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I’m Elizabeth Spellman. I’m the executive director of the West Virginia Food and Farm 

Coalition (WVFFC). I’ve worked here a little bit over a year, and we just received our nonprofit status 

in September 2014.  I worked on a lot of farms and fell in love with agriculture work and the 

communities where that lifestyle and those livelihoods are important. I have degrees in 

Environmental Science and Environmental Thought & Practice from the University of Virginia.  Land 

use and environmental ethics and policy is what that means, and maybe I read a little bit of Wendell 

Berry. I went to law school to study food and agricultural law to make agrarian communities more 

viable places to live, while also being a part of the communities themselves. I studied a lot of land 
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use law and environmental law. After my law degree I worked on a large 80-acre organic H2A farm 

in Massachusetts, and I helped run their mobile markets to Boston and central Massachusetts. The 

work I’m doing now is a really good fit because it’s not traditional legal work, but instead working to 

build a coalition to further community development and the connections among many amazing 

community members. Our network is just incredible.  I’m ultimately motivated by the people whom I 

get to work with regularly, and using my skills in a more meaningful way to me than I would in the 

court room.  

What brought me here?  I worked with a really neat woman in Vermont at the land use 

clinic—Kat Garvey— who moved to West Virginia to run the environmental law clinic at West 

Virginia University.  She sent me the job posting for the executive director position of the West 

Virginia Food and Farm Coalition. A lot of my friends and family are in Virginia, and so I was looking 

to get back to this region. I thought that this would be great having farmed nearby in Virginia. I 

knew some about West Virginia from backpacking here and just was in love with the beauty of the 

place. I was lucky to have this job be available.  

A big goal for me would be to have an understanding, personally, of what it means to be a 

small farmer and make that business viable. I feel like small food and food systems development is 

really the poster-child of community and economic development nowadays, but I’d like to really 

learn what that means through personal trial and maybe error. How can it make financial sense to 
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be a small farmer? Aside from the lifestyle and emotional needs being met through that kind of 

work, how can we make these systems work for small farmers in the capitalistic context? 

I know a lot of older folks who are really tied to some land that they have that they’ve been 

stewarding for years. I have a really dear friend in Vermont named Erika Keller. She’s been 

stewarding and rebuilding a property in southern Vermont for decades. She logs with horses and 

has been planting a native plant nursery, and has a lot of medicinals and also grows food for her 

family and her community. Just seeing her struggle with making her business viable and making her 

lifestyle viable in a really small rural isolated area is both inspiring and also overwhelming.  

And then there’s another fellow, actually, who’s just down the road a mile away in Mt. Hope 

named Mitchell Dech who also has a native plant nursery, sells a lot at the markets around here, and 

has a beautiful parcel of land in a post industrial area. He has a blueberry farm and raspberry pick 

your own operation, and he grows lesser known natives like passion fruit. He and Erika evoke what 

inspires me in this work—the folks who are taking care of land and trying to run a livable business. 

These are the people who we’re really trying to support in this system.  

Also certainly inspiring is Laurie Ristino, from the Vermont Law School, who is the first 

director for the Center on Agriculture and Food Systems. And then there is Amy Laura Cahn who I 

worked with at the Garden Justice Legal Initiative in Philadelphia; she’s pushing the boundaries on 

what it means to have land sovereignty and shifting the talk from renting parcels of land to having 

this really serious mosaic of food production through land sovereignty, and engaging the proper 
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systems of support whether that be lawyers or city council, or some other decision-making or 

community-based entity.  Laurie and Amy Laura are both using the tools we have in this system to 

push it to respond to the disenfranchised in our current food system and support those growing 

healthy food for their communities.  They are doing this in the face of a system that’s serving very 

few. So there’s land access, which is talked about a lot with young farmers and people getting access 

to grow.  Then there’s a spectrum where you can have a license to a parcel or a lease, or you could 

adversely possess it and just be on it squatting, and then at the other end of the spectrum is 

ownership, or sovereignty.  In New York City and Philly there are so many people squatting on 

garden land who have been gardening for decades. Now that gardening is becoming such a thing, 

it’s written into land use codes in all kinds of cities, which is great, but it’s also a little bit scary 

because then the government could come in and try to push for ownership and the caretaking that 

would come through security in land. 

The West Virginia Food and Farm Coalition does a mix of things. We do a lot of food state 

policy work so every year we have several bills that we’re pushing forward in the legislature that 

affect state food policy or small farm policy. Last year we were integral in getting the bill passed that 

allowed farmers to slaughter more than 1,000 birds on farm and then sell those. This year we’re 

working on a cooperatives bill and a vendor permit bill for farmer’s market vendors. Another piece 

that we did with communities was we developed and wrote the Road Map for the Food Economy, 

which we are default keepers of now. We’re implementing the Road Map by hosting five food and 
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farm working groups in the realms of aggregation and distribution, food access, beginning vendor 

policy, school gardens and youth, and meat processing. And so those are the big gaps that we are 

seeing upon completing the road map from all of the input from communities and community 

members. The big pieces of what we do are work with our stakeholders through working groups 

and a lot of policy advocacy work.  

So we have the aggregation and distribution working group, but on our latest field trip to the 

Wild Ramp in Huntington, West Virginia, we decided to go for a more informal and personal Hub 

Club name because it rhymes and it’s shorter.  We are all so sick of hearing the words aggregation 

and distribution! They’re esoteric and a bit exclusive, and definitely a conundrum in West Virginia.  

Basically, we host this aggregation and distribution working group and some folks really 

dedicated to thinking about moving local product to restaurants or schools or other institutions, but 

no real infrastructure in the state for doing that. Our farm to school program in the state is really 

wonderful.  Bekki Leigh and the Office of Child Nutrition do a really great job of trying to navigate 

that small farm to large demand piece, but our working group existed to address those issues at 

multiple levels of institutions wanting local food. And you know the problems are so big.  Unless we 

have a really distinct project or a really distinct policy ask, people just get overwhelmed I think.  

We’ve got some folks who run restaurants who are committed to sourcing locally. People like Patti 

Miller from Panorama at the Peak in the eastern panhandle to all the way to someone who’s running 

a startup food hub and grocery store in Alderson. We have representation from pretty much all the 
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smaller food hubs that are starting in the state: Pocahontas County Produce on the Move; 

McDowell’s new producer cooperative; Mid Ohio Valley Edibles, which is a producer co-op in the 

Mid Ohio Valley; and just all kinds of people. The Wild Ramp in Huntington is a role model for a lot 

of the hubs that are starting up. We’ve got some tech people in on this so we’ve got Robert C. Byrd 

Institute of Technology.  We are all trying to work together to figure out what makes sense. Should 

we map the routes in the state that the conventional trucking companies and conventional logistics 

routes make so that we can try to put our local food on the backs of a truck?  Or if a truck is doing 

something called back hauling, where they’re dropping product at a location and then going back 

where they came from but they have an empty truck, could we maybe put local food on that?  

So there are a lot of questions around what makes sense for a lot of these much smaller hubs 

that have difficulty sourcing locally but also are so small that maybe they don’t need giant palettes 

on the back of a Corey Brothers truck despite the opportunity for that. So that’s kind of the point 

where we are.  These questions are what motivated the Central Appalachian Network grant that we 

got.  To figure out what project can we work on that would make sense for all of these start up hubs. 

There’s even Arthurdale Food Hub in the Preston County area; a lot of them are starting as 

consumer co-ops so a bunch of people are buying food in bulk together, and then they put it on 

display in this space that they’re renting, or part of a space, and then from there they are building 

up. Of course the Wild Ramp is kind of its own phenomenon where it was a Facebook group started 

by Gail Patton and Lauren Kemp of Unlimited Future, Inc., and three months later they’ve got this 
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local foods success story.  It’s also the power of doing something where people really wanted 

something. There was a core group of folks who really wanted to have a year round local food 

marketplace and they made it happen. Everyone was so supportive of this along the way.  

Anyway, that’s the makings of the Hub Club. We’ve got 30 members officially, and then 

maybe 20 active members representing all the different little start-ups around the state sharing 

ideas, successes, and struggles with each other. We organize field trips and workshops with them. 

We have learned to not underestimate the power of field trips! We went to Appalachian Sustainable 

Development down in Abingdon in the summer, and saw that wholesale hub model, and had a 

pretty advanced discussion of what it takes to do this; what the numbers are, how it all works, how it 

got started, and how it’s evolved.  We then decided to scale back to where we are in West Virginia 

right now by visiting the Wild Ramp, which is our shining star of food hubs, to see what they’ve been 

doing right and how they have been working to make that happen.  

 The Hub Club is a good example of how the Food and Farm Coalition exists to get people 

together, build the network, and work on projects collaboratively. Where people are really 

concerned about what’s going on in their foodsheds, how can we all share what’s going on in our 

foodsheds to build a stronger state food system, or build stronger foodshed systems? So we exist to 

bring people together and get resources. We get a grant so that we can reimburse people’s time 

and travel to these meetings, and then also dig down to contract with someone to study what’s 
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going on so we could have maps of where people are going to drop their food to the hubs and 

better assess to what’s going on.  

We’re also working with the Wild Ramp who got a grant to work on piloting a local foods 

corridor essentially between Athens, Ohio, where ACEnet is, and all that food hub and value added 

production going on, down into Abington, Virginia. If you look at that route it could go smack 

through Huntington and then right through this area. And because this route will be bringing local 

food products in large quantities on a truck, down south to Abington and then back up to Athens, 

and we know that there are a couple of hubs that exist along the way like the Wild Ramp, Alderson 

Food Hub, and the New River Community Market in Fayetteville, we’re hoping this product could 

help bolster those hubs while they’re growing themselves and getting more farmers to grow more 

and all of that. We realized from that pilot that the Hub Club really exists to help incubate new hubs 

and build up smaller local food hubs. So all of that was a real success in how we’re building up 

another organization’s grant by also working through issues that make sense to us locally as a truck 

is literally passing through the state. 

With the aggregation and distribution working group chairperson, I organize everyone, set 

agendas, and keep things chugging along because there are so many different directions to move. I 

think what’s valuable about the Hub Club is that it’s a group of practitioners. Often in this, and 

probably with other local food development, there are people who aren’t developing hubs or aren’t 

doing “X” coming in to talk about best practices or suggestions that they have of how to do 
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something.  Here the Hub Club is almost 100% practitioners, or a tech service provider who could 

make a map of where the routes are. So there’s a lot of listening going on and sharing because 

there’s a lot of trust since everyone is going through the same thing and building literally from the 

ground up in West Virginia.  I think that’s a really important reason for the Hub Club to exist as a 

support network for people trying to do big things in a place with a lot of pieces stacked against it, 

like starting a local food hub in a super rural area. 

The aggregation and distribution working group, maybe because it’s such a mouthful, or 

because the issues are just so big, was a bit dormant for a while.  Once we secured some funding to 

focus in on building up smaller hubs, sharing stories, sharing issues, and just kind of taking it down 

to the level of the practitioners, and actually what’s going on in West Virginia, people have been 

really excited.  We have revived the working group. What we’ve realized is that we need a strong 

leader, a chair of each working group. So that person is paid to keep the group together, to 

schedule calls, to schedule meetings, and just keep in touch with the group. We’ve realized it’s really 

important for that person to have the time to do the work, but also who has enough skin in the 

game to care about the direction of the group and make strategic decisions about projects to take 

on. 

You know a big issue with food systems thinking is that it is esoteric. When you can really drill 

it down to what does an aggregation and distribution project actually look like in the state.  You 

know, what are 20 practitioners able to do in a year so that we’re productive enough that we are still 



 

Page | 10  

 

Stories of Community Food Work: An Initiative of the Appalachian Foodshed Project. Funded through a USDA NIFA-AFRI Grant 

(Award No. 2011-68004-30079).  www.appalachianfoodshedproject.org          

inspired to keep working and the momentum is building?  We have these huge things on our plate.  

So when Gail shared about this corridor that is being piloted right now, we realized that there are 

three hubs sitting right along that truck route from Athens to Abingdon, everyone in the room was 

kind of like, “Aha!” The mission is to bolster and build local food hubs where it makes sense and this 

is a perfect opportunity to do that. It’s almost such an obvious point. Like of course the aggregation 

and distribution working group exists to support local food hubs, but we now have a much stronger 

role in building them, supporting them, and growing them.  That was really important for us all to 

see, based on this opportunity. 

The WVFFC coordinates the value chain cluster initiative.  We call that VC2. VC2 gives 

technical assistance to farmers or food businesses for things like building a website, marketing plans, 

learning how to use QuickBooks, keeping a better accounting system, writing a business plan, or 

legal assistance like farm transfer planning. So you apply to us with your need, and as long as you’re 

in one of the regions that we have this program, you’ll receive funding to work through the issue 

that you see as needed on your farm or with your food business.  So what we’ve recently been 

doing is realizing that a lot of folks are interested in production planning; so much so that they’re 

interested in production planning as a group so at first it was kind of thinking through, “Oh I have a 

CSA how do I plan my production for the season? I need this amount of carrots at this time of year 

for this share, then next week's share I’m going to need this.” So you kind of plan backwards and 

have that planting calendar basically.  We are zooming out from that, too.  Folks have had a lot of 
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interest in working through that as groups of farmers. We’re seeing that this kind of grower group 

training is really important and possibly necessary to really growing your co-op business. So for 

example, a group of growers would sit in a room and someone is growing primarily the tomatoes 

and cucumbers and peppers for the year, and then someone else might grow a couple of acres of 

that but maybe more eggplant and squash. So there’s a planning that’s going on with a group of 

rural growers so that they can have volume and also diversity of product to be able to bring it to 

some market.  

Mary Oldham, with VC2, who’s a technical assistance provider, has been really critical in 

piloting these grower group trainings and bringing in some speakers. I mean this grower group 

planning isn’t something new that we just figured out.  They are doing it in Garrett County, 

Maryland, and Appalachian Sustainable Development had been working on this for some time with 

their growers. I think there might be this kind of ethos behind grower group planning where as 

independent as farmers are in this area, they’re also realizing that they need each other to really get 

product to market and be able to have a viable business. We are seeing now grower group training 

as one side of the spectrum of cooperative development. So people are really excited. I had heard at 

the beginning of this that it would help incubate co-ops in West Virginia, especially producer co-ops 

that the term “co-op” had such a negative connotation.  Back at the turn of the century, a lot of 

producer co-ops really led farmers into bankruptcy because the prices were set so low that no one 

could sell their product through it, but I think there’s a co-op revival going on where people really 
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want to work with their community to get the level and diversity of product that’s needed to sell it to 

Charleston or to some restaurant or hub.  A lot of the resources Mary Oldham is bringing is helping 

us to think through grower group development, which again is kind of a first step in cooperative 

development in a more formal structure for people to work together.  Get tax breaks, get grants, 

and be that best of both worlds between a nonprofit and a for profit as a viable business model in 

rural farm communities. So it’s really interesting because we’re almost seeing this interesting co-op 

development and grower group planning, and it’s a byproduct of a lot of the hub activity.  Then 

you’ve got all of these growers dropping at a hub or all of these growers dropping at a restaurant.  

It is really fascinating how it’s really necessary and people are committed to working together to 

make these efficient systems.  

The Wild Ramp and even some producer co-ops like Mid Ohio Valley Edibles want to have a 

viable business model that’s owned by its community, so we’re hoping to push a bill through this 

session on a multi-stakeholder or worker owned co-op in West Virginia because right now you can’t 

incorporate as that model in West Virginia. You can be a producer cooperative with three or more 

farmers but if a producer co-op wanted to have a more successful business by getting an 

investment from its consumers or those who are producing product, they couldn’t share that 

business. They can only be in business with other farmers. The Wild Ramp is similar because they are 

a nonprofit but they had the intention of organizing as a cooperative so that the farmers who 

dropped at the Wild Ramp, the consumers who buy there, and maybe some restaurant 
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intermediaries who are purchasing in bulk there, could all co-own this business and hopefully it 

would be more responsive to the community because it’s in the hands of the users and not 

someone else. So yeah, there have just been a lot of really exciting offshoots from the idea of hubs 

and the idea of groups working together to produce or buy product, because it just makes so much 

sense in rural areas. 

There are a lot of other southern Appalachian states or states in the southern U.S. that don’t 

have co-op laws.  We had initially thought, “You know we’ve got a lot of friends in the legislature, we 

could just push this bill through no problem, it’ll just be seen as this other business structure that 

we’re just missing in our code.” And then a lot of our senate allies who were going to help write the 

bill for us said, “This is just going to be dead in the water. You have to reimagine how you’re doing 

this. You need more data. How many jobs does this create?” So that challenge to shift our thinking 

in cooperatives development as a really bipartisan job creator and economic development 

opportunity is really valuable because I think any information that we get, all of the data we collect, 

all of the reports we’re writing and the legislative language that we ultimately adopt can be used by 

other Appalachian states and other southern states. Hopefully we’ll be able to share all of this 

information and really work together to build this up through having a legal structure for it in the 

future. It’s also a great opportunity for us to make sure our information is that perfect so that it can 

be used, and be that neutral, so it can be used in other states in similar situations without co-op 

enabling laws. I’m looking forward to seeing where this bill goes and what happens from it. 
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I think it’s really difficult because West Virginia, like any state, has really distinct regions.  

People don’t always want to work together and share ideas, but it just sometimes makes so much 

more sense to work really locally in your foodshed. So how does someone’s experience in Wheeling, 

West Virginia, really relate to someone in Williamson?  How are the issues that you’re working on up 

there in kind of a postindustrial urban area with a lot of access to food from Ohio make sense to 

someone who is in a serious food desert and all of that? So we’ve just had to be creative in thinking 

through what are the needs of food hubs and how do those all overlap.  Also how can we maybe 

regionalize our working groups and regionalize our thinking so that we’re doing our work based on 

foodsheds, and that people are seeing tangible results.  You know, what they are putting into this 

they are getting out because it’s really localized.  We had someone in the Hub Club who said he 

didn’t want to spend too much time with this statewide working group because he wants to spend 

all his time talking to his local community and that is the most important thing to him. So it’s really 

interesting to see the value that he’s been getting to be part of this network because then his ideas 

are that much more defensible I guess, or his work is that much stronger because there are eight 

other groups in the state doing the same thing just in a different context. I think trying to think 

through those differences, that are also similarities, and how can we ensure that everybody who’s 

putting in time to network and share resources, is being rewarded with something that makes sense 

for their region?  
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I think a lot of times the policy is sort of the common factor of our sector-based working 

groups, of which Hub Club is one. Because the coalition is a network builder and maintainer, a lot of 

the benefit we’re seeing participants get, especially in the Hub Club, is to feel like you’re doing this 

work and there’s also someone in every other county or every other foodshed doing this work, and 

so there’s an anchoring there through the shared experiences.  

What motivates me?  I think just the excitement that people get around the idea of a year 

round marketplace and year round opportunities for farmers is really motivating to me. I think it’s 

just that local food is such a positive for so many people.  We are especially lucky in West Virginia 

because there aren’t a lot of large commodity farms. It’s a small farm heritage state, and a lot of 

folks do have the opportunity to purchase and afford local food because it’s really not elite and 

expensive right now. The physical access is really the hardest part of it, and so that’s a nice space to 

be working in.  

Really big picture, I think all of this work is really about relationships, and you can train 

yourself on facilitating a meeting or planning an event really well, but it’s really giving the time to 

your constituents or stakeholders or friends, the folks that are looking to you to keep the network 

together, that matters. It is a lot of making sure that you’re spending the time with folks to be really 

interested in what they’re working on, and the cool projects in their communities and why they’re 

taking the time to be a part of a coalition. Not only is it rewarding to have built all of these 
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relationships, you know not just between me and the stakeholders, but among the constituents in 

the coalition.  I think that’s the crucial piece.  

We now start all of our in person working group meetings with lunch and a solid hour for 

everyone to chit-chat and share stories and make sure that you know, we don’t drum right down to 

business because we’re trying to be productive as possible.  We leave that space for people to have 

these creative conversations to start with, and that is how we set the tone.  Then the working group 

or the Hub Club can move from there.  I think that’s part of why the field trips have been so 

successful, because it’s a chance for people to tell their stories about how they started. So, “This is so 

fascinating because I’m in the same boat and I’m listening to this person who’s two years ahead of 

where I am.” But you know it’s infused with quality and qualitative stuff, and not just facts.  A lot of 

things come together because of the tight relationships in West Virginia. I think that that would be 

true of the Wild Ramp, and a lot of the hubs, is that there’s kind of these unfair advantages that are 

actually just fair advantages because we’re taking the time to know each other that helps support 

this community building. We’re trying to address the biggest pieces in the food system puzzle in 

West Virginia, and we’ve got a lot of support from it, which is really heartening— building the 

conversations, building the projects, building the policies, has been very worthwhile. I think just the 

fact that before there was no common space or ground or place or conversation about local food in 

West Virginia and now there is and people really appreciate it. I think too we’re a small kind of 

scrappy nonprofit coalition so we can really pilot innovative projects. It’s not really doing us harm to 
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innovate and try things out even if they fail. For example, with the mobile farmers market launch. 

We’re like, “Alright we’re writing these checks to these communities.  Hopefully they keep track of 

the data and do what they said they would with this.” And they have! There are at least 500 

customers at each mobile market, and so it’s just a lot of fun. You know we literally ask, “What does 

this working group want to work on this year?” If someone has a mobile market idea then we try to 

make it happen through funding so it’s experimental and fun. I think people like that kind of low risk 

and high potential for innovative results piece of what we do.  

We’re a statewide coalition. We’ll always be dedicated to the whole state as long as we exist. I 

mean that’s in our bylaws and that’s our ethos, but I think the regional nature of West Virginia is 

something that we’ll need to address pretty soon because people are starting to talk about 

foodsheds. People use the term. People are really concerned with their communities and their food 

hubs and their farmers and not really what’s going on across the state or four hours away.  So we 

are really thinking through how to make a statewide coalition matter for people who are focused 

locally—and rightly so locally.  This is a big challenge and something that we’re grappling with right 

now.  

We are developing an overlay with our working groups and foodsheds. Specifically, we’re 

looking at our working groups as “sector-based” groups, where statewide ideas, challenges, and 

needs come to fruition and can be acted on policy-wise and possibly project-wise, and certainly 

Road Map-wise. Foodsheds are our place-based groups where ideas can bubble up to the sector 
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based groups.  We can focus on specific projects with foodsheds that relate to their specific, regional 

needs. We’re applying for funding for foodshed fellows, and in that way, we could have one person 

from each of five regions in West Virginia sharing stories on Facebook or social media and keeping 

track of  the goings on of the food system in that region.  They could also host a few round tables to 

get an idea of how the needs differ in each foodshed so we can do a better needs assessment to 

tailor our funding and the support that we receive, channeling that back out to regions in a 

productive way.  

In the context of local food hubs in West Virginia, I think community food security has shifted 

to food sovereignty because these hubs are run by community members.  The farmers are supplying 

the hubs. It is a system that is run by and controlled by food systems advocates and farmers and 

producers and consumers.  So not only is that a really secure system, enhancing food security for all 

members of the community, but it’s in the hands of those running it so there’s a deeper food 

security piece to it—a food sovereignty piece. The hubs are not happening to communities, for 

communities, they’re happening by communities so that’s kind of the security to sovereignty shift. 

The relationships and close-knit community piece I think is a real benefit here in Appalachia. I 

know I’ve been talking about foodsheds and various regions. They are all so different, but I mean 

people will drive five hours to go on a field trip to the Wild Ramp for a day with their fellow food 

Hub Club members.  I think people get that social benefit and psychological benefit with each other 

even though Appalachia is huge and West Virginia is large. I think that’s a real benefit to it; how it’s 
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really one big small community and everything is so connected. You plant an idea here and then it 

very quickly runs down the line and someone else has it and now everyone’s moving. It’s fun to 

watch. I mean in two years eight food hubs started in West Virginia. How did that happen? Another 

really special thing about local food hubs, large or small wholesale or marketplaces, is that they are 

super responsive to their communities because they’re right in the middle of them. Their consumers 

are all invested community members, particularly if they’re co-ops. Most of our West Virginia hubs 

actually accept SNAP benefits and are really committed to that. Compared to grocery stores, there is 

much more of a consciousness around it, or making sure that there are double up SNAP benefits at 

the hub year to year. 

Despite the connections and deep relationships in West Virginia, it’s still super isolated, 

especially as far as infrastructure. We have to be really, really creative in what we’re creating because 

we’re up against a lot.  Extreme levels of poverty, levels of rural isolation, very little infrastructure and 

roads for trucks to come and pick up local food. So if we’re piloting successful models then they’re 

going to be successful anywhere if we can do them here. We have a rural business enterprise grant 

from USDA to start a farm incubator in the Greenbrier Valley.  That has been a ton of fun.  You know 

we just don’t even have the infrastructure to move local food.  We have to be producing at high 

levels or have to be super organized to make anything work. It’s like so much is stacked against us 

that if we can pilot successful models they’re really, really strong.  They could probably work 

anywhere, with most any challenge, because we’ve got them all. 
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I feel hopeful in just how many people are interested in this and supportive of it and how 

positive local foods work is for everybody. A big critique of local foods work is the elitism of it, but 

we don’t have that here. Plus, we don’t have big commodity farms. We don’t have big farms that are 

spraying tons of pesticides everywhere. We have really small farms. We’re the original local food 

movement, where people were rural and had to support each other. And maybe they had co-ops 

before they were really called co-ops. You know communities were philosophical co-ops, and some 

still are. So I think that people looking after each other is a priority, and it’s really important in a lot of 

communities around here.  That is the base of a healthy local food system, and we’ve already got it. 

I would love for the social network that the Hub Club has to be a tangible network of trade 

routes among and between hubs in West Virginia. So if there’s a glut of product, like apples or 

peaches from the eastern panhandle that can make its way down to the Wild Ramp that maybe has 

more corn chips and beans from Shagbark Seed and Mill in Athens, Ohio.  Just to have a really 

integrated and strong system among the hubs to support the products and variety among 

them.We’ll spend a lot of time this winter lobbying.  Then we are going to host our third annual 

Road Map for the Food Economy Conference.  We are bringing in Mark Winne who wrote Closing 

the Food Gap, so we’re excited to have an awesome plenary by someone who’s dedicated his life to 

food systems development.  We are going to make it a food lobby day, which is our first annual 

local food lobby day. McDonald’s is also having their McDonald’s lobby day the same day so that 

will be a nice juxtaposition. We’re also organizing a hub track at the small farm conference at the 
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end of February, so that’ll be really neat to see our Hub Club think about what trainings they want 

that will be most useful for them.  It is kind of a tricky way of doing a need’s assessment, without 

actually filling out papers. We’re going to brainstorm.  “If you have eight workshops that you can 

host, what are they and what’s the content?”  I think that will be reflective of what the hubs need and 

want to learn.  

 


