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1) Objective: State the objective (or each element of the objective, if more than one) and those activities 

associated with each as identified in the grant agreement.
GOAL I: To provide locally raised meats to five Health Care Facilities

Sales of locally raised meats from local beef producers to health care  institutions 
will increase by 100% from 0% today.  Surveys of locally raised meat sold to  
institutions will be conducted before, after and during the program to track 
progress. 

Results:  We have received orders from two institutions.  Lakes Region General (LRG) Tilton/Franklin 
Hospital are currently buying most of the beef they serve from Miles Smith Farm.  In 2013-14, they 
have purchased over 9,500 lbs of beef from Miles Smith Farm which was sourced from six different 
farms.  This is a 100% gain in local meat purchased and served with an increase of income to local 
farmers of $41,089.

GOAL 2: To demonstrate a quantitative increase of 10% in consumption of locally raised meats by 
Health Care institutions

To verify that there is an increased awareness and consumption of locally raised 
meats (Goal 2) we will document locally raised meat sales from the beginning of 
program to the end.  Surveys will be conducted before, after and during the 
program to track progress. 

Results: Miles Smith Farm conducted a survey with health care workers about local meat.  64 workers 
responded to the survey.  The survey questions, answers and graphics are included separately with this 
report.

We discovered from the results of this survey that, while workers are willing to purchase local healthy 
meat they are not sure why they have to pay more.  An outcome of this survey is that we will launch a 
campaign to illustrate why locally-raised meat that is not feed growth hormones or systematic 
antibiotics costs more than factory farm raised meat.

2) Summary of Activities: List each activity that occurred since start of project, as stated and funded 



through the proposal. “Activities” are classes of actions (i.e., advertising, training, market startup, 
recruitment, etc.).

Contract with Farm Producers – # of farmers contacted in northern New Hampshire. # of farmers 
interested in providing locally-raised beef.

 17 Beef Farms (12 Farmers in Coos County, 5 in Central NH) of a total of about 600 
beef producers in NH were contacted–  100% of these farmers are willing to provide 
locally raised beef to this program
 21 Dairy Farmers (11 Farmers in Northern NH, 10 in Central NH) of a total of about 
150 State wide Dairy Farms were contacted and 100% of these farmers are willing to 
provide locally-raised culled cattle for beef

Total: 33 Farmers contacted of the 750 and beef  farms in NH which is 22% of the 
NH Dairy and beef farms.

Provide training to Health care institutions
Farm owner, Carole Soule, visits the LRGH caferteria on a regular basis to provide feed back on 
the quality of preparing the meat LRGH purchases from the farm.   She also noticed that LRGH 
had not identified in the hospital room menus, that local meat was provided.  LRGH now labels 
their burgers as meat provided by Miles Smith Farm.

Training Sessions Dates and Times
Meat to Institution Conference, January 26, 2013
Payson Center – Concord Hospital - National Survivors Day Booth – June 2nd  

Meat to Institution Conference in March 27, 2014
http://www.farmtoinstitution.org/blog/new-hampshire-farmers-butchers-institutions-talk-
beef-to-institution

Payson Center – Concord Hospital - National Survivors Day Booth – June, 2014

Sampling and Cooking Demonstrations
Franklin Regional Hospital June 4th 12-1:30pm, 5-6:15pm (kitchen staff training)
Lake's Region General Hospital June 6th 12-1:30pm, 5-6:45pm (kitchen staff training)
March 22, 2014 – Big Banana LRGH Employee sampling and cooking demonstration 
June 22, 2014 – Franklin Hospital Farmers Market sampling and demonstration 
June 29, 2014 – Franklin Hospital Farmers Market sampling and cooking demonstration 

Publicity
A successful PR campaign including radio interviews was conducted for the kick off celebration of 
LRG purchasing local meat.
Publicity included the following:

11 radio interview 
4 newsprint articles
1 TV news coverage (aired 4 times)

8 public service ads

 Radio Spot on WEZS in Laconia on June 2nd
Concord Monitor Article



Sustainable Living article 
Sustainable Living 2 ads
Market Bulletin 2 ads
Gilford Steamer article
WMUR TV covered the June 6th event
Online promotion via Facebook and Twitter
Both the June 4th and June 6th events were publicized on the internal LRG video display 

monitors located in public areas at both Laconia and Franklin Hospitals.
NH Farms Newsletter

Carole Soule, Farm owner, choose LRGH for her total hip replacement surgery.  She choose 
Laconia Hospital because they purchase local beef from Miles Smith Farm.  The surgery 
was performed on April 28th prior to and after the operation Carole blogged about the 
procedure on the Miles Smith Farm Web site:

http://www.milessmithfarm.com/decisions-4-14-14.html
http://www.milessmithfarm.com/decisions-4-15-14.html
http://www.milessmithfarm.com/local-food-and-rio.html
http://www.milessmithfarm.com/counting-days.html
http://www.milessmithfarm.com/just-two-more-days.html
http://www.milessmithfarm.com/tomorrow.html 
http://www.milessmithfarm.com/recovery-endless-napping.html
http://www.milessmithfarm.com/reiki-recovery.html
http://www.milessmithfarm.com/hip-hip-horray.html

The procedure and Carole's commitment to local beef was also covered by the Concord 
Monitor and Farming Magazine (see attached article)

NH Hospital inquiries and/or requests for presentations
Twenty nine institutions were contacted and 2 hospitals choose to participate.
We engaged with the H.E.A.L. (Healthy Eating Active Living).  Terry Johnson, H.E.A.L. 
Administrator, provided us with a list of food service directors at the 29 Hospitals. H.E.A.L 
worked with us to help make this program a success.

Following the state-wide NH newspaper & TV publicity/coverage of the "LRGHealthcare -a 
healthcare system including Franklin Regional & Lakes Region General Hospitals- FIRST in 
NH to implement NH BEEF to Healthcare Program" event, pending sales include the following. 
Carole Soule, farm owner, will follow up these institutions even though the grant is finished.

Littleton Healthcare - Littleton, NH; presentation & commitment
Cheshire Medical Center, Dartmouth Hitchcock, Keene, NH; presentation & signed 
vendor approval form
Concord Hospital - Concord, NH; presentation & verbal commitment

Unfulfilled NH Hospital inquiries and/or requests for presentations.  
The following hospitals were interested in the program, but funding ran out and we were not 
able to pay for a sales rep to make these sales calls.  Carole Soule, farm owner, will schedule 



calls to these institutions in the next few months.
Wentworth-Douglas Hospital - Dover, NH
Southern NH Medical Center - Nashua, NH
Catholic Medical Center - Manchester, NH
Performance FoodService-Sedexo Management, contract Food Service Management 
Services/Distributor for: Dartmouth-Hitchcock Medical Center - Hanover, NH; 
Portsmouth Hospital - Portsmouth, NH; Exeter Hospital - Exeter, NH and Wentworth-
Douglas Hospital - Dover, NH.
Sphere Memorial Hospital - Plymouth, NH

Farmers Market at Franklin Hospital 
In the summer Franklin Hospital holds a Farmers Market on hospital grounds from 3pm-6pm.  
In 2013 Miles Smith Farm participated in this market.  In 2014 we continue to participate in the 
Market but this year we are offering share in the Employee Buyers Club (see below).  This is a 
twist on the CSA concept.

Employee Buyers Club
We had requested that the LRGH administration formally approve an Employee Buyers Club 
that would offer packages of locally-raised, grass fed beef to employees.  The hospital 
administration decided they could not formally sanction one vendor over another.   So instead 
we are providing a Buyers Club with 10% discount for employees through the Franklin Hospital 
Farmers Market.  The Market is held on the Franklin Hospital grounds on Tuesday from3-6pm. 
During that time a MSF staff takes orders from staff and market customers.   Packages are $95 
each and represent a 10% discount over retail prices.  So far we have sold 15 packages in 2014 
and more employees have expressed an interest.   Market Manager, Melissa Rizzo, has 
published this offer in the LRGH newsletter and has even purchased one of the packages for 
herself.  

In 2014 we presented two cooking demonstrations which focused on the preparation of grass fed 
beef vs grain finished.

LRGH Employee Discount
Discount on beef purchases for Employees is offered at “The Big Banana”, a local specialty 
store that sources local vegetables and Miles Smith Farm meat.  The Big Banana is located 2 
miles from the Laconia Hospital and is a convenient location for employees to shop.

A sampling and cooking demo was held at The Big Banana for LRGH employees to encourage 
them to purchase at Big Banana using their 5% discount.

Books will be maintained
Smith and Hennessey Accountants provided bookkeeping and program accounting

Printed materials for educational classes
Printed materials were created and distributed for program promotion.

Educational Programs will be conducted
These programs were designed and conducted based on the interests of participating 



hospitals.

A web site will be created and social media engaged
The Web Site has been created as part of the Miles Smith Farm parent site.  It is linked to from 
the menu item, “New Hampshire Hospital Meat Program.”  
http://www.milessmithfarm.com/hospitals

Delivery Service
An independent delivery service will be identified and/or Miles Smith Farm refrigerator truck will be 
used.

We have used the Miles Smith Farm refrigerator truck to make deliveries
In May we purchased a larger truck and deliveries continue to LRGHEALTHCARE

A professional chef will be engaged
We engaged Rolf Straub  and Carole Soule to conduct five sessions in 2013-14 to demonstrate 
cooking techniques for grass fed beef.

3)    Performance:  Report measurable (quantitative) results/accomplishments of each project activity 
since the beginning of project. Examples: # of new vendors trained, number of new customers 
weekly, increase in sales from baseline. Apply this to the specific activities of your project.

The infrastructure has been created and sales to LRG have been accomplished.

Baseline: Thirty Hospitals have been contacted.  All thirty source 0% of locally-raised meat

After: The two hospitals who purchase meat from MSF buy all of their hamburger patties from us.  
This is approximately 90% of their meat purchases and reflects 100% improvement.

Project results/accomplishments:

Carole Soule contacted 20 farmer/producers

Six local farms provided cattle for processing

9,500 lb of beef were sold to health-care institutions

Increased income to local farmers by $41,089

Hospital employees purchased fifteen 10-12 lb boxes of steaks or ground beef

Two outreach sessions were held

Meat to Institution Conference, January 26, 2013
Meat to Institution Conference in March 27, 2014

http://www.farmtoinstitution.org/blog/new-hampshire-farmers-butchers-
institutions-talk-beef-to-institution

Twenty Nine hospitals were contacted

Two health care institutions purchased over 9,500 lbs of locally-raised beef

9,500 lb of beef were sold to health-care institutions

Increased income to local farmers by $41,089

Hospital employees purchased fifteen 10-12 lb boxes of steaks or ground beef



Publicity was provided for the two purchasing institutions

See above

An educational/outreach coordinator was hired

Julie Paterson and Teresa Downey

A project manager was hired

Carole Soule

An accountant was hired

Kim Hennessey, Smith and Hennessey, CPA

Educational materials were created/printed and distributed

Materials were previously submitted

A volunteer manager was engaged and assisted with two outreach events

Number of participants at two workshops – 45 participants (Jan 2013 and March 
2014)

The website was enhanced for the Health-care Program.  Social media outlets were engaged

Testimonials and narratives from participating institutions and supporting agencies have 
been gathered

Submitted with this report

Meat producers were contacted

Six local farms provided cattle for processing

9,500 lb of beef were sold to health-care institutions

Increased income to local farmers by $41,089

A sales manager was hired

Ken Daggett was hired

Deliveries were made with the Miles Smith Farm refrigerated truck

Five cooking demonstrations were held

Franklin Regional Hospital June 4th 12-1:30pm, 5-6:15pm (kitchen staff training)
Lake's Region General Hospital June 6th 12-1:30pm, 5-6:45pm (kitchen staff training)
March 22, 2014 – Big Banana LRGH Employee sampling and cooking demonstration 
June 22, 2014 – Franklin Hospital Farmers Market sampling and demonstration 
June 29, 2014 – Franklin Hospital Farmers Market sampling and cooking demonstration 

1 new FTE was created

4) Problems and Delays: Note unexpected delays or problems for each activity. Explain what the 
organization did to resolve or address these issues.

All have been overcome.



5) Financial Summary: Total amount spent during reporting period.

Total Spent $70,735



Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Healthcare Survey

Miles Smith Farm conducted a survey with health care workers about local meat.  64 workers 
responded to the survey in June 2013.  The survey questions, answers and graphics are displayed 
below.

We discovered from the results of this survey that, while workers are willing to purchase local healthy 
meat they are not sure why they have to pay more.  An outcome of this survey is that we will launch a 
campaign to illustrate why locally-raised meat that is not feed growth hormones or systematic 
antibiotics costs more than factory farm raised meat.

Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Healthcare Survey
Page 1 of 4

Yes No
Buying local products is important to you? 60 3
Eating healthy beef is important to you? 63 0
Do you know why local products cost more? 43 20
Are you willing to pay more for local, healthy beef? 61 3
Are you more likely to purchase ground beef or steaks ground beef steaks

47 34



Blue = Yes
Orange = No

Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Healthcare Survey
Page 2 of 4

Buying Local Products is important to you

1

2

Buying Local Products is important to you

1

2



Blue = Yes
Orange = No

Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Healthcare Survey
Page 3 of 4

Do you know why local products cost more?

1

2



Blue = Ground Beef
Orange = Steaks

Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Healthcare Survey
Page 4 of 4

Are you more likely to purchase ground beef or steaks?

1 2

Are you willing to pay more for local, healthy beef?

1

2



Local Meat to Health Care Institutions in NH Food Deserts
NH-238-2012-G-1600

Testimonials
July 2014

Shirley Valley - Food Service Director/LRGHealthcare     (603)   527-2814   
“Our mission is to provide quality, compassionate care and to strengthen the well-being of our 
community. We are driven by healthcare needs of the communities we serve, and very proud of 
our long tradition of providing quality healthcare services to the Lakes and Three Rivers 
Regions.

“We have had a long relationship with Miles Smith Farm and in 2013 made the decision to 
purchase beef from the farm.  To date we have purchased over 9,500 lbs of ground beef, patties 
and stew meat.  The beef is high quality and well received by our patients and staff.  We 
encourage Miles Smith Farm to work with other heathcare institutions to provide the same 
quality beef and service that we have received.”

Margaret Fletcher - Director, Concord Wellness Coalition      (603)   230 7311  
Capital Area Wellness Coalition (CAWC) is comprised of individuals and organizations that partner 
and volunteer their time to create a healthier community. The group has a wide representation from the 
community; schools, businesses, the multicultural community, physicians, transportation, state and 
mental health agencies, and individuals.  http://capwellness.org/

“Miles Smith Farm outreach program to health care institutions has produced positive results 
and we applaud the farm's work to provide local healthy beef to hospitals.  MSF has been a 
frequent participant in the Wellness Coalition outreach meetings and presented at one of our 
monthly meeting.  At the presentation Carole, Julie and Ken shared their success in providing 
meat to LRGH.

“I applaud their efforts to source beef from other local farms and to make this beef available to 
health care institutions. It is important for hospitals to provide healthy, tasty meat to their staff 
and patients and Miles Smith Farm is taking an active role in making this happen.”

Melissa Rizzo, LRGH Franklin Farmers Market Coordinator

Dear Carole,

Thank you for Miles Smith Farm participation in the 2013 Franklin Hospital 
Farmers Market.  I am looking forward to the success of the Buyers Club you 
are providing to LRGH employees and families.  I have promoted this club in 
our internal LRGH newsletter and many employees have expressed an interest in 
your locally-raised grass fed beef packages.   I, personally, love having the 
option of purchasing meet at my workplace.  Not only do I like the 
convenience, but I also like the 10% discount you are offering.

Thanks again for your participation.  Ours should be a long and fruitful 
partnership.



Melissa Rizzo, M. Ed, CCP
Community Educator
Franklin Regional Hospital
(603)934-2060 ext. 8369

Chris Rueffert - Menu Mgr/Nutritionist LRGHealthcare 
Dear Miles Smith Farm,

I can not express to you how amazing it is to have Miles Smith Farm beef in our 
Caferteria and on our Patient Room Service menu. When I think about the health 
benefit of using Local Beef and the benefit to our economy/community I think "why 
woudn't LRGHealthcare invest in the Health of our community".

Thank you for making this available for us!

In Good Health, 

Cris
Christine Rueffert RD, LD
Room Service Supervisor
LRGHealthcare
Lakes Region General Hospital
crueffert@lrgh.org
603-524-3211 X3097
pager:  603-517-6598

Shawn LaFrance - NH Healthy Communities (H.E.A.L)     
The Foundation For Healthy Communities
125 Airport Road
Concord, NH 03301
603.415.4273 

“HEAL is a collaborative effort of philanthropic organizations, state agencies, and community 
partnerships concerned about the rising obesity epidemic and its consequences.  HEAL aims to 
foster implementation of healthy eating and active living interventions through a statewide 
infrastructure at the local community level across five sectors - schools, worksites, health care 
settings, food outlets, and cities/towns. The focus is on interventions that affect policy and 
environmental changes that result in a demonstrable impact on health and quality of life of New 
Hampshire residents.

“We support providing locally-raised foods to Heathcare Institutions and support the Miles 
Smith Farm program to bring locally raised, healthy beef to health-care institutions.  I have 
enjoyed working with and please keep me posted as to the on going progress of this important 
program. “

Natalie Rudzinskyj - LRGHealthcare Marketing Mgr   603-737-1041  

mailto:crueffert@lrgh.org


From: "Rudzinskyj, Natalie" <nrudzinskyj@lrgh.org>
To: Kenneth Daggett <kenneth.daggett@yahoo.com> 
Cc: "Marshall, Sandra" <smarshall@lrgh.org> 
Sent: Monday, September 9, 2013 1:24 PM
Subject: RE: PR Hospital Survey - Food Service

Ken, 
Sandy Marshall is Director of PR and feel free to reach out to her for anything you may need. What I can 
tell you is, besides the PR we did with the rollout,. From the marketing perspective, I have also taken the 
opportunity to include a mention in our latest FOCUS magazine, which is mailed to 45K homes in our 
service area. I have attached the PDF for you if you find that helpful. 

From my perspective, in collaboration we did a great job in promotions of the initial launch. It received 
pretty well rounded coverage. As always, I feel there could always be more, but by no fault of our own – 
we struggle to get coverage based on geography – we are north of Concord. Your PR person was very 
responsive and had some great connections also, that helped. It was a pleasure working with her. 

Let me know if you need anything further. Sandy’s email is smarshall@lrgh.org. 

Have a great day, 
Natalie

Farmer Robert Potter     (603) 435-8738  
“Robert Potter Farm, a family run farm that was farmed in 1781 by Potters, currently supports 
65 head of cattle which are on pasture year round and fed silage in the winter.  There have been 
eight generations of Potters raising livestock and crops for personal use and for retail sale in 
Gilmanton Iron Works, NH. Robert Potter, Jr (seventh generation) is a skilled farmer who has 
improved the land using his own funds and USDA funding from NRCS.  

“For the last four years we have been pleased to sell our cattle to Miles Smith Farm.  We 
support your efforts to find new markets for our cattle including selling beef to local healthcare 
institutions.

“This program will help promote sustainability of local farmers.”

Brenda Ford –   Buyers Club member   
Senior Office Manager 
New Hampton Family Practice 
Franklin Surgical & Community Specialists cardiology, ENT, general surgery, neurology, 
ophthalomology, podiatry, pulmonology, urology, vascular 
p 934-2060  X 8202;  f 934-1461 

“Thank you so much for this opportunity to purchase grass fed beef at a discount.  I love the 
convenience of picking up my box of beef at the Farmers Market here at the hospital.  Your 
meat is delicious and quality of service is excellent.”

mailto:smarshall@lrgh.org
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Local beef on the menu at Lakes Region hospitals
Loudon farm provides ground beef to hospitals
UPDATED 2:48 PM EDT Jun 06, 2013

WMUR/Andy Hershberger

LACONIA, N.H. —Two hospitals in the Lakes Region will be serving natural, locally raised ground beef to 
patients, staff and visitors. Lakes Region General Hospital kicked off its program Thursday with a tasting of the 
meat. Franklin Regional Hospital switched to the locally sourced beef on Tuesday. The hamburger is supplied by 
Miles Smith Farm in Loudon. Owner Carole Soule said the meat is antibiotic- and hormone-free and naturally 
raised. She said the farm expects to supply about 400 pounds of ground beef per week to Lakes Region General 
Hospital, with Franklin Regional Hospital consuming about half of that. Soule said she sees food as a medicine, 
and the healthier it is, the better a person feels.

Read more: 
http://www.wmur.com/news/nh-news/local-beef-on-the-menu-at-lakes-region-hospitals/-/9857858/20452236/-/
lfm1iuz/-/index.html#ixzz2VU5Hu8hY

WMUR



MILES SMITH FARM

A MEMBER OF NH MEAT

Miles Smith Farm  |  56 Whitehouse Road, Loudon, NH
603.783.5159  |  www.milessmithfarm.com
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