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Farmer to Chef Network Links
Tourism and Agriculture

One aspect of the Locally Grown Foods Project at the Hancock
Country Planning Commission (HCPC) is apilot project that
brings local farmers together with local (largely seasonal)
restaurants and ultimately makes the connection between tourism
and agriculture.

Hancock County's 50,000 year-round population hosts 5 to 6
million visitors each year, and "tourists travel on their stomachs,"”
says Ron Poitras, HCPC's Director of Economic Development, who
heads up the project with Allison Gladstone. Hancock County has
the second highest number of restaurants in the state, many are
high-end and most are on Mount Desert Island where there are
only two local farmers.

Basically the project is a pick-up-and-delivery service which
helps restaurant chefs—who wanted fresh produce but had trouble
getting it—and small farmers who had a hard time supplying
distant restaurants.

From two pick-up points in Blue Hill and Hancock, produce is
delivered twice aweek to restaurants along Route 1 between
Steuben and Bucksport and to points as faraway asWinter Harbor,
Stonington on Deer Isle, and the Cranberry Isles off Mount Desert
Island. The project hashired adriver and a cooled truck.

Some farmers areusing the service to deliver to their existing
restaurant clients, others have developed new clients, and still
others broker their surplus through the project. Farmers deliver
clean produce, packed in wax cartons and labeled as to contents
and destination. Restaurants pay weekly, farmers are paid weekly,
prices arebased on local fresh produce, and Allison Gladstone is
the contact point for orders. The service is free to farmers this year.

The HCPC project responds to Hancock County's need to
expand local agriculture through new local marketing
opportunities. Affordable pick-up and delivery isviewed as an
important part of the necessary infrastructure. Thetypical large-
scale for-profit wholesale/distribution system may take asmuch as
half of the food dollar compared to 20 to 25percent for
cooperative and non-profit systems.

The project's participating restaurants are members of the
Hancock County Fresh, Locally Grown Network (of restaurants,
farms and food producers), and many are also members of the new
Downeast chapter of the American Culinary Federation, which
actively encourages and supports agriculture in the region. Faceto
face contact between chefsand farmers happens at biennial
meetings. Upon project completion in October, HCPC will prepare
a detailed report on the economic feasibility of continuing such a
service beyond the project.

The HCPC project is funded by grants from the Maine
Department of Community and Economic Development and the
Maine Community Foundation. Formore information contact Ron
Poitras or Allison Gladstone at HCPC at 667-7131.
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Farm Profile

{The farm profiles appearing hesgedrawn pom interviews
conducted aspart of aSARE grant projectin the summer of 2000.)

Sandy River Farms
Farmington, Maine
L. Herbert ("Bussie") and Brenda York

At the 2001 Eastern States Exposition, the Yorks received the
prestigious New England Green Pastures Award which goes to one

dairyman in each New England state who excelled in individual
contributions  and farm management in terms of cropping,
conservation and self-sufficiency. The above photo shows Brenda

and Bussie with the 1996 Maine Dairy Shrine Award for

excellence in dairying.

Bussie and Brenda York have been dairy farming in Maine for
nearly half acentury. But because theyare committed to
diversification, only half of their gross farm receipts derive from
milk production. Bussie works with 560acres of rolling bottom
land in crops and forage and 800acres of working woodland. He
produces, mixes and grinds feed for his own 150-head herd.He
sells grains, forage, hay, timber and commodity food crops, and he
custom mixes feed for other farmers. Changesin York's operation
over the years have been driven by a "market philosophy" within
the constraints of maintaining adiverse production base and a
healthy balanced soil.

"The health of the soil is not only what you putin for N, P
and K," says York, "it's also the tilth of it, the organic matter." His
corn/soybean rotation adds organic matter. He follows two or three
years of no-till or mulch-till shell corn, which adds raw residue to
the soil, with two or three years of soybeans which allows the
organic matter to breakdown and "become much more effective."
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