Farmers Market Promotion Program (FMPP)

Final Performance Report

The final performance report summarizes the outcome of your FMPP award objectives. As stated in the
FMPP Terms and Conditions, you will not be eligible for future FMPP or Local Food Promotion Program
grant funding unless all close-out procedures are completed, including satisfactory submission of this
final performance report.

This final report will be made available to the public once it is approved by FMPP staff. Write the report
in a way that promotes your project's accomplishments, as this document will serve as not only a
learning tool, but a promotional tool to support local and regional food programs. Particularly,
recipients are expected to provide both qualitative and quantitative results to convey the activities and
accomplishments of the work.

The report is limited to 10 pages and is due within 90 days of the project’s performance period end
date, or sooner if the project is complete. Provide answers to each question, or answer “not applicable”
where necessary. It is recommended that you email or fax your completed performance report to FMPP
staff to avoid delays:

FMPP Phone: 202-690-4152; Email: USDAFMPPQuestions@ams.usda.gov; Fax: 202-690-4152

Should you need to mail your documents via hard copy, contact FMPP staff to obtain mailing
instructions.

Report Date Range: | September 30, 2014 thru September 29, 2016
(e.g. September 30, 20XX-September 29, 20XX)

Authorized Representative Name: | Garth R. Nobles JR

Authorized Representative Phone: | (362) 362-2276

Authorized Representative Email: | GNobles@cityofliveoak.org

Recipient Organization Name: | City of Live Oak Community Redevelopment Agency

Project Title as Stated on Grant Agreement: | Live Oak Farmers Market

Grant Agreement Number: | 14-FMPPX-FL-0041
(e.g. 14-FMPPX-XX-XXXX)

Year Grant was Awarded: | 2014

Project City/State: | Live Oak, Florida

Total Awarded Budget: | $61,130

FMPP staff may contact you to follow up for long-term success stories. Who may we contact?
L] Same Authorized Representative listed above (check if applicable).
Different individual: Name: Kim Smiley; Email: KSmiley@cityofliveoak.org ; Phone: (386) 362-2276
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State the goals/objectives of your project as outlined in the grant narrative and/or approved by
FMPP staff. If the goals/objectives from the narrative have changed from the grant narrative,
please highlight those changes (e.g. “new objective”, “new contact”, “new consultant”, etc.). You
may add additional goals/objectives if necessary. For each item below, qualitatively discuss the
progress made and indicate the impact on the community, if any.

i.  Goal/Objective 1: Hire and Train a Market Manager and Outreach Manager
a.Progress Made: It was essential that professional staff was developed to give
the market a chance for success. With the funding for both a new market
manager and an outreach manager, we assured that the maximum effort was
be made to bring farmers and consumers together. Collaborating with various
social service agencies was essential and time consuming. Professional
management ensured quality control on vendor products and the good
management practices provided supported the success and sustainability of the
operation of the market.
b.Impact on Community: The City of Live Oak was able to see its first organized
and professionally run Farmers Market. Provided local citizens with access to
fresh food products available in a centralized location.
ii. Goal/Objective 2: Host workshops and mentoring opportunities for farmers and local
food entrepreneurs
a.Progress Made: Developed with the Markets project partners. Workshop
training and mentoring improved the knowledge of the existing and potential
market vendors. Subjects included: business start-up, accounting and financial
literacy, capital access, market and revenue growth, business plan development
and human resources, value added products, food safety, post-harvest handling,
building a food safety plan, and meeting consumer demand by implementing
farmscaping and other integrated pest management strategies to reduce
pesticide use, and crop pollination through beekeeping and encouraging native
pollinators.
b.Impact on Community: These workshops helped Suwannee Valley farmers and
local food entrepreneurs to meet the consumer’s needs and helped to preserve
the natural resources of the area. Consultant’s consisted of, UF/IFAS Suwannee
Valley Agricultural Extension Center, UF/IFAS Suwannee County Cooperative
Extension, University of North Florida Small Business Development Center (UNF-
SBDC).
jii. Goal/Objective 3: Provide Know Your Farmer, Know Your Food activities that educate
the community about the Live Oak Farmers Market, seasonality of produce, nutrition,
cooking, food storage and the farmers that grow their food
a.Progress Made: Developed with project partners, outreach materials that
included market information, seasonality of produce, nutrition, cooking and
food storage; develop outreach activities that expand knowledge of locally
produced food. We distributed outreach materials and held outreach activities
at the market and other locations in partnership with project partners.
b.Impact on Community: By using outreach materials and getting market
information to citizens, this increased customer activity during market times.
Citizens became more educated with the information provided regarding the
nutritional benefits from fresh food and safe storage of the fresh foods.



2. Quantify the overall impact of the project on the intended beneficiaries, if applicable, from the
baseline date (the start of the award performance period, September 30, 2014). Include further
explanation if necessary.

i
ii.
iii.
iv.
V.
vi.
vii.

Number of direct jobs created: 2 jobs were created.
Number of jobs retained: 0 jobs were retained due to permanent closure of the market
Number of indirect jobs created: 5 based on market vendor averages
Number of markets expanded: 0 the market was not expanded
Number of new markets established: 1 during the 2 year period
Market sales increased by $100.00 and increased by 50%.
Number of farmers/producers that have benefited from the project: 4
a.Percent Increase: 50%

3. Did you expand your customer base by reaching new populations such as new ethnic groups,
additional low income/low access populations, new businesses, etc.? YES If so, how? We added
the use of EBT for payment and providing free travel to the market vouchers in low income areas
within the city. This increased the amount of customers slightly, until the transportation provider
ended its service in town.

4. Discuss your community partnerships.

Who are your community partners? The University of Florida, Institute of Food &
Agricultural Sciences (UF/IFAS), Suwannee Valley Agricultural Extension Center (home
to the Small Farms Program) and the Suwannee County Cooperative Extension Service
along with University of North Florida Small Business Development Center (UNF/SBDC)
How have they contributed to the overall results of the FMPP project? Improved
education and support of market vendors improved product quality and food safety as
well as provided opportunities for expand product lines to the market vendors. Training
and mentoring during the project period as well as the increased access to information
about local products, health and nutrition, and food preparation and storage to improve
Suwannee Valley residents’ knowledge about foods grown in the region. Creation of
programs that support Know Your Farmer, Know Your Food.

See Exhibits Attached:
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iii. How will they continue to contribute to your project’s future activities, beyond the
performance period of this FMPP grant? While the market is closed at this time, all
agencies continue to operate within our region to assist farmers and small businesses by
continually providing educational classes and community outreach.

5. Are you using contractors to conduct the work? If so, how did their work contribute to the
results of the FMPP project? The Market utilized Suwannee Valley Youth Advocacy for Social
Media Services and Marketing of the Market.

6. Have you publicized any results yet?* Not at this time.
i. If yes, how did you publicize the results? If we were to, this would be in our local paper.
ii.  Towhom did you publicize the results? To local citizens if publicized
iii. How many stakeholders (i.e. people, entities) did you reach? It is estimated that
publicity regarding the market during operation reached over 1000.
*Send any publicity information (brochures, announcements, newsletters, etc.) electronically
along with this report. Non-electronic promotional items should be digitally photographed and
emailed with this report (do not send the actual item). See attachments for publicity items
used.

7. Have you collected any feedback from your community and additional stakeholders about your
work?

i. If so, how did you collect the information? Through Social Media outlets, local
newspaper and citizen contact at City Hall. Vendors also provided feedback directly to
the market manager.

ii.  What feedback was relayed (specific comments)? Feedback was mostly regarding the
days and times of the market. Vendor feedback was predominantly about the lack of
citizen participation.

8. Budget Summary:

i. As part of the FMPP closeout procedures, you are required to submit the SF-425 (Final
Federal Financial Report). Check here if you have completed the SF-425 and are
submitting it with this report:

ii. Did the project generate any income?

a.If yes, how much was generated and how was it used to further the objectives
of the award? The total income generated was $651.00. These dollars were
used to pay for Port-a-let’s and services during Market Days, Newspaper ads to
promote the Market and a cell phone and service that that EBT could be
available to customers.

According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to a
collection of information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0581-
0287. The time required to complete this information collection is estimated to average 4 hours per response, including the time for reviewing
instructions, searching existing data sources, gathering and maintaining the data needed, and completing and reviewing the collection of
information. The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color,
national origin, age, disability, and where applicable sex, marital status, or familial status, parental status religion, sexual orientation, genetic
information, political beliefs, reprisal, or because all or part of an individual’s income is derived from any public assistance program (not all
prohibited bases apply to all programs). Persons with disabilities who require alternative means for communication of program information
(Braille, large print, audiotape, etc.) should contact USDA’s TARGET Center at (202) 720-2600 (voice and TDD). To file a complaint of
discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, SW, Washington, DC 20250-9410 or call (800) 795-3272
(voice) or (202) 720-6382 (TDD). USDA is an equal opportunity provider and employer.
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9. Lessons Learned:

Summarize any lessons learned. They should draw on positive experiences (e.g. good
ideas that improved project efficiency or saved money) and negative experiences (e.g.
what did not go well and what needs to be changed). The Market Manager
communicated well and listen to current vendors and potential vendors to arrive at a
better day and hours for the Market. The day that seemed to work the best was on
Tuesday. It was also decided that the Market should be moved downtown for better
exposure as well. The Market had more increased activity with both vendor &
customers during special events our Market Manager promoted using social media and
the local newspaper. Radio ads were also purchased to remind locals on the day of the
market.

If goals or outcome measures were not achieved, identify and share the lessons learned
to help others expedite problem-solving: Increasing the amount of farm vendors,
customer traffic and jobs were not achieved. Largely due to, not enough interest from
farms willing to sell their products at our market. Larger farms seemed to concentrate
their interest in selling the products on a larger scale, such as bulk market buyers. As a
result we ended up with many more craft and specialty food items. We had many
market days of bad weather and this effected both vendors and customers, due to the
market not having a permanent covered structure for protection from the weather.
The Market Manager also complained of the lack of commitment from vendors, who
would frequently not show up, even though they confirmed their attendance.

Describe any lessons learned in the administration of the project that might be helpful
for others who would want to implement a similar project: A permanent covered
structure to hold a Farmers Market will eliminate most bad weather conditions and still
allow the market to do business. Attendance by vendors and customers was higher once
SNAP Program coupons were issued. However during the last few months of the Market
these coupons were delayed being issued. By the time they were issued in 2016 the
Market had already closed. Providing Special Events does generate more public
participation.

10. Future Work:

How will you continue the work of this project beyond the performance period? The
Live Oak Farmers Market at this time has not continued beyond the performance
period. The Market was unable to become self-sustaining, and no funds were budgeted
to support keeping the Market open.

In other words, how will you parlay the results of your project’s work to benefit future
community goals and initiatives? Include information about community impact and
outreach, anticipated increases in markets and/or sales, estimated number of jobs
retained/created, and any other information you’d like to share about the future of your
project.

Do you have any recommendations for future activities and, if applicable, an outline of
next steps or additional research that might advance the project goals? Area farms
should be researched better to gauge what level of commitment they could provide to a
Farmers Market. A seasonal only market could be encouraged during peak growing
periods.
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As 2 result of this presentation, you will
be able to:

I, Comprehend the regulations related
to selling raw fruits and veggies as well as
" processed agricultural productsin Florida,

il. Understand FDA labeling requirements,

lit. Use provided resources for further
Investigation,

UNTVERSITY af
UF [FLORIDA

1FAS Bxlerwlon

8/21/2015

Raw Agricultural Commodities

* Raw agricultural commodity:

— Fruits and vegetables that are washed in their
unpeeled natural form prior to marketing.

— DBPR does not have specific requirements for
selling raw frults and vegetable to restaurants.

+ Da | need a permit or license to sell raw fruits
and veggies? .
- No permit or license from FDACS
oMlonal pusiness/occupational license
UF [FLORIDA

IFAS Bxtomsfon

Raw Agricultural Commodities

* Florida Statute 205.064

“A local business tax receipt is not required of
any person for the privilege of engaging in the
selling of farm, grove, horticuitural, floricultural,
or products manufactured there from, except
intoxicating liquors, wine, or beer, when such
products were grown or preduced by such
person in the state”

UF|FLORITA

IFAS fxbonsdon

Raw Agricultural Commodities

* Exception to the rule!:
— Tomatoes {T-GAP and T-BMP rules and regulations)
— Must be packed and washed in a permitted facility.

 Exemptions:

—Tomatoes sold by an individual grower to a
consumer on the premisas on which they are
grown or at a local farmers market, ata U-Pick
operation, or at a roadside stand not to exceed two
twenty-five pound boxes per customer,

jUNIVERSITY of

UF |[FLGRIDA

YIFAS Exlunsion

1 - htto:#ftinyurl, comiGizdi7vh

Raw Agricultural Commodities

s All fresh fruit and vegetables must be sold
either by weight, by the bunch or by number

* Selling produce by weight

— Your scale must be a certain kind and it must be
inspected,

— Permit info {$40): http://tinyurl.com/689¢cy9s

« Otherwise, sell by piece, bag, basket or handful

UF|FLORIA

IFAS Exizralon

State Regulations Require

» Complete the food protection manager certification,

® Build, retrofit, or lease a facility that meets the
minlmuim construction standards.

= Obtain a food permit from the FDACS Division of Food
Safety.

* Obtain a mobite vendor permit { if selling off site),
* Letter of Process Approval {low-acid and acidified)

UF |FLORIDA

FRAS Extersion
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Opening Inspection®

= Apply for a Food Permit
— Cost of the permit will vary
— Processor Category = 5490/year
~ Limited Sales Category = $130/year
® |f selling off-farm: No additional fee
® |f selling off-site: $130 per year
= Food Manager Certification

UF [FLGRIOA

TEAS Btomlon ¥ - hitp:/ /tinyuel. com/6838U3x

8/21/2015

Process Approval’

* Low acid and acidified foods
* From certified processing authority®
" Examine recipe, prep methods, storage and food
safety precautions
» Expensive 55%
= Letter issued to producer
* Also, someone on premises that has successfully
completed better process control

UF FEORIDA

I Extasion. T - http!/fti com/ Sspmxeb

Leasing a Facility

= AKA comrnissary filling Area
= According to FDACS “mobile food establishment”
* Food permit required
» Additional Requirements & Rules:
¥ Commissary Letter of Agreement (annually)
» Stored at commissary unless taken directly
to the point of sale,

UF YN IV ERSITY nf
FLORIDA
JPAS fixtorwion For a list of restaurants in your area wisit: hitp:/tiowur.com féeuhchs

Using a Co-Packer

= Prepare the product to your specifications in
their facility for a fee. e

= Thinking about it?

»Read this first: http://tinyurl.com/68zb5vq

= For a list of certified co-packers in Florida,

visit http://tinyurl.com/6zv6xzq
UF [FLORIDA

IFAS Extersion

Commissary Letter of Agreement?®

UF [FL.ORIDA

HFAS Eaterwion




Product Traceability

* Self-generate:

» Batch numbers at the time of packaging. Can be
as simple as a date code,

* Batch numbers should be kept in an organized
database.

= Should be able to relate cleaning protocols, raw
ingredients, name of the product, recipe used, etc,
all back to the batch number.

UF FLORIDA

11548 Butenston,

= If processing and selling locally you are required to
have:
- Certlfied food protection manager
- Facllity that meets minimum construction standards
- Apply for an annual food permit from FDACS

= The information contained within this presentation
was compiled using pertinent state statutes and
guldance from the FDACS Division of Food Safety.

UFFCORIBA

8/21/2015

1A% Bstenston

Division of Food Safety

Contact Information

Florida Department of Agriculture and
Consumer Services

Division of Food Safety

3125 Conner Boulevard, Suite D
Tallahassee, Florida 32399-1650

(850) 245-5595 Telephone

(850) 245-5553 Fax

foodsafe@freshiromflorida.com EMAIL
UNIVERSITY of

UF A ORTOA

IFAS Exlonwlon

My Contact Information

ELENATORO
UF/IFAS Suwannee County Extension
(386) 362-2771

etero@ufl.edu

UNIVEREITY of

UF ¥ ORIDA

TEAS Bxlondlon




provided with the materials to grow 2
things they can eat.The Live Oak
Farmers market Manager will provide
materials for students to make one in

class & one to take home and do with
their parents.

L’f oo s N«&-?S

Grow It &Eat It



How to-Grow your Squash inv a Contviner
What You'll Need

Squash plants or seeds

Containers

Stakes or cages for vining plants

Good quality potting soil

Trowel to dig holes or you may use your fingers if you prefer

Gardening gloves

Watering can or hose

Fertilizer suitable for vegetables

Growing squash in containers is a great way to make vegetable gardening easier. There are several good
reasons to grow squash in containers. They can be moved into frost-free areas to extend the harvest
period. Containers can be placed where they are easily accessible and easy to harvest, It is also easier to
check water saturation in a container, Below are steps to assure successful planting and growth of
squash in containers.

Step 1- Choose and Prepare Containers

Use a new pot at least 12 inches high and wide. Half barrels are also good for planting squash. Make
sure there is drainage at the bottom through one or more drainage holes. If you want to use a pot that
has been used before, make sure it is thoroughly cleaned with soap and water, rinsed and sprayed with
a bleach-water mixture (7 parts water to 1 part bleach) to sterilize it.

Check the plant growth information to see whether the squash is bush type or vining. Vining squash
plants will need to be staked. You can use a tomato cage, trellis or sticks in a teepee.shape depending on
where the container is placed, the shape you prefer, and what materials you have available.

Step 2 - Choose the Right Soil and Plant the Squash

Use good-quality, well-aerated and good-draining potting soil with lots of organic matter. Fifl the
container 3/4 full with your potting soil if you are planting a plant or within 1 to 2 inches from the top if
you are planting seeds. if you are staking your squash, place the stakes after you fill the pot with soil and
before planting. You will generally want 1 plant per pot depending on the growth pattern of the squash.

For a squash plant, place the plant close to the stake and fill in the potting soil around the plant. Water
thoroughly and slowly. After the soil settles add soil to fill the container within 3/4 inch of the top, press
down around the plant to settle it, and water again.

For seeds, press 5 to 6 seeds in the center of the pot and caver with 1/2 inch of soil mix, Water
thoroughly and deeply. After the seeds sprout, cut back to 2 pilants. When they are 8 to 10 inches high,
carefully pull out and transplant one and leave the other in the container.



Step 3 - Find the Right Location in Your Garden

Squash need 8 hours of sunlight a day. It needs to be planted after the danger of frost is past, and the
soil needs to be kept warm. It also needs to be protected from wind. Find a place in your garden that
meets these requirements and where the container or containers are also easy to get to for
maintenance and harvesting.

Step 4 - Container Watering and Maintenance

Water often enough so that the soil stays moist but not soggy. Check plants regularly for watering.
Remember that clay pots dry out more quickly than plastic pots. As the squash blossoms and grows,
fertilize weekly with a water-soluble or granular fertilizer made for vegetables.



worsuaig st | Jf]

‘'siaulied
u1Ie] paA[OAUL PUB 8AIJ0B 8q
01 A1essadau agpaimouy ayl
ures uswom diay 0] SUIALIS

1233rodd

S(IINNV

vas

VAo o ALISYAAINN

uoIsuaixy SVAI

AN

108loidsaiuue/npayn-sejiswelboad//diy

(pap1aoad youny)
Aep yoea wdQg:c-weg
w8C T ‘w1 Isnbny
:sa1e(Q SseD
80140 uoIsuaIx3 AJuno) auuemnsg

npa'yn@ualibw - $0¥0-Z6E-ZSE d
OTEO0-TT9ZE 14 ‘Bl|IASaUlRD
a lleH A14eDDW VYBZOE / OTEOTT X089 Od
$82U3I2S AllUNWIW o) pue
YINoa ‘AllWed Uolsuaix3 sv4dl/4n
YHW “°d‘yd ‘us||io andenw

e i

OW

Od4NI 3d

.rr..

‘pueqgsny sy ylim
1aujred ssauisnq 191180 E 11002 01 MO
gurures| awnayi 18y juads ays "S1oul((]
U1 UMO] [[ELUS B UT PAAI[ OLUM UBLIOM B
‘2814 aTuuy Jo Jouoy ui st weigoid ayJ,

‘Ajrunuruio) 8y eyl utyiim
usieuoissajold pue ‘Ajiunuiuiod ‘A[Twe]
JO spuBWap 8y} 8JuUB[e(q 0] SAem mau
purj uswom diay Os[e [[1m 108(01d Sauuy

‘83111AT10E dnoI8 [[BWS pUe
[BNPIAIPUI PUB "U0ISSNISIP ‘91Injlal aulquiod
[I1M SUDISSaS "SIEaA ua) 10 astidiaiua
WIIB] UISPOLU 8] Ul $3[01 SUusuiom
Surusyl8uaIls 0] paleaipap weidoid
TBuUOIIBINPS UB Uaaq Sel 128(01d S aiuuy

e

e ol

_3Y¥V 3IM OHM



MAKING et ' GRINDING MAKING 700
: * 4 X

I3

KETTLEL 'CANE SYRUP |

BLACKSMITH - KORN PETTING

. ANTIQUE *
ARTS&  EQUIPMENT HOMEMADE | JAMS& FOOD . KiDS

| CRAFTS - & EXHIBITS- 'CECREAM« JELLIES 7 VENDORS;" GAMES:

i

NOVEMBER FRIDAY. 51000
27&28 | SATURDAY

THANKSGIVING DINNER

| NOVEMBER S&00
;-ggﬁ]SDAY S 4 3076 95th Drive

Live Oak, FL 32060

WWW. Muslevaere com







Live Oak

Jaurers 7jjaueer

03/07/16 | - © 11AM-1PM

FESTIVAL PARK - 115 HOWARD ST WEST

Rules for Entry:
. Must pay $25 entry fee

. No chili from a can!

. Must use one ingredient from the
Farmers Market & name the
farmer

. Must bring a recipe (including all
ingredients)
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