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What Can Help You Slow Down in Life?
Fast Network connections
Why?
When your network connectivity is strong, your productivity increases.
When you are more efficient at work, you can stay more balanced in other areas of your life.
For nearly 20 years, FirstLight has been providing advanced data, high-speed Internet, voice, and data
center services to businesses, state and local governments and other entities throughout
New England.
FirstLigh
We deliver our award-winning services over our own advanced ﬁber optic network,
ensuring superior bandwidth, higher speeds, and greater reliability, backed by locally
based service and support.
Vermont businesses look to FirstLight’s local, award-winning services over an advanced
ﬁber optic network for a unique connectivity experience that ensures superior bandwidth,
faster speeds, and the reliability one can only get from locally based service and support.
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LOCAL | RELIABLE | SCALABLE | FIBER-BASED

Contact us now for a free network assessment,
call 800-461-4863 or visit FirstLight.net

The First Choice for Network, Internet, Data Center, Cloud and Voice Solutions
FirstLight.net
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A welcome from Orly Munzing, Founder of the Stroll
Welcome to the Entrepreneur to Table Summit, presented by the
Slow Living Summit and Windham Grows.
At the Strolling of the Heifers we believe that the best way to support the growth of the food
and agriculture economy is to invest in the local communities, businesses and farms that support it.
Orly
Munzing

This dynamic Summit has been designed to give you access to the minds, networks and wallets of leading entrepreneurs, businesses leaders and investors. We hope you use the Summit
as a forum to gather the specialized resources and expertise you need to attract attention and investment,
generate revenue, and accelerate your business growth.
In addition to the Summit, our year-round programs offer the resources and expertise farm and food entrepreneurs and food producers need to thrive and grow their business or career including:

Windham Grows
Our nine-month farm and food business hatchery provides the mentorship, resources and support entrepreneurs need to take their business to the next level. With local and federal funding, the Hatchery
serves as an innovation hub and model to create thriving entrepreneurial ecosystems in communities
nationwide.
Farm-To-Table Apprenticeship
Our on-going training program teaches culinary skills to veterans and underemployed community members, placing them in full-time, permanent positions at local restaurants and institutional kitchens.
Locavore Index
How committed is your state to healthy local food? Our annual Locavore Index, rates all 50 states and
stimulates discussion across the country on increasing local food consumption.

After the Summit concludes, be sure to stick around for the Strolling of the Heifers Weekend, June 2-3-4.
Our world famous parade, expo and street festival isn’t just a celebration -- it’s the primary funding source
fueling our year-round economic development programs!
Whether we’re celebrating farmers and food producers, placing underemployed community members in
meaningful jobs, or investing in emerging entrepreneurs, the Strolling of the Heifers is committed to
strengthening the farm and food economy, and the local communities, businesses, and farms that support it.
Endless thanks for your support!
Orly Munzing
Executive Director, Strolling of the Heifers

www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org
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Why is the Summit FREE this year?
Starting a business can be financially draining. We didn’t want anyone to miss out on this Summit, so with the
help of our sponsors we were able to make it FREE to attend! Now it’s up to you to “pay it forward” by using
what you learn to grow your business, and help create opportunity for others.
At the Summit you will learn about all aspects of the Entrepreneur to Table lifecycle including: how to bootstrap
your business, branding and marketing strategies, distribution, local sourcing, creating and implementing a sustainable business model, the stages of financing, design thinking, lean startup, time management for innovation,
and more.
Please consider making a donation in the amount you feel this Summit is worth to you at www.strollingoftheheifers.com/donate. Your tax-deductible donation will directly support Windham Grows to help entrepreneurs in the
farm and food sector.

Slow Living Summit Steering Committee
Julie Lineberger, President, Wheel Pad L3C, Owner,
LineSync Architecture
Ken Williams, SIT, Interim Dean, Intercultural Service,
Leadership, and Management

Jennifer Jacobs, Owner/Founder of THRIVEeap
Tristan Toleno, Entrepreneur and State
Representative
Tamara Stenn, Author, teacher, entrepreneur

Orly Munzing, Executive Director of the Strolling of
the Heifers

Sabine Rhyne, General Manager of the Brattleboro
Food Co-Op

Jim Verzino, Director and Entrepreneur-in-Residence

Cairn Cross, Co-Founder and Managing Director,
FreshTracks Capital

Abby Sutton, Strolling of the Heifers Intern
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Welcome to Entrepreneur to Table!
After working at of some of the largest food and packaging companies in the world, I can honestly
say I’ve never seen so much exciting food innovation as I am seeing right now, in our back yard.
Southern Vermont is becoming an important food hub for New England, thanks to several critical
ingredients:

Jim
Verzino

Human Capital: farmers for growing, creatives for marketing and business development, distributors and other intermediaries to get products on the shelves

Natural Capital: rich soil, gorgeous grasses and trees and plant life of all kinds, ample water, wildlife in appropriate balance, farmed animals including sheep, goats, cows, chickens and many more.
Built Environment Capital: we have factories of all sizes, community kitchens to get businesses off the ground,
and mid-sized facilities for those businesses not quite ready to own their own bricks and mortar. No matter the
company size, we have a facilities and transportation systems to get products built and to market.
Monetary Capital: Even the best ideas take money to get them off the ground and to a scale where they are creating jobs and providing great food and employment. We have more options than ever for funding in the region.
Just some of those resources include venture capital, license capital, Vermont-specific equity crowdfunding, commercial loans and community loans and many other creative financing mechanisms.
Now, here at the summit, we are going to experiment with those ingredients in the food hub recipe. What are the
right amounts of marketing, manufacturing, packaging, money and creativity to bake-in for food hub success?
It’s going to be a thought provoking and fun summit as we explore this next exciting phase of slow living.
Sincerely,
Jim Verzino
Director and Entrepreneur in Residence
Windham Grows

Is your food or agriculture
business ready for its next step?
www.WindhamGrows.org
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Summit Partner: Marlboro College
Marlboro College is proud to be a sponsor of the seventh annual Slow Living Summit.
For 70 years, Marlboro has attracted bright students to this region, to broaden their
intellectual horizons and make a positive difference in the world, and many of them have
stayed locally. With our Graduate and Professional Studies programs, including our exciting new concentration in Sustainable Food Systems, Marlboro students are ideally
equipped to build conscious enterprises and be agents of a flourishing community.
Slow is a way of life on our rural campus in nearby Marlboro, Vermont, where our learning community aspires to an
environment of mutual respect, cooperation, and shared governance. Our Town Meeting recently proposed a Food
Systems Working Group, which will help integrate the campus farm and environmental committees in the realization of
our Real Food Commitment to eat more local, organic, and ethically produced foods.
Our Graduate and Professional Studies programs joined our Marlboro campus this spring, and already the synergies of
graduate and undergraduate communities together have been very evident. The co-location of our programs in one
beautiful place diversifies our learning community and, more importantly, enriches our educational offerings for all students. Students in our undergraduate program, focused on arts and humanities and sciences, are exposed to ideal role
models of how to apply their intellectual passions for the greater good.
These are surprising times on this earth, fraught with uncertainty in our economy, society, and ecology, and Marlboro is
dedicated to producing informed and engaged citizens who will play a key role in creating a sustainable future. In this
spirit we are proud to support the work of the 2017 Slow Living Summit.
Kevin F. F. Quigley
Marlboro College President

Summit Partner: World Learning
World Learning is proud to sponsor the 2017 Slow Living Summit.
Founded in southern Vermont more than 80 years ago, today World Learning is a global
nonprofit advancing leadership in more than 60 countries through education, exchange,
and development programs.
Our high school and undergraduate programs, The Experiment in International Living
and SIT Study Abroad, provide students with immersive, life-transforming experiences in
other cultures. They inspire alumni to explore food culture and changing global diets; train community workers; promote sustainable business practices in the private sector; and, as one alumna told us, to “continue learning, questioning, contributing, experiencing, and engaging.”
SIT Graduate Institute students go on to start nonprofits and become government and civic leaders and social
entrepreneurs in intercultural and international fields. SIT alumni are working worldwide to build healthy, sustainable
communities, including here in southern Vermont.
Through our international exchange and development programs, World Learning enhances the capacity of communities and individuals to take ownership of their own development. Our exchanges connect leaders from 140 countries with their American counterparts through study tours for government officials, scientists, activists, and others
working to create a sustainable world. Our development programs prepare communities to address critical issues
such as poverty and access to quality education, through positive, sustainable change.
All of our programs empower people to create a healthy, sustainable future and foster positive social change; we
are very pleased to support the Slow Living Summit.
Donald Steinberg
CEO, World Learning
www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org
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Proud to support Strolling of the Heifers
and their mission to support local family farms.

C&S Wholesale Grocers
47 Old Ferry Road, Brattleboro
7 Corporate Drive, Keene
www.cswg.com
8
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What is Slow Living?
The concept of Slow Living is built on the metaphor of “slow,”
as used by other visionary organizations like Slow Food and Slow
Money.
“Slow” encompasses several layers of meaning that go beyond
simply “sustainable.” Slow is the opposite of “fast” — fast food,
fast money, fast living — and all of the negative consequences
“fast” has had for the environment and for the health of people
and societies. “Slow” embodies cooperation, respect, sustainability, gratitude and resilience.
But “Living” is also a key word in our name and our vision.
“Living” should be mindful and purposeful, but also celebratory
and filled with beauty, joy and gratitude. Defining what is meant
by living well, or by a life well lived, is as relevant today as it was
to the ancients — and as difficult.
Combining these words, “Slow Living” is a more reflective
approach to answering how we live, work and play as human
beings on a fragile Earth.
When we Live Slow, we give back and become more strongly
connected to the Earth, to our communities, to our neighbors
and to ourselves. A Slow Life is one that seeks the right balance
between spirituality, sensuality, introspection and community. A
Slow Life recognizes our role as members of our bioregions and
of our Earth, taking a nourishing, rather than extractive approach.

The Slow Living Vision
The Slow Living Vision is of an Earth where humankind, honoring
and celebrating the profound connectedness of all people, places and living beings, gives back by co-creating mutually supportive communities, bioregions and economic systems — and
where we combine the wisdom of the past with a vision for the
future to ensure a balanced, fulfilling way of life for all generations to come.
The Slow Living Vision is already being realized all over the
world by an amazing array of people who are working on new
pathways. These include not only sustainable agriculture, community building, renewable energy, reforestation, social justice,
new economic models and resource conservation, but also
deeper explorations into the wisdom of indigenous people, feminine and masculine wisdom, and the roles of the arts, ethics,
philosophy, science, spirituality and religion in healing the Earth.
We come from all walks of life. We live in rural areas, small
towns, and large cities. We are young and old, wealthy and
struggling. We are all seeking a better way, a saner way, and a
happier way to live and organize their lives.

www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org
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“It’s possible to
get really cheap
eggs out of a
factory farm. But I
wouldn’t want to
live on that farm.
And I sure know a
chicken wouldn’t
either.“
- Maynard Zimmerman

UNFI proudly
supports organic agriculture,
for the health of the planet
and all who call it home.

Visit the “Beef Booth” at the Slow Living Expo on
June 3, 2017 following the
Strolling of the Heifers Parade in Brattleboro, VT.

www.unfifoundation.org
10
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Summit Schedule
Thursday, June 1
7:30-8:25 AM
REGISTRATION, CONTINENTAL BREAKFAST - in the
River Garden
8:30-10 AM
PLENARY SESSION: Conscious Capitalism: How
Business Can Uplift Humanity - The River Garden
We stand at a tipping point in the social and economic
history of the world. Capitalism has been extraordinarily
successful over the past two centuries at raising human
living standards, life expectancy, and life satisfaction. But
many see it is extracting too steep a price for the prosperity it has enabled. Traditional capitalism elevates profit
above all else and treats people and the planet as a
means to that end. No wonder it has failed to capture the
minds of intellectuals, the hearts of citizens, and the trust
of society. Going forward, we need a better way, rooted in
a higher level of consciousness, when it comes to the
many ways business impacts the lives of people.
Conscious Capitalism is an emerging paradigm that
realigns business to the emerging realities of our world
and the shifting hearts and minds of people everywhere.
Driven by a higher purpose and built on love and care,
conscious businesses deliver extraordinary financial performance while creating multiple kinds of positive value for
all stakeholders: financial, intellectual, physical, ecological,
social, cultural, emotional, and even spiritual. They bring
joy, fulfillment, and a sense of meaning to all their stakeholders. Their very existence enriches the world.
Keynote Speaker: Raj Sisodia
10:00 - 10:25 AM • BREAK
10:30 AM - NOON • BREAKOUT SESSIONS
How To Get Your Product on The Shelf - The River
Garden
What do food and ag entrepreneurs need to know about
getting their product onto the shelves? This panel is
focused on helping entrepreneurs understand the process
for getting their product into big distribution channels and
on shelves. What are the key things you need to know as a
food or ag entrepreneur about getting the attention of the
retailers and distributors? Join us for this panel to find out.
MODERATOR: Jim Verzino
PRESENTERS: Valarie Rozokat, UNFI; Steve Felton,
Associated Grocers New England; Thomas Cain,
Against the Grain; and Sean Buchanan, Black River
Produce / Black River Meats.

Co-ops and their role in the Collaborative Economy
and Growing a Conscious Business – Brattleboro Food
Coop
Co-operative businesses offer unique models for collaborative entrepreneurship — an effective tool for economic
development that roots infrastructure in the community
through member ownership and democratic governance.
Whether you are interested in starting a new business,
considering converting an existing business to co-op ownership, or want to learn about alternative models for food
system development, this panel is for you. Join us as we
hear perspectives from worker, farmer, and retail food coops on how co-operative business provides a vehicle for
collaborative entrepreneurship and the role that co-ops
play in building more sustainable, resilient and participatory food systems and economies.
PRESENTERS: Erbin Crowell, Neighboring Food Co-op
Association; Sabine Rhyne, Brattleboro Food Co-Op;
Kristin Howard, Real Pickles Co-op, Tony Risitano, Sales
Manager at Deep Root Organic Co-op
NOON - 1:35 PM • ACCESS LUNCHES
“Access” lunches are designed to give attendees another
opportunity to meet with speakers, network, and talk
more about the various topics presented at the
Summit.  Capacity is limited and seats are granted on a
first-come, first-served basis when you check in at the
Summit registration desk.
Restless Rooster
134 Elliot Street, Brattleboro, VT
Thomas Moffitt and Cairn Cross – Financing Your
Business
Capacity: 12 people
The Works
118 Main Street, Brattleboro, VT
Richard French – Farm-To-Table
Capacity: 8 people
Thai Bamboo
7 High Street, Brattleboro, VT
Mark Shepard – Permaculture--What is it?
Capacity: 18 people
Whetstone Restaurant and Brewery
36 Bridge Street, Brattleboro, VT
Tamara Stenn – Conscious Business
Capacity: 14 people

www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org
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1:45 - 3:00 PM • BREAKOUT SESSIONS
Permaculture: What is it? Does it work?
Community College of VT, Room 271
What is permaculture? Is it a sustainable design method?
A social movement? A world view? Where people have
access to land and little else, permaculture’s ideas have
spread rapidly. In more affluent parts of the world, permaculture has become a cutting edge design alternative to
extractive, industrial systems that erode the wealth of our
communities and natural resources. Michael Burns will
present an introduction to the history and core ideas of
permaculture. Based on experiences of practicing, teaching and learning permaculture in Central America and the
United States, he will offer his perspective on the
strengths and weakness of permaculture in a food system
dominated by industrial production. Mark Shepard will
continue with insights learned from applying permaculture
design on a larger scale and the opportunities he sees for
permaculture farmers to succeed in our current market.
PRESENTERS: Michael Burns, co-founder of the Finger
Lakes Permaculture Institute and Mark Shepard, founder and President of Restoration Agriculture
Development and CEO of Forest Agriculture
Enterprises.
Slow Pitching - The River Garden
Pitching is a pain. It often feels like there are a million
ways to do it wrong (true) but only a couple of ways to do
it right (sorry, also true). This workshop will provide perspectives, usable tools, and practice in telling people what
you do, how you can help them, and why they should listen to you. It’s a new way to understand an old art.
PRESENTER: Joe Heslin
Investor & Funding Roundtable Q & A - Community
College of VT, Room 248
Start-ups have many questions in regard to finding the
right investor or funder for their ventures. For
example:What are the best ways to attract investors? How
are relationships maintained between entrepreneurs,
founders, and investors? Where does your business fit
within an investment firm’s portfolio? Engage with investors and funders to ask these and other questions you may
have in regard to starting or maintaining your business.
MODERATOR: Jim Verzino
PRESENTERS: Cairn Cross, Fresh Tracks, Janice St.
Onge, Flexible Capital Fund, Karin Chamberlain, Clean
Yield; Aaron Krone, Community Capital of Vermont,
R.T. Brown, Brattleboro Development Credit
12

Corporation; Rebecca Busansky, Franklin County
Community Development Corporation/PVGrows;
Raymond Lanza-Weil, VT Community Loan Fund
3:00 – 3:20 PM • BREAK
3:35 – 5:15 PM
PLENARY SESSION: Permaculture and Economic
Sustainability: Making It All Connect - The River
Garden
Permaculture may be a buzz word or a trend that we are
all hearing, but what does it all mean in relationship to
economic sustainability? Join Mark Shepard for this presentation that connects permaculture with the realities of
economic sustainability faced by food and ag entrepreneurs.
KEYNOTE SPEAKER: Mark Shepard
5:30 – 6:45 PM
Ready, Set, PITCH! - The River Garden - with heavy hors
d’oeuvres and cash bar
Do you want feedback about a potential food or ag business? This is your opportunity to share your idea with
potential investors and seasoned entrepreneurs! This is an
opportunity to share your idea and vision with the judges
and an audience. The three entrepreneurs with the most
compelling pitches will receive 3 hours of personal coaching from Windham Grows Entrepreneurs in Residence,
Jim Verzino, and Cairn Cross! Pitching to investors is
about communicating your value and values of your business. After your pitch, you will receive live feedback from
judges about potential next steps. Each contestant will
have a chance to share their idea with the audience and
the judges. Here is what we will be expecting
• Tell Us: 3 minutes to communicate what you are
doing;
• Let’s Clarify: 4 minutes for the judges to exchange
questions with you;
• Our Advice: 3 minutes for judges to give feedback
and share some insights into your next possible
steps.
EVENT EMCEE: Joe Heslin
7:00 – 8:30 PM
Speed Dating for Entrepreneurs - The River Garden with heavy hors d’oeuvres and cash bar
We are here because there is something we all have in
common — we want to try to get it right in regard to the
food and ag business. This event is an opportunity to
exchange information and receive immediate feedback on
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Summit Schedule
your business idea from fellow entrepreneurs and investors
in a fun, interactive “speed-dating” format designed to
give everyone the opportunity to build relationships and
connections.
EVENT EMCEE: Joe Heslin

Friday, June 2
7:30-8:25 AM
REGISTRATION, CONTINENTAL BREAKFAST - in the
River Garden
8:30-10 AM
From Bootstrap to Public Funding: Three Case Studies
on Financing Your Business - The River Garden
How do you fund a business at minimal cost? What do
you need to present and quantify the value of your idea?
What is the best way to utilize grant and other public
funding sources? This plenary panel will set the stage
and answer some tough entrepreneurial questions about
financing by offering three case studies and perspectives
presented by Arnold Coombs, Director of Sales and
Marketing of Coombs Family Farms; Chris Bailey, CEO,
Vermont Smoke & Cure; and Thomas Moffit, President of
Commonwealth Dairy.
KEYNOTE SPEAKERS: Thomas Moffitt, Commonwealth
Dairy; Chris Bailey, Vermont Smoke and Cure; and
Arnold Coombs, Coombs Family Farm
MODERATOR: Julie Lineberger
10:00 - 10:25 AM • BREAK

What Type of Capital is Right for Me Now? Community College of VT, Room 248
What is the right match of funding or capital for a new
business, existing venture, or an expanding food or ag
business? What are the different funding opportunities
available to the different type of businesses?
Join the Cooperative Fund of New England, Milk Money,
Flexible Capital Fund, Vermont Community Loan Fund,
and Community Capital of VT to: Learn about the capital
continuum. Various forms of financing that can be appropriate at different stages of business development. Case
studies of existing food and ag businesses with details of
where they fit on the capital continuum and what financing
worked for them.
MODERATOR: Cairn Cross
PRESENTERS: Maggie Cohn, Cooperative Fund;
Raymond Lanza-Weil, VT Community Loan Fund; Janice
St. Onge, Flexible Capital Fund; Kate Stephenson,
Vermont Farm Fund, Aaron Krone, Community Capital
of Vermont; Janice Shade, Milk Money
Entrepreneurship in the Beverage Industry – Is this a
good time to jump in? - Brattleboro Food Coop
While there are always easier and harder times to jump
into an industry, what is it like today?
These industry veteran’s will tell you some of their war stories about getting started and what trends they see coming
in their respective categories over the next 3-5 years.
MODERATOR: Alan Newman
PRESENTERS: Raj Peter Bhakta, WhistlePig; Kevin
Cleary, Vermont Wine School; Justin Heilenbach, Citizen
Cider; Charles Merinoff, Breakthru Beverage Group

10:30 AM - NOON • BREAKOUT SESSIONS
Building a social enterprise with the Sustainability
Lens - The River Garden
Participants learn how to improve an existing social enterprise, or create a new one using the Sustainability Lens, a
tool created by professor and CEO, Dr. Tamara Stenn, and
featured in her book: Social Entrepreneurship as
Sustainable Development (Palgrave, 2016).
This is a dynamic, hands-on, applied theory workshop
where participants work in small teams using the Business
Model Canvas and walk away with real results. All welcome – no experience necessary. Copies of Social
Entrepreneurship as Sustainable Development will be on
sale at the event. Workshop participants get a 25% discount off the retail price.
PRESENTER: Tamara Stenn

NOON - 1:35 PM
NETWORKING LUNCH — Join fellow Summiteers at one
the fine nearby eateries in downtown Brattleboro!

1:45-3:00 PM • BREAKOUT SESSIONS
FAIL FRIDAY: Turning Failure into Opportunity Community College of VT, Room 248
You’re not alone! Learn from the experiences of other
emerging and seasoned entrepreneurs. Hear the stories of
others and how they overcame mistakes. Bring your own
story to tell the room, and get feedback on how to turn
your specific lemons into lemonade by using the wisdom
of the group and the knowledge of more seasoned professionals. Ask questions, tell your own story (if you want to),
bond with like minded people, and take home some sage
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advice you can apply to your business and life!
MODERATOR: Jim Verzino
PRESENTER: Keith Arnold, duo Restaurant
The Journey of a Permaculture Entrepreneur – From
Idealism to Depression and Back Again - Brattleboro
Food Coop
In this session, entrepreneur Diego Footer will share his
real life struggles, failings, and flailings that came at him
full force when he started a business. It’s a true story that
almost destroyed his marriage and left him depressed.
But despite the early and extreme hardships, lessons were
learned, successes were had, and the situation has turned
around leaving him with a high quality of life. This session
will cover the common things that all entrepreneurs (will)
find themselves struggling with: expectations not lining up
with reality, balancing work with life, defining your life by
your work, and dealing with a cold, hard world that
doesn’t give a damn if you fail or succeed. This session
will be a reality check for anyone looking to start a business, while providing a message of “you aren’t alone” to
current entrepreneurs. You will leave the session knowing
what to really expect when you start a business, how to
manage expectations, how to balance time across all
aspects of your life, the importance of knowing your
whole life context, and maybe most importantly, when to
say no. This session will be loaded with practical tips and
methodologies to help new entrepreneurs with what lies
ahead and help current entrepreneurs improve their work,
life balance, and thereby their quality of life.
PRESENTER: Diego Footer
Shared Leadership For Entrepreneurs - Community
College of VT, Room 271
Whether you are building the team of your company or
considering collaborating with other teams, this interactive
session will offer you experience in building the muscles
of shared leadership. We will identify the foundations of
the Shared Leadership Framework and model the process
by embodying a “jazz ensemble” flow, bringing all voices
and perspectives to co-create the conversation. After
building the framework, we’ll begin practicing this new
way of leading, touching on shared leadership skills and
techniques that offer ways to begin building group awareness, empowerment, collaboration, wholehearted communication, positive risk taking, and collective creativity.
Participants will leave with the groundwork to begin to
understand their own leadership mindset and how to
guide teams toward greater excellence and outcomes
from the inside out.
PRESENTERS: Jodi Clark and Lori Hanau, Marlboro
College/Global Round Table Leadership
14

3:00 - 3:20 PM • BREAK
3:45 - 5:15 PM
PLENARY SESSION: Farm-to-Table Entrepreneurship:
Do Good and Do Well? - Brooks Memorial Library
Community Room
What does it mean to be a food entrepreneur and source
locally? It means buying and selling your goods where
they are created. Restaurant owners Kevin Cleary, former
owner of L’Amente and Founder of the Vermont Wine
School; Stephanie Bonin, owner of Duo Restaurants (in
Denver, CO and Brattleboro, VT); and Richard French II,
owner of The Works (in several locations) will tell you what
they look for and what problems they have when buying
locally sourced products. Joanna Benoit, Food Business
Development Specialist at Franklin County Community
Development Corporation will give you tips and tricks on
how to run your business so you can be a supplier to
these kinds of amazing locavore restaurants.
KEYNOTE SPEAKERS: Kevin Cleary, Vermont Wine
School; Stephanie Bonin, duo Restaurant; Richard
French II, The Works; Joanna Benoit, Franklin County
Community Development Corporation
MODERATOR: Tamara Stenn
5:30 PM-9:00 PM
Gallery Walk and Strolling of the Heifers Street
Festival - Main Street & Downtown Brattleboro

Saturday, June 3
10:00 AM Strolling of the Heifers Parade, Main Street.
9 AM - 4 PM Slow Living Expo, Brattleboro Common
and Brattleboro Retreat Grounds

Sunday June 4
9 AM - 1 PM Farmers Breakfast, The Marina Restaurant,
Putney Road
8 AM through the day: Tour de Heifer 15, 30 and
60-mile farm-to-farm, dirt-road cycling rides, beginning and ending at Lilac Ridge Farm,West Brattleboro
10 AM - 4 PM Farm Tours — self-guided exploration of
five unique and varied farms in the region
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S TAY F O R T H E S T R O L L !

Strolling of the Heifers
A C E L E B R AT I O N O F F A R M E R S & F O O D

Brattleboro, Vermont - June 2-3-4

THE
PARADE
!
Saturday, June 3

at 10 a.m.
Downtown Brattleboro

KEY
SPONSOR:

WE E K E N D E VE NTS
FRIDAY, JUNE 2

SUNDAY, JUNE 4

Street Festival/Gallery Walk

Famous Farmers’ Breakfast

5:30-9:00 p.m., Main Street, downtown
Brattleboro

9 a.m. - 1 p.m The Marina Restaurant,
Brattleboro

SATURDAY, JUNE 3

Tour de Heifer
15-30-60 Mile Rides

Strolling of the Heifers Parade
10 a.m. sharp, up Main Street, Brattleboro

8 a.m. through afternoon
Info at BikeReg.com/TourdeHeifer

Slow Living Expo

Farm Tours

9 a.m. to 4 p.m. Brattleboro Common and
Brattleboro Retreat grounds
COOKING DEMOS — AMUSEMENT RIDES –
HUMAN FOOSBALL — GOAT RACES — FOOD —
CRAFTS — VOCAL TENT — AND MUCH MORE!

9:30 a.m.-4 p.m. — Register at
StrollingoftheHeifers.com/farmtour

w w w. S t r o l l i n g o f t h e H e i f e r s . c o m
www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org
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Keynote Speakers
Chris Bailey
CEO, Vermont Smoke & Cure
Chris Bailey has led Vermont Smoke &
Cure (VS&C) from being a local smokehouse in 2005 to become the leading
meat snack company in the natural channel. VS&C in 2016 became a BCorp and
Chris
continues its local purchasing and proBailey
cessing services for local farmers. Previous
to graduating from Dartmouth College, he raced on the
U.S. national road cycling team and then professionally.
Chris worked in environmental consulting for two years
and then farmed for seven years before earning an MBA
at Cornell. Chris lives with his wife in Huntington.
Joanna Benoit
Food Business Development Specialist,
Franklin County Community
Development Corporation
Joanna Benoit is the Food Business
Development Specialist for the Franklin
County Community Development
Joanna
Corporation. Home of the Western
Benoit
Massachusetts Food Processing Center,
the Franklin County Community Development Corporation
has almost 40 years’ experience as an economic development non-profit delivering comprehensive business development education, access to capital, technical assistance
and commercial space.
As the Food Business Development Specialist, Joanna
assists food businesses at any stage in planning, logistics,
marketing and production. She also coordinates the Food
Processing Center’s Pioneer Valley Vegetable Venture. This
program purchases fresh, in season, local produce to
lightly processes it and sell it to area institutions. This
gives farmers a stable, fair and consistent market while
getting local food to those who need it most in institutional settings. Outside of this role, Joanna has experience
working with large institutions on local food procurement
and has provided wholesale and retail market development assistance to small and beginning farmers.

Stephanie Bonin
Owner, duo Restaurants
duo Restaurant’s mission is to pair farmers
and diners together. We are committed to
local and seasonal eating and Stephanie
Bonin leads this vision everyday in both
Denver, CO & Brattleboro, VT. She strateStephanie
gically develops events and menus to stay
Bonin
relevant in both locations as well as
directs the concept, design and production of all PR
communication for the restaurants. Stephanie has a back16

ground in political organizing and environmental direct
lobbying so creating the philanthropic program at duo.
She implemented a strong & focused program for each of
the restaurants: Denver, CO: Created bi-annual philanthropic dinner series for local non-profits committed to
working on environmental, educational or women’s issues.
In Brattleboro, VT: Developed philanthropic series,
“Brunch for our Soul”. The first Saturday of every month
benefits organizations working to promote outdoor education or the local food movement in Windham County.
Kevin Cleary
Vermont Wine School
Kevin Cleary has been a proponent of
supporting local growers and farmers
since his days as Chef de Cuisine at the
award-winning IL Capriccio restaurant in
Waltham Massachusetts from 1997-1999.
Kevin
During his time at IL Capriccio Kevin
Cleary
became involved with Slow Food Italy
before there was a chapter in the US. In 1997 Kevin was
one of the few chefs from the US to attend the Slow
Cheese Conference. This was Slow Food’s first international fair dedicated to dairy products which was held in Bra,
Italy. It has gone on to become a biennial event. While in
Vermont Kevin supported local, Burlington area farmers
by featuring their products at his restaurant L’Amante and
his wine bar Vin. Kevin is a chef with over 25 years of
experience in the food and wine industry. He is the former
chef/owner of the critically acclaimed L’Amante Restaurant
in Burlington Vermont. In 2011 Kevin founded the
Vermont Wine School. The Vermont Wine School offers
the French Wine Scholar course, the Wine and Spirits
Education Trust Level’s 1, 2 & 3 Awards as well as monthly
informal wine tastings and classes. Kevin also conducts
staff trainings for wholesalers and retailers as well as corporate tastings and events. Over 500 people attend one
or more of the classes and tastings offered by the
Vermont Wine School each year.
Arnold Coombs
Seventh Generation Maple Farmer
As a seventh generation sugarmaker,
Arnold grew up in the maple business.
The Coombs family had a wholesale
maple syrup and candy business, a retail
store and a sugarhouse. It was a given
Arnold
that he would help out after school and
Coombs
on weekends. He started riding in the
delivery trucks with his father and other drivers at the age
of four, working in the store when he was eight and was
running his own sugaring operation when he was 13.
After graduation from college, Arnold eventually joined
the family’s wholesale business, Coombs Maple Products.
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Keynote Speakers

Richard French
Founder and CEO of Bagel Works Inc
Richard French is founder and CEO of
Bagel Works Inc dba/The Works Bakery
Cafe, a regional chain of bakery cafes
located throughout Northern New
England.Bagel Works Inc. has been feaRichard
tured on the Today Show, Vermont Public
French
Television Venturing Series, Inc. magazine
and many other Socially Responsible books, magazines,
and publications.

Mark L Shepard
Restoration Agriculture Development,
Forest Agriculture Enterprises and New
Forest Farms
Mark Shepard is the CEO of Restoration
Agriculture Development, Forest
Agriculture Enterprises and runs New
Mark
Forest Farms, a 110 acre perennial agriShepard
cultural savanna, one of the first of its kind
in the USA. New Forest Farm is a planned conversion of a
typical row-crops grain farm into a commercial-scale,
perennial agricultural ecosystem using oak savanna, successional brushland and eastern woodlands as the ecological models. Trees, shrubs, vines, canes, perennial plants,
and fungi are planted in association with one another to
produce food (for humans and animals) fuel, medicines,
and beauty. Hazelnuts, chestnuts, pine nuts and various
fruits are the primary woody crops. The farm is solar and
wind powered. Farm equipment has been converted to be
powered with locally produced biofuels (straight vegetable
oil and biodiesel) from oils that are not taken from the
human food chain. Trained in both mechanical engineering and ecology, Mark has developed and patented
equipment and processes for the cultivation, harvesting,
and processing of forest-derived agricultural products for
human foods and bio fuels production. Mark was certified
as a Permaculture designer in 1993 and received his
Diploma of Permaculture design from Bill Mollison, the
founder of the international Permaculture movement.

Thomas Moffitt
Co-founder and CEO of Ehrmann
Commonwealth
Thomas Moffitt is an entrepreneur and
executive in the food and beverage
industry. He is Co-founder & CEO of
Commonwealth Dairy which has two proThomas
duction facilities and sales of approxiMoffitt
mately $150 million per year. Moffitt has
proven capability in starting and scaling large, complex
businesses. His expertise encompasses a diverse range of
skills from raising capital to building consumer brands. His
business philosophy includes a commitment to high-quality products, respectful and responsive interactions, and a
supportive corporate culture. Moffitt has been quoted and
interviewed in numerous publications including The Wall
Street Journal, Fortune Magazine, and Forbes Magazine.
He holds a BA from Colby College and a Ms. in
Microbiology from the University of Wisconsin. He acts as
an advisor to a number of businesses and maintains a
strong commitment to supporting local agriculture and
sustainable food systems. Moffitt lives with his wife and
two children in Concord, MA.

Raj Sisodia
FW Olin Distinguished Professor and
Co-Founder and Co-Chairman of
Conscious Capitalism Inc.
Raj Sisodia is FW Olin Distinguished
Professor of Global Business and Whole
Foods Market Research Scholar in
Raj
Conscious Capitalism at Babson College,
Sisodia
and Co-Founder and Co-Chairman of
Conscious Capitalism Inc. He has a Ph. D. in Marketing
from Columbia University. Raj is co-author of the New York
Times and Wall Street Journal bestseller Conscious
Capitalism: Liberating the Heroic Spirit of Business (2013),
Wall Street Journal bestseller Everybody Matters (2015)
and the seminal Firms of Endearment (2014). He was
named one of “Ten Outstanding Trailblazers of 2010” by
Good Business International, and one of the “Top 100
Thought Leaders in Trustworthy Business Behavior” by
Trust Across America for 2010 and 2011. Raj received an
honorary doctorate from Johnson & Wales University in
2016. He has published ten books and over 100 academic
articles. He is on the Board of Directors at The Container
Store and a trustee of Conscious Capitalism Inc.

He and his parents grew the business and eventually sold
it to a NY investment banker. Arnold continued to run
Coombs Maple Products as it grew to include three manufacturing facilities, three retail stores and two restaurants.
In 1995 Arnold started his own company, Coombs Family
Farms, selling maple into the bulk and natural markets.
Arnold grew CFF, eventually selling it to Bascom Maple
Farm of Alstead, NH.
He joined Bascom as the Director of Sales and Marketing.
Coombs Family Farms is the number one selling organic
maple syrup in the country and Bascom’s has become the
largest supplier of maple syrup and maple sugar in the
United States. You can find their products across the US
and in 36 countries.
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THANKS TO OUR PROGRAM
PRINTING SPONSOR:

The Lintilhac Foundation’s central purpose
is to support organizations that are making
sustainable, positive change for Vermont’s

74 Black Mountain Road • Brattleboro VT
(802) 254-6742
www.brattleborovt.minutemanpress.com

environment and its people and providing
Vermonters the information and resources
they need to control their environmental
destinies and strong traditions of democratic engagement. Our core giving areas
are: Water Quality, with a special focus on
advocacy and science; Energy, including
nuclear-free awareness and promotion of
renewable energy; Conservation, especially
recreational access to lands and integrative
land use planning.

Your
CommunityOwned
Market & Deli
Mon– Sat 7–9 pm • Sunday 9 –9 pm
2 Main Street, Brattleboro, VT

www.brattleborofoodcoop.coop
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Summit Speakers
KEYNOTE SPEAKERS
Chris Bailey, CEO, Vermont Smoke & Cure
Joanna Benoit, Food Business Development
Specialist, Franklin County Community Development
Corporation
Stephanie Bonin, Owner, duo Restaurants
Kevin Cleary, Vermont Wine School
Arnold Coombs, Seventh Generation Maple Farmer
Richard French, Founder and CEO of Bagel Works
Inc
Thomas Moffitt, Co-founder and CEO of Ehrmann
Commonwealth
Mark L Shepard, Restoration Agriculture
Development, Forest Agriculture Enterprises and
New Forest Farms
Raj Sisodia, FW Olin Distinguished Professor and
Co-Founder and Co-Chairman of Conscious
Capitalism Inc.

PRESENTERS
Keith Arnold, Owner, duo Restaurants
Raj Peter Bhakta, Founder of WhistlePig
R.T. Brown, Windham County Economic
Development Program Project Manager, Brattleboro
Development Credit Corporation
Sean Buchanan, Divisional President Black River
Produce / Black River Meats
Michael G. Burns, Teacher, Farmer; Finger Lakes
Permaculture Institute, Cayuta Sun Farm
Rebecca Busansky, Coordinator, PVGrows
Investment Fund
Thomas Cain, Against the Grain Gourmet
Jodi Clark, Organizational & Community
Development Professional, Theater Educator,
Nature-Based Leadership Guide

Cairn Cross, Co-Founder and Managing Director,
FreshTracks Capital
Erbin Crowell, Executive Director of the
Neighboring Food Co-op Association (NFCA)
Steve Felton, General Manager of Associated
Convenience Grocers
Diego Footer, Podcaster at Permaculture Voices
Lori Hanau, Founder, Global Rountable Leadership
Justin Heilenbach, President and co-founder of
Citizen Cider
Joe Heslin, Joe Heslin Strategies
Kristin Howard, Founder, Real Pickles Co-operative
Jesse Kreitzer, Slow Living Summit Coordinator
Aaron Krone, Commercial Lender at Community
Capital of Vermont
Julie Lineberger, President, Wheel Pad L3C
Raymond Lanza-Weil, Director of Business Programs,
Vermont Community Loan Fund
Charles Merinoff, Principal Founder, Breakthru
Beverage Group
Orly Munzing, Founder & Executive Director,
Strolling of the Heifers
Alan Newman, President, Alchemy & Science
Sabine Rhyne, General Manager of the Brattleboro
Food Co-op
Tony Risitano, Sales Manager, Deep Root Root
Organic Co-op
Valarie Rozokat, Supplier Manager, Personal Care,
United Natural Foods
Janice St. Onge, President, Flexible Capital Fund
Janice Shade, Co-founder, Milk Money
Tamara Stenn, Author, teacher, entrepreneur

Karin Chamberlin, Clean Yeald Asset Management

Kate Stephenson, Program Manager of the Vermont
Farm Fund

Maggie Cohn, Southeast New England Loan and
Outreach Officer

Jim Verzino, Director and Entrepreneur-inResidence, Windham Grows
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Summit Session Locations
STROLLING OF THE HEIFERS RIVER GARDEN

Downtown Brattleboro, Vermont

Site of all plenary sessions, receptions, and Thursday night’s
“Speed Dating for Entrepreneurs” “Ready, Set, PITCH!” events.
At the intersection of Main Street and High Street. 157 Main
Street.

COMMUNITY COLLEGE OF VERMONT (CCV)
Across Main Street from the River Garden at 41 Harmony Place.

BRATTLEBORO FOOD COOP
At the intersection of Canal Street and Main Street, three blocks
south from the River Garden at 2 Main Street.

PARKING
There are several public metered parking lots downtown. If you
purchased a permit in advance, it is good for both the
Transportation Center on Flat Street, and the Hi-Grove Lot
between High Street and Grove Street.

Take
the
time.
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Lunch Arrangements
Please contribute to Brattleboro’s local economy by enjoying your lunches as one of the following
restaurants who are co-sponsors of the Summit:
DOWNTOWN:
Amy’s Bakery Arts Café
113 Main St., Brattleboro
(802) 251-1071

Echo (dinner only)
73 Main St., Brattleboro
(802) 254-2073

Restless Rooster Café
134 Elliot St, Brattleboro
(802) 258-2565

Brattleboro Food Co-op
2 Main St., Brattleboro
(802) 257-0236

Hazel
75 Elliot St., Brattleboro
802-579-1092

Thai Bamboo
7 High St., Brattleboro
(802) 251-1010

Brattleburger
97 Main St., Brattleboro
(802) 251-8226

Mocha Joe’s
82 Main St, Brattleboro
(802) 257-7794

Duo Restaurant
(dinner only)
136 Main St., Brattleboro
(802) 254-4141

Putney Road Market
15 Putney Rd.,
Brattleboro
(802) 254-8501

Three Stones (dinner
only)
105 Canal St.,
Brattleboro
(802) 246-1035

Anon’s Thai Cuisine
17 Fairground Rd.,
Brattleboro (802) 2571376

Bruegger’s
449 Canal St.,
Brattleboro
(802) 254-2763

Blueberry Haus
809 Guilford Center Rd.,
Guilford, VT (802) 2570068

Dunkin Donuts
328 Marlboro Rd.,
Brattleboro (802) 2516080; 469 Canal St.,
Brattleboro, (802) 2548809;
1071 Putney Rd.,
Brattleboro (802) 2544987

The Marina
28 Spring Tree Rd. (off
Route 5/Putney Rd),
Brattleboro (802) 2577563
New England House
54 Marlboro Rd,
Brattleboro
(802) 254-6886

TJ Buckley’s (dinner
only)
132 Elliot St., Brattleboro
(802) 257-4922
Whetstone Station
36 Bridge St, Brattleboro
(802) 490-2354
The Works Bakery Café
118 Main St., Brattleboro
(802) 579-1851

Top of the Hill Grill
632 Putney Rd.,
Brattleboro
(802) 258-9178
Vermont Country Deli
436 Western Ave.,
Brattleboro (802) 2579254

Lodging Partners
Colonial Motel
889 Putney Rd.
Brattleboro, VT 05301
(802) 257-7733

Hampton Inn
1378 Putney Rd.
Brattleboro, VT 05301
(802) 254-5700

Latchis Hotel
50 Main St.
Brattleboro, VT 05301
(802) 254-6300

Dalem’s Chalet
78 South St.
Brattleboro, VT 05301
(802) 254-4323
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Thanks to our Sponsors
KEY SPONSOR
The GREEN MOUNTAIN CREAMERY brand, made
in Brattleboro VT, adheres to a very basic philosophy:
a healthy, responsibly made yogurt that tastes great,
and is affordable! This is done by keeping it simple.
The brand is made with only the things that make
yogurt taste so good: Pure rBST-free milk, real fruit
and berries (and in the case of maple- real maple
syrup), and lots of live and active cultures. A portion
of the profits from the sale of the product are
returned directly to the farmers who supply the milk
used to make it.

SILVER SPONSORS
MEADOWS BEE FARM Meadows Bee Farm is a smallscale farm and educational facility that employs biodynamic and permaculture practices for its livestock and
gardens.

PARTNERS
MARLBORO COLLEGE Marlboro College provides
independent thinkers with exceptional opportunities to
broaden their intellectual horizons, benefit from a small
and close-knit learning community, establish a strong
foundation for personal and career fulfillment, and
make a positive difference in the world. At our campus
in the town of Marlboro, Vermont, both undergraduate
and graduate students engage in deep exploration of
their interests—and discover new avenues for using
their skills to improve their lives and benefit others—in
an atmosphere that emphasizes critical and creative
thinking, independence, an egalitarian spirit, and community. For more information, please go to marlboro.
edu.
LINESYNC ARCHITECTURE LineSync Architecture satisfies client needs through creativity, ingenuity, and
attention to detail. Social and environmental responsibility are integral. Innovative energy-efficient materials
and methods are employed in all projects: institutional, commercial & residential. For publications and
awards: www.linesync.com

WORLD LEARNING is a nonprofit organization working in more than 60 countries to advance leadership
through education, exchange, and development programs. Our high school and undergraduate programs,
The Experiment in International Living and SIT Study
Abroad, provide students with immersive, life-transforming experiences in other cultures. SIT Graduate
Institute offers master’s degrees and certificate programs in intercultural and international fields. SIT alumni are working worldwide to build healthy, sustainable
communities, including here in southern Vermont.

BUILDING GREEN, Inc. provides authoritative information on sustainable design practices and products to
building industry professional and higher education
institutions. They publish Environmental Building News
and GreenSpec®, a database of environmentally preferable building products.
SLOW MONEY‘S vision is to inspire new ways of thinking about what it means to be an investor in the 21st
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century, promoting principles of soil fertility, sense of
place, cultural, ecological & economic diversity, and
nurture capital. Slow Money is connecting investors to
small food enterprises, catalyzing the flow of capital to
local food systems and stimulating a national conversation about finance, culture and the soil.

KEURIG GREEN MOUNTAIN Committed to delivering
exceptional coffee for more than 35 years, today our
Keurig® brewers and single serve hot beverages are in
more than 20 million homes and offices throughout
North America. In under a minute, Keurig® brewers
consistently and conveniently deliver a fresh-brewed,
great tasting cup with just the push of a button. As a
testament to that quality, more than 50 leading global
coffee, tea and cocoa brands have partnered with
Keurig Green Mountain to offer consumers vast personal choice from 500+ varieties. As a company founded
on social responsibility, Keurig is committed to using
the power of business to brew a better world through
our work to build resilient supply chains, sustainable
products, and thriving communities.

BRONZE SPONSORS
The mission of the BEN & JERRY’S FOUNDATION is
to engage Ben & Jerry’s employees in philanthropy and
social change work; to give back to our Vermont communities; and to support grassroots activism and community organizing for social and environmental justice
around the country. Ben & Jerry’s Foundation proudly
sponsors the Summit’s Food Justice & Access track.

TRUST COMPANY OF VERMONT is employee-owned
and Vermont-based in perpetuity. We offer both clients
and staff a stable environment where relationships can
endure for generations. Our 24 professionals practice
the crafts of trust administration and investment management with the knowledge and skill to promote individual client objectives with flexibility and focus. Several
of the founders of The Trust Company of Vermont were
responsible for the creation of one of the first socially
responsible Common Trust Funds in the country.

BEN & JERRY’S started in 1978 as a community scoop
shop in Burlington, VT. It now produces a wide variety
of super-premium ice cream and ice cream novelties,
using high-quality ingredients including dairy from
Vermont family farmers who are members of the St.
Albans Cooperative Creamery and who do not treat
their cows with the synthetic hormone rBGH. Ben &
Jerry’s products are distributed nationwide and in
selected foreign countries in supermarkets, grocery
stores, convenience stores, franchised Ben & Jerry’s
Scoop Shops, restaurants and other venues. Ben &
Jerry’s, is a Vermont corporation, a wholly-owned subsidiary of Unilever, and a certified B Corp, operating its
business on a Mission Statement emphasizing a sustainable concept of linked prosperity for stakeholders
throughout its three mission pillars of product quality,
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economic reward and progressive social change.
Contributions in 2013 made via the employee-led Ben
& Jerry’s Foundation totaled about $2-million.
Additionally, the company makes significant product
donations to community groups and nonprofits both in
Vermont and across the nation. For more, please visit
www.benjerry.com.

At CLEAN YIELD, we help our clients meet their longterm financial goals while making a positive difference
in the world. For more than three decades, we have
built custom portfolios for our clients that actively channel investment dollars toward a more just and environmentally sustainable economy. Clean Yield has facilitated impact investments worth over $15 million, invested
on behalf of more than 50 clients in over 30 impact
investment offerings. We co-founded Slow Money
Vermont, actively participate in the Vermont Farm to
Plate Network, and are incorporated as a Vermont
Benefit Corporation. Clean Yield has approximately
$285 million under management.

The LINTILHAC FOUNDATION’S central purpose is to
support organizations that are making sustainable, positive change for Vermont’s environment and its people
and providing Vermonters the information and resources they need to control their environmental destinies
and strong traditions of democratic engagement. Our
core giving areas are: Water Quality, with a special
focus on advocacy and science; Energy, including
nuclear-free awareness and promotion of renewable
energy; Conservation, especially recreational access to
lands and integrative land use planning.

TRILLIUM ASSET MANAGEMENT is the oldest investment advisor exclusively focused on sustainable and
responsible investing (SRI). We believe examining environmental, social, and governance (ESG) factors as an
integrated part of the investment process can lower
portfolio risk and help identify the best managed companies. With over $2 billion in assets under management, we have been managing equity and fixed income
investments for high net worth individuals, foundations,
endowments, religious institutions, and other non-profits since 1982. A leader in shareholder advocacy and
public policy work, our goal is to deliver both impact
and performance to our investors.

PATRONS
FARM CREDIT NORTHEAST AgENHANCEMENT is
an ongoing educational campaign that supports programs, projects, events, and other activities that promote and strengthen agriculture, forest products and
commercial fishing industries in the region. This joint
effort of Farm Credit East, Yankee Farm Credit and
CoBank promotes northeast agriculture, supports
young and beginning farmer initiatives and encourages
agricultural youth programs. Since its inception in 1996,
Farm Credit Northeast AgEnhancement has awarded
more than $1.9 million through 711 grants

FARM TO PLATE is Vermont’s statewide food system
plan legislatively directed to increase economic development and jobs in Vermont’s farm and food sector

and improve access to healthy local food for all
Vermonters. The ten year Farm to Plate Strategic Plan
to strengthen the working landscape, build the resilience of farms and food enterprises, improve environmental quality, and increase healthy, local food access
for all Vermonters is being implemented by the Farm to
Plate Network—over 350 farm and food sector businesses, non-profits, institutions, and government agencies from across the state. Farm to Plate is coordinated
by the Vermont Sustainable Jobs Fund, a non-profit
organization based in Montpelier, Vermont. Learn more
at www.VTFarmtoPlate.com.

THE FRANKLIN COUNTY COMMUNITY
DEVELOPMENT CORPORATION (FCCDC) is the
place to go for business counseling, capital and connections in Western MA. The FCCDC’s Western MA
Food Processing Center provides solutions for farms
and food entrepreneurs throughout New England. Our
team will work with you to bring value added, season
extended, and specialty food products to market. Fully
certified commercial kitchen available for you to get
started right. Are you seeking opportunities to grow a
food business? Learn more at www.fccdc.org

At MINUTEMAN PRESS – BRATTLEBORO, just as we
believe it’s important for us to know who you are and
how you approach your business, we also believe it’s
important for you to know who we are and how we
approach ours. Here you’ll learn about the people, culture and capabilities that make our company unique. If
you want to know where we’re located, our hours of
operation or simply what makes us tick, just follow the
provided links for more information. Once you take the
time to find out what we’re all about, we’re confident
you’ll like what you see.

NEW SOCIETY PUBLISHERS has been publishing
books to build a new society for over 30 years. We are
an activist, solutions-oriented publisher focused on
bringing you tools for a world of change.

Since 1987, VCLF has loaned over $95 million to local
businesses, affordable housing developers and community-based organizations that has created or preserved
5,600 jobs; built or rehabilitated 4,000 affordable
homes; created or preserved quality care for over 3,850
children and their families; and supported community
organizations providing vital services to hundreds of
thousands of Vermonters.

SUSTAINING SPONSORS
Food4All provides local food producers free tools,
technology and an online market place to sell to their
community. Using Food4All’s free technology, farms,
ranches and food artisans sell through their own website, Facebook page, mobile point of sale, and
Food4All.com.

HOMEADVISOR is the free and easy way for homeowners to find and connect with trusted home improvement, maintenance and repair professionals. As the
nation’s largest online home improvement marketplace,
we’ve connected more than 35 million homeowners to
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our network of pre-screened home service professionals
since we started in 1999. And, because planning is integral to the completion of any great home project, we
also offer design inspiration, budgeting tools and advice.
With more than two million verified pro reviews and one
of the industry’s most comprehensive screening processes, HomeAdvisor gives you the peace of mind that
comes from knowing you hired a pro you can trust.

SUPPORTING SPONSORS
Antioch University New England ANTIOCH UNIVERSITY
NEW ENGLAND in Keene, NH provides transformative
education through scholarship, innovation, and community action for a just and sustainable society. We offer an
MBA in Sustainability in accelerated, weekend, and fully
online formats, a 16 month MS in Resource Management
and Conservation program for working professionals, and
other practice oriented master’s and doctoral programs
in Environmental Studies, Education and Psychology.

BERKLEY & VELLER GREENWOOD COUNTRY
REALTORS is the oldest and largest independent real
estate firm in the area. Since 1965 we have been servicing Southeastern Vermont & Southwestern New
Hampshire. Full service real estate firm with 25 licensed
agents and offices in Brattleboro & the Mt. Snow Area.

BRATTLEBORO TIME TRADE provides a forum for the
exchange of goods and services for time credits stored in
an online “bank”. This strengthens local economies and
communities by creating resilient social and neighborly
connections of networking and mutual aid that might not
otherwise exist, and everyone’s time is valued equally.

Founded in 1984, CHELSEA GREEN PUBLISHING is
regarded as the preeminent independent publisher of
books on the practice and politics of sustainability.
Recent publications include Occupy World Street by Ross
Jackson; Local Dollars, Local Sense by Michael Shuman;
The Transition Companion by Rob Hopkins; and The
Small Scale Poultry Flock by Harvey Ussery.

COMMUNITY CAPITAL OF VERMONT is a statewide
small business and microenterprise lender serving low
and moderate income entrepreneurs. Our loans range in
size from $1,000 to $100,000 and can be used for business start-up or growth and expansion. CCVT specializes
in providing loans to business owners who lack the collateral or credit history to qualify for traditional bank loans.
Community Capital is the “go-to” lender for entrepreneurs who require business start-up and expansion
financing but are unable to secure bank financing. We
serve as a stepping stone for entrepreneurs, helping
them build the sales, experience, and credit to become
sustainable, successful, and bankable businesses in the
future. Website: http://www.communitycapitalvt.org/

THE COOPERATIVE FUND OF NEW ENGLAND
(CFNE) was founded in 1975 by co-op activists and
social investors to provide financial and technical assistance to food cooperatives. Since then, the organization
has expanded its focus, offering development loans and
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technical assistance to a wide range of co-ops and nonprofit groups that share CFNE’s vision of equality, justice,
and social responsibility. CFNE is a bridge between
socially responsible investors and cooperatives, community oriented non-profits, and worker-owned businesses
in New England (and parts of New York).

DUO RESTAURANT duo Restaurant has captured the
true essence of the Main St. restaurant – simple food, a
low-key but polished ambience and a hum of neighbors
trading stories. The seasonal cuisine constantly surprises
and comforts and the partnership with local farmers and
food artisans is real. After being in Brattleboro for less
than 2 years they have over 50 partnerships they have
developed. Visit them for craft cocktails, dinner everyday
or brunch on Saturdays & Sundays.

REBECCA M. JONES, MD, DERMATOLOGY Our goal
is to provide for our patients and their families: quality
care and compassion, respect and consideration. We
wish to be a positive influence in the healthcare field,
and to deliver good medicine.

MERRITT & MERRITT is a B Corporation law firm based
in Burlington, Vermont representing emerging growth
companies with a focus on financing and intellectual
property. The firm also represents angel, family office,
venture capital and private equity investors and is an
active participant in the New England venture ecosystem.
Ken Merritt, Managing Director of Merritt & Merritt, is a
Founding Member of the Slow Money Alliance. He also
serves on the Board of Directors of the Investors’ Circle
(Incubator of Slow Money).

MILK MONEY L3C is Vermont’s first third-party equity
crowdfunding portal. The company’s website, www.
MilkMoneyVT.com, was launched in July 2015 with a mission to put the means for creating new businesses, a
strong local economy and personal wealth within the
reach of all Vermonters. Based in Charlotte, Vermont, it
was founded by two seasoned entrepreneurs who identified a hole in the early stage capital market and created
a solution that takes advantage of the Vermont Small
Business Offering regulatory updates of July 2014. Milk
Money is powered by VSECU through its wholly owned,
independently operated, subsidiary, Vermont Heritage
Financial Group, Inc. Investments made through Milk
Money are not federally insured by NCUA, involve investment risk, may lose value and are not obligations of or
guaranteed by the credit union.

THE NEIGHBORING FOOD CO-OP ASSOCIATION
(NFCA) includes over 30 food co-ops in New England
that are working together toward a shared vision of a
thriving regional economy, rooted in a healthy, just and
sustainable food system and a vibrant community of cooperative enterprise. To find a food co-op near you,
please visit www.nfca.coop.

REAL PICKLES is a small, worker-owned cooperative
based in western Massachusetts producing pickled products that are raw, vinegar-free, and 100% organic. Our
products are made using the traditional natural fermentation process that has been used for centuries all over the

www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org

GROWING YOUR CONSCIOUS FOOD & AG BUSINESS

Thanks to our Sponsors
world. In support of a regional food system, we buy all
of our vegetables from family farms in the Northeast and
sell our products only within the Northeast. For more
information please, visit www.realpickles.com.

SLOW LIVING® oul of the New Artisan Economy — is
your source for discovering the news, people and companies defining the local, slow, artisan movement of
today. Founded in 2010 by Jason Drebitko, the company’s goal is to be the world’s leading brand community,
media outlet, e-commerce and business directory showcasing and supporting authentic products, companies
and experiences that emphasize quality over quantity,
along with environmental and social responsibility.
Drebitko coined the term Slow Living® as a consumer
behavior philosophy that translates across product categories into purchasing decisions based on a common set
of product characteristics. These include: the highest
quality construction and materials; traditional processes
involving high levels of skill and substantial hand work;
low volume and often individual production; inherent
beauty; vernacular reverence; attention to design and
detail; and heritage or brand story. slowlivingtoday.com

VERMONT FOODBANK is the state’s largest hungerrelief organization, serving Vermont through a network of
food shelves, meal sites, shelters, senior centers and
youth programs. In FY2015, the Vermont Foodbank distributed 10 million pounds of food to 153,100
Vermonters. The Vermont Foodbank, a member of
Feeding America, is nationally recognized as one of the
most effective and efficient nonprofits and food banks in
the nation. Learn more at www.vtfoodbank.org.

VERMONT TECHNICAL COLLEGE is the only public
institution of higher learning in Vermont whose mission is
applied education. One of the five Vermont State
Colleges, Vermont Tech serves students from throughout
Vermont, New England, and beyond at its two primary
campuses in Williston and Randolph Center, and at nine
nursing campuses located throughout the state. Our academic programs encompass a wide range of engineering, agricultural, health, and business fields that are vital
to producing the knowledge workers need most by
employers in the state and in the region. www.vtc.edu

THE WESTON A. PRICE FOUNDATION is a non-profit
nutrition education foundation dedicated to continuing
Dr. Weston A. Price’s research of traditional foods and to
returning nutrient-dense foods. We foster these goals
through a worldwide network of local chapters, a quarterly journal, educational brochures, a yearly shopping
guide, an annual conference, and activism on the state
and federal levels.

THE WORKS BAKERY CAFE community cafes featuring delicious sandwiches made with hormone-free and
antibiotic-free meats and local cage-free eggs, served on
artisan breads and traditional N.Y. style bagels.

YANKEE FARM CREDIT is a farmers credit cooperative. It is part of the national Farm Credit System created
by Congress in 1916. Yankee Farm Credit provides $450
million in loans to 1,300 customers throughout Vermont
and neighboring counties in New York and New
Hampshire. The association also provides financial services including recordkeeping, tax preparation, and crop
insurance. Yankee Farm Credit serves all types of agriculture including the forest products industry. The cooperative is owned by its member-customers and governed by
farmer-directors. A portion of profits is returned to members as patronage refunds. For more information please
see www.yankeeaca.com.

LODGING PARTNERS
Colonial Motel, Brattleboro — (802) 257-7733
Hampton Inn, Brattleboro — (802) 254-5700
Latchis Hotel, Brattleboro — (802) 254-6300
Dalem’s Chalet, Brattleboro— (802) 254-4323

FOOD SPONSORS
We appreciate the healthy foods donated by these inkind sponsors:
Against the Grain, Castleton Crackers,
Commonwealth Dairy, Cosmos Creations, Deep River
Snacks, Drew’s All Natural, Farrell Distribution,
Grafton Village Cheese, Green Mountain Coffee, Pete
& Gerry’s Organic Eggs, Vermont Country Deli,
Vermont Creamery, Vermont Farmstead Cheese,
Vermont Natural Water, Vermont Smoke & Cure

ADDITIONAL IN-KIND ASSISTANCE FROM:
Jouve North America

MEDIA PARTNERS

THE WHETSTONE STATION is an independently owned
restaurant and brewery featuring inspired brewpub fare
and homemade, local and international craft brews.
Started in the summer of 2012, the Whetstone has both
indoor and outdoor seating, highlighted by a rooftop
Bier Garten and stone-fireplaced dining room and bar.
They are open seven days a week from 11:30 until late
and host a number of events including Trivia Tuesdays,
Thirsty Thursdays live music and Community Pint Nights.

www.slowlivingsummit.org — www.strollingoftheheifers.com — www.windhamgrows.org

25

ENTREPRENEUR TO TABLE
Serving Lunch and Dinner Daily, PLUS Sunday Brunch

The West
River
Trail Starts
here!

28 Spring Tree Rd
802-257-7563

VermontMarina.com

PROUD SUPPORTER OF OUR
LOCAL COMMUNITY!
1071 PUTNEY ROAD • 469 CANAL STREET
328 MARLBORO ROAD

BRATTLEBORO, VT

Vermont’s Most Challenging
Dirt Road Rides

Tour de Heifer
Sunday, June 4 • Brattleboro, VT
60-30-15 Mile Rides
Pizza & Beer for Lunch
KEY SPONSOR

CONTRIBUTING SPONSORS

Registration & Info:
www.StrollingoftheHeifers.com/tour
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T:3.625"

999999999999121

Simply Smarter
Shopping.®

Visit our booth on the
Brattleboro Commons!

Valid at: 762 Putney Road, Brattleboro, VT
Coupon valid through June 30, 2017, at 762 Putney Road, Brattleboro, VT. One coupon per person
or household. Coupon may not be transferred, sold or modified. Void if copied. Coupons have no
cash value. No cash back. Coupon applies to in-stock merchandise only and is not valid on alcoholic
beverages or prior purchases. Must present coupon at time of purchase to redeem. Cannot be
combined with any other offer or coupon. More exclusions may apply. Available while quantities
last. Items may not be available in all stores. Prices and labels may vary by location. Quantities are
limited. No rain checks. We are not responsible for printing or typographical errors. We welcome
cash, EBT, Visa, MasterCard, Discover, American Express and most debit cards. No checks please.
We do not accept Manufacturers’ Coupons. Cashier will use coupon as tender and collect after use.
Customer will be responsible for paying all applicable sales tax. ©2017 ALDI Inc.

We’re looking forward to answering
your questions about saving energy.

T:2.313"

5 off

$

with a $30 minimum
purchase through
June 30, 2017.

888-921-5990
www.efficiencyvermont.com

way to go!

60 West Maple Road • Birmingham • MI • 48009 • 248-203-8000

Here’s to Strolling of the Heifers. Farm Credit is committed to helping
businesses likeSouth
yours stayWindsor
strong through every economic cycle.
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Delivering the

Wisdom of Nature

in Brattleboro Since 1986
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We support your mission to
promote local farm and food
businesses in the community.

Visit our booth in the energy village to learn
about sustainable heating with wood pellets!

800-628-1900 • Sandri.com
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