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at Clagett Farm 
2010 FGU Fresh Produce Grant 
Application Packet

Harvest for Health at the Capital Area Food Bank (CAFB) would like to encourage your agency to apply for the 2010 FGU Fresh Produce Grant.  If selected, your organization will receive fresh, locally grown produce for approximately 24 weeks from late May to early November.  The fruits and vegetables are grown on the Chesapeake Bay Foundation's (CBF) Clagett Farm in Upper Marlboro, MD without chemicals or genetically modified seed.  Our partnership with CBF makes this program possible through the collective goal to distribute up to 50% of Clagett’s seasonal produce to low-income individuals and underserved communities.  Last year we donated 30,091 pounds of produce to this population, which was 46% of the Clagett produce.  Most of this produce is distributed through the FGU Fresh Produce Grant.
This year, eight to ten agencies will be selected to receive the FGU Fresh Produce Grant, which is a benefit of CAFB membership.  Although the grant is competitive, the produce received through the grant is completely free.  Starting in 1991, this grant has been available to CAFB agencies that demonstrate a need for the produce as well as the ability to quickly and efficiently transport, store and use the fresh vegetables in their regularly scheduled programs.  If your organization is interested in applying, please review the FGU Program Description and Requirements for Participation sections below to ensure that this project would benefit your program.  If you think your agency fulfills all the requirements, completely fill out the attached application and return it to Emily Osterhus at the email, mail, or fax address listed on the application by February 19, 2010.  
FGU Program Description

From the Ground Up at Clagett Farm is a joint effort of the Chesapeake Bay Foundation and the Capital Area Food Bank to bring nutritious, fresh produce to metropolitan Washington, DC communities. This is accomplished through a combination of programs, some payment based and others completely free.  Below is a brief description of the FGU programs:

· Community Supported Agriculture (CSA) – Customers, also called shareholders, pay $500 in the early spring for produce that they receive on a weekly basis throughout the growing season.
· Reduced Price Shares – Customers who qualify for WIC, EBT (SNAP/food stamps), or whose children qualify for reduced price lunch, pay $250 for a full share of produce received on a weekly basis throughout the growing season.
· FGU Fresh Produce Grant – CAFB member agencies apply for a “produce grant,” and fresh chemical-free produce is received on a bi-weekly basis.
· Farm Youth Initiative (FYI) – Nutrition and garden based education classes offered to Kids Cafe sites in the metro area.  Participants receive Clagett Farm produce and recipes to take home and enjoy.
What We Grow
FGU grows over 45 different kinds of vegetables and donates 1,000 – 5,000 lbs. total each month. Due to the weather, we can’t always predict the exact amount or type of produce that will be available; however, weekly emails alert Fresh Produce Grant agencies to the predicted available produce.  The list below is a sample of what you may receive this growing season. 


MAY-JUNE: collards, kale, kohlrabi, mustard greens, pac choi (bok choy), radishes, salad greens, spinach, turnips

JULY-SEPT: basil, beans, cucumbers, eggplant, garlic, melons, okra, potatoes, sweet and hot peppers, tomatoes, yellow squash, zucchini

SEPT-NOV: cabbage, carrots, cauliflower, chard, collards, kale, pac choi (bok choy), pumpkins, radishes, salad greens, spinach, sweet potatoes, turnips, winter squash

Requirements for Participation

To ensure that the program runs smoothly and produce is used effectively, organizations participating in the FGU Fresh Produce Grant must commit to the following:
· The same driver must regularly pick up produce at Clagett Farm based on a schedule that will be agreed upon in April 2010.  Each organization’s pick up can be as often as once a week, or as infrequently as once a month; details to be determined after all FGU Fresh Produce Grant participants are accepted into the program.
· FGU Fresh Produce Grant participants must notify the program coordinator no less than one week prior to their originally scheduled pick up date in order to cancel or reschedule a pick up. If a participating organization does not call in advance and fails to pick up produce two times in the 2010 season, they will immediately be dismissed from the program.
· Agencies must have a vehicle that can carry at least six banana boxes of fresh produce.
· Agency staff must be physically able to box and pack their vehicle with large amounts of produce.
· Agencies must complete the pre-season and end of season program evaluations.
· Agencies must provide a site visit and tour of facility to Fresh Produce Grant staff during the 2010 season.
· Agency staff must attend two education sessions at Clagett Farm.  One session will be scheduled in the spring prior to the start of the season; the second session will be in the fall. The kitchen manager, driver (the specific person who will be coming to the farm for pick ups), and program coordinator must be present and on time to both education sessions.
· Agencies will be asked to properly weigh produce and record poundage during each pick up at Clagett Farm.  
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2010 FGU Fresh Produce Grant Application

Application Process

If the population your organization serves could benefit from this program, please complete the form below.  In the space provided, answer the questions detailing how participation in the FGU Fresh Produce Grant would be beneficial to your organization.  If at anytime you have questions, please contact Emily Osterhus.
To be considered for this grant, please complete the entire application below and submit it by Friday, February 19, 2010.  Final selections will be made in March to ensure adequate time for planning and implementation prior to the start of the season.  Produce donations will begin late May or early June.  Mail, fax, or email completed application to:
Emily Osterhus, Capital Area Food Bank
645 Taylor Street, NE, Washington, D.C. 20017
fax: (202) 529.1767, attention Emily Osterhus
email: osterhuse@capitalareafoodbank.org
Agencies will be selected for participation based on their application, telephone interview, previous FGU experience (if applicable), size, location, population served, and produce pick up availability.
I. General Information: Please provide the following information, using a separate sheet if necessary.  
Agency Name: _______________________________________________________________
Agency Address: _____________________________________________________________
Website (if applicable): ________________________________________________________
Coordinator/Agency Contact Name & Title:  __________________________________________________________
Work Phone: ___________________ Cell Phone: ​​​​_____________________ Email: __________________________

How often does s/he check email?    1x/day_____     Every 2-3 days_____     1x/week____     Less than 1x/week___  
Driver’s Name & Title: ___________________________________________________________________________
Work Phone: ___________________ Cell Phone: ​​​​​______________________ Email: __________________________
How often does s/he check email?    1x/day_____     Every 2-3 days_____     1x/week____     Less than 1x/week____  

Cook /Kitchen Manager’s Name & Title: _____________________________________________________________
Work Phone: ___________________ Cell Phone: _​​​​​​_____________________ Email: __________________________

How often does s/he check email?    1x/day_____     Every 2-3 days_____     1x/week____     Less than 1x/week____  

II. Basic Information:  Please verify that your organization meets the following criteria.  

1. Is your organization an active member agency of the Capital Area Food Bank? _________________________
2. What is your agency account number? _________________________________________________________
III. Project Information: Please answer the following questions in as much detail as possible.  Answer in the space provided, using a separate sheet if necessary.  
3. What is the overall mission of your organization? Please include a descriptive brochure, fact sheet, or another written description of your program, if available.
________________________________________________________________________________________

________________________________________________________________________________________

_________________________________________________________________________________________

_________________________________________________________________________________________

4. What specific program(s) within your organization will use the Clagett Farm produce? Please give an overview of this/these programs.
________________________________________________________________________________________

________________________________________________________________________________________

_________________________________________________________________________________________

_________________________________________________________________________________________

5. Based on the number of persons presently in the specific programs you mentioned in question 4, how many individuals or families could benefit from the 2010 FGU Fresh Produce Grant?  

________________________________________________________________________________________

________________________________________________________________________________________

6. Describe the age group(s) and the special need(s) of persons in programs that would receive Clagett Farm produce. (If special needs are medical, please explain in detail in the question below.) 

________________________________________________________________________________________

________________________________________________________________________________________

7. Number of days per week you distribute/serve food: ______________________________________________

8. Day(s) of the week you distribute/serve food: ___________________________________________________
9. What are specific health needs or dietary needs of the people your organization serves?  How would the availability of chemical-free produce specifically improve the condition of the individuals you serve? 

________________________________________________________________________________________

________________________________________________________________________________________

10. How many pounds of produce per month could your organization transport, store, and use without waste? 
(Helpful hint: 1 LB. of food will usually feed one person one meal.)
Lbs. of produce or number of banana boxes: ____________________________________________________

Indicate the size and number of refrigerator(s) you have to store produce:  

    Large Commercial: ___
     Small Home Style: ___
      
11. What days of the week could your agency regularly pick up produce?  

(Circle more than one if possible) 
Saturday
Monday
Wednesday
  Thursday
12. How many vehicles does your organization have access to that could be used for produce pick up? ______
Describe the vehicle(s) – how big are they, what is their availability?

_______________________________________________________________________________________


_______________________________________________________________________________________

13. One organization will be accepted as a “back-up agency.”  This agency will not have regularly scheduled pick up times, but will pick up produce as needed during months of particularly large harvests, when there is an overabundance of certain crops, and for emergency cancellations.  Would your organization be willing and able to be a “back-up agency”?

​​​​​​

(Circle one) 

Yes

No


14. What information would help you distribute Clagett produce more effectively? How can the Capital Area Food Bank help you educate your clients about the importance of fresh produce as part of a healthy diet?
________________________________________________________________________________________

________________________________________________________________________________________

15. ​There are two mandatory educational days at Clagett Farm. These information sessions include an introduction or update to program procedures, an up-close look at Clagett’s sustainable growing practices, and cooking tips for fresh produce. Are there any additional topics that you would like to learn more about?
_________________________________________________________________________________________

_________________________________________________________________________________________

16. What appeals to your organization about the FGU Fresh Produce Grant at Clagett Farm?

_________________________________________________________________________________________

_________________________________________________________________________________________
_________________________________________________________________________________________
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