Page 5 of 15

A. Cover sheet:  Attached

B. List Priority Area:  Promotion of locally grown fresh foods.

C. Identification of Need, Opportunity, and Justification: 

Need:  If a consumer in Western Maine seeks to dine out, and wants healthy, locally grown food they are hard pressed to do so. Combined with the events of 9-11, the price in oil, and transportation costs, there is a surge in the interest in buying local produce, and supporting community farms. 

In addition, the growing rate of health related diseases, obesity, and unrestrained consumption of processed refined foods, sugars, and fats have created an overwhelming need to rethink our own personal responsibilities in regards to our health care. A new look at our food pyramid has been established with more emphasis on fresh fruits, vegetables, and whole grains. 

We believe that local food is vital to the health of individuals and communities, and that access to high quality, healthy local food should be a basic human right. Realizing that in rural Maine, we face a number of prohibitive factors to solve these problems we need to take action on many levels at once in order to create the change we desire. 
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 Opportunity:  A number of farmers in the Dixfield area have a unique opportunity to renovate an old opera house and will establish The Opera House Healthy Community Connections (See Appendix A). The anchor business will be a café called “Connections Café” and will a establish a Local Foods Market with a hub for farmers to join together to distribute and sell produce to other market outlets as well. 

Our innovative supply chain will efficiently source and process food from local farmers through a “hub and spoke” system. Using this model system to lower costs of delivering locally grown foods to café’s, restaurants, and health food stores will provide a significant competitive advantage. We are currently exploring the possibility of connecting with Maine based cooperatives such as Fare Share in Norway, Belfast Cooperative, and the Crown of Maine Cooperative to create a “hub” or drop and pick up point for regional procurement of Maine products. The hands-on agricultural experience of the management team and the steady execution of the mission of Connections Café will ensure that it continually earns the trust of supplying farmers. 
The Historic Opera House site is well suited for this project due to the existing infrastructure, the renovations, and favorable lease agreement. The site is located in the middle of downtown Dixfield, Maine on a busy main artery with easy access in and out and ample parking. 

The Opera House site shows many positive indicators for significant sales. The café sits on Route 2, a major commuter. For the year 2003, the daily average traffic counts on Route 2 was 10, 620 vehicles according to the Maine Department of Transportation.  

The historic building contains two fully equipped restaurants, large dining area, stage, balcony, large office spaces, storage capacity, walk in coolers, walk in freezer capacities, and two large banquet areas along with portable steam tables, and refrigeration bars for doing on and off site events. The available equipment inventory in this 3-floor building is vast. 

The facility is part of a tourist destination area comprised of the lakes and camping destinations and snowmobiling in winter. The facility sits next to the Webb and Androscoggin River. Dixfield Village (includes two antique stores, moose trails, library, bank, pizza shop, hardware store, high school, convenience store, craft store, and lumber processing facility, the most-used local campground is 1 mile up Rt. 156. The village holds a weekend flea market from May through October and hosts other events that also attract thousands of people.   

Connections will work on food issues "from field to table" - meaning that we focus on the entire system that puts food our tables: from the purchasing, cooking, and consumption to the growing, processing, and distribution. We will achieve these stated goals by combining several private businesses; we refer to as sponsoring businesses, including a café & bakery, retail demonstration greenhouse and gardens, and a creative arts business. We will sponsor the development of a local foods distribution network, local foods café, and local foods market, a community-processing kitchen, an Internet café, in house library, and healthy foods pantry. 

Our business plan takes into account a 15-mile radius for the projected revenues of Connections Café. Our initial markets for the Café will be within this radius. The Distribution Network piece will go beyond this radius and has the potential to have a range of up to 50 miles. We project that within two years we will have established such a unique business environment that we will ultimately become a destination point within the surrounding region. 

Justification: A survey conducted by the University of Wisconsin found some interesting differences between farms with and without core groups. “Farms with core groups had significantly higher median incomes—nearly $10,000 higher—than farms without core groups. On average, farms with core groups sold more memberships and charged a higher price for them. These farms were also more likely to organize social and educational events and offer programs to help low-income families become farm members.” We believe that a retail local foods market that transitions into a shared service cooperative will provide local farmers the core group connections they need to develop higher median incomes.     
The Opera House Healthy Community Connections (Connections) is a collaborative project of for profit businesses and non-profit organizations working together with farmers to strengthen the local food supply in regards to marketing, transportation, economics, access, and education. The sheer value the interwoven ‘connections’ of the sponsoring businesses in this proposed project will make each a more powerful and effective force. These interwoven connections will create successful business partnerships and a conscious social change in the very way we do business and lead our lives. Without the interwoven connections, we recognize that some of the businesses would require supportive funding in order to succeed.

This business environment integrates a set of standard operating procedures for each business involved that allows this project to become an integrated business model that can be duplicated. Therefore, the complexity of this project requires a description of each of the projects’ components to demonstrate the relationships, benefits, and how the collaborating sponsoring businesses will succeed in building a creative local economy while maintaining and restoring the magnificent Opera House historic building. 

We will offer our services as skilled business leaders in our respective fields and offer to work in collaboration with area and state organizations to achieve stated goals. We will foster direct relationships between farmers and consumers by putting a face on the food we serve with innovative marketing strategies.
Connections will provide and operate several innovative educational grassroots projects that promote healthy eating, teaches food preparation, and cultivation, develops community capacity, and creates non-market-based forms of local food distribution. Connections will provide public education on food security issues as a part of our mandate: we will create and distribute resources, organize training workshops, and help facilitate networks of collaborators. Efforts to create a more sustainable, safe, and ecologically sound food distribution systems are being financially and technically supported by many non-profit social organizations. Connections’ is a project that is very attractive to potential funding sources.  

D. Project Goals and Objectives

· To increase the number of local farms, which produces local food, and ensure they remain profitable. 

· To increase the number of citizens who are aware of the importance of buying from and supporting local farms.

· To increase the markets which sell local foods. 

· To teach people how to prepare fresh local foods and provide access to prepared local foods at affordable prices.

We believe with a plan that will help implement all of these things to happening at once will help to strengthen and create a catalyst for change and success. The time is ripe.

E. Deliverables


We will develop the café and will be able to start the farmer distribution network. We will show, in a report submitted to the department, how the café operated, how the farm distribution network got established, and what other educational/promotional materials will be developed for consumers and the community. 


This business environment integrates a set of standard operating procedures for each business involved that allows this project to become an integrated business model that can be duplicated.

Our initial work plan outline is attached, separated by each area in the building, showing what perceived work needs to happen in each room for maximized use, hours estimated for the work, and team leaders assigned to each area. (See Appendix B. for work plan)
According to a Johnson School of Business, Cornell University Social Venture Competition study 2001/2002, “Buying and selling so much local food creates significant social returns. Every $1,000,000 in annual sales at a diner translates into 350 acres of farmland in production, 15 farmers with gross sales of $50,000, 13 new farm jobs, and $1,200,000 in land conservation costs saved. Because of local production and shortened delivery routes, each $1 million in sales saves at least 10 tons of carbon dioxide emissions annually.” 

Based the this information and Connections Café’s conservative projected income of  $125,000 in annual sales these figures would translate into 43.75 acres of farmland in production, 2 farmers with gross sales of $46,875, 1 new farm job, and $150,000 in land conservation costs saved. Due to of local production and shortened delivery routes, the projected income of $125,000 in sales saves at least 1 ton of carbon dioxide emissions annually. 


F. Degree of Risk 
Risk: The cost to produce and labor to process prepared food from local fresh and whole foods add an average of 7- 20% to the COGS (cost of goods sold). 

Abatement: Self-service, volunteer help, and educational training programs will be implemented to help offset some of the labor costs. The vast experience and skills of our sponsoring partners will allow us help enthusiastic volunteers interested in developing culinary skills. Experienced volunteers may aid in the development of higher profit items, while supporting the preparation of meals and providing customer services. Through concerted and organized efforts, these combinations should ensure profitability.

Food costs will be maintained with careful portion controls and innovative recipes integrating high and low cost items to create quality, hearty great tasting meals. Our experienced staff recognizes that timely utilization of perishables is the key to achieving zero shrinkage. Any under utilized foods will be donated to Connections Food Pantry, which will allow the Café and Bakery tax deductions for donations. 

Risk: The ability to source and the transportation costs of year round local goods will be our most immediate challenge. 


Abatement: Because we understand the critical need in establishing direct delivery routes, Connections commits to a conscious and persistent effort to develop supportive relationships with farmers and producers. 

Connections sponsoring farm partners have been working diligently in the past two years to compile lists of local farmers and producers within our region via Oxford County Local Food Network, Farmington Area Local Food initiatives, ME Fresh Connections, Local Harvest, Get Real Get Maine, and MOFGA. (See Appendix C. for press release)

Our marketing plan (See Appendix D.) includes immediate advertising, in which we will express, to local farmers, our need to acquire local foods and our willingness to help market and promote their products


G. Project Methodology and Schedule

Methods

· The start up of The Opera House Healthy Community Connections has a transitional approach:  Initially, Albert E. Small IIII owner of Fare Share Bakery will secure the lease with owner Nancy Carpenter to acquire rights to build this collaborative project. (April 2006)

· Repairs and opening of the Café will occur by July 2006

· The area we have designated to be occupied by the co-op will initially start up, as a retail space and Albert Small III will serve as the business owner. This retail space will maintain separate accounts from the bakery and café. In the event of lack of public support for the cooperative concept, Connections will continue the development of the retail space. However, initial contacts with growers and consumers show that there local interest in exploring the cooperative approach.  

· We will establish a broker system for the farmer portion of the project. We will track each product (ie tomatoes, carrots, to the individual farm it came from, how much, when, and where (which dept) it was sold. This system will give us the ability to give farmers reviews on the quality of their products, sales, and market gaps. Connection will promote these market gaps to area farmers, by coordinating planned production and sequential planting schedules. 

· Connections intends to capitalize on the sheer value of these tracking systems. Individual purchase and sales reports can be generated for local farms that participate in our programs. Through newsletters, bulletin boards and public announcements regarding the amounts sold, and which farms are leading in sales to create friendly competition in a fair competitive environment that applies an informed consumer choice. 

· Community outreach will begin before the opening of The Opera House Healthy Community Connections. We will invite public input regarding the future development of a farmer and community owned Shared Services Fresh Market Cooperative. 

· Connections sponsoring partners are working with the Maine SBDC to develop the business structures of each component of this project. We are currently exploring a central cashier, inventory, and accounts managing system. We have not made decisions on the system/ programs which will be best suited in terms of cost and ability to grow with the multi faceted business development of the site. We have however, come to agreement regarding how a program needs to function: 

· We have also begun the development of a, 501(C)3 non-profit organization named “The Friends of the Opera House” (FOH). Applications have been submitted and we have commitments from area residents to serve on the board. Committed members are Senator Bruce Bryant and Attorney Elizabeth Ray of Dixfield, Maurer Meal Coordinator, Gary Maurer of Leeds, Opera House Owner, Nancy Carpenter, and Ken Morse of Healthy Oxford Hills. Sponsoring businesses will each hold one position on the board. Pending governmental approval, Friends should be fully operational by March of 2007. 

· By March of 2007, upon the legal organization and formation of FOH is legally formed and organized, the lease will transition to the Friends of the Opera House. Albert E. Small III and Fare Share Bakery will transition its role to be solely a sponsoring business. 

Work Plan  - Due to the complexity of the project, there is not enough space to insert our work plan. The 12 page Work Plan and timeline are attached (See appendix B.)  
H. Key Personnel, Project Management, and Collaborators

Web site: http://users.adelphia.net/~hile/
	Bakery & Café & 
Lessee of Opera House 
Fare Share Farm & Bakery

Albert E. Small III

641 Canton Pt. Rd 

Canton, Maine 04221
orgro@megalink.net

	Gardens & Greenhouse

No View Farm & Greenhouses

Annette Marin

855 South Rumford Rd Rumford, Maine 04276
207-364-7085

annettemarin@adelphia.net
	Arts Center 
Arts Center 
Ralph Whalen

91 Auburn Rd 

West Peru, Maine 

207-562-7472

sueinperu@adelphia.net
	Internet Café 
Abe Kreworuka 

Electronic Network Blue Enterprises
44 Church St
Weld, Maine 

754-4105  

blue-enterprises.com


	Healthy Food Pantry 
Nancy Carpenter
Main St
Dixfield, Maine

562-7564

nancarp@megalink.net
	Local Foods Market
Albert E. Small, III
 (see address above)

A step towards a newly forming member owned cooperative
	Friends of the Opera House 
A newly forming Non-profit support organization.



Due to the complexity of the project, there is not enough space to insert our list, and responsibilities of all persons involved, please see the Work Plan and Responsibilities in the Appendix (Appendix B.) 

I. Budget 


(See Appendix L. for additional supporting documentation)

The complexity of the project requires a certain amount of projected estimates. Partly due to the fact, until we actually get in the building and start turning things on etc. we do not know exactly what we face. The perceived costs have been estimated high and we expect to have a savings of costs in most areas. In addition, we anticipate ‘in kind’ donations as we begin to bring the public into this community-based project. We expect to collect more support with “in kind” skilled labor and many amenity items needed. We will maintain a reported statement of savings. We intend these savings to be applied (with the commissioners approval) to more fully develop plans of further renovations to underutilized areas of the building, and/or marketing, sponsoring business development, and/or program development. 

While our work plan estimates contain start up and opening the building, we have not set an opening date, as we are restricted until acquiring sufficient start up revenues. At time of start up, we estimate the values of the work, and supplies that we will have invested in the building are just under $28000.00 

J. Supporting Documentation: 

A. Opera House Healthy Community Connections Detailed Information 

B. Work Plan, Timeline and Responsibilities 

C. Press Release

D. Marketing Plan

E. Letter of Support, Senator Bruce Bryant 

F. Letter of Support, Attorney, Elizabeth Ray

G. Letter of Support, Gary Maurer, Maurer Meals Coordinator 

H. Resume Lauri Ackley 

I. Resume Albert Small (Michael)

J. Resume Josie Jones

K. Resume Annette Marin

L. Budgeting Worksheet & Supporting Documentation

M.  Photo of Dining Room and Boat Launch 

N. Floor Plan

Appendix A: Opera House Healthy Community Connections Detailed Information
Mission Statement: 

In pursuit of an economically stable and healthy community, The Opera House Healthy Community Connections will provide a historic venue to foster mental, physical, emotional, creative, and spiritual growth in our connection to agriculture, arts, health, and our environment. 

Our Vision:

· Provide a place and distribution network for local and future farmers to sell their products

· Provide the undernourished the ability to obtain healthier and local foods

· Provide all citizens with a place to learn to grow, prepare, purchase and eat healthy foods made with local ingredients

· Provide an educational environment linking old techniques and skills while utilizing modern equipment

· Work in cooperation and collaboration with other for profit and non profit entities with similar missions

· Provide a place for local artisans in all art forms; to sell, demonstrate, educate, and collaborate with other local artists 
Connections Café & Fare Share Bakery

The idea for Connections Café came through the meeting the challenges of selling products from our own farms locally and the belief that with planned actions we can recreate the local food economy that existed during the heyday of our grand-parent’s farms. The eating experience at Connections Café focuses on the local farmers who grew the food. The café’s menus selections will range from home cooked comfort foods (like Grandma’s) of meatloaf, shepherds pie, and lasagna, to sandwiches, soups, and salads. Vegetarian and vegan selections will also be available. Take out will be available and promoted. Each Connections Café visit will meet guest needs for great tasting food they can feel good about feeding their family, in a traditional, educational, and fun café atmosphere, while providing an authentic experience with locally-grown food.

Connections Café & Bakery will be the first establishment in the area to make a commitment to provide healthier selections of home cooked meals and bakery goods using locally produced goods while offering other educational and cultural connections. A commitment to the art of preparing healthier foods and development of cultured palates is one of Connections main purposes. We believe that passing this knowledge and experience on to our communities is of prime importance. 

Fare Share Bakery will move its well-established in house wholesale bakery business to The Opera House and open a retail operation with a full service Café. The Café space and licensing will give Fare Share the ability to explore higher profit margins with prepared value added products. Connections Café & Bakery will operate as a separate business from Fare Share Farm & Bakery’s. Connections Café & Bakery will be licensed through the Department of Human Services.

The bakery will expand its delivery routes which now include Rumford, Jay, Livermore, Farmington, New Sharon, & Skowhegan to include Bethel, Bridgton, & Norway, as well as, a few surrounding towns. Fare Share has established relationships with Norway and Bridgton area health food stores which are interested in acquiring more local product.  

Our management team of community minded farmers is committed to the mission of Connections Café. This teams combined skills include market promotion, culinary arts, sanitation, and safety, cost controls, personnel management, customer service, communications, and accounting systems. 

	Café
	Bakery

	Healthier Food Choices 
	Healthier Choices

	Local Ingredients
	Local Ingredients

	Take out Service
	Wholesale  & Retail Production

	Training Opportunities
	Wholesale Distribution Service

	Catering Services
	Training Opportunities

	Function Space Rental
	Small Business Incubator


Menus will contain nutritional sections and bios of local farms and farmers that we purchase our food from. Putting a face on our farmers, the services and the products they supply is a high priority. All participating farmers will provide growing methodologies, available varieties, farm history, and photos for marketing tools. These marketing tools also allow the public an informed choice regarding our food and how it is grown. We believe that informed choices and experiential knowledge is critical to the growth of the organic agricultural market in Maine. 

Our personnel will be the ambassadors that connect customers with the farmers that grew their food. Beginning with purchasing foods from local farmers, to their pictures in the menu, the dining experience is all about the linkage between the farm and the community, education – and having fun. Fair prices paid to farmers will fit the cost of goods (COGS) targets. Attention to menu design and portion control will set prices 7-15% higher than competitors. We are developing many high profit, low cost sales items that will off set lower breakfast and lunch tickets, which are expected to be an average of $6.50 to $10.00, respectively. 

The Café and Bakery will be open five days per week, Wednesday through Sunday from 5:00 am to 3:00 pm. In the off hours, other collaborating business partners sponsoring various ongoing activities can utilize space. The cafés early open hours will capitalize on the traffic created by the local paper mill’s shift change. Despite the demographics of the Dixfield, Maine market, Connections Café will demonstrate that it can purchase the majority of its foods from local farmers and producers, and have affordable plate costs and cost of goods sold just below 35%. A market with higher average incomes will make this target easier to achieve with slightly higher prices for current menu offerings and through new, higher priced value added menu offerings. The Café will contract and cater private parties and functions, which will take place at the facility and off site.  

In recognition of the fact that the costs to produce our foods will be higher than the average restaurant, in order to contain costs, the café will be mostly self-serve. There will be a cashier serving both the café and local foods market, available for assistance and purchases. 

Connections will pledge to purchase good quality locally grown foods at a price that ensures profitability for all. This resolution alone will increase markets for local farmers while building local economies. “Local” is defined as within a 50-mile radius of Dixfield. If local foods are not available, we will reach further out within Maine as long as transportation costs do not outweigh the ability to maintain a profit. A certain amount of foods will have to be purchased outside of Maine, particularly in the winter season. We will maintain guidelines focusing on whole grains, less refined sweeteners, and whole foods in our purchasing policies. 

Connections Café will purchase a majority of its inventory through Connections Local Foods Market. Connections Local Foods Market will purchase, process, and package to our specifications. Menus selections will be designed on using the whole animal as opposed to specific cuts of meat. Live animals will be purchased from local farms and processed according to our specifications at a local USDA licensed processing facility. Some preferred cuts will be packaged with the originating farm’s label and sold in the Local Foods Market retail space. The Café will utilize bones for healthy soup stocks and fat for lard, soap, etc. The farmer will benefit from selling the whole animal not just specific cuts; however the farmer can expect to receive less per pound than if the cuts were all sold separately. We will consider buying frozen quality cuts that are not selling, so farmers will not have to worry about inventory shrinkage. 

We believe we can help to renew interest in farming with local youth by collaborating with 4 H and other youth organizations. We will accomplish this by offering a new market to sell their project animals and developing programs, which mentor youth from field to table. By networking with local elderly meal programs, Connections will create the opportunity for our youth to share meals with the elderly, which they grow, prepare, and serve. We will help create a dialog while eliciting and preserving the stories regarding the very heritage, which founded this region. Connections Arts component will film and record these stories of the past relating to food and its importance in our culture and local history.  

We will reach out to help educate members of the community by networking with other social service organizations concerned about health, nutrition, and education. Connections will invite the local community to gather family heritage recipes to share while promoting our cultural diversity. Ethnic and cultural selections for the menu will be developed from community input. Connections will share the community families’ cultural traditions and stories through media and events. 

Connections main goals include ensuring farmers receive a profitable and fair price that is commiserate with the value of the goods sold. Fare Share Bakery has been buying local products such as honey and maple syrup on a wholesale basis. We fully understand that direct markets put more money in the farmer’s pocket. Connections will serve as a marketing tool by buying products from the farmer at mutually agreed upon wholesale prices. Our emphasis will be in helping our partnering farms to create more value added markets while developing personal relationships between the farmers and direct consumers.

	Products
	Services & Benefits

	Bulk foods and grains
	Discount bulk purchasing

	Local produce
	Markets for local farms

	Local meats & seafood
	Training Opportunities

	Local Dairy products
	Healthier Food Choices

	Local value added products
	Broker for Distribution Network

	Agricultural craft items
	Inventory base for Café 

Inventory base for Greenhouse

	Membership
	Helps support the site


Connections Local Foods Market

We are starting a retail local foods market that will evolve with the support of local farmers and community members into fresh market shared services cooperative. Elizabeth Ray, Attorney from Dixfield, Maine has offered to provide in kind services for all the business and cooperative related legal processes. We will also work with Ms Ray in coordination with Bob Kasputes of the Small Business Development Center as we work through the evolution of the business and accounting structures of this multi-faceted project.

Connections Local Foods Market will source product locally to maintain excess inventory for supporting businesses and to meet the needs of the community, Connections Local Foods Market will set up in a storefront setting. Connections Café will buy unsold perishable items; therefore, Connections Local Foods Market experiences zero shrinkage. 

Our most important goal and focus is the inclusive promotion of local farm products and developing direct relationships with local farmers. We believe that the more we work together the more successful we all will be. Connections will help the farmer with problem solving in regards to their products. Perhaps the Market finds that a particular farmer’s goods has shorter consumer quality shelf life than another farmers goods, we may discuss growing, harvesting, and packing practices and work to resolve the problem with said farmer by adapting better practices. 

Connections Local Foods Market will stock fresh, frozen, and value added farm products from area farmers in its retail store. Each farm will be required to provide marketing information, growing practices, photos, farm story, and an opportunity to film footage of their operations, as well as, promotional materials they have already developed. If they have not developed these materials, we will help connect them with technical support to achieve this.

Distribution Network

We will create the successful and appropriate operating model in the combined businesses of the café, local food market, food pantry, and distribution network as it builds an innovative supply chain. For sourcing local foods, Connections will build on existing supply chain options as needed in the local area. A variety of low cost, reliable methods, with proper refrigeration and freezer units, will be used. For example, vegetables in season are delivered by a farmer on his way to the farmers’ market, but could be purchased from other local farmers. Beef is purchased and then delivered to a regional USDA facility but could be picked up by a delivery van or carried by another regional distributor.  

Connections Café seeks to use existing assets and services in the marketplace that can be used or adapted by convincing existing distributors to take on refrigerated box pick up and delivery, building long-term relationships with local farmers and deploying our own distribution service to fill the market voids. The resourcefulness, knowledge of production and producers, and the credibility with farmers that Connections Café possesses will make this adaptable supply chain run smoothly. 

Market research shows that a majority of food ingredients – including all beef, dairy, chicken, eggs, turkey, and pork year round, and vegetables seasonally -- can be purchased from local farmers or producers. Fare Share Farm will pick up and deliver local goods from one end of its distribution run to the other. We will develop pick up, drop points, and negotiate fair and reasonable charges for the service. 

Connections Healthy Food Pantry


[image: image3.png]


 Nancy Carpenter, owner of the Opera House, will operate Connections Healthy Food Pantry. Nancy has six years experience operating a food pantry in Dixfield. The emphasis on Connections Pantry will be on whole and fresh foods. Local foods will be obtained as often as possible and we will develop relationships with the local Plant a Row program and offer to serve as a distribution site for the Senior Farm Share Program participants. 


The pantry will be located on the bottom floor of site. It will have a locked storeroom and will keep separate inventories. The pantry will provide potential client referrals for educational and training opportunities with any or all of the sponsoring business in various areas.

Connections Internet Café

Connections Internet Café is our first collaborative project with Abe Kreworuka of Blue-Enterprises, Inc, and Network. The Electronic Network has committed to form a partnership and establish an Internet café on the balcony. Initially, two docking stations will be set up. 


	Services will include:

	Technological: instruction, support, and consultation

	Marketing and media services

	Distance education communication assistance (Networking)


From this geographic site we will connect to other existing communication outlets, such as The Opportunity Center of Northern Franklin County and with outlets in Weld, Carthage, Peru, Canton, Hartford, Sumner, & Buckfield. 


The Network would help with communication, logistical solutions, and distribution of goods and services. Gateway access terminals at Connections would reflect the Network and serve the public on an income-based sliding scale therefore some community members will have access at no fee. The workstation would also offer tourist information and promotional links of business and organizations working cooperatively with Connections.


Connections Internet Café will provide farmers that lack Internet access at their farms the ability to use the Internet for research to in crease their profit margins by expanding markets. 

Connections In-House Library 

Connections In-House Library will also be located on the balcony over looking the dining room and will start with books provided by Connections founders that have been donated for use only. Connections management team recognizes the importance of having research materials available to farmers that are trying to develop and expand their businesses. 


Connections In-House Library will provide an educational selection of books, adequate lighting, and comfortable seating. The library selections will increase as books are donated or literacy grants are received. 


Connections Local Farms Marketing Kiosk

The Kiosk will be housed in front of the site in the former information and ticket booth. Farmers that participate at Connections will be encouraged to market their businesses by advertising events, displaying brochures, and business cards.  
All upcoming Connections events will be posted on the bulletin board. Events for the benefit of the community will also be displayed. Nutritional and health related handouts would also be available, as well as, information regarding legislative issues affecting agriculture. Although Connections will not endorse any candidate for public office, we will provide a place for candidates to display their campaign materials. Connections will also entertain providing a venue for candidate forums and debates.  

Connections Community Processing Kitchen and Incubator Program

The Connections Kitchens’ mission is to promote local agriculture, create local jobs, and diversify the local economy. Connections will strive to develop this community-processing kitchen to serve the needs of small, local farms through value-added processing. Value added products could help Maine farmers capitalize on a rapidly growing high-end market.   

Our community processing kitchen small business incubator program offers a facility where farmers, caterers, food cart vendors, and producers of specialty/gourmet food items can prepare their food products in a fully licensed and certified kitchen. They will benefit from the technical knowledge of others using the kitchen; particularly those with extensive food processing, marketing, and business experience. Connections Kitchen will offer a relatively inexpensive place to conduct licensed food processing activities. Processing Kitchen clients will be charged only for the time and the types of equipment that they use in the facility. 


According to the results of a study conducted by the University of Wisconsin, Connections Community Processing Kitchen possesses all ten key factors that are contributing to the success of community processing kitchens nationally; 

1. Has a core group of trained committed leaders who will rally support for the kitchen. 

2. Will market the kitchen to a variety of clients. 

3. Will set reasonable rental rates close to market rates at the beginning of operation. 

4. Involves local, state, and federal regulatory agencies in planning the facility 

5. Provide technical and marketing assistance in addition to kitchen facilities. 

6. Has adequate storage, both dry and refrigerator/freezer. 

7. Trained to manage conflicts between clients over time, cleanliness, or products. 

8. The use of an existing community historic building with an anchor business that leases the facilities will allow the kitchen the ability to operate as debt-free as possible. 

9. Taps into technical resources for marketing 

10. Has adequate equipment to meet the needs of the clientele it will serve 

Connections Arts Connection
 The Opera House Healthy Community Connections site will serve as an outlet for local artisans, which will create a strong tourist attraction. As part of the arts program, award winning artist and sponsoring business, Ralph Whalen, of Connections Art Connection will film local farmers, craftsman, and artisans while creating their “art.” These films will be shown at Connections and distributed to local area broadcasting stations. 


We envision the creation of a Gallery with a real community feel for teaching classes on drawing and painting for school children on up to the elderly. Rental spaces for artwork as well as charging commissions for paintings sold on premises will help support the gallery. In addition, of an Arts and Crafts Gift shop selling local made products to will help promote our communities talents.

Ralph is planning a Mural on the outside of the building to highlight the spirit of arts in our surrounding area. The Mural will help to bring to life and represent what we are trying to accomplish and attract people to The Opera House. 

Connections Demonstration Greenhouse, Gardens and Incubator Program

Connections Greenhouse and Gardens will be operated and sponsored by No View Farm & Greenhouses. No View will donate to the Opera House project a complete greenhouse set up and available supplies for the start up of this future incubator program. No View will administer the demonstration greenhouse and garden’s educational programs. Many programs will focus on transitional farming. No View will train volunteers in exchange for their volunteer hours and continue their popular program Plant for Plants. 

Connections Greenhouse will run an extended season greenhouse and will purchase supplies through Connections Local Foods Market.  

Educational Programs

Connections sponsoring businesses will pledge to give local people the opportunity to volunteer in exchange for training and taking home prepared healthy meals. Farmers and community members can participate in special training in food processes such as pasta, butter, & cheese making, whole food preparation skills, baking skills, knife skills, sanitation and food safety, food storage and handling, and fundamental cooking skills.  

Other learning opportunities include: small business accounting skills, inventory controls, and customer service skills, banquet planning, food costing, mentoring, and event coordinating. The programs will implement a team approach to teaching people how to change to a healthier lifestyle.  

	Possible on job (mentoring) programs & classes

	Baking
	Restaurant Management
	Caterer

	Marketing Distribution Event Coordinating
	Culinary Skills 
Mentoring
	Accounting Janitorial

	Agriculture
	Volunteer Coordinating
	Theatrical

	Grounds Keeping 
	Customer Service
	Arts 

	Food Safety
	Nutrition 
	Health & Wellness

	
	

	




It is the intent of the project to collaborate with sponsoring business partners, other existing organizations, and educators to implement on the job training programs, classes, and mentoring projects to allow for instruction in the following areas but not limited to: 

[image: image4.wmf]Café 

& 

Bakery

Cooperative

Internet Cafe

Food Pantry

Training in 

food 

preparation

Access to 

prepared 

foods

Access to 

Local Foods

Purchasing 

Power

Training in 

food 

inventory

, 

storage 

& 

Handling

Client Referal

Zero 

Shrinkage


Connections Community Benefits

The Opera House Healthy Community Connections benefits farmers, all community members, and local economies directly with the establishment of a multipurpose, central site focused on distribution, purchasing, production, and marketing of local foods.


Community benefits include access to healthier local foods and value added products. Educational opportunities regarding their food, and information designed to develop direct relationships with farmers.


Social and cultural benefits created by promoting local farms, foods and arts include; preserving the areas oral and cultural history; and agricultural heritage, creating a region which embraces healthier lifestyles, the arts, sustainable ecological environments and creative local economies.

The Interwoven Connections 
of 
The Opera House Healthy Community Connections
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