
Students and Community Leaders talk Farm to Institution at Binghamton University on National 
Food Day  

 
On October 24th, 2014, the Food and Health Network held a panel at Binghamton University as part of “Food Week 
2014.”  The first panel member was Rich Herb, chef manager at Sodexo and founder of Natural By Nature. The 
second member was Cynthia Cave-Gaetani, clinical nutrition manager for TouchPoint at Lourdes Hospital in 
Binghamton, NY.  The next two members were students Kristina Klimek and Louis Vassar Semanchik. They are 

involved with multiple student groups and work to localize the food on campus, 
further environmental and holistic awareness, and set goals for future students 
to accomplish. The panel was moderated by Rose Zonetti, Farm to Institution 
Coordinator for the Food and Health Network of SCNY. The focus of the event 
was on “Farm to Institution,” emphasizing efforts to bring locally grown food to 
larger institutions such as schools, prisons, hospitals, and the like.  

 

 The first question was in regards to getting local food on the Binghamton University campus. As the chef 
manager, Rich brought up the problem that it is hard to meet a happy medium between local food and a fast food 
society.  For example, if abiding by local growing seasons, tomatoes would only be available for roughly four months 
of the year. However, his customer base would not generally be accepting of this.  It is hard for consumers to 
sacrifice having what they want, when they want it.  Lewis also agreed that one of the main challenges that he faces 
is getting students to care. There is a significant discrepancy between awareness of an issue, and activism in solving 
an issue. It is difficult for student groups to get serious momentum when the turnover rate is so high. Members are 
constantly graduating, thus making it difficult for ideals and goals to stick over time. The issue of gaining engagement 
on campus through various groups is a substantial and timely process.  Another possible road block in supplying large 
institutions with purely locally-grown food is whether or not the farms are ready or well-equipped enough to supply 
that large of a demand. It is a vastly different business venture and could pose possible problems. Whether it be 
overworking of the land, or too labor and resource intensive for a farm to take on, the benefits need to be weighed 
against the costs.  
 

 The next question asked was about what eating locally meant to the panel members and what value it holds 
in their life. Cynthia spoke about how Lourdes incorporates this and the struggles that they face. They have a strong 
mission to eventually have all of their food locally-sourced, however as that takes time, they are aiming for at least 
twenty percent as of now. The immense number of patients and staff, and the need for food every minute of the day, 
every day of the year, makes it extremely difficult to be able to provide the hospital with purely local food. They work 
on building specific relationships with farms and are currently looking for providers of animal-based proteins. 
Another challenge that the hospital faces is getting relationships with farms in place. If a farm reaches out to them, it 
makes it much easier for them and they are very open to accepting it.  
 

 The next questions was about whether or not the agricultural industry in NYS is ready for institutional 
markets. They mentioned that some farmers were preparing to source larger venues, however, the demand also 
needs to exist on the purchasing end. The majority of people tend to be disconnected from the source of their food. 
It is time and resource intensive to educate people about understanding the system. It is something that needs 
patience and dedication. Work is being done to assist farmers who are interested in selling to institutions, and food 
hubs can act as a starting point for farms to sell their products. The Good Agricultural Practices (GAP) Certification 
can also help farms stand out to institutional buyers.  
 

The emphasis on farm to institution was extremely relevant in the setting of Binghamton University. The food 
on campus is slowly localizing, however, it is a process that will take significant time and effort. Kristina talked about 
the on-campus organization, The Food Co-op, which is a student run business that provides students with local and 
organic food. They serve hot lunch every day at noon with ingredients sourced from Early Morning Farm in Genoa, 
NY. They also serve as a pick-up spot for Early Morning Farm’s Community Shared Agriculture shares, which has only 
grown in popularity since it began this semester.  
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