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This Guide to Gleaning has the main goal to present the initial findings of ongoing research
around the opportunities that gleaning can cre, s as a seconds and surplus
Initiative in 2013, Healthy Acadia

the Hancock County Food

management best practice. Since the laung
and UMaine Cooperative Extension, hav
Security Network to design a plan to ‘ Dver thirty small-scale farms in Hancock
County. For the past two years the frame aning activities have been perfected to
best meet food security needs for fari re populations. Maine ranks #1 in
New England for food insecurity, nted as food insecure.
Under the USDA SARE the focus

lead to surplus and seconds management

2f how gleaning activities can
esource system and

ha distribution network; including labor, tra . This Guide to

l’, y ] e — 2

' Gleaning also draws from three repor M after working
with three farms, providing an additig sulting around
infrastructure, labor force, efficiencyj

In Maine we recognize the need fgq tion, with the

.understanding that some of the bi sustaining some of the infrastructure,

eed. There is a lot of excitement

bport network to help them succeed:
ocal Foods Coalitions, Maine

> of the organlzatlons working towards

consumer eg oe [ms- sionals.
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: suppbrt: systems help vulnerable populations access local food and support local farms and»':

fisheries” (working document Maine Food Stra efinition of quality food is that it be

safe, be produced using best practices, prg se integrated pest management

strategies. While support systems includ kinds of public assistance,

federal, state and local assistance, privatg ( ice, non-profit organizations, innovative

5

programs that address food security, fam iy ps, and faith-based organizations. Also

defined by the Maine Food Strategy is erable populations defined as food

insecure or at risk food insecurity g hronic issues. The concept of

healthy food access is that food ‘ is through purchase, public or
private food assistance, or self-pr8 4 e fits within this umbrella of
the Healthy Food For All indicator as a pr§ N Acadia, a non-profit in the
public health sector, supported by UMai on;, W i g with organic farms,

: in partnership with the Hancock Food stance
programs, while developing innovati ' ing

opportunities for food insecure comig

b of food distributed

fficient to measure the success and

The Gleaning Initiative has so far

among 15 food security organizat|
S’that it has recovered and distributed.

pf value created through gleaning
grtunities in the future as Surplus and
ction with and parallel to the gleaning
tions with r @ of firi?s

praciie€s-could best be .m.*\'

“E T

L

Healthy
Acadia

Lo




Coleman’s work in Downeast Maine has inspired a lot of farmers to extend tﬁeir growing séés B
and serve local markets through the winters. Sg e farms are strategically integrating
new and old technologies available to therg sepower and sometimes wind, to
work towards diversified non-polluting e -round growing. Most gleaning in
Hancock County takes place from March A;M Mber. The months of January and
February are mainly dedicated to project .’\ esearch and innovation. However
there is an opportunity to close that twg ovide more diversity of food year-
round with the notion of lightly prog ailable during the higher volume
q istance needs. This option is

currently in the R&D stage pendirns 2 piect using a Mobile Kitchen for

growing months, to support yeaj

om one of the most

v

in-field value-added production. The ided™

ere currently we
—

successful gleaning operations at Johnsf

glean 5,000 + apples, but where muc bpportunities.

The main source of volunteers is thg erative
Extension, where between 5-20 vol ' nd Hancock
2. County from May-October. This crg meets the
demand for volunteers as well as s to have more

resh food during the growing mo hds are being made to develop

other at-risk prevention programs to

nd recovery programs, troubled

bf what should hap |th food that

tp goid .&W%&
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st, :'gleaning was a part of community life in what was mainly an agricuItUraI SOCi

The harvest was an event that did not happen within the private confines of a family-owned

farm, but was a community event, even if hag ally for different farmers. For

example, the wheat harvest was a centra e, and at the end there was

always more to be gleaned in the fields. o come in and harvest the corners
of the fields that farmers had left for them andated by the church, other times it
was just an unquestioned tradition, but g 5 on practice. At the heart of this

tradition were values of generosity, - and resourcefulness.

These days traditional gleaning ‘ e serve as intermediary between
community members and farmer: b ] our agricultural cycles. Not
only do people not know what the opport®s m h time of the year, but

there is a sense that farms are private p SSiNSg B ther food is a form of
stealing. A mediation role is needed tq ps between
neighbors and their farmers. Someti hnd other times

they are a start-up farm; in both ca ay.

s What we now call Traditional Glea ome to the farm to

glean a certain product for which use the Gleaning
ms, the kind of products being

) season. For example from April-May
rom hoop-houses, so we can say
equires that we go out to the farms in

distribute them to food pantries and
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by, what is the limit of people you would |

e three pieces of information ée.'.‘ '
enough to design the gleaning operation ctors are the destination of the

product or the distance between harvest

also playing a role in determining what
food goes where and when.

On-Farm Gleaning Protocol (2-35 gleaners on-site):

Clear communication about expectations of gleaning: what, how much and how long?

Signed liability waivers for all volunteers that will be on-farm and orientation required

Bring containers that are different from the farmers’, and minimize use of resources

Make sure tools are provided so not to use farmers’ resources

Use unbleached 100% cotton rags to drape on sensitive produce right after harvest

| Assign a point person that overseas the flow of the in-field gleaning process

Track all gleaned produce to provide farmers with records of how much they donated
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1 “'r"a ve other farmers markets during that week then it is usually béf for the farmer tc

- take the product back to the farm so they ca ain at other markets. One important g

aspect of communication between farmer, linators about Farmer’s Market is

getting specific feedback on when and wi§ @ rather participate in gleaning.
Sometimes farmers will rather take the prid e farm and weigh it, and consider what
might be used on the farm before sendi > aning program. This will require an
on-farm pick up later on, but is still teg parket surplus management best
practice. Also, if the community ig storage for the produce right after
the market or farm-stand, havin ernight or until food security

organizations are open can be a belte

In terms of the visibility created by at-ma i mechanisms to create

f"‘ a buzz that will benefit the gleaning prg ing farmers.
¥ There needs to be a common thread ents gleaning at
farmers markets or at farm-stands, t# stomers to see
:.,_ gleaning in action. Farmers market a celebratory and
o engaging way one-on-one with intg he gleaning

operation is to be as inconspicuo the VISIDIlity for the farmers. This is

hy the Gleaning Initiative adopted egy to s ban with yellow bins, so that the

ers’ conta g, so that the gleaners would be

armers.

At-Market Gleaning Protocol (1-2 gleaners on-site):
___ 2

I
. | N

If farmers are expecting gleaning at farmers market then someone has to show up

Carrying the flashy yellow bins identifies gleaners at the farmers market




Place bins next to/under farm stands out of the way until farmers are ready

| Farmers fill bins as they pack up their stand and sort through the food that is left

As soon as gleaners pick up bins farm initials get tagged on the crate

Bins are measured and tag is completed (6.20.15 / KHF / Beets / 30Ib)

Garden-plot Gleaning

When farms do not have the amo eaning at their farm valuable,

sometimes they will develop rows specifiCy oject. This requires that

e/ the Gleaning Initiative be mindful of how 'bﬁ?-_ arm on a more regular

[ / e —

'z \ basis. Usually the supervision for the Cooperative
Extension office, using Master Gardg by a farmer who

' want to dedicate some of his/her tinj Bct.

o Teaching people to value the food Emall-scale organic

farmers have in common. This is { € s cxpand in the

a taste and a demand for their

' Qmmunity if they are able to engdg

bend too much time doing directly.

fetugfie: Usually this is not soma

gificallyd j - A budget, and are sometimes also

oduce food o land. There is an opportunity for

pécied throug 2aning Initiative to.different nutrition

e\

become |on .dffflu.
A\

|
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Clear agreement between what the farmer can and cannot provide before season

Assign roles for the different volunteers so they can manage their schedule

Require that the group meet at least once a week for joint work day

Keep plot clean and follow farmers guidance on how the space should be kept

Document with pictures and other thoughts and quotes what the process is like

R

Try to bring the story of how the products were grown to the end-recipients
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Seconds Gleaning

Vities will revolve around sorting
fy the items that might be going bad
hat farmers label their crates of root
orted acmcording to date, and then

becomes ined .I” lhe
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Seconds Gleaning Protocol (3-4 gleaners)

Establish a consistent schedule for going to the farm to sort seconds

Consider the work as a food waste prevention service for farms

Sales of items that are prioritized based on shelf-life will bring return to the farm

Iltems who are just passed prime will end up at meal-site or value-add processing

Consider the volunteer time having a value-added social impact (person in recovery)

"KS\V;'. .

Record the amount of time spent sorting and relate to amount of food recovered
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Distribution Gleaning

tribytion companies often have are trying to work off and have to walk
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pming in and not over-purchasing

D be able to provide a consistent

e high availability and flexibility of
pany, of managiig gy ery do
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Distribution Gleaning Protocol (3-4 gleaners)

e

R e iy Y g - o
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Trust-based drop-off system with clear identification of where products come from

Refrigerated storage for perishable products: fruit, veg, dairy, eggs i

A volunteer position that sorts through the food and keeps track of what is there

Document deliveries with pictures and also a spreadsheet (or automated system)

Communicate available foods to the food security organizations

Consider the sale of bulk items from a single producer to meet demands

-ﬂ\‘; x;;ﬂy v

Consider value-added processing for increased returns for farming community
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Conclusion

e support for farmers as they are

his brief overview of how gleaningg
int system is meant to introduce the
he work done under gleaning can

tive in ways that best meet their goals
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efforts in the state, and the biggest is Healthy Acadia and UMaine Cooperat&e Extension’ sth o

Gleaning Initiative in Hancock County with a sig Washington County. These efforts

of trying to condense and model the gleanj ave started in the past three years

is a helpful tool for farmers in other com 2 organization to take on gleaning

to benefit their overall mission of feeding E“: bers and meeting their own food
L &

security needs.

In recent months there has been an jg sharing information on how gleaning

works with farms and food pantrig e innovative models and
collaborations working themsel e newly made connections
between farmers, community memp® s serving the food insecure.
There is a large potential for schools and H sin developing more
S consistent mechanisms for food rescue =as.their goals

move more in the direction of suppo e community.

Gleaning can sometimes benéefit far, secondary food

i, distribution network (food security g I their surplus

% rather than only donating it. This ind creating a more

tangible return for farmers, while § s worKing with kids, seniors and

ealthier and affordable options for

isabled, and people suffering fro
; ' rplus and seconds management
gside each other we can expand the

crease regional food security.

SARE fundi wm :
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