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Project 
Partners

Produce auctions
Farmers markets

Local/sustainable fisheries
Grocers

Local meat farms and processors
Local non-commodity grains

Black and minority farmers
Native and indigenous farmers

State departments of agriculture
farm to school

food hubs
CSAs

farm to restaurant
agritourism

co-op grocers
certified kitchens



What have we accomplished so far!
Sector Listening 
Sessions

Monthly COPCO 
Meet ings 

Innovat ion 
Briefs

Resource 
Hub

Impact
Assessment

Webinar 
Series

Network
Survey

Consumer 
Survey



The listening sessions



Impact  Assessments 
Community sector measures of

Impacts of Covid-19
Obstacles to sector response
Successful adaptations
Key economic considerations for sector
Emerging data and TA needs

Completed assessments posted to website
ht tps://lfscovid.localfoodeconomics.com/



Innovation Briefs
Maine Oyster Trail

Tufts Local Food Service Learning Connector

Lincoln Auction Order Buying and Delivery

FM Customer Traffic – Phone Pings and 
Other Counters

Copeland Health Auction-CSA-Box Program

Coming shortly ….





Resource Hub
Between August 15th and today –
18,814 total visitors and Average 
around 300 visits per day.

Shared local food system 
resources

Project outputs, webinars, partner 
links

lfscovid.localfoodeconomics.com



Monthly COPCO
Feature Focus

This month’s featured COPCOs:
Local Catch Network
The Bread Lab (Local non-commodity grains)
Ntl Farm to School Network
Food Corridor (Ntl Inst Certified Kitchens)



9+5002011 1

Joshua Stoll | University of Maine | joshua.stoll@maine.edu

mailto:joshua.stoll@maine.edu


1st COVID
cases

Social  
protections

Re-
opening

Note: results also supported by (1) LCN open forums; USDA Listening  
session; +80 interviews

Photo: Tuna Harbor Dockside Market, San Diego, CA (2020)

No statistical  
difference in user  
traffic

Significant  
increase in  
second half of  
March

Significant  
increase  
(unprecedented)

Significant  
increase  
(diminishing)

Alternative seafood networks during COVID-19: Implications 
for  resilience and sustainability (Stoll et al. in review)



Oyster Trail of Maine  
(Established: 2017)

Pick Your Own  
(Established: 2020)



Fresh-baked Approachable Loaves 
cooling before slicing and packaging for 

donation to the local school.
Janine Johnson| Washington State University |Janine.Johnson@wsu.edu



Neighbor Loaves/Tortillas Comunitarias
Initiatives started to secure the local grain chain during the 

pandemic. This concept has spread across the nation 
and taken different forms. 

Finnriver Cidery 



OUR NETWORK

Lacy Stephens| National Farm to School Network |lacy@farmtoschool.org



Spring/Summer 2020 –
Emergency Response 

The Common Market Southeast 

WV Department of Education



NFSN Response and Support



1.7k network 
members

150 kitchen clients
>12,000 food 
businesses

500+ kitchen listings

Shared-use kitchen community

Ashley Colpaart| The Food Corridor|Ashley@thefoodcorridor.com



Key Trends from impact of  COVID

What do Kitchen & Food Businesses Need? 
• Assistance navigating support programs 
• PPE and sanitizing supplies
• Safety protocols
• Technology for virtual cooking classes
• Ability to process SNAP/EBT without 

having a physical farmers market
• POS systems for online delivery and pick-

up model
• Access to safe sales opportunities (e.g. 

farmers markets and festivals)
• Technological support
• Communicating with customers in a new 

way
• Access to wholesale retail markets
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Networking Survey – Social  Network Analysis

Social maps help us understand 
connections and gaps.

We'll use the maps for tools to 
reflect on: 

"What are the strengths and 
weaknesses of this picture?"

How do we 'weave' the 
network with intention? 
Measure impacts?
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