
Tuesday March 22
Green Mountain College, Withey Hall
Sponsored By: Rutland Area Farm and Food 
Link, PMNRCD and GMC Farm & Food Project

This day long event provides workshops and 
presentations to the farming community and the 
chance to engage in a deliberate dialogue about 
relevant agricultural issues. 

1 - 5:30 pm: Workshops

Registration is required to attend the afternoon workshops.  Register at http://tinyurl.com/farmerfair.

1:00 – 2:45 pm – Workshop Session I
• Developing a Farm Food Safety Plan (Presenters: Hans Estrin and Ginger Nickerson, both UVM 

Extension staff)
3:00 – 4:00 pm – Workshop Session II

• Expanding your markets: Learning session between institutional buyers and farmers (Moderator: 
Jill Perry Balzano, Rutland Area Farm and Food Link)

• Growers Discussion: On-farm Composting Q & A with the Highfields Center for Composting 
(Moderator: Jack McSweeney, Highfields Center For Composting)

4:15 – 5:30 pm – Workshop Session III
• Hiring farm employees: What you should know workman’s comp insurance, taxes and more
• Growers Discussion: Farm-to-Plate Plan Q & A on scaling up Vermont agriculture (Moderator: 

Ellen Kahler, Vermont Sustainable Jobs Fund and Eric Rozendaal, Rockville Market Farm)

4 - 6:30 pm: Resource Fair

Meet staff representatives of 
agricultural organizations, 
businesses and technical 
assistance providers from across 
the state.  
Come away from the fair with a 
better understanding of the 
resources and programs 
available to help your farm 
thrive.  
Speak with lending institutions, 
business advisors, conservation 
incentive programs and 
technical assistance folks - 
you’re sure to make connections 
that will benefit your farm.

6:30pm: Localvore Dinner and Farmers Gathering

A community meal sourced from local farms will be followed by a presentation by Ellen Kahler, 
Executive Director of the Vermont Sustainable Jobs Fund on “What does the Farm-to-Plate Strategy 
Mean for Rutland County?”

Join Ellen Kahler of the VT Sustainable Jobs Fund as she shares information about the Farm-to-Plate 
Strategy, Vermont’s 10 year Strategic Plan for Agriculture.   Ellen will share the highlights of the plan, 
the work being done at the Statehouse to build support for agriculture, and next steps. 
There will be a chance to look at RAFFL's goals over the next 1-3 years and learn how they line up with 
the statewide strategy.
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RAFFL’s Annual Farmers’ Gathering and Resource Fair



Workshop Descriptions

1:00 - 2:45pm - Workshop Session I
Developing a Farm Food Safety Plan
If you are looking beyond direct markets -- and considering selling to hospitals, schools and more, food 
safety becomes a concern because the purchasers will ask "what practices do you have in place 
to minimize risk of food-borne illness?"

 Hans Estrin, UVM’s Local Food Network Coordinator, will present a down-to-earth "practical food 
safety" overview.  This is a great chance get up to speed on Food Safety concerns while thinking about 
your own existing practices.  Learn how to minimize food safety risk while increasing product quality 
and farm efficiency.  This is NOT GAPs certification, though some information will be shared about that 
as well.

 You will leave this workshop with good information and resources to help you plan out your own 
response to questions about on-farm food safety.

3:00 - 4:00pm - Workshop Session II
Expanding your markets: Learning session between institutional buyers and farmers
This session will create a dialogue between food service representatives from local schools, hospitals 
and more AND area farmers interested in better understanding how to break into those markets.

 The issue can be complicated when considered on a macro-scale.  But, through communication and 
problem-solving, perhaps we can unravel some of the pieces and begin to create solutions in our region 
of Vermont.  Join us to be part of the solution.

Growers Discussion: On-farm Composting Q & A with the Highfields Center for Composting
Highfields Center for Composting works to close the loop on community-based, sustainable food and 
agricultural systems, thus addressing soil health, water quality, solid waste, farm viability, and climate 
change.  

At this growers discussion, learn more about HCC and the technical services they provide to on-farm 
composting and comprehensive food waste recycling programs.  In addition to assisting diversified 
vegetable and fruit farms, HCC has worked with dairy farms to address manure and mortality 
composting.  

Bring your own composting questions for this casual Q & A with James McSweeney, Compost 
Specialist at Highfields Center for Composting.

4:15 - 5:30pm - Workshop Session III
Hiring farm employees: What you need to know
Are you a small farm in expansion mode?  Hiring your first employees can be a daunting step in 
growing your farm business.  How does the Vermont Fair Employment Act fit in?  What about payroll 
and the IRS rules on social security, Medicare, federal income taxes and FICA?  Do you need to carry 
Workmans’ Compensation insurance?  Are interns different than farm employees?  

In this session, Bob Parsons, UVM’s Agricultural Business Management Specialist will answer these 
questions and help you learn about the steps necessary to ensure compliance with the many regulations 
and tax rules regarding on-farm labor.  

Growers Discussion: Farm-to-Plate Plan Q & A on scaling up Vermont agriculture
One of the central goals of the Farm to Plate Strategic Plan is that locally produced food will increase 
for all types of local and regional markets.  Join Ellen Kahler, Executive Director of the Vermont 
Sustainable Jobs Fund, and Eric Rozendaal from Rockville Market Farm in Starksboro for a discussion 
on how we can increase overall production over the next 10 years.  This can occur by increasing the 
number of small diversified farms in production and/or by existing farms deciding to “scale up” their 
operations (e.g., increasing the number of acres under production) from small to medium or large scale 
operations to meet growing institutional and larger retail markets demand.   

In this session, Eric will relay his experiences in expanding their operation and the internal transitions 
and systems that were needed to reach the next level of production.  In this session, we’ll share lessons 
learned with each other and you can ask questions on a wider range of scale of production questions 
(e.g., financing, management abilities, workforce needs, marketing and distribution needs and more).


