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HARVEST NEW YORK

GROWING
NEW YORK'S

AGRICULTURE &
FOOD ECONOMY

HARVEST NEW YORK

An innovative Cornell
Cooperative Extension team
that focuses on workforce
development and business
expansion projects that
increase profitability and
investment in key sectors of
New York's agriculture
industry.

MAXIMIZING
CONNECTIONS

Harvest New York Specialists
respond to emerging issues
and develop new
opportunities using the

research of Cornell
University, the resources of
Cornell Cooperative
Extension and relationships
with partnering
organizations statewide.

Program Highlights:

In 2017, Harvest NY continued to yield impacts for our
stakeholders.

T Har vest

2017 Year in Review

Judson Reid

NY6s support of
purchase of $417,195 of NYS specialty crops from 19
newly oiboarded farmers.

@judson_reid
n Judson.Reid.jer11
Strategic Farm Planning reached over 50 farms with site

specific plans to modernize an
environment. For example, at one farm the implementation of roboti
increased output by 35%.

Farm to School work in Erie County has led to over $741,000 purch;
NYS grown and raised items, reaching 6,400 students.

148 livestock producers, processors, and restaurateurs participated
Harvest workshops and 53 plants contributed to a collaborative Nor
Packing House survey.

Harvest NY work at farmers markets supported incentive purchasing
$400,000 worth of NYS produce.

Our Dairy Processing Specialists won the International Dairy Foods
Associationdéds Food Safety Lead

workforce development alNM® dairy foods companies for more than
1000 employees. These efforts support the output of nearly $14,00C
in direct sales. Check out their evaluation results!

Our biggest news came inftgewtar t er wi t h t he b
urban agriculture program in New York City. Our two new specialist:
ground running, visiting 14 agricultural operations spread across all
boroughs of NYC, growing everything from hops on rooftops to rice
in aquaponic systems.

We would like to thank our stakeholders for their support of this prograr
encourage you to engage with us on social media.

c


https://twitter.com/judson_reid
https://twitter.com/judson_reid
https://www.facebook.com/Judson.Reid.jer11

FARM STRATEGIC PLANNING: Timothy X. Terry

By the Numbers

2017 continued to be a busy year foff 12 articles composed foAth&ocusewsletter. Many of
Harvest NY especially in the area of  the articles were reprinted in other county newsletters .
farmstead and f aciwklliasthBenn Yan ChroniBikpresard ehBatadis

how the numbers tally. Dailywhich have readerships of 3,900 and 13,700,

{332 contacts with 50 farms. These respectively. _
contacts were in the form of site visits a @ere appropriate, have served as a resource for the

HarvestNY .
n followup letters, emails, and phone calld’r€SS: other agendidsSA, NRCS, SWTCBnd other

1 27farmstead development or facility plans created anocﬁ;/% personnel.
projects completed. The remaining projects are ei{l[lelq

progress, seeking fundiigDA, NYS Ag & Markets, ~the Southern Tier.
[E—

Iqmpleted a promotional video of a project completed

NYSERDA, etcor waiting for a better milk price.
1 1farmstead and facility plan completed outside of west
NY region (Broome County). Fortunately, this plan co
be completed without a site visit. Of note, this dairyma HARVEST NEW YORK
could not find the services he required outside of Harvés FARM PLANNING
NY (public or private sectors) for more than 16 months
following a catastrophic barn fire in early 20Wg. (See
From the AshddNY Q4 2017 report)

1 Requested as a presenter at the Lifestyle Farming Harvest New York
. (¢ Il C ive E i
Conference held at SUNY Cobleskill and the Cornell e
Dairy Management seminars. https://youtu.be/bz7SNGP sdw
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https://youtu.be/bz7SNGP_sdw
https://www.facebook.com/HarvestNY/

LOCAL FOOD DISTRIBUTION & MARKETING: Cheryl Thayer
Agricultural Impacts in 2017

Through a combination of new and existing o  Helping them to figure out what produce to menu at w|
projects, the local foods program area realized time of year, and

significant agricultural impacts during 2017.
Bulleted below is a summary of our primaryo

Y @harvest nyprojects:

i Harvest NY supported the continued development a

Working with the distributor to find produce in Westerr
that meets the needs of the district.

In addition, Harvest NY assisted CCE Erie develogvadeounty

S program, which will be funded through a NYS F2S gran

expansion of the Western NY Food Hub. Wrapping u Srt.will not only enable F2S efforts to expand across the e

2year U.SDA Local Fooq Promotlon_ Prograllm grant, SfFehgr chool District, but will also provide assistance to thr
resulted in a number of impacts, to include:

other rural school districts in Erie County looking to develop

0 The purchase of $417,195 of NYS specialty cropsséstinable F2S programs.

newly ooarded food hub farmers; i In the beginning of its fourth programmatic year, Harvest

0 The expansion and di bidapoudfarewelltoioar nontioued invblvementandhe
line, to include the addition of 11 new items, as well aBauble Up Food Bucks program, as attributed to the
sizable increase in the purchase of organically grownpr ogr amdés tremendous succ
crops; lead agency, was been able to hire dedicated program st

take Double Up to the next level. Double Up is a nutritior

incentive program that matches SNAP purchases $1 for
participating sites across Western NY. The Double Up
incentive can only be used to purchase fresh fruits and

o The execution of 4 buyer/grower meetings, with total Vegetables grown in NYS, thereby promoting healthy eat

participation in excess of 200. habits and redirecting federal food assistance dollars intc

local food and agriculture economy. Impacts realized ov

In addition to the impacts bulleted above, the Food Hub realiggg,@ar involvement in the program include:

net profit in both years of the grant, which was a direct result of the )
new food hub growers. 0 SNAP & Double Up sales in excess of $445K,

0 The development of various sizing and grading tools
designed to assist direatketing farmers seaddo sell
wholesale, and

{ Buffalo Farm to School (F2S) wrapped up its third year il 90% of consumers rep
June 2017. Total purchases of NYS grown and raised itenf&!it and vegetable consumption, and

over the course of thee8r project exceeded $741K, which, 61% of participating
directly benefited over 6,400 students. Harvest NY has begfyre money.
credited as:

o . . What began as a small pilot in 2014 has not only grown
0 Assisting Buffalo Schools by connecting them withg¢@lndously year after year but has big plans for future
farmers. expansion in the near future.

Pictured: Buyer Grower Meeting, hosting in East Aurora, NY on 9/25/2017

Harvest NY Brings Farm2School to Buffalo

Photo Credit: Carl Moody
https://youtu.be/vssTim8odRU



https://youtu.be/vssTim8odRU
https://twitter.com/harvest_ny?lang=en

FARM-BASED BEVERAGES Cheryl Thayer

Craft Beverage Industry 2017 Update

Harvest NY has been busy fostering  event of its kind, which attracted more than

knowledge and cultivating connections key stakeholders, and resulted in the

W @harvest nyin the NYS craft beverage industry. dissemination of tgchnlcal and educational
updates from leading researchers, as well a

networking critical to the success of the
1 Advancing the NYS brewery industry has been aindustry.

big focus of Harvest cNYiQfnid phogrésdwad madidlof thd N T
support of an NYFVI = gf&iflehs profd&, Wich is'Enea@ti\Vb udhhlL

achieve the following highlights: Food Promotions Program project. The primar

o Organized multiple Field to Pint tours to begea! of the planning grant is to engage

connect the primary members of the supplystakeholders in the NYS-Eased beverage
chain; industry to determine if some type of online

gregation platform would enable them to mo
ectively transact sales with one another.
Originally, the intended outcome was to develo

Listed below is a summary of our 2017 work.

0 Released version two of the Brewery Suppiﬁ
Chain Analysis, an effort that involved

surveying malting barley growers, malt houggyiyetted concept. However, through the wor
the project team, and Applied Sciences Group,

webdbve been able to de
0 Ceplanned and executed the Empire State platform, ready to be tested with stakeholders |
Barley and Malt Summit, the firstvitate early 2018.

operators, and NYS breweries, to collect,
analyze and report magkieen data.

R |

Field to Pint Tour in Washington County-REr@ariie Woerner, Assembywoman for the 113th District; Steve MillepeCEst Dze/S
Grusenmeyer, Executive Director of NYFVI; Cheryl Thayer, CCE Harvest NY Specialist

Photo Credit: R.J. Anderson


https://twitter.com/harvest_ny?lang=en

DAIRY FOOD PROCESSING & MARKETING: Carl Moody & Anika Zuber

Dairy Processing & Marketing 2017 Review
Overall Dairy Processing Specialist Programming

2017 was an exemplary year that began with the Dairy Team winning the Inte” Zube

Dairy Foods Associationds (I DFA) Fogd ’
achievements in enhancing food safety in the dairy products industry. Our tea
for its comprehensive approach to improving food safety across the dairy indust
lauded for its drive to share cattggresearch conducted by its scientists with the
industry. We were very proud to be recognized. IDFA created a video containin
background of our team and activities. The video can bbexeoessetyping http://bit
cornellfs into your browser.

In 2017, Dairy Processing Specialists held 46 workshops, reached 1007 industr
over 140 NYS dalry plantS, and had over 131000 co (ctured) Martin Wiedn, second from left, the Gellert
hours as a result of workshops alone. The topics of (ot e o e ecees the Food
‘WOI’kShOpS ranged from the Food Safety Modernizaisafety Leadership Award along with Anik;a D. Zuber, Harve
| (FSMA), a regulation which affects the entire food irig aceian professerof dary fermentations. They recons
f dairy inClUded, to the ins and outs of enzyme CoaguTE;i’ill\j\;zrd from Ron Dunford, left, chair of the National Chee:
when making cheese. These workshops were held i
on campus in Ithaca, and in specific piplatst training
B8 can be especially beneficial for the industry because it reduces travel costs for companie
all ows us to tailor information to the
2017 Harvest New York conducteglagtiand regionally based workshegite @aining
~ topics included HACCP (Hazard Analysis & Critical Control Points), Dairy Science and S
0 " Food Safety Plan Development, Good Manufacturing Practices, Food Defense, and The
=, = Yogurt and Fermented Dairy Products and Food Safety Plan Development. The compan
um -jm counties) where Harvest NY Dairy Processing Specialists psittragdraninclude:
Specialists Anika Zuber and Carl Moody RQIf€NtO Lactalis, Inc. (Erie); Castelli America (Chautauqua); North Country Dairy (St. La
training conducted at Upstate Niagara's \®rid mmi t Mil k Products (Seneca); Al pina F
Country Dairy in North Lawrence, NY. - creamery (Chautauqua); East Hill Creamery (Wyoming); Byrne Dairy (Cottland); Beech
Photo Credit: Evelyn HRdigkhill (Montgomery). A HACCP course was also held in Jefferson County where Great Lakes (
Upstate Niagara employees were in attendance (Jefferson, St. Lawrence).

Photo Credit: IDFA

Harvest NY Dairy Processing Specialists also performedcteiping dinese trainings covered many topics including Dair
Science and Sanitation, The Science of Yogurt and Fermented Dairy Products, Fluid Milk Processing, Cartifi@d Milk |
Dairy Shrink and Loss, Vat Pasteurization and The Science of Cheese, and Food Safety Plan Development Workshc
participating in these programs include: HP Hood (Steuben, Oneida, Madison, Jefferson), Upstate Niagara (Erie, Mo
Lawrence), Cayuga Mil k Ingredients (Cayuga), Stewart
Cream (Erie), Steuben Foods (Erie), Great Lakes Chee
Saputo Dairy Foods (Allegany, Delaware).

The Food Safety Modernization Act also affects small and very small dairy businesses. Harvest NewrYRmkvefiéred 3
Controls seminars offered in Essex, Saratoga, and Erie counties. These sessions gave an overview of thefdh2.5 da
but in a format that provides a gateway to the regulation for small processors. Specialistohane wittkedvamatisan
dairy companies on developing-fsliific food safety plans that bring them into compliance under the Food Stdety Mot
Act. This is a large change for the artisan community with an increased burden of documeapomgatdngaicadake w
also be critical to the artisan community for maintaining existing access to markets and gaining accessvibeael@itional r
intense focus on food safety is a requirement for buyers.

Other program highlights included an Internal Auditing training in Erie County with 28 participants, andweoWsihaop Adde
in collaboration with the Yates County CCE office. Harvest New York Specialists delivered 4 FSMA workshotissin Jar
year where the primary audience was Food and Drug Administration (FDA) employees. This was critical because the
and inspects food facilities on the requirements put forth by the act and has oversight of dairy plants in New York Sta

The work of the Dairy Processing Specialists was broadened by conducting outreach and delivering lectule®dn varic
to dairy at the Dairy Center for Excellence; the Western New York Tech Academy; Erie Community College; Westerr
Institute for Food Technologists; Western Association of Sanitarians; Canton, Jefferson, Lewis and Erie R@lEyoffices;
Educational Partnership; Greater Southern Tier BOCES; and the Expanded Food and Nutrition Education Program f:


https://vimeo.com/201985633
https://twitter.com/AnikaZuber

DAIRY FOOD PROCESSING & MARKETING: Carl Moody & Anika Zuber

Dairy Processing & Marketing 2017 Review
Dairy Workforce Development Cornell Cooperative Extension N ew York' S

Evaluation Plan Harvest New York Dairv Industr
Given that the daiREZa:1a8lel §8:i y Y

i i f milk produced in 2016
number 1 agricultural industry, we know| " o ik procucedin —
critical to support it from cow to the cup. % :tf;n;mi.:ved

dairy processing specialists have an 620.000 COWS H O, State Dairy
established program to support this vita ' o 9 54 /0 :L?t;;‘;”;jjk
industry. The program has a record of 47

educating over 1,000 participants each 4,624 FARMS

through a variety of workshops aimed a
sector of the industry including, milk rec

State Sources

New York's National Production Ranking

milk & plant inspectors, fluid & cultured Cottage Cheese: 186,193,000 Ibs

plant employees, and even retailers. 20 o et 5 o0 s

It sel f to a deeper ~L | Cream Cheese: 280,070,000 lbsor |
; ; W 30.8% of U.S. production

programming through an evaluation pla

evaluation plan was created to assess G ."‘{‘““‘ M:,k;14725,°°°;°°°'bs

workforce development programs, spec s RN 17093023 Gallons

our workshops. The purpose is to evalus
. =y Ch : 801,262,000 Ib:
ways the Dairy Workforce Development #h c2r = i

Program is valuable to the attendees an Dairy Processors in New York Cornell Cooperatli(ve Extension
businesses who send employees. An i wliiAl
assumption of this program is that by : : 2017 Impacts
participating in the program, attendees & R Conducted 46
gaining knowledge surrounding dairy workshops
manufacturing. We know this by consistE=a=k 3 kK- 17 8- & 8-10 [0 § EPRWEE VAN
pre and poststing all participants. We a Ea In Direct Economic Output | companies through
interested in determining the impact our e

o . ; Safety or Dairy S
program has on participants' success inRTY e s ey

° 0 topics
current or future positions. We are also m $2,909,530,500 Interacted with
interested in evaluating the value of this Direct Wages 1,007 food

program to the plants in New York Statcyreg W - ar e =, industry workshop
Man mpani nsistentl nd em " every job created by dairy participants
any cOMpayies Consisienty send eme B0 Generated 13,727

to a variety of training workshops over t contact hours
course of a year. Because of this, we ar ==
CO nfident that are programming iS Valua http://www.idfa.org/resource-center/dairy-delivers -http://idfa.guerrillaeconomics.net/reports//e8068ef0-036c-428a-9391-724900996 5¢6?

http://publications.dyson.ct I.edu/outreach/extensionpdf/2 11-Dyson-eb1404.pdf - https://www.usda.gov/nass/PUBS/TODAYRPT/daryan16.pdf

are i nte rested i n th e WayS i n Wh iCh it iS https://www.nass.usda.gov/Quick_Stats/Ag_Overview/stateOverview.php?state=NEW%20YORK

CREATED BY

to companies and participants. On the fQmmsemmn ; CEEEENGN . (R
page, you can find a breakdown of the survey

"N

we invited participants to take 1 year after going through one of our courses, as well as the surv
to the leadership of several plants in New York who frequently send employees to our workshop



DAIRY FOOD PROCESSING & MARKETING: Carl Moody & Anika Zuber

Dairy Processing & Marketing 2017 Review



