphorous. This was the case for the soil tests shown in the November article. 

Given the ridiculously low milk prices, and the increasing expense of everything, instead of purchasing more phosphorus fertilizer the farm with those high Al soil tests is going to concentrate on increasing their soil pH to 7-7.3 to not only free up some of that bound phosphorus but to also allow the phosphorous that they are applying to be more readily available to the plants.  

The takeaway from all of this is, know both your soil pH and your soil nutrients before spending your hard-earned money on fertilizer.  
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For more information please contact Jennifer Alexander by email Jennifer@pmnrcd.org  or by phone 802.558.6470. 


***
[bookmark: _Hlk81384312]Takeaways - National Hemp Regulators Conference
By Hemp Program, VT Agency of Agriculture, Food & Markets

The Vermont Hemp Program participated in a two-day conference of national hemp regulators in November.  Connecticut and North Dakota hosted the virtual conference, multiple states helped organize seven sessions exploring many topics including the potential of hemp as an animal feed, hemp testing methods and how to establish “dry weight basis” when measuring potency. There were discussions on the differences between state level hemp program policy and included updates from federal regulators and programs. The session coordinated by Maine and Vermont focused on USDA’s final rule and the flexibility offered with performance-based sampling, sample methods for remediated crops, and requirements for using sampling agents and USDA’s training.   

On the first day of the conference, Bill Richmond, USDA Hemp Program Chief, emphasized that next year brings about change on how hemp cultivation is regulated nationally with the repeal of the 2014 Farm Bill Hemp Pilot program authorization and the implementation of USDA’s final rule. Absent legal change, hemp growers will register under a State plan approved by USDA.  Or, in the absence of an approved State plan, with USDA, directly. Mr. Richmond shared the launch of Hemp eManagement Platform (HeMP). HeMP is USDA’s online system to manage information from Domestic Hemp Production Program participants, which includes state and tribal regulators, laboratories testing hemp crops, and growers regulated by USDA.  These participants will use the online platform to submit testing results, required reports and other program information to USDA. It also includes a portal for law enforcement officials to search for hemp licensee/registrant information and detailed maps of where hemp is being grown based on lot level data from Farm Service Agency (FSA). More information can be found here, https://www.ams.usda.gov/rules-regulations/hemp/hemp-emanagement-platform.  
 
The FSA as noted above has a key role in the Domestic Hemp Production Program. Devon Marsden from FSA explained the requirements for all growers, this includes producers of hemp for personal use, to establish farm records, and to report hemp crops and field locations in 2022. Here is  guidance on the hemp acreage reporting procedure for growers, https://www.fsa.usda.gov/Internet/FSA_Notice/cp_765.pdf.  The Vermont Hemp Program encourages its growers to contact their local FSA office, https://offices.sc.egov.usda.gov/locator/app?state=vt&agency=fsa, to get a head start on this process. 

The second day started with a discussion about hemp variety trials conducted by researchers at the University of Tennessee and their associated agricultural extension service, North Dakota State University, and Arizona Ag Improvement. Researchers conducted trials to study the genetic stability in cultivars over time, and the efficacy of different products used to control pathogens such as powdery mildew, among other topics. Some interesting highlights include a variety trial that found higher nitrogen application rates were linked to higher pre-harvest CBD concentrations. A different study showed that some approved products for pathogen control proved to be ineffective when crops experienced prolonged rainy conditions. The overarching takeaway from all the research presented is consistent with what Vermont growers have been reporting anecdotally and through data gathered from record collection; more breeding work and research is needed for growers to cultivate reliable and productive crops.  

Jessica Burgess of the Massachusetts Hemp Program, and Cort Jensen of the Montana Hemp Program, discussed the differences and similarities between their hemp programs and the challenges they face. Mr. Jensen highlighted that the use of certified sampling agents for the purposes of pre-harvest sampling is proving to be challenging for growers in his state, due to the distances between most growers. This makes using sampling agents either unaffordable for growers, or uneconomical for sampling agents. They also talked about how each state regulates hemp and recreational high THC cannabis. Ms. Burgess explained that high THC cannabis is not considered an agricultural commodity in MA, and is therefore regulated under a different program, but there is some crossover. The Hemp Program in MA is currently adopting rules to allow for hemp products to be sold in the commercial cannabis market. A consistent theme throughout this discussion was how USDA’s final rule governing hemp production is affecting states in different ways. In Vermont for example, in 2022, in addition to being required to work with FSA, growers will be required to use certified sampling agents to take pre-harvest samples. More information regarding sampling agents can be found here, https://www.ams.usda.gov/rules-regulations/hemp/information-sampling. 

***
Agency Contact Numbers
Phone numbers for Agency programs are listed below.  You are always welcome to call our main line 802.828.2430.  We will do our best to route you to person most able to answer your question quickly and accurately.

	Program Phone Numbers

	

	
	

	Act 250
	828-2431

	Animal Health 
	828-2421

	Business Development
	828-1619

	Dairy
	828-2433

	Enforcement - Water Quality or Pesticide
	828-2431

	Feed, Seed, Fertilizer & Lime
	828-5050

	Licensing & Registration
	828-2436

	Meat Inspection 
	828-2426

	Produce Program
	522-7811

	Vermont Agriculture & Environmental Lab
	585-6073

	Water Quality BMP
	828-3474

	Water Quality Grants
	622-4098

	Water Quality Reports
	272-0323

	Weights & Measures
	828-2433

	Working Lands
	622-4477



  
*** 
Application for Vermont Businesses to Vend at BIG E Opening in January 
By Kristen Wirkkala, VT Agency of Agriculture, Food & Markets 

The Vermont Agency of Agriculture, Food & Markets welcomes applications from Vermont businesses seeking to vend at the Vermont Building at the Eastern States Exposition (Big E). The Vermont Building is one of six New England buildings on the Avenue of the States at the Big E, a 17-day fair and exposition that takes place each September in West Springfield, MA. During this event, which brings in approximately 1.5 million people each year, the Vermont Building hosts a variety of Vermont food and retail businesses, which showcase the best of what our state has to offer. 

This annual event provides a unique regional marketing opportunity to Vermont businesses, helps to elevate the Vermont brand, and supports the Vermont economy. Booth spaces are offered for both retail and food/beverage products. There are booth spaces for the entirety of the 17-day fair, for 8–9-day rotating spots, and occasionally for 5-7 days. While most booths are inside, there are additional spaces on the grounds for products deemed an appropriate fit. 

Any business or organization will be considered that is registered with the Vermont Secretary of State, has been in business for over one year, and is in good standing with the State of Vermont. The Agency has identified the following product priorities for the Vermont Building for 2022: (1) Products that use Vermont-sourced ingredients and/or materials; (2) savory foods that do not require fryers or grills; (3) Vermont made accessories; (4) Vermont-made pottery; (5) hot and cold coffee to go; (6) products that align with regional/national trends. 

The Request for Applications (RFA) for this opportunity will be released later this month. Visit https://agriculture.vermont.gov/bigevendor for more information. 

For questions regarding this opportunity, please contact Kristen Wirkkala at kristen.wirkkala@vermont.gov

*** 
Governor Scott Celebrates Vermont’s Christmas Tree Industry with Annual Tree Cutting
Christmas Tree Farms Vital Part of Vermont Working Lands and State Brand
 By Scott Waterman, VT Agency of Agriculture, Food & Markets

Governor Phil Scott and Agriculture Secretary Anson Tebbetts visited Maple Hill Farm in Barton on Monday, November 29th to celebrate the beginning of the Christmas season with the help of Vermont’s farmers. The trees cut during that visit decorated the Pavilion Building in Montpelier, which houses the Governor’s Office.   
“As we enter the holiday season, Vermont and its people, including our farmers, offer so many reasons to celebrate,” said Governor Phil Scott. “This is a time of year to take note of the good and unite around the true meaning behind each of the seasons’ traditions: Togetherness, community and hope.” 

“We were honored to have the Governor visit our farm. This is a special time of year for us! We are so lucky to see and visit with all our friends and neighbors, all while hunting for the perfect tree,” said Nick Lussier of Maple Hill Farm, who along with his wife Stephanie, own and operate the 30-acre maple and Christmas tree farm located in the Northeast Kingdom. They also produce and handcraft pure wood-fired Vermont maple syrup, maple cream, and their signature maple seasonings and jellies, as well as raw honey. 

According to the 2017 USDA Census, there are 3,650 acres in Christmas tree production in Vermont across 70 farms with a crop worth more than $2.6 million.  Many more Vermonters bring to market Christmas trees, wreaths, garland and other decorator items each year, according to Jim Horst of the NH/VT Christmas Tree Association.  “Many trees are sold to the wholesale market for ultimate resale throughout the region,” Horst said. “Others, though, are sold directly to the consumer, who enjoy the process of actually visiting the farm and taking part in the “cut your own” experience.”

“Choosing and cutting a Vermont Christmas tree is a holiday tradition.  It brings families together in the Green Mountains bringing joy and happiness during this special time of year,” said Secretary Tebbetts.  “We are grateful for all the Christmas Tree farmers who work the land and grow such beautiful trees for us to enjoy.” 

Vermont holiday trees have also decorated homes in New York City, Boston and Philadelphia each year, with thousands of Green Mountain trees sold in urban pop-up markets. In addition, visitors to Vermont participate in our holiday tradition by hauling home freshly cut trees.  This season, the country is experiencing a shortage of wholesale Christmas trees, but Vermont’s pick-your-own crop is prepared for the season, with plenty of trees to choose from when you visit your nearest Christmas tree farm. 



[image: ]Caption:  Stephanie and Nick Lussier of Maple Hill Farm with Governor Phil Scott.


***
NEW PROGRAM OFFERS FREE ON-FARM TECHNICAL AID
By Tony Kitsos, UVM Extension 
University of Vermont (UVM) Extension and the UVM Center for Sustainable Agriculture recently launched a new program to provide free on-farm technical assistance for Vermont farm business owners and managers interested in improving their bottom line through changes in management practices.
The program's technical service providers will work one-on-one with farmers to answer questions and provide technical assistance in a number of areas including milk quality, grazing and pasture management, dairy nutrition, animal housing and facilities, animal husbandry and personnel management. In addition, they may source grant funding for fences, waterlines and barnyard improvements and help farms enroll in state and federal programs, such as those that provide payments for rotational grazing and excluding livestock from waterways.
Tony Kitsos heads up the team, which includes two recently hired dairy herd management educators, Whitney Hull and Kelsie Meehan. Kitsos and Hull are available to work with medium- and large-scale cow dairy operations while Meehan will assist small-scale, small ruminant, organic, grass-based and/or transitional cow, goat and sheep dairies.
To learn more or to request assistance, go to https://go.uvm.edu/dhm-assistance. Or contact Kitsos by email tony.kitsos@uvm.edu or by phone 802.524.6501 x 440.
The program is supported by the Northeast Dairy Business Innovation Center, which is hosted by the Vermont Agency of Agriculture, Food and Markets. The center, established in 2020 to serve a ten-state region, supports projects that target dairy farms and processors to provide market research and technical assistance to promote development, production, marketing and distribution of dairy products.
***
More Snow is Coming, Time to Think About Barn Roof Safety 
 
Cornell University Extension
 
When the snow comes down heavy and hard, it’s time for farmers to start thinking about barn roof safety. 
 
Heavy snow can put barn roofs at risk, but snow removal must be performed carefully. Removing snow without the proper approach can cause more damage, by creating an unbalanced load. Remember, your number one priority must be to protect your own safety! 
 
Farmers are encouraged to consider these safety tips, provided by Cornell University, when considering snow removal from a barn roof. 
 
DO… 
· DO consider a systematic approach. You need a plan! For a diagram of the best way to remove snow from your barn structure, see this tip sheet from Cornell  
· DO listen for creaking or moaning – if your barn is built from wood, unusual sounds may indicate there’s trouble afoot 
· DO look for bending or bowing rafters, headers, or columns. There are often visual cues to be found, if you look carefully at the structure 
· DO ask for help. You can’t do this alone. Who is your back up? Is there anyone in your community with expertise or equipment, who might be willing to help? 
 
DON’T 
· DON’T remove snow unequally from the roof. Unbalanced loads can create even more problems. 
· DON’T pile snow atop the roof. Do not simply move the snow from one area of the roof to another 
· DON’T attempt to clear the snow yourself! Make sure there are others nearby, helping and watching, in the event of a problem 
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Most importantly, DO NOT PUT YOUR OWN SAFETY AT RISK.  
 
For a full overview of the best way to remove snow from a barn roof, visit http://blogs.cornell.edu/beefcattle/files/2014/11/SnowRemoval-1f9lq43.pdf 
 
Vermont farmers are critical to our landscape, heritage, economy, and communities. We have NONE TO SPARE! Be safe! 
***
Eye on E. coli 
Understanding pathogens of concern for fruit and vegetable farms 
By Ollie Cultrara, Vermont Agency of Agriculture, Food and Markets 

What do you think when you hear the phrase “produce safety”? You may have seen headlines about foodborne illness outbreaks, such as the recent outbreaks of E. coli linked to baby spinach or Salmonella linked to onions. Because many fruits and vegetables are commonly eaten raw, we can’t rely on cooking to kill any harmful bacteria, viruses, or parasites that may be hitching a ride on our produce. Here in the Agency’s Produce Program, when we say “produce safety,” we mean protecting fresh fruits and vegetables from becoming contaminated with pathogens that can get people sick.  

Pathogens are tricky! They’re too small to see, and contaminated produce won’t necessarily look spoiled. Understanding the pathogens we’re most concerned about—where they come from, the environments they thrive in, and how they spread—is key to preventing contamination from happening in the first place. Let’s look at one category of pathogens that is a culprit in some foodborne illness outbreaks: Escherichia coli (E. coli) bacteria. 

What’s at stake 
While most of the over 700 species of E. coli bacteria live harmoniously in human or animal guts, certain types of E. coli, like E. coli O157:H7, can make people sick. Symptoms of a pathogenic (disease-causing) E. coli infection can include diarrhea, stomach cramps, fever, nausea, or vomiting. In severe cases, infection can cause life-threatening or chronic conditions. Young children, older adults, and people who are pregnant or immunocompromised are at the highest risk for severe illness or death from foodborne pathogens, but anyone can become sick from contaminated food. 

How it spreads 
Pathogenic E. coli can live in the intestines and spread through the feces of ruminants, such as cattle, goats, sheep, or deer, as well as humans. Pigs and birds can spread it, too. Soil, water, worker hands or clothing, tools, and other food contact surfaces can all be routes of cross-contamination if they come in contact with feces. Factors to consider when assessing risks of E. coli contamination in fruit and vegetable production include livestock and wildlife activity, adjacent and upstream land uses, manure and compost storage, agricultural water quality, worker hygiene, and sanitation. 

E. coli O157:H7 can survive in environments with or without oxygen in temperatures from 45 to 121 degrees Fahrenheit. While these bacteria thrive in warm, damp, and dark environments, they can survive in dust, soil, sediment, or water for weeks or months. 

Reducing risks 
Farms are open, biodiverse environments where microorganisms are present. While biological risks can’t be eliminated, they can be managed. When it comes to E. coli, it boils down to keeping poop off of produce! Good agricultural practices to reduce the risk of produce becoming contaminated with pathogenic E. coli include: 
· Understanding and protecting the quality of water used on produce  
· Avoiding harvest of produce with visible animal damage or feces 
· Reinforcing good health and hygiene practices, including regular handwashing 
· Routinely cleaning, and when appropriate, sanitizing, food contact surfaces  
Bacteria need food (like sugars from fruits or vegetables), moisture, and the right temperature range to grow and divide. In the wash/pack area, spaces where water and organic debris collect are important to clean regularly to avoid allowing these "harborage points” to become environments where bacteria can survive and multiply. 

Next steps 
The Food Safety Modernization Act (FSMA) Produce Safety Rule (PSR) is a federal regulation that aims to prevent foodborne illnesses related to fresh fruits and vegetables. The PSR sets a science-based, national standard for safely growing, harvesting, packing and holding produce on farms. The Rule focuses on microbial contamination risks – conditions that could spread harmful pathogens to produce.  
Whether or not your farm is subject to inspection under the PSR, the Vermont Agency of Agriculture’s Produce Program can help you implement practices to protect food safety on your farm. Contact the Vermont Produce Program at AGR.FSMA@vermont.gov, (802) 461-5128. For more information, visit agriculture.vermont.gov/produceprogram. 
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	Getting What You Pay For
By Dwight Brunette, VT Agency of Agriculture, Food & Markets
New homes benefit from newer construction techniques and materials that make them more efficient; however, for many Vermonters living in older less efficient homes, using more energy is the only way to maintain reasonable indoor temperatures in the winter.  For many, this means relying on heating oil, and lots of it!  Generating heat and hot water is especially tough on Vermont’s vulnerable citizens who may be living on a fixed income.  For Vermonters, oil delivery trucks are a common sight on our roadways, especially during the winter months.  Traveling between houses, businesses, and farms, these specialized fuel trucks distribute home heating oil, kerosene, gasoline and diesel, depending on the need of the consumer. 
 
How can you, as a Vermont consumer, be sure that you are getting what you pay for even when you may not be present for your fuel delivery? The Agency of Agriculture’s Weights and Measures (W&M) specialists provide an essential service to Vermonters! We ensure, through yearly inspections and testing, that the oil delivery trucks, equipment and operators are delivering what the consumers are paying for.  Vermont Law requires fuel businesses to deliver products accurately to consumers. Home heating fuel dealers ensure accuracy by utilizing metering systems similar to gas pumps used to fuel our vehicles. Home heating fuel delivery systems must be maintained and checked periodically to ensure accuracy. Vermont W&M specialists use a clever but simple device called a “prover” to test the accuracy of the delivery system. 

	A “prover” is a specially designed, calibrated, stainless steel container made for testing liquids.   The standard prover used to test oil product delivery trucks has a 100-gallon test volume. To begin the test, the W&M specialist starts the meter at zero and then fills the prover to the volume to be tested.  When testing oil delivery trucks, the standard is a 100-gallon draft.  The specialist fills the prover until the display on the delivery truck meter reads 100 gallons, checks the volume delivered by reading markings on a glass tube called the ‘sight-glass’, and records the result. If you remember high school chemistry, the sight glass looks like a typical graduated cylinder and is read much the same way.  The markings are in 5 cubic inch volume divisions. 
[image: ]
	Caption: Weights & Measures 100-Gallon Testing Unit (Prover)


 
After reading the prover, the specialist determines whether the results are within the tolerance for delivery for a Vehicle Tank Meter (VTM). The tolerance is the allowable amount a delivery can vary from the exact reading on the testing device (prover). The tolerance allowed for a VTM is adopted by The National Conference on Weights & Measures and published by the National Institute of Standards and Technology (NIST). Vermont adopts these regulations and tolerances for regulatory purposes. In the case of a 100-gallon fuel oil test, the tolerance is 69.3 cubic inches, plus or minus from 100 gallons delivered. There are 23099.93 cubic inches in 100 gallons (US). This allowable error is 0.3%, which is extremely small and imparts little economic impact on either the device owner or the consumer.  It also indicates how incredibly accurate a meter can be! 
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			Caption: Vehicle Tank Meter used for commercial fuel deliveries









			Even though VTMs can be very accurate in design and in testing, other steps in the fuel delivery process can make a delivery inaccurate.  Faulty hoses and nozzles, malalignment of display numbers, failure to start the delivery on zero and/or maintain the proper delivery volume and pressure, inadequate maintenance or mechanical problems, and other operator error can lead to inaccurate delivers.  During an inspection, the W&M specialist monitors the operator using the delivery equipment to identify and troubleshoot issues. The specialist’s ability to identify problems and explain them to the operator helps to ensure deficiencies are remedied.  If left uncorrected, these issues could lead to injury, spills, improper delivery, or loss to the business or consumer.  
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			Caption: Inspector Dwight Brunnette testing a Vehicle Tank Meter in the early morning hours









			The VTM inspection is a process with many parts, some human and some mechanical, but this specialized inspection helps ensure operator safety and benefits the consumer by ensuring you get what you pay for! 
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Upcoming Grant Opportunities 
The Agency of Agriculture, Food & Markets is pleased to be able to help you more easily identify upcoming grant opportunities.  Please go to  https://agriculture.vermont.gov/grants/calendar for more information.
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VERMONT AGRICULTURE & FOOD SYSTEM PLAN 2021 – 2030: 
Bread

Editor’s note: This brief is part of the Vermont Agriculture & Food System Plan 2021-2030 submitted to the legislature in January 2021. To read the full plan, please go to  
https://agriculture.vermont.gov/document/vermont-agriculture-and-food-system-strategic-plan-2021-2030 

Lead Author: Randy George, Red Hen Bakery
Contributing Authors: Blair Marvin, Elmore Mountain Bread; John Mellquist, Trukenbrod Mill and Bakery;; Carrie Brisson, King Arthur Flour; Jodi Whalen, August First Bakery; Charlie Emmers, Patchwork Bakery;
Jim Williams, Backdoor Bread; Susan Slomin, Green Rabbit Bakery; Lisa  Lorimer, formerly of Vermont Bread Company.

What’s At Stake?
Vermont is well-known for its bakeries, from artisanal bakeries to nationally distributed brands. Finding locally grown
grains that are suitable for making good bread has been a long-term challenge for Vermont’s bakers.

Current Conditions
Vermont’s small bread bakers sell products through food co-ops, independent retailers, and farmers markets, and to cafés and restaurants. Larger bread companies’ primary markets are regional major metropolitan areas. Consolidation in the distribution and grocery sectors has
made it difficult to operate successfully as a mid-sized bakery, as access to national grocery chains necessitates a certain scale, leading Vermont’s bakers to either scale up to national sales or remain at a smaller scale and mostly distribute in-state.

While Vermont bakers wish to purchase local ingredients, local wheat faces barriers to bakery sales. It can be difficult for small-scale farmers to get access to the same resources that are available to large grain producers (see Food-Grade Grains brief). These challenges extend from the field
right through to storage, cleaning, and milling, as well ascompeting against commodity prices. Bakers are thus more likely to purchase honey, maple syrup, barley malt, or nonwheat grains from local producers.

While Vermont’s bakers purchase far more wheat than any other grain, many small bakers are interested in purchasing local, non-wheat grains, are willing to pay a premium for them, and would need relatively small amounts, ranging from one to eight tons annually. Bakers are also interested
in processed products such as malted barley.

With specialty grains that are added in small quantities primarily for flavor purposes, the farmer is not subjected to the challenges and costly testing involved in growing a
quality wheat crop.

By growing specialty grain crops, or selling non-grain inputs to bakeries, our local farmers can focus on what makes other local foods superior: flavor. They also enter a market that demands neither large quantities nor globally competitive prices.
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Bottlenecks & Gaps
• The state’s few grain farmers are focused primarily on wheat, with a few growing rye and corn, but it is not easy for a small grain grower to produce wheat of the quality and low price that bakers have come to expect from the commodity market.
• Non-wheat grains of interest to bakers are only sparsely available from Vermont sources, if they are available at all.
• Lack of grain aggregation, processing, and quality-testing infrastructure limits growers’ access to bread makers, and creates inefficiencies and uncertainty for bread makers interested in purchasing local grain products.
• The quality of each crop of wheat can vary widely depending on the variety grown, annual weather patterns, and soil conditions. These quality differences are not apparent without sending the wheat off to be tested. What may appear to be a good crop of wheat could in fact be of limited or no use to commercial bakers.

Opportunities
• Vermont’s bread bakers and farmers are innovative, unafraid to take risks and experiment.
• The potential market that non-wheat grains represent for the state’s farmers is small, but the prices that most small bakers would be able to pay for non-wheat grains is significantly higher than they would pay for wheat.
• Value-added products such as malted barley would be attractive to bakers and provide a higher price point to growers.
• Processing does not need to be a prerequisite for selling grain to small bakers, as many of them have small grain mills.
• Demand for small quantities of specialty grains in the state and potential growth in demand for these grains in the future, whether wheat or otherwise, gives Vermont farmers new market opportunities and can create more diverse crop rotations beneficial to soil and water quality.

Recommendations
• Increase funding for research to identify marketable grains that grow well in Vermont, such as barley, spelt, and heirloom wheat varieties. With climate change and ever more unpredictable weather and seasonal patterns, creating new varieties and production strategies that can be resilient in Vermont will become of even greater importance than it is now. Cost: $75,000 per year.
• Develop regional market connections and a marketing mechanism for Vermont grain products, particularly specialty grains. Provide funding for the Northern Grain Growers Association to develop a marketing program for Vermont grain farmers which highlights product quality. Convene interested stakeholders (UVM Extension, nonprofits, government agencies, producer groups, buyers) to facilitate purchasing relationships between producers and bakeries. Cost: $25,000 per year.
• Create a Vermont grains processing center, which could control the quality of grain through consistent cleaning, drying, milling, processing, and storing. This center would encourage more working lands to transition to grains and have a multitude of benefits, including job creation, market security, and opportunities for value-added processing. It would also increase the reliability of grain quality for buyers, mitigating the risk to bakers of quality inconsistencies, and boosting the
potential monetary value for farmers. (See Food-Grade Grains brief)
• Increase funding for technical assistance. Farmers and grain-related businesses have technical assistance requirements that are not always readily available in Vermont. Building connections through UVM Extension and the Northern Grain Growers Association to increase technical assistance availability would improve grain quantity and quality. Cost: 1 FTE at UVM Extension, $100,000 per year.
• Explore and develop organic transition programs, modeled after similar programs developed by La Milanaise and Kashi, in collaboration with larger commercial processors selling baking flour, such as King Arthur Flour, Champlain Valley Milling and Maine Grains.
***
VERMONT AGRICULTURE & FOOD SYSTEM PLAN 2021 – 2030: 
Food-Grade Grains

Editor’s note: This brief is part of the Vermont Agriculture & Food System Plan 2021-2030 submitted to the legislature in January 2021. To read the full plan, please go to  
https://agriculture.vermont.gov/document/vermont-agriculture-and-food-system-strategic-plan-2021-2030 

Lead Author: Heather Darby, UVM Extension
Contributing Authors: Brent Beidler, Beidler Family Farm; Catherine Davison, UVM Extension; Seth Johnson, Morning Star Farm; Randy George, Red Hen Bakery; Andrew Peterson, Peterson Quality Malt; Todd Hardie, grain grower, formerly of Caledonia Spirits; Steve Hardy, L.D. Oliver Seed; Scott Magnan, dairy farmer.

What’s At Stake?
Consumers are concerned about where their food comes from yet may not realize that the majority of local grain-based products (e.g., flour, bread, baked goods, beer, and spirits) are not made with locally grown grains. Local grains market opportunities are beyond direct-to-consumer, as brewers, maltsters, bakers, restaurant owners, food distributors, and others have all demonstrated interest in greater local product availability. For Vermont dairy farmers looking to diversify, growing grains is a feasible option because grains can be grown at scale, would benefit the forage rotation, are suitable for our soils and climate, and offer a diversified income stream. For farms to continue to, or transition to, growing edible grain, there needs to be additional equipment and infrastructure in Vermont for growing and processing, strong regional markets, access to capital, and research-based technical assistance.

Current Conditions
[image: Chart

Description automatically generated with low confidence]Vermont was a national hub for grain production in the   1800s, but today, much of the grain and foods containing grains are imported into our state. This represents a missed opportunity for Vermont farmers and the numerous related businesses that could benefit from a local grains economy. Consumers are demanding goods that are grown or produced locally. Beer, bread,
and spirits are all rapidly expanding Vermont products and markets requiring grain for production. Vermont brewers and distillers use an estimated 31 million pounds of grains each year with less than 5% of that grain coming from local or regional growers. Peterson’s Quality Malt in Charlotte is providing brewers with a new malt made from local and regionally sourced grains, and estimates the demand will increase to 8,000 acres by 2023.

Similarly, the number of bakeries in Vermont and surrounding states presents a significant opportunity for local flour production. However, Vermont lacks processing infrastructure to turn raw product into a flour, severely limiting opportunities for farmers and end users.

In order for the Vermont grain economy to grow, infrastructure is required for growers to harvest, dry, store, aggregate, mill, and process their harvested grains. At this time, such infrastructure does not exist in our state on a scale that is necessary to meet in-state demand, let alone sell into out-of-state markets.

Bottlenecks & Gaps
• There is limited information on local and regional market demand and opportunities for grain.
• There are limited Vermont processing facilities and those that exist have infrastructure needs (e.g., threshers, seed cleaners, mills, industrial dryers, grain bins, storage, etc.).
• The system for distributing and marketing Vermont grown grains, both in state and out-of-state, needs improvement.
• Farmers new to growing grain need individual technical assistance, both agronomic and financial.
• More research and testing services are needed to evaluate seed quality and assist growers with producing an exceptional product for value-added sales.

Opportunities
• Grain centers, established in other regions, are facilities which allow grain growers to properly and efficiently grow, harvest, clean, dry, test, sort, market, and handle grains going to the local markets. Grain centers can create and support new jobs such as farmers, millers, process facility labor, skilled labor, engineers, scientists, economists, market analysts, researchers, etc.
• Vermont-branded grains could leverage the state’s brand and reputation for quality and farm-to-table foods and beverages.
• Investing in a local grain economy would help diversify farms and sustain or create new jobs in the agricultural sector (i.e., custom combine operations, grain equipment sales, grain processing jobs).

Recommendations
• Create a Vermont grains processing center with a multitude of benefits, including job creation and market security. This center would encourage more working lands to transition to grains, boosting the local markets. It would increase the reliability of grain quality for buyers, mitigating the risk of quality inconsistencies and boosting the potential monetary value for farmers. A grains center could control the quality of grain through consistent cleaning, drying, milling, processing, and storing.
• Provide funding for capital expenses to eliminate some of the small-scale infrastructure gaps. This funding could be available to farmers, or to organizations and/or businesses that work directly with farmers.
• Develop regional market connections and a marketing mechanism for Vermont grain products, particularly specialty grains. For example, fund the Northern Grain Growers Association to develop quality production standards for Vermont grain farmers to use if they so choose and fall under the qualifications of the program.
• Increase funding for research to identify marketable grains that grow well in Vermont, such as barley, spelt, and heirloom wheat varieties. With climate change and ever more unpredictable weather and seasonal patterns, creating new varieties and production strategies that can be resilient in Vermont will become of even greater importance than it is now. Cost: $75,000 per year.
• Increase funding for technical assistance. Farmers and grain related businesses have technical assistance requirements that are not always readily available in Vermont. Building connections through UVM Extension and Northern Grain Growers Association to increase technical assistance availability would improve grain quantity and quality. Cost: one FTE at UVM Extension: $125,000 per year.
***
Applications for Trade Show Assistance Grants Opening in January 
By Kristen Wirkkala, VT Agency of Agriculture, Food & Markets 

The Vermont Agency of Agriculture, Food & Markets welcomes applications from Vermont agricultural and forestry businesses for Trade Show Assistance Grants. These grants provide businesses with funds to identify, plan, exhibit, and sell their Vermont products at out-of-state trade or virtual shows targeting out-of-state buyers during 2022. These matching grants can mitigate the financial risks associated with exhibiting at trade shows, which provide opportunities to network with wholesale buyers. 

The Working Lands Enterprise Initiative has set aside $30,000 to be selected through a competitive process and will support Vermont businesses to execute their yearly marketing plans through financial assistance with tradeshow expenses. 

Funding may be used to reimburse up to 50% for the following approved expenses: travel; marketing assets and booth design; registration fees; booth fees; furnishings; utilities; shipping/freight; other marketing costs. This grant may fund up to five years of attendance at a single trade show. Applicants may include up to five trade shows in their yearly marketing plan, requesting between $2,000 - $5,000 in eligible reimbursements for the year. 

Eligible applicants are Vermont-based agricultural and forestry businesses that meet the following criteria: (1) Business is registered with the Vermont Secretary of State and has been in business for over one year with an address indicating that they perform substantial functions in Vermont; (2) Business has three or more wholesale accounts; (3) Business meets one of the following two criteria: (i) 50% or more of their product ingredients/components are from Vermont; (ii) The product, if substantially transformed, was transformed in Vermont. 

The Request for Applications (RFA) for this opportunity will be released later this month. Visit https://agriculture.vermont.gov/grants/tradeshow for more information.  

For questions regarding this grant opportunity, please contact Kristen Wirkkala at kristen.wirkkala@vermont.gov

***
Live Webinar Series on Farm Succession and Transfer starting January 26th

By Mike Ghia, VT Farm Viability Program

What is the future of your farm? If you are like most farmers, you are so busy with the day-to-day business of farming you find it difficult to take the time to plan ahead long-term, particularly planning for a transition from one generation to the next. It can be especially challenging during times of financial uncertainty. And it can difficult if there is not someone immediately lined up to take over the farm. At the same time, you probably have hopes for the future of your farm, and have thought some about what you would like to happen to your business and your land. With sound succession planning with concrete action steps, it is more likely that the goals and desires of all the generations involved can be met, and there is a greater likelihood that the farm will stay in farming.

 The “Farm Succession Planning Webinar Series” is for farmers to learn about key issues, tools and resources to help them make informed decisions and take action steps towards transferring their farm to the next generation of their family or a non-family successor. Farmers will learn from professionals who can help in the process and from other farmers. Topics include retirement, financial, and estate planning, taxes, legal entities, and determining goals for retirement, business transitions, and your land. All generations, including family and non-family members, who may play a role in your farms future are encouraged to attend.

This series is organized by Land For Good, in partnership with the Vermont Housing & Conservation Board and will be held on 4 successive Wednesday’s 11 am-1pm starting January 26th. 

For more info and to register, visit Farm Succession Webinar Series or call 603-357-1600. 
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Annual Direct-to-Consumer Market
Survey for VT Producers

Vermont Agency of Agriculture, Food and Markets (VAAFM) is partnering with the Northeast Or-
ganic Farming Association of Vermont (NOFA-VT) to conduct our annual Direct-to-Consumer Market
‘Survey for VT Producers, Your participation is crtical in helping us understand the interests and
meeds of Vermont producers serving direct-to-consumer markets.

If you are a VT producer that sells through farmers markets, a farm stand, and/or a
CSA, please take 15-20 minutes to respond to our survey at

by Sunday, May 12th.
Al respondents will be entered into a drawing for a chance to win a 2019 NOVA-VT
Winter Conference Registration.

While your participation is completely valuntary, know that we w

i1d greatly

‘appreciate your contribution fowards helping us

1. update our comprehensive Vermont farm stand, CSA, and farmer's market directory
2. facilitate consumer awareness opportunities across Vermont to a variety of audiences
3. gain a better understanding of Vermont's local food economies.

4. conduct a more accurate market analysis

. better address the needs of these direct markets

Please note, any sales and economic data will only be shared in aggregate form in reports.
and publications, individual responses will NOT be shared publicly.

It you hiave any questions about the survey, please feel free o contact Alissa Matthews by
Phone 802-505-1661 or email alissa. matthews@vermont.goy.

Thank you, in advance, for your time!

~~~ VERMONT

'AGENCY OF AGRICULTURE, FOOD & MARKETS





