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HARVEST NEW YORK 2019 Year in Review

An innovative Cornell ) ) .
Cooperative Extension team Program Highlights: Judson Reid

that focuses on workforce Thanks for reading our Ye@eview. Did you know that in the last 12
development and business months Harvest NY:

expansion projects that ! Saved a NY dairy plant from going out of business by working

increase profitability and food safety issues?
mvestmeryﬂmkeysectorsof f Hel ped dairy plants achieve é_l:%/ce_l
New York's agriculture facilitating the production of 270,000 Ibs. of cheese and 144¥00@Bsisn_reid

industry. dairy powdewvery day! ﬂ Judson.Reid.jer.

1 Increased revenue at an NYC urban farm by $3,500 through plant disease
identification and best management practices?

T Hel ped Buffalo Public Schools achi
MAXIMIZING $2.6M on local foods for use in the lunch program.
CONNECTIONS 9 Assisted in the development of two NY beef products?
Harvest New York Specialists 1 Supported the development of the first whole grain pita chip made with a min
respond to emerging issues 51% NY grain?
and develop new 1 Successfully landed $433,000 in federal funds to expand Local Foods to Insti
opportunities using the efforts in 8 WNY counties?!
research of Cornell
University, the resources of Don6t just take our word for it. Her
Cornell Cooperative
Extension and relationships
with partnering

organizations statewide.

Cornell Cooperative Extension and Cornell
UnlversnY have been providing coordination
with local farmers and suppliers to help us
bridge these gaps...CCE has been with us from
the very beginning. This program would not be
sustainable without Cheryl and Cornell.

The experience we recieved
was beyond superb. Anika and
Rob were able to help us save
our business.

- Dairy Plant Owner,

Queens County, NY

, , -
We wouldn’t be able to

gake mjs work _\:Vithotlilt We gratefully acknowledge the support of New York State w
orne niversity an H H . H H ‘
Comell Cooperative makes this program possible; keeping farm and fooo! busine!
Extension. vital part of our economy and culture. For more details on ot

- Dave Walczak, impacts please keep reading!

Eden Valley Growers

—))- A

- Bridget Obrien-Wood L
Buffalo school’s food service director



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

DAIRY FOOD PROCESSING & MARKETING: Anika Gianforte

Dairy Processing & Marketing 2019 Review
Harvest NY Responds to Food Safety Crisis

A cheese processing facility in Queens, NY, was notified by state food safety officials that their prd
contaminated with the potentially deadly pafitegarMonocytogeidse family business was required to ™
halt all production until the root cause of the pathogen was determined. ) @AnikaZuber

Operations were suspended becamsmocytogerissan incredibly 4 The experi ence we r e
dangerous pathogen. With a staggering 2@4tatiaseate, controllingsuperb. Anika and Rob were able to help us
for this pathogen directly impacts public health. GsicatesieW Yorkaye our business. First by assessing the
State cheese businesses have been permanently closed &s. a regpfisdm and finding the mediums to take to get
monocytogenesgecting and killing cheese consumers, and compag¥he root cause. Anika took time out of her

owners have gone through criminal trials as a result. day to do a complete walikough and assess

This plant was able to remain in business due to timely actions thH{ REFSIPIe cause for having listeria found in
guided by Harvest NY. A compdWyangkesrecpmmendgtipns glong vyt RRof
received was beyond supertka and Rob were able to helpus saé €7 € J ust what we nee
our businessFirst, by assessing the problem and finding the medi@ragyt@lant owner

take to get to the root cause. Anika took time out of her day to doa
complete watkrough and assess our possible cause for having listeria found in our plant. Her recommendations,
Robdéds, were just what we needed. 0

This facility was able to retain a majority of their customers despite having gone through a recall and eaeaontint
$14,00619,000 worth of Upstate NY milk each month. The work done at this facility not only has allowed the bu
open and support the dairy economy but also improwsrtheslmtginability of their business by changing operation:
behaviors related to food safety.

Improving Audit Outcomes at NYS Dairy Plants

As consumers and business customers become increasingly concerned with food safety practices of their food :
suppliers, there is an increased focus on food safety and quality audits conducted by the Global Food Bafety Ini
Many of the dairy industryodés customers (whol eseal e
This means that a strong GFSI audit score is imperative for New York State dairy manufacturers to retain and gt
Harvest NY dairy processing specialists have worked with multiple plants across NYS to help them prepare for t
and to improve their scores from previous years. This has been done through workshops and working directly w
facilities. Harvest NY&s work in this area hangs hel
across the state indicate that NYS is a leader in manufacturing extremely high quality and safe dairy products th
program management and financial investment irdson#tel, better scores allow NYS dairy manufactures to retai
existing business and attract new customers to NYS dairy suppliers.

Harvest NY&és work in this area has hel ped many spl ¢
NY worked with saw@ott jump in their score from 2018. In 2018, the plant scored 87%, and in 2019 they impro\
to 93%. While this improvement is beneficial for the plant in retaining customers, it also demonstrate&dinalt inves
mortar infrastructure can be beneficial from food safety and quality standpoint. This plant currently produces apj
270,000 Ibs of cheese and 144,000 lbs of dairgysswday The milk from this plant is primarily sourced from NYS d
farms, and the facility can handle 2.5 million pounds of raw milk daily.

Another NYS dairy plant saw its 2018 score of 86% jump to 96% in 2019 after attending training held by Harves
from this yogurt plant stated thattheanpus trai ning fAset wus off o nirnewye
acquired AExcellentodo rating to obtain new cushya mer
group of farmers from New York and Pennsylvania and has since attracted additional customers.


https://twitter.com/AnikaZuber

DAIRY FOOD PROCESSING & MARKETING: Anika Gianforte

Dairy Processing & Marketing 2019 Review

DAIRY PROCESSING .

29, 1R819

in 2019 trained through workshops alone

Pictured (Left to Right) Hari Meletharayil (DMI: ViceFRoekident

Research), Kimberly Bukowski (Cornell Dairy Foods Extension: Cet
Program Director), Anika Gianforte (Harvest NY Dairy Processing
0 Specialist), Bill Graves (DMI: Senior Vice PRysidect Research
1 oo A, ' and Food Safe_ty) N

Contact hours

Of workshops have Through workshops

afood safety
component

Economic impact of dairy
products in New York

Pictured: PR consultant Susan McLennan leads a panel of d

Billion in direct processors. |
$ economic impact From left, Susan McLennan; Nathan Pistner of Great Lakes
@

Cheese; Valerie Wasielewski, senior human resources mana
Chobani; Kevin Peter, dairy plant manager at Wawa; Anika

o o Gianforte, Harvest NY Dairy Processing Specialist; and Greg
5 8 24 6 Sharpe, a food processing instructor at Genesee Community

Direct jobs Photo by Philip Gruber

: Billion pounds of milk
Supporhng1 5 produced by NYS dairy farms

https://www.idfa.org /resources/dairy-delivers

Welcome Karen!

We are pleased to welcome our new Dairy Processing Specialist; Karen Ospina. Karen is
~ Colombia, and a graduate of Fundacion Universitaria San Martin in Bogota, Colombia. W
Colombia, Karen worked for Alqueria S.A. specializing in milk production quality and contt
worked for Bayer S.A. as a veterinary sales representative.

Karen will be working with Anika Zuber Gianforte and Dairy Foods Extension to support tt
processing industry, and will cover the eastern portion of the state. Her email address is
karen.ospina@cornell.@iha she can be contacted &8%BA%H78.



mailto:karen.ospoina@cornell.edu

FARM STRATEGIC PLANNING: Timothy X. Terry
Peer-to-Peer

/i A little over a year ago, Harvest NY reported on a
producer who was rebuilding from the ashes of a
catastrophic barn fire (see Phoenix Rising, Quarter¥
Highlights Apdiine 2018). This prdjechew HarvestNY
storefront, commercial kitchen, cold storage, and 1.
" ' shop--was completed in October of 2018 and officially opened for

Uil

 business during the 2019 sugaring season.

| Since then, another couple has sought assistance from Harvest NY

~ their storefront where they intend to showcase tifeir lgeagsas well
as other local products like maple syrup, seasonal produce, and m:

B even some goat dairy products. In addition to the planning of the

Pictured: Smithos Maple Fardpctlifid§dvedCNY facilitated an introduction between the two

i e : < pacEm entrepreneurs, which yielded a very fruitful exchange of ideas and

experiences. The discussion also provided the name of a third con
§ who graciously opened his doors and offered his knowledge and

experience.

This exchange of knowl edge and
created in the classroom. Harvest NY will continue to use past pro
Al earning | absdo to network far

Since that time, more detailed plans have been developed, massac
tweaked, firened, etc., and are ready to be passed on to a licensec
engineer or architect for final drafting. Initial site work was complet
fall, and the owners anticipate beginning construction this spring. |
- goes according to plan, they will be opening their doors in late sum
early fall 2020.

ramp f

P .
gissaugas *Toronto Lake Ontario
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2019 By the Numbers

Fiscal Year 2019 has closed out and here are the final tallie§: with the prolonged stagnation of the dairy industry, only a

1 Direct assistance provided to 53 farms or other agricultural over half of these projects wereeaigd counting goats.
enterprises (see map above). Assistance provided through®i&remainder included a cidery, greenhouses, high tunne
emails, texts, phone callsjtervisits, and even a few video  storefronts (maple, beef), drip irrigation, and fresh vegetab
conferences to more distant operations. packing facilities. Not to mention an original design livesto

{1 31 projects in various stages of design and implementation pavilion and show ring for a County Fair Association in wes
representing almost $4.7 million of investment in the upstat&ew York.
economy. Almost $100,000 of additional funds were leVieragigdnonthly articles to a readership of almost 650 subscribe
from various state, federal, and private grants. This numberMalhy of these articles have been picked up and reprinted i
likely rise in the coming months as grant applications are periodicals across New York Statuti@oed an article on
submitted and approved. The numbers here are derived frdarmstead planning forlPeoi Thg Masiag€t2/2019), which
cost estimates, contractor bids, or actual turnkey project costas an even greater distribution (~50,000).


https://www.facebook.com/HarvestNY/

LOCAL FOOD DISTRIBUTION & MARKETING: Cheryl Thayer
Agricultural Impacts in 2019

Farm to Institution Expansion in New York

Farm to Institution has always been a signature program area for our local foods team, recognizing

potential to leverage public dollars to stimulate economic development and improve the health of N

Y @harvest ny Farm to School (F2S) efforts, in particular, are catalyzing across New York, with much of this recer
being ignited through Governor Cuomods No Student
served incentive to those schools that purchase at least 30% of their lunch ingredients from NY farms amat food
to this incentive, the schools received a stagnant $.06 per lunch served, so this additional $.19 serveseatoa trem
localize cafeteria supply chains as much as possible. Harvest NY directed considerable efforts, which are sumrn
2019 to support farm to institution development.

'@ *Co-chair the Cornell F2S program work team (PWT), which is comprised of
over 125 supply chain stakeholders. The PWT was established in early 2019

Provide statewide to connect and support those working to advance F2Sin NY through
support via resource research and education, shared learning, collaboration, and peer support.
development, ~< *Provided 20+ hours of direct training to 175 K-12 stakeholders.
trainings, and eAdapted Buffalo's Harvest of the Month program* for use by any NY

institution.
sDeveloping 30% initiative procurement resources, e.g. product database
and a repository of sell sheets and product formulation statements.
eSupported Buffalo Public School's 30% initiative success, totaling $2.6M
spent on local food for use in the school lunch program during the 2019-
20SY. See Figure 1 for a breakdown of products.

technical assistance

Provide boots on eAssisted Buffalo Public Schools in their first ever geographic preference
the ground support _< bid, resulting in $1,113,537 being awarded to local farmers and small food
directly to supply producers for use during the 2019-205Y.

chain partners eParticipated in the NY Farm to School Institute, serving as the onsite coach
to the NYC Department of Education Office of Food and Nutrition Services,
which is the largest foodservice operation for students in the U.S., serving

1.1M students daily and operating on a yearly food budget of ~$175M.

sEstablished business-to-business relationships between Buffalo Public

Assist f‘"‘!d Schools and NY beef producers, resulting in the district requesting over
manufacturers in 130K Ibs of local beef.
new product _< sAssisted in the development of two NY beef products that are now
development efforts available to institutions across New York.
that utilize NYS eSupported the development of the first whole grain product to be 30%
agricultural inputs. eligible, a pita chip made with a minimum of 51% NY grain.

* Resources can foundHanr v e s t NYb6s website

In addition to the work bulleted above, Harvest NY received a $433,412 Local Food Promotion Program grant. T
a significant expansion in the Local Foods program area, with a specific goal of increasing institutiondligmmcurern
products. The funds will primarily be used to hire a Farm to Institution Program Coordinator to work witst, Harves
Cheryl Thayer, and expand upon the work currently underway. The primary institution targeted through likis proj:
K126s. The Harvest NY L oc aHevdr@mell oopeeatvenExtemsior offigesin Weste
NY to provide direct assistance and education to farmers and food producers interested in selling to indtitutional
institutions interested in localizing their food supply chain. Further, the Local Foods team will create resources a
educational workshops that will benefit stakeholders across the State.


https://twitter.com/harvest_ny?lang=en
https://harvestny.cce.cornell.edu/submission.php?id=74&crumb=local_foods|3

LOCAL FOOD DISTRIBUTION & MARKETING: Cheryl Thayer

Agricultural Impacts in 2019
Buffalo Public School's 30% Breakdown

$33,119,1%

$1,455,763
,56%

$409,821,
16%

B Protein m Dairy ® Processed Foods ® Produce : =
Figure 1: Buffalo Public Schools Eélcttgeg:%uﬁglq Pé’é%l'%s&@%'ﬁn@% SF'Q?‘?S%\WeS?a%WB_UGCﬁmen\RﬁtWt@
through just the National School Lunch Program totaled ~$2.6M. Proces a"i‘tSHHEW- Picuredfrdil Bri dget O6Brien ood

: f o ls. chi IIQ pnnor (CCE Erie), Cheryl Thayer
\glggﬁ;omprlsed of concord grape juice products, eggrolls, chips, and IQ Bgz}i?% of Education), Commissioner Richard Ball (NY Ag & Markets), Chad F

Chips), Dave Walczak (Eden Valley Growers/WNY Food Hub), Diane Held (¢
Erie), Tim Bigham (NY Farm Bureau). Photo Credit: Jola Szubielski (NY Ag ¢
Markets).

F2S Testimonials*

ACornell Cooperative Extension and Cornell Unilpusr
bridge those gaps we were experiencing before ¢tthe
O6BWbed. ACCE has been with us from the very begirt
|l . This program would not be sustainable without (

nWe wouldnodot be able to make this work without Cort
(operations manager of Eden Valley Gradeirsy that CCE helped top connect with Buffalo schools and comply wi
state and local policies for food delisehnpds.

*https://news.cornell.edu/stories/2019/4EHaarowsny-agsowsseedshealthyeating

Building Relationships with Berry Growers: Esther Kibbe

8 Harvest NYO&s berry specialist,
with an immediate focus on connecting with berry growers across '
"% York. The berry specialist position is intended to be a resource for b
with needs and questions related to these specialized crops that othei*
staff sometimes struggle to an er . M
specialists from the Cornell Vegetable Program (CVP) and county GS%%Y
Between June and November, Kibbe made 40 unique farm visits, advising growers ¢
= related to strawberries, blueberries, raspberries, blackberries, gooseberries and curi
also attended a handful of grower tours and meetings, to introduce herself to the grc
ommunity and answer questions related to berries.

n the first of a number of covaisgd berry meetings, Kibbe taught an afternoon worksr
focused on berry site preparation and fertility, held in Allegany County. This Novemt
will be followed by berry workshops based in Cattaraugus, Wyoming, Lewis and Mol
counties, through the spring months of 2020. The winR&26f, 20tBe also presented
berry topics at grower events like the Winter Fruit Schools and several produce auct
%4 educational meetings.

Looking forward to the 2020 growing season, Kibbe secured funding for a field trial

product which may provide protection against Spotted Wing Drosophila, an invasive

nﬂ)% become a major challenge for blueberry growers. The research will be done in ¢
E,y)pornell entomologists, on the farm of a Cattaraugus County blueberry grower.

PicturedEsther Kibbe helps berry growers diag
problems, such as this insect damage on a ras}ﬁ\ﬂ
plant.


https://news.cornell.edu/stories/2019/11/farm-school-grows-ny-ag-sows-seeds-healthy-eating
https://www.facebook.com/HarvestNY/

Craft Beverage Industry 2019 Update
Harvest NY CGldosts the 3 Empire State Barley and Malt Summit

Over 100 craft beverage stakeholders gathered in Liverpool on Dédemther dithual Empire State Barley & Malt
Summit, the theme of which was the AValue iIin Local
maltsters, though the conference committee strongly encouraged brewers and distillers to attend. Debuted at th
vided produced by Cornell Cooperative Extension Communications. The video illustrates the curricular and sym
between Cornell CALS plant breeders and pathologists, extension specialists, farmers, maltsters, and farmibrev
the attendees would atteritlSudmit in 2020, a resounding YES was expressed by nearly all.

Pictured\Y Brewing Value Chain from Grower to Consumer Panel. Piguteafrcismomoy (Domoy Farms), Ted Hawley (Ne
York Craft Malt), Dan Palladino (Heritage Hill Brewhouse), Joe Ori (All Who Wander), Dan Chapman (All Wh@\Wander), P
Brewers Association).

bpe R wwumns W ity W e iewimiu ege s wuuiny i g eieuun g e gy feess s suun ege fwreseins

= @VouTube Search

Cornell Cooperative Extension

MALTING BARLEY FOR NEW YORK STATE

» Pl o) 557/559

Cornell Helps Bring Malting Barley Back to N.Y. Farms and Beer

P & 147 views - Dec 18,2019 g4 ® 0 & SHARE =y SAVE ..

- e ) 7
k s a 5 = :_ Cornell Cooperative Extension SUBSCRIBE

Plctured David Skeval CCE Onondaga, participates in a malt sensdfp view the video in its entiretyhttsit//youtu.be/s5In1Foewcl
exercise, led by Aaron MacLeod, Hartwick College Center for Craft Food &

Beverage. In this session, attendees dove into an explordtavonf malt

and aroma. They learned how flavor is created in the malthouse and

thepotential impacts of genetics, growing conditions and processing, as well

as how malt contributebeer flavor and how it can be assessed.



https://www.youtube.com/watch?v=s5ln1FoewcI&feature=youtu.be
https://youtu.be/s5ln1FoewcI

URBAN AGRICULTURE PROGRAM: Sam Anderson & Yolanda Gonzalez
Highlights for 2019

Harvest NY helps urban growers enter new markets with food safety certification

In New York City, growers typically sell their produce directly to their consumers through f:
Community Support Agriculture (CSAs), small grocery stores, and nearby restaurants. W
marketing sales have been profitable, urban farms in Brooklyn and Queens have not beer.
larger retail outlets and distributors, such as Wegmans and Fresh Direct, as these market c!
generally require a food safety plan and S f
New York City, an urban farmer that wished to attend a food safety plan and ¥ @yqonzalez27
Good Agricultural Practices (GAPS) training, would have to travel
2.5 hours to an extension office in upstate NY, Long Island, oPNe

To address the need for formal food safety training-anchlaistisnce
for growers in New York City, Harvest NY Specialist Yolanda Gor
partnership with the National Young Farmers Coalition and the Nz
Farmers Union, hosted a Food Safety Modernization Act (FSMA)
training and Food Safety Plan Writing Workshop onZbctob@t 4.
Over 20 urban growers, both hydroponiclaasksiteceived the
education they needed to meet the training requirement for GAP ¢
which will ultimately position them to sell to a wider range of cust@4

In addition to larger retail outlets and distributors, more restaurantg are , |
seeking to protect their food supply and reduce their gkraf food varg (Brookiyn, NY)
pathogens by purchasing from suppliers that have a food safety plan and havea
GAPs certification. According
increase our ability to maintain our existing accounts, as they will &
additional confidences that we are taking steps to keep our produf}
safe. o Overall farmers found
them understand best practices and ways to customize these pra
suit their unique farm operétialhsvithout having to leave New York

In 2019, urban ag enterprises, bethsal and hydroponic, with a

combined square footage of over 137,200 square feet producing
Ibs. of produce per year obtained GAP certification and worked cl
Cornell Cooperative Extension throughameeconsulting and technig
assistance. As one grower states,

It helps these farms understand
best practices, put those best
practices into effect in a way that is
practical for their individial
operations, and it helps the urban
agricultural community be better
farmers who can sustain their
operationsvia increased sales as

aresult. , ,

Pictured: Urban Ag Food Safety training with The Y
' O'l urbanag.nyc Farm in Brooklyn, NY

or

red: Sign of the ne\

Pictured: Food Safety tour at Brooklyn Grange Rooftop
with Produce Safety Alliance in Brooklyn, NY.


https://www.instagram.com/urbanag.nyc/?hl=en
https://twitter.com/ygonzalez27

URBAN AGRICULTURE PROGRAM: Sam Anderson & Yolanda Gonzalez
Highlights for 2019

Addressing Plant Diseases on Urban Farms

The majority of urban farms in New York City are small mixed vegetable operations. Whether
a rooftop, these farms are subject to most of the same pest and disease pressures that impact g™
vegetable operatidnsus a few that are less common upstate. W @SamAnderson CCE

Harvest NY Urban Agriculture Specialist Sam Anderson spends much of the growing season working directly wi
these issues, leveraging the Extension system and Cornell researchers to identify and address arthropoapest a
challenges. After seeing crop losses from several key plant diseases in 2018, Anderson worked with farmers to

di seasesd impacts in 2019. Nearly all/l ur ban far mer
integrated pest management (IPM) strategies paramount.

density to encourage air flow; as of late September, t ~ ;

continues to harvest basil with no sign of downy mildevy, wiui _

enough product to begin selling for the first time to a rfegHyEdBacterial leaf spot on peppers

restaurant.

1 Atone farm, where hot peppers are a major cash cro
bacterial leaf spot caused significant losses in 2018, |
revenue by at least $3,500. After consulting with And
farm implemented a longer crop rotation and planted
jalapefio varieties, and in 2019 bacterial leaf spot was
absent from the peppers and caused no yield losses.

1 Basil downy mildew caused complete loss of sweet b
many NYC urban farms and gardens by late August |
With Harvest NY consultation, several farms made ac
to prolong the season for sweet basil. One farmer pla
variety with intermediate resistance and reduced plar

1 Two farms experienced black rot on kale and collards for the first time, a disease which spread quicklyan Jur
an early end to the season for some of their most important crops. After Anderson identified the disease at b
provided recommendations, the farmers removed the affected plantings and switched from overhead to drip
sites, black rot had only minimal impact the rest of 2019, potentially saving both farms several thousand dolle
course of the season.

Picturedasil downy mildew spores on leaf underside Picturedasil downy mildew on an urban farm


https://twitter.com/SamAnderson_CCE

