
 
 

RAPPAHANNOCK-RAPIDAN FOOD POLICY COUNCIL  
Meeting Minutes – November 27, 2018 

 
 
 
Members Present:    
Linda Blair   Chair and Orange County Representative and Chair  
Amanda Butler  Education Sector Technical Advisory Member 
Michelle Edwards  RRRC Liaison Member 
Rebecca Sheffield Gartner Vice-Chair and Culpeper County Representative 
Jessica Palmer   Farmland Preservation & Conservation Technical Adv. Member 
Ray Pickering   Fauquier County Representative 
 
Members Absent: 
Kirsten Dueck   Health Sector Technical Advisory Member 
Clyde Firman   Consumption Sector Technical Advisory Member 
Kenner Love   Rappahannock County Representative 
Ken Smith   Production Sector Technical Advisory Member 
Susan Vidal   Madison County Representative 
Tom Weaver   Processing and Distribution Technical Advisory Member 
 
Guests: 
Matt Coyle   The Fresh Harvest (formerly Lakota Fresh Foods) 
Thunder Lane   Culpeper County Farmer 
Roger Williams  George Washington Carver Agriculture Research Center 
Justin White   4P Foods 
 
 
Welcome and Introductions 
Chairperson Linda Blair called the meeting to order and introductions were made. 
 
The Fresh Harvest (Formerly Lakota Fresh Foods) 
Matt Coyle, The Fresh Harvest 
Matt Coyle presented an overview of his online food hub, The Fresh Harvest (see attached).  His 
presentation is attached.  He and Culpeper County cattle farmer Dr. Jerry Engh co-founded the 
business.  It had formerly been known as Lakota Fresh Foods prior to undergoing a rebranding 
several days ago. 
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Mr. Coyle explained that Lakota Fresh Foods was launched in April of this year.  To develop 
their ecommerce site, they partnered with Lulu’s Local Food, a company that provides software 
tools for operating online farmers markets and food hubs.   Upon launching, the food hub opened 
for online orders 24/7, with approximately one dozen farmers and pick-ups in Culpeper County. 
 
Since April, they have expanded their market reach to Fauquier County, and over 20 local 
farmers selling over 300 products.  The Fresh Harvest has also eliminated their membership fee 
and launched a user-friendly phone app. Jessica Palmer agreed that the phone app appears to be 
well developed. 
 
Unlike CSAs and subscription box plans, The Fresh Harvest customers choose each item to 
purchase, similar to a grocery store.  Customers select and pay for items via the The Fresh 
Harvest website.  Pick up is free, as is delivery for orders over $150.  Orders under $150 are 
charged a $10 delivery fee, but the delivery fee is waived for first time buyers. 
 
Pick-up locations are currently Lakota Ranch in Remington from Friday 9AM-6PM or Saturday 
at Far Gohn Brewing Company in Culpeper from 9AM-12PM.  Mr. Coyle stated that two new 
pick-up sites will be available beginning next week at Powell Wellness Center in Culpeper and 
the WARF in Warrenton. 
 
Mr. Coyle noted they hope to eventually expand their business into Northern Virginia and 
Washington D.C.  As such, they are looking for more farmers and customers. Council members 
and other stakeholders can help by spreading the word about the food hub, and people can also 
sign up for their newsletter.  Finally, he mentioned that the former-CEO of Relay Foods is 
advising them. 
 
Roger Williams asked how farmers can sign up with The Fresh Harvest.  Mr. Coyle responded 
there is vendor registration form on the website.  Mr. Williams inquired about their product 
standards, to which Mr. Coyle replied they are looking for non-GMO and organic growers, but 
not necessarily certified organic.  The standards will be listed on the website, but have not been 
posted yet. 
 
Ms. Blair asked how deliveries happen and whether there is deadline for orders.  Mr. Coyle 
answered that orders placed by midnight on Tuesdays are harvested/baked and packaged by 
producers on Wednesdays and delivered to The Fresh Harvest on Thursday afternoons.  
Customers have their choice of delivery to their doo, or pickup on Thursday, Friday or Saturday. 
 
Mr. Williams asked how competition between farmers is handled.  Mr. Coyle replied currently 
there is a loyalty pact with their farmers, so The Fresh Harvest has not brought on products that 
would compete with their existing vendors.  This will likely need to change when demand 
exceeds supply. 
 
Thunder Lane asked how quality control is handled.  Mr. Coyle answered that he personally 
oversees quality control, since he does all pick-ups and deliveries, and therefore sees the 
products.  Ray Pickering asked whether there is a customer comment page, to which Mr. Coyle 
responded that customers can leave reviews for individual products and send overall comments. 
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For additional information regarding The Fresh Harvest please visit https://thefreshharvest.com, 
or contact Matt Coyle at (540) 395-3528 or matt@lakotafreshfoods.com.    
 
Farm-to-Table Showcase Report and Food Expo Planning 
Jessica Palmer, Piedmont Environmental Council (PEC) and  
Michelle Edwards, Rappahannock-Rapidan Regional Commission (RRRC) 
Ms. Edwards Ms. Palmer updated the Council on the region’s second farmer-buyer event that 
PEC and RRRC hosted as part of the Farmers Market Promotion Program (FMPP) Grant project 
funded by the US Department of Agriculture.  The Farm to Table Showcase was held on 
September 24th at Rock Hill Farm in Culpeper County.   
 
27 local food producers provided product displays, food samples and information materials, 
while 25 buyers circulated through the tables.  A wide range of producers were represented, 
including meat, produce, value-added and wineries.  Buyers ranged from national grocery stores 
and aggregators to small local restaurants.  Ms. Palmer noted that she would have liked to have 
seen more small buyers attend.  None of the restaurants from Culpeper attended, for example.   
 
Mr. Lane found the lack of participation by Culpeper farm-to-table restaurants disappointing, and 
asked why that may have been.  Ms. Palmer explained that producers were charged a registration 
fee that was refunded if they attended the event, and all producers who registered showed up.  
Buyers were not charged any fee, however, and quite a few who registered did not attend.  A 
registration fee will likely need be charged for both buyers and sellers next year.  Additionally, 
she stated that we may need to start outreach and advertising for the event earlier to get it on 
buyers’ calendars.  Ms. Edwards added they intend to send Save the Date Cards in late 
winter/early spring. 
 
For the final year of the three-year grant, a regional Food Expo is planned, which will begin as 
buyer-seller only event and then open to the public.  Germanna Community College’s Daniel 
Technology Center is being considered as the location.  Mr. Pickering asked what time frame the 
event is planned for.  Ms. Palmer replied late August 2019.  He also asked whether there will be 
a fee for the public, to which Ms. Palmer responded yes. 
 
Ms. Edwards went on to explain that organizers are considering incorporating a chef competition 
similar to the annual DC Food Fight, but scaled down.  She and Rebecca Gartner attended this 
year’s event to gain insight on the logistics.  Ms. Gartner noted that the DC event benefits DC 
Central Kitchen while our region’s chef competition would be designed as a benefit for the 
Carver Food Enterprise Center.  They will be looking for sponsors to donate supplies, appliances 
and funds, chefs to compete, judges and also volunteers to assist in planning the event.  
 
Ms. Edwards noted they will need to be careful to separate the two portions of the larger event to 
ensure federal grant funds are not spent on fundraising.  One may be in the afternoon and another 
in the evening, or one on Friday and another on Saturday. 
 
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. 

https://thefreshharvest.com/
mailto:matt@lakotafreshfoods.com
mailto:medwards@rrregion.org
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Purely Piedmont Marketing Update 
Michelle Edwards, RRRC 
Promotion of the Purely Piedmont regional food label will continue through the final year of the 
FMPP grant.  Marketing will include television commercials broadcast by Comcast, 
advertisements in Edible Blue Ridge and Edible DC Magazines, and other marketing channels to 
be determined. 
 
Ms. Edwards informed attendees that filming of the commercial has been postponed until spring, 
due to delays by Comcast and earlier winter weather.  Instead of airing the commercials March 
through September, they will be aired on a more condensed schedule beginning in May with 
more commercials per week.  RRRC will own the footage and be able to use it for other 
advertising. 
 
Ms. Edwards added that she intends to apply for a Healthy Culpeper grant with the Culpeper 
Wellness Foundation 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. 
 
Vice-Chair Elections 
Linda Blair, Chair 
As discussed during the previous meeting, Ms. Blair’s term as Council Chair is due to end on 
December 31, 2018. Therefore, current Vice-Chair Ms. Gartner will replace Ms. Blair as Chair, 
and the Council must elect a Vice-Chair to serve a one-year term.  The Vice-Chair will 
automatically become the Chair the following year.  The main task of the Chair is to preside over 
Council meetings, while the Vice-Chair fulfills this duty in the Chair’s absence.   
 
Ms. Blair stated that Jessica Palmer has been nominated as Vice Chair and accepted the 
nomination.  She then asked if there were any other nominations.  None were made.  Ms. Garner 
made a motion to elect Ms. Palmer as Vice-chair and Mr. Pickering seconded the motion.  Ms. 
Blair called for a vote, and the Council voted unanimously to elect Ms. Palmer as Vice Chair.  
The new Chair and Vice-Chair will assume their roles at the next Council meeting in January 
2019. 
  
Member Roundtable 

• Linda Blair, Orange County Schools Food Services – After serving ten thanksgiving 
dinners, one at each school, they are now working on their budgets. 

• Rebecca Gartner, Virginia Cooperative Extension, Culpeper – The architect and 
engineers they have hired are working on development of architectural plans for the 
George Washington Carver Food Enterprise Center through a grant from the Ohrstrom 
Foundation.  The Food Enterprise Center is in the process of filling paperwork to become 
a 501c3 with its own management structure.    

http://www.purelypiedmont.com/
mailto:medwards@rrregion.org
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• Thunder Lane, Culpeper County farmer – Mr. Lane stated he would like to see the 
region participate in industrial hemp production, which is a growing industry.  He 
recently went to a workshop at the Culpeper County Library that was at capacity, so there 
is definitely interest. 

• Amanda Grove, Rappahannock County Schools Food Services – They are sourcing 
from The Local Food Hub in Charlottesville.  Ms. Grove used the outbreak of E. coli in 
romaine lettuce as a teaching moment in her nutrition classes.  

• Jessica Palmer, Piedmont Environmental Council – PEC finished up its Small Farm 
Dream class in Charlottesville a couple of weeks ago.  The classes were taught by Ellen 
Polishuk of Potomac Vegetable Farms in Loudoun County.  Additionally, their new Farm 
Manager is now on board at PEC’s new Round About Meadows Community Farm in 
Loudoun County.  Produce raised on the farm will be provided to Loudoun Food Pantry.  
Their Community Farm is based on Fauquier Education Farm’s model.  They will have 
eight acres cleared by the end of the year and will expand over time.  Next year, PEC will 
be working with beef farms in the area researching the supply side of the market, while 
Health Care Without Harm will be looking at the demand side.  The two organizations 
will then bring their results together to complete the study. 

• Ray Pickering, Fauquier County – Fauquier Education Farm had a good year with over 
55,000 lbs. of produce donated to local food banks.  $25,000 was raised for the Education 
Farm at a recent fundraiser.  Due to demand, they are considering adding a livestock 
education program. 

• Roger Williams, George Washington Carver Agriculture Research Center – Virginia 
State University’s (VSU) Small Farm Outreach Program started holding classes at the 
Carver Center in August.  They are about to hold a Whole Farm Training Course and will 
be holding GAP training in the Spring. VSU rented two acres at the Carver Center and 
there will be twelve managed plots for students to farm for one year, similar to an 
incubator farm.  Materials such as seeds, tools, equipment, and irrigation will be 
provided, in addition to direction from VSU staff.  The application deadline for the 
program is January 15th.  Anyone can apply; applicants do not need to be VSU students.  
There is a small fee of approximately $50 for the one-year course. 

 
Future Meeting Scheduling and Agenda Development  
After discussion, Ms. Edwards stated that the next Food Policy Council meeting will be held on 
Tuesday, January 29, 2019, at 5:30 pm in RRRC’s conference room.  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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