
 
 

RAPPAHANNOCK-RAPIDAN FOOD POLICY COUNCIL  
Meeting Minutes – February 12, 2019 

 
 
 
Members Present:    
Kirsten Dueck   Health Sector Technical Advisory Member 
Michelle Edwards  RRRC Liaison Member 
Clyde Firman   Consumption Sector Technical Advisory Member 
Rebecca Sheffield Gartner Chair and Culpeper County Representative 
Brad Jarvis   Madison County Representative 
Jessica Palmer  Vice-chair and Farmland Preservation & Conservation Technical 

Advisory Member 
 
Members Absent: 
Linda Blair   Orange County Representative 
Amanda Butler  Education Sector Technical Advisory Member 
Kenner Love   Rappahannock County Representative 
Ray Pickering   Fauquier County Representative 
Ken Smith   Production Sector Technical Advisory Member 
Tom Weaver   Processing and Distribution Technical Advisory Member 
 
Guests: 
Steve Cook   Virginia Department of Health 
 
 
Welcome and Introductions 
Chairperson Rebecca Gartner called the meeting to order and introductions were made.  Brad 
Jarvis was welcomed as the new Madison County representative, replacing Susan Vidal. 
 
Carver Food Enterprise Center Update 
Rebecca Sheffield, Virginia Cooperative Extension 
Rebecca Sheffield presented draft architectural plans for the George Washington Carver Food 
Enterprise Center (GWCFEC), which will be constructed in phases.  The concept plan was 
presented to the Council in September 2017 in conjunction with a tour of the existing building.  
Ms. Sheffield also noted that the ribbon cutting for the Carver 4-County Museum, developed by 
the George Washington Carver Regional High School Alumni Association, will occur on 
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February 22, 12:30-2:00pm at the Carver Center.  The grand opening of the Museum will be 
February 23, 2:00-5:00pm. 
  
Following the presentation, Ms. Gartner stated that area orchards are interested in pasteurizing 
cider at the Food Enterprise Center, and she is considering purchasing UV pasteurization 
equipment.  She asked Brad Jarvis whether it would need to be refrigerated, to which he 
responded yes.  Ms. Gartner said that the UV pasteurization equipment is cheaper than heat-
based and may still be worthwhile.  Mr. Jarvis replied that cider pasteurized using UV also tends 
to taste better, but is slow and has less capacity.  Ms. Gartner stated she will continue researching 
potential options. 
 
Ms. Gartner stated the Food Enterprise Center will use gas appliances/equipment as much as 
possible.  The new well’s capacity will be adequate but will need some sort of filtration so it 
does not clog GWCFEC’s equipment. With architectural plans now developed, the project will 
be out to bid to gather construction cost estimates.  Culpeper County staff and other experts are 
currently reviewing the draft plans now.  After making any adjustments based on their feedback, 
the plan will be put before the County’s Building and Grounds Committee for approval. 
 
The question was raised whether a new septic system is needed to accommodate the Food 
Enterprise Center.  Ms. Gartner answered that the 20,000 gallon septic tank is adequate, but will 
need a grease trap added to the system for pretreatment.  She also noted that there is asbestos in 
the building’s window and pipe wraps that will need to be removed.  The County is considering 
applying for a Brownfields Grant to assist with the cost of remediation. 
 
Clyde Firman asked who is the audience for the Food Enterprise Center.  Ms. Gartner responded 
the facility’s intended users are:  

• New food businesses, which will eventually expand and move on 
• Farmers and value-added producers needing processing or co-packing of their product 
• Stone Soup students (food services job skills training with an emphasis on low-income 

individuals) 
 
Steve Cook asked what the timeline is; will the facility be open in two years?   Ms. Gartner said 
it is feasible, but really comes down to funding for construction, which is not yet secured. 
 
Ms. Gartner noted that offices for Co-operative Extension staff, including a 4-H 
meeting/community room, additional classrooms and elevator to the second floor are also 
planned by the County and included in the budget request going before the County Board of 
Supervisors.  Kirsten Dueck asked whether Culpeper County pays for the overhead and upkeep 
of the building.  Ms. Gartner responded yes, the County is paying for parking lot paving and a 
new well, for example. 
 
Mr. Jarvis asked if the new culinary school will be located in the Carver Center.  Ms. Gartner 
replied no, the vocational program is going into the new vo-tech school near Germanna 
Community College in Culpeper.  The Stone Soup job skills training program is intended to have 
a permanent home at the Carver Center, however. 
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Clyde Firman invited Ms. Gartner to tour Woodberry Forest School’s kitchen facility with him, 
and share lessons-learned.  Ms. Gartner thanked him for the offer and accepted. 
 
Additional information on the George Washington Carver Food Enterprise Center is available at 
gwcfec.org, or by contacting Rebecca Gartner at rebes13@vt.edu or (540) 727-3435 x344.  
Further information on the Carver Center and all of its programs can be found on Culpeper 
County’s website at web.culpepercounty.gov/AboutCulpeper/TheCarverCenter.    
 
Flavor of the Piedmont Event Plans 
Jessica Palmer, Piedmont Environmental Council (PEC), 
Rebecca Gartner, Virginia Cooperative Extension and  
Michelle Edwards, Rappahannock-Rapidan Regional Commission (RRRC) 
Ms. Edwards, Ms. Gartner and Ms. Palmer updated the Council on the region’s third farmer-
buyer event planned as part of the Farmers Market Promotion Program (FMPP) Grant project 
funded by the US Department of Agriculture, to be called “Flavor of the Piedmont.”  For the 
final year of the three-year grant, a family-friendly regional food expo is planned, which will 
begin as buyer-seller only tasting event and then open to the public.  Event planners also intend 
to incorporate a chef competition to benefit the Carver Food Enterprise Center that would be a 
more up-scale, separately ticketed event.  The competition would also include local restaurant 
tasting.   
 
Ms. Edwards explained that Germanna Community College’s Daniel Technology Center was 
booked for August 24, 2019.  However, several weeks after booking the venue, she was 
informed that their plans to use small electric grills, and portable electric induction burners to 
cook were denied.  Cooking is not permitted and only warming of food is allowed.  Therefore, a 
new event venue must be found.  Culpeper Center, Stoneridge Events Center and Vint Hill are 
recent considerations, but the venues have not yet been contacted. 
 
Additionally, Ms. Gartner stated that after consulting with several local chefs, she learned chefs 
and local restaurants are unlikely to participate in a Friday or Saturday night event, since those 
are their busiest nights.  The chefs preferred Mon-Thursday.  However, the public, especially 
families, is more likely to attend events on a weekend, Ms. Edwards stated. This would 
particularly impact the locally-grown food tasting event.  Therefore, the two events may need to 
occur on different days, unless a middle-ground can be found. 
 
Mr. Cook suggested Reva or Brandy Station fire halls, the Cardinal Building on Lovers Lane, or 
a outdoor tented event at the Culpeper Depot for the event location.  The basement of Grass 
Roots in Culpeper was recommended, but Mr. Firman stated he did not think the space is big 
enough.  Schools were also suggested as a possible venue, but Ms. Gartner said they would not 
be a good fit, since alcohol will be served. The event planners will research these recommended 
locations in addition to the three previously mentioned. 
 
For additional information regarding the regional Food Expo or to volunteer in planning the 
event please contact Michelle Edwards at medwards@rrregion.org or (540) 829-7450. 
 
 

mailto:gwcfec.org
mailto:rebes13@vt.edu
https://web.culpepercounty.gov/AboutCulpeper/TheCarverCenter
mailto:medwards@rrregion.org
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USDA Grant Update 
Michelle Edwards, RRRC 
Ms. Edwards distributed a list of notable statistics from the second year of the Regional 
Commission’s USDA FMPP grant (see attached).  The statistics were part of the annual grant 
report sent to USDA in December 2019.  Data was gathered through surveys conducted by grant 
partners and viewership data provided by advertising and media companies used by grant 
partners. 
 
She noted that the outreach totals increased considerably from last year.  For regional marketing 
of locally-grown foods and beverages, the first year of the grant focused mainly on developing a 
regional brand and logo, as well as the label program.  Once the Purely Piedmont program was 
created, the focus turned to marketing the brand and the region’s locally-grown foods and 
beverages. Additionally, twenty-two farms were added to the label program.   
 
Farmers markets in the region saw very good results early in the season.  The Culpeper Farmers 
Market experienced its best opening weekend in its forty years of existence, and the increase in 
attendance and sales could be traced back to additional marketing made possible through the 
grant.  Then an extremely rainy summer and fall hurt both attendance and crop production.  Even 
with the poor weather, Madison Farmers and Culpeper Farmers market producers reported an 
increase in sales of 31% compared to the previous season.  Also, Culpeper Farmers Market saw 
an amazing increase of 36% in its SNAP benefits participants. 
 
Tween Rivers Trail also did well during year two, increasing trail sites from 64 to 75.  Its 
members also reported a 31% increase in sales of local agricultural products.    
 
Promotion of the Purely Piedmont regional food label will continue through the final year of the 
FMPP grant.  Ms. Edwards distributed handouts of Purely Piedmont billboard locations to run in 
May and June, and promotional items to be distributed at local festivals.  Marketing will also 
include television commercials broadcast by Comcast, and other marketing channels to be 
determined.  Ms. Edwards added that she intends to apply for a Healthy Culpeper grant with the 
Culpeper Wellness Foundation or possibly a Path Foundation Make It Happen Grant to continue 
the Purely Piedmont marketing program after the FMPP grant ends. 
 
For additional information regarding the Purely Piedmont program, please visit 
www.purelypiedmont.com, or contact Michelle Edwards at medwards@rrregion.org or (540) 
829-7450. 
 
Member Roundtable 

• Jessica Palmer, Piedmont Environmental Council – She is working on this year’s Buy 
Fresh Buy Local Guides, which will be published in early-May.  The new website will 
also be up by then, and will include a widget connected to Market Maker, an online 
database tool that connects buyers and sellers of local food. 

• Brad Jarvis, Virginia Cooperative Extension, Madison – The Madison Farmers 
Market will hold a membership meeting on March 1st at 5:00pm, and a Farm-to-Table 
Dinner on May 20th.  The Central Virginia Vegetable Growers Meeting will be held on 

http://www.purelypiedmont.com/
mailto:medwards@rrregion.org
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March 8th at the Piedmont Virginia Community College in Stanardsville.   

• Rebecca Gartner, Virginia Cooperative Extension, Culpeper – The next Stone Soup 
Class will begin April.  The program is working more with intellectually-challenged 
individuals.    

• Kirsten Dueck, Path Foundation – The Warrenton Farmers Market Vendor Meeting 
will be held March 12th.  The Market is considering moving its Wednesday market 
location, and changing it to the evening.  Applications for the Path Foundation’s Program 
and Planning Grants are now open with a March 4th deadline.  Make It Happen Grants are 
also open.  The Foundation is seeing less applications for this program than usual. 

 
Future Meeting Scheduling and Agenda Development  
After discussion, Ms. Edwards stated that the next Food Policy Council meeting will be held on 
Thursday, March 28, 2019, at 5:30 pm in RRRC’s conference room.  This is a temporary change 
from the Council’s usual Tuesday meeting slot due to member scheduling conflicts.  Council 
meeting materials will be available on RRRC’s food system webpage at 
www.rrregion.org/foodsystem.html.  

http://www.rrregion.org/foodsystem.html
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