Minutes of CFP (Community Food Project) Coalition. meeting of 1.22.09 
held at the Human Resource Council Bldg., 7:00 p.m.

Next meeting:  Thursday, Feb. 26, 7:00 p.m.  at Human Resource Council Bldg.
    (please mark your calendars)

Attending: Project Director: Jill Davies;  Co-Directors: Allen Bjergo, Al Pernichele;  Vista Member:  Laura Perticara; 
Joel Gallob, John & Margie Mikesell, Rolf Wigaard, Gretchen Langton, Roger Williams, Marilyn Morris, Veronica Lassen, Stella Bergan, Darel Jones, Jane Shigley, Kate Stone, Marty Knox 

Handouts:  Agenda, Briefing Paper for Meat Producers on selling meat locally, CFP project flier, 3-part dvd: "Nutrition -- Behavior", Montana Certified Natural Beef info sheet.

Note:  CFP website is: www.bitterrootvalleyfood.info with a comprehensive Producers' Directory page, a Food Assessment page, Events page w/ Minutes, etc. 

After Introductions around the table, Jill made some 
Announcements:
 - - There is now a state program for Mt. Certified Natural Beef and Certified Grass-Fed Beef.  Producers should contact the Extension agent to obtain more information and an application.   
 - - Jill has a column in the Ravalli Republic and her 5th 'Mindful Eating' article to be published Jan 28 is about "Cow-Pooling" and why we should be eating Grass-Fed meat and other animal products.  Our Producer's Directory now has the words grass-fed highlighted in bold green (like this) for those producers.   The M.E. articles are also posted on our SLS website and also with a link on the CFP website.
 - - A new processing facility in Lolo, Montana Food Products at the S. end of the shopping center, will be processing for storage lots of fruits and vegies for the schools to use during the winter months and are sourcing locally.   Also they are producing products for the schools that are of better quality than some of the commodity products that the schools have been forced to use.   They are adding ingredients made from flax and camelina that are high in Omega 3 fatty acids, which is very important for health.  (See M.E. #5)    Also, the facility is available for producers to rent for value-added processing.  They are having an Open House on Feb. 3, from noon to 7:00 pm.  
 - - We need people in Darby & Stevensville who are participating in the Horizons project to advocate for participation in this CFP project for the benefit of all communities in the valley.
 - - There will be a public showing of "The Great Turning" video,  which is about building sustainable communities and is a presentation by author David Korten, Friday, February 27, 7-9 p.m. First Christian Church, 328 Fairgrounds Road, across from the high school. Call Veronica Lassen, 363-3076 for more information, or visit www.thegreatturning.net.   Discussion, networking and cookies to follow. 

Food Assessment/Report update by Laura & Jill:   The Surveying is nearly complete and now we are deep into the writing of the Report, and are posting Draft sections on the Food Assessment page of the CFP website.  Please review and send feedback to Jill.  There are also 2 History articles posted by Allen Bjergo and Rob Johnson.   Consumer surveys being entered into Excel for complete analysis.
        We discussed ways to get the report circulated in the community.  We will have it on the website, and will print a number of paper copies, especially for the Coalition during the planning sessions.  We will also do an executive summary document which may suffice for some people, distribute in agency offices.  A Meat issues focus group was held and another being planned.   A School FSDr meeting coming up in Feb. to join with Msla schools to make food purchases from local farmers, to be processed for storage at new Lolo facility.

Policy:   Continuing the discussion about increasing local meat production/consumption in the valley - many suggestions were in the Nov. minutes.   Thoughts & Ideas from this meeting:
        - need lots of consumer education re/ natural, grass-fed, organic - what they mean, where to find
        - ranchers squeezed, fattening w/ corn not cost effective here, barley, wheat or oats not as fattening
        - shipping of cattle expensive
        - hog production dying out here, still a lot of sheep
        - meat processors also being squeezed by company that picks up the offal, and no longer paying for hides
        - we could start a composting project for the offal (and other organic wastes) to help keep prices down and $'s circulating locally.         State Dept. of Transportation composts the road killed deer effectively.
        - pharmaceutical companies use animal parts?
        - other communities started composting projects which stimulated lots of other initiatives and businesses, greatly improving the local       community and the local food systems, reusing each other's byproducts in nutrient cycling...like:
                Hardwick, Vt.:   www.highfieldsinstitute.org/, some great media articles on this site, esp. the one in the NY Times.  
                Burlington, Vt.:  http://www.intervale.org/ 
        - help ranchers start a marketing co-op for grass-fed beef
        - need to integrate self-sufficiency in food and energy.   Company planning algae biodiesel here.   also cellulosic ethanol.
        - use stimulus package $'s for these initiatives, create jobs in food and energy - our own fuel for farm tractors & trucks.
        - need farmer incubation project - training and help getting them started
        - Jill will be urging during the planning stage that we consider planning a "carbon-neutral food-shed".  This concept is being developed in NM and info about it is posted here http://www.bitterrootvalleyfood.info/events.html.
        
Wrapup:  Jill asked that people be thinking of and watching for policy issues that are either obstacles to or opportunities for improving the flow of local food.

Next meeting:  Thursday, Feb 26, 7:00 p.m.  at Human Resource Council Bldg.
      4th Thursday of the month, please mark your calendars
