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Our vision is for a prosperous Hudson Valley 

community consciously investing in resilient 

agriculture and viable local food systems.

Our mission is to develop and provide 

innovative solutions that create dynamic 

agricultural entrepreneurship and enhance 

economic growth in the Hudson Valley.



HUDSON VALLEY AGRIBUSINESS DEVELOPMENT CORPORATION (HVADC) is the region’s sole economic 

development agency with a specific focus on the viability of the agricultural economy in the Hudson Valley. It assists both 

new and existing agribusinesses such as farms, food businesses and food distributors, by providing technical and business 

consultation and resources. The non-profit promotes balanced, market-based solutions that lead to enhanced agricultural 

entrepreneurship, rural economic growth and community enhancement.  Its one-on-one intensive technical assistance programs 

are among the most successful development tools in the region that foster advancement for local food producers. HVADC now 

provides 35-40 businesses a year with direct technical assistance, totaling close to 200 businesses since 2007.

Among current HVADC initiatives are:

Incubator Without Walls Qualified business that are 
admitted into this program can tap into a wide range 
of services to accelerate their growth and increase 
their changes of long-term success, ranging from 
comprehensive business planning, strategic planning, 
marketing and promotion, project planning, matchmaking 
services, food safety certification, grant writing, value-
added infrastructure, farm transfer, land access and 
production diversification.

Farm and Food Business Accelerator A six month intensive 
training program designed to help farmers and food 
entrepreneurs develop the necessary skills and materials 
to scale their business, build sales, and access financial 
sources.

Hudson Valley Bounty The Hudson Valley’s most 
comprehensive local farm and food online portal featuring 
over 475 farms and enterprises throughout the region, 
with descriptions, product lists, photos, maps and 
wholesale and contact information included for each. 
The fully searchable high-traffic website is used by local 
consumers, tourists, chefs, farmers, wholesalers, and 
institutional buyers.

Topic Specific Workshops As needs emerge, HVADC 
presents timely topic specific instruction such as its Food 
Labeling workshop and Local Lamb Lessons series.

In 2017, HVDC was a member of the host committee 
presenting the National Farm Viability Conference in 
Albany, was presented a Valley Table Farm-to-Table 
Leadership Award for its outstanding work advancing 
agriculture in the Hudson Valley, named by Hudson 
Valley Pattern for Progress for Regional Achievement, and 
received a Commitment to the Community Award from 
the Northern Dutchess Alliance.

HVADC produces a monthly e-newsletter The Cultivator 
featuring the businesses of its Incubator Without Walls 
and FFBA program clients. For more information, please 
visit: www.hvadc.org.
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Farm and Food Business Accelerator Program 

OVERVIEW
Hudson Valley AgriBusiness Development Corporation (HVADC) announced its inaugural Farm and Food Business Accelerator 
(FFBA) Program in June 2016, with applications to participate as a FFBA Peer being accepted until August 15, 2016. Nine 
farmers and food entrepreneurs were selected from a wide field of applicants to join the FFBA program as FFBA Peers.

The seven month intensive 
FFBA training program which 
was designed to help farmers 
and food entrepreneurs 
develop the necessary skills 
and materials to scale their 
business, build sales, and 
access financial sources 
began in October 2016. 
Nathan Forster, the founder 
of Groundwork Companies, 
served as FFBA Project 
Manager. Funding for FFBA 
was made possible by the U.S. 
Department of Agriculture’s 
(USDA) Agricultural Marketing 
Service through a 2015 Local 
Food Promotion Program 
addition to matching funds 
from HVADC.

To qualify for the program, 
the FFBA Peers must be a 
farm, food, fiber or agriculture-
dependent business having 
their home office, farm or production facility, and the majority of their 
labor force in the Hudson Valley. In addition, they must be able to make 
a commitment to the time and resources required of the training program 
and be able to commit the same to future FFBA participants as a peer  
or mentor. 

Through a customized curriculum, FFBA participants engaged in a series 
of classroom training activities, expert instruction, one-on-one mentoring 
sessions, group interaction, field visits and industry networking events to 
learn how to talk to investors, discover new market opportunities, and pitch 
to potential funders. Participants were given a number of opportunities to 
connect with the growing network of New York City and Hudson Valley-
based funders that are seeking to invest in ventures that support the 
local food system.  Training and sessions were conducted by HVADC, 
its industry partners, industry professionals, and institutional and retail 

stakeholders in the Hudson Valley food system. 

Farm and Food Business   Accelerator Program



 

  HVADC FARM AND FOOD BUSINESS ACCELERATOR PROGRAM REPORT    5

FFBA
CURRICULUM
Over the course of the seven month FFBA program, 
FFBA Peers received instruction in business planning, 
marketing, and how to strategically access the right 
capital for unique food and farm businesses of the 
Hudson Valley, and were provided numerous networking 
exposure opportunities for their businesses. Group 
sessions and individual mentoring focused on:

The Fundamentals of 
Accessing Capital

Business Planning 

Financials and Management

Marketing

Accessing Capital/ 
Pitch Development 

FFBA 
INSTRUCTORS/MENTORS
Ann Finnegan, Kinderhook Bank
Ajax Greene, On Belay Business Advisors
Brian Zweig, Business Opportunities Management  
    Consulting
Diane Greco, Tactix Inc.
Jason Foscolo, The Food Law Firm
Joan Snyder, Frog Hollow Inc.
Karen Dittrich, Creatif Leaf Marketing
Laura Aloisio, Dandelion Design, Inc.
Nathan Forster, Groundwork Companies
Paula Hare, Firehouse Communications
Scott Tillit, Antidote Collective

Farm and Food Business   Accelerator Program

FFBA Peers identified the following components of the FFBA 
program as helping them gain new skills:

•   Networking with fellow Peers: collaboration and lead 
generation.

•  Long-term planning.
•  Presentation and pitch development.

•  Legal issues – trademarks, contracts.
•  Succession planning.

•  Funding opportunities and 
approach.

•  Marketing tactics.
•   New markets/

distribution 
possibilities.

•   Field visits to 
Peer businesses.



During the course of their training in the  
FFBA program, Peers were provided numerous 
opportunities to network with industry experts  
and showcase their products.  

October 2016
Access to Capital Workshop & Expo
Sponsored by the Federal Reserve Bank of New York, 
Empire State Development, New York State Department of 
Agriculture & Markets, and HVADC.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

January 2017
Networking Event
Focused on what Hudson Valley visitors and consumers 
are looking for from local food and agriculture producers.  
Industry experts representing Valley Table Magazine, 
Dutchess Tourism, Taste NY, Fresh Co. Catering, and Field 
Goods led the networking groups.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

February 2017
Kick-off event for spring Hudson Valley  
Restaurant Week
Hosted by Valley Table magazine, FFBA Peers were invited 
to showcase their products to an audience of restaurant 
owners and chefs and press at Half Moon restaurant on 
the Hudson River waterfront in Dobbs Ferry, Westchester 
County.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

May 2017
Pitch Event
All FFBA Peers presented their preliminary pitch 
presentations to an audience of alternative funders, banks 
and credit unions, including Pie Shell, Kinderhook Bank, 
Farm Credit East and Local Farms Fund.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

May 2017
National Farm Viability Conference
Select FFBA Peers presented their refined capital pitch 
presentations to an audience of food and farm business 
technical assistance providers and funders.  Presenting at 
the National Farm Viability Conference was an opportunity 
for FFBA Peers to put their business and products in front 
of a national audience, and provide a picture of the realistic 
needs of today’s food and farm businesses and how technical 
assistance providers and funders can best support them.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

September 2017
HVADC Bounty Bag Test
A test of a bundled product distribution model and ‘local’ 
vs ‘artesian’ messaging, in which  FFBA Peer products 
or locations were included. The project was designed to 
demonstrate the methodology and value of A/B testing – for 
both potential distribution channels as well as marketing 
messaging.
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TOTAL AGGREGATE FFBA PEER SALES
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FFBA CONTRIBUTING TO THE AGRIBUSINESS 
ECONOMY OF THE HUDSON VALLEY
Peers had a goal of making purchases in sourcing materials for their 
products from 50 other regional farms in the period since October 2015.
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TOTAL

LOCAL FARMS SOURCED
While not a metric for this project, some Peers reported the amount of 
their purchases as a correlation to the number of regional farms they 
sourced from. In aggregate: $3,326,563***

*** Not all Peers submitted final dollar figures

NEW MARKET OPPORTUNITIES IDENTIFIED
(retail or wholesale) since 10/2015
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This study establishes an employment multiplier of 1.73 generally for ag jobs in 
New York State as established by “The Economic Contributions of Agriculture in 
New York State (2014)”. Dyson School of Applied Economic and Management, 
College of Agriculture and Life Sciences, Cornell University. (Schmidt T.)
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Networking with other FFBA Peers in the class 
produced creative collaborations for sales 
opportunities, new product development, 
and references.
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“The group was 
a safe place to air 
business issues” 

SUZANNE BALET

MEET THE 2016-2017 FFBA PEERS
Learn About Their FFBA Experience and Their Plans
While each of the FFBA Peers entered the program with some concept of how they wanted to scale their businesses, 
each had varying products, experience as a food producers, business models and structures, and long term visions. 
Their stories illustrate how intense business training programs can help farms and food producers solidify plans for 
growth, think further about new marketing, collaboration and distribution opportunities – and in some cases, re-evaluate 
their business premise. Through the instruction, mentoring, interaction with other Peers and networking events, each 
member of the inaugural FFBA class either advanced their original plans, modified their expectations, or developed new 
initiatives they had not previously contemplated.

Argyle Cheese Factory, LLC 
dba Argyle Cheese Farmer 
Argyle, NY Washington County 
FARMSTEAD CHEESE AND YOGURT PRODUCER: Yogurt (cream-line 
and Greek), Buttermilk, Fresh and Aged Cheeses
Marge and Dave Randles

The Randles are hands-on cheese and yogurt makers, and the 
owners of Argyle Cheese Factory LLC. Using milk from the family 
dairy farm, they produce cheese, buttermilk and yogurt, which 
are also used in other products they make - smoothies, salad 
dressings cheesecakes and dips. Dave had previously been a 
full-time dairy farmer for 40 years and Marge had owned a tax 
and financial planning practice for 30 years. Both are graduates 
of the Cornell University College of Agriculture. They came to the 
FFBA with a goal to move and scale up their processing and retail 
spaces to increase their market presence throughout the region, 
and attract working capital.

Upon completion of the FFBA program, the Randles are working 
on the new location in Glens Falls, which is currently at the 
planning board and securing quotes stage. They have decided 
to pursue large national distribution at the same time building a 
destination location at the Glens Falls facility where customers can 
purchase their products and view the processing room to watch 
the process. They have secured $125,000 in funding as part of 
Glens Falls Downtown Revitalization Grant to assist in the build out 
of the plant and retail area.  In addition they have been awarded 
funds from Workforce Development Institute to purchase a 
refrigerated box truck for distribution of their products.  Application 
has been made through the Consolidated Funding Application 
Market NY for $95,000.  

They have now identified additional market opportunities for their 
products in the food service sector and hospitality mostly in B&B’s 
in the Saratoga and Lake George region.  This also drives traffic 
to their website store after these customers return home. They 
have established product and sales relationships with fellow Peers 
Raspberry Fields, Lavenlair Farm and Fishkill Farms. Argyle Greek 
yogurt won the gold medal for best yogurt at the New York State 
Fair for three years, 2015 Maple Greek, 2016 Chocolate Greek, 
and 2017 plain Greek.

Balet Flowers and Design 
Malta, NY Saratoga County 
GREENHOUSE AND FLOWER FARM: Annual, vegetable and herb plants, 
cut flowers, seasonal plant and flower arrangements, and pottery. 
Suzanne Balet Haight

The Balet family has sold local farm products since 1978. When 
Suzanne returned to the family farm with a degree in horticulture 
from SUNY Cobleskill/ Cornell, she transitioned the farm to bedding 
plants, vegetable and herb plants and cut flowers. Growing in a 
greenhouse and on a five-acre flower farm, Balet is planning an 
expansion of its retail 
sales at the farm.

Through the FFBA 
program, Balet 
learned the value of 
future planning, and 
developing three, five 
and ten year plans, 
and will be developing 
a marketing plan, 
followed by a business 
plan. They are looking 
to plan the event 
building in 2018 and 
are now focusing on 
planning and organizing the business, and 
will be seeking capital at that point. Her 
current focus in on social media marketing, 
increasing garden-scaping services and 
on-farm sales. Within the Peer group, Balet 
formed sales and product relationships with 
Lavenlair Farm, Raspberry Fields Farm and 
The Green Onion.
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Fishkill Farms 
East Fishkill, NY  
Dutchess County
APPLE FARM AND CIDERY: 
Apples, orchard fruit, berries, 
vegetables and hard cider. 
Josh Morgenthau
Fishkill Farms has been in 
continuous operation in 
the Morgenthau family for 
over 100 years, with Josh 
as Managing Partner for the 
past eight. In that time, Josh 
has overseen the expansion 
of the farm, which has 150 
acres in production, a farm 
store, fresh cider press, and 
U-Pick operation. Fishkill 
was planning to expand its 
operations to include a craft 
cidery, tasting room and large 
scale event space, as well 
as preparing and planting 
a new orchard, and at the 
onset of the FFBA program, 
was seeking additional bank 

funding to augment state CFA funding.

Morgenthau felt that he gained business planning and pitch 
development skills through the FFBA. Fishkill Farms is still pursuing 
the goals that they set out at the beginning of the program, now on 
a five year timeline working through the plan that has crystallized 
within the past year. 
Some building expansion 
has occurred, and the 
orchard has started to 
take shape with some 
new trees in and others 
ordered for next year, with 
the tasting room planned 
for 2018. They have gone 
through the first round of 
Value Added Producer 
Grants, are applying for 
the second round and 
will also be applying for 
bank financing. A store/
bakery expansion will be 
undertaken first, as it is 
expected to help fund the 
larger expansion projects. 
They are now buying 
product from classmates 
Lavenlair Farm, Argyle, 
Raspberry Fields and 
les collines, and through 
a networking event, 
discovered the possibility 
of selling apples to the city 
of Poughkeepsie school 
district.

The Green Onion 
Chester, NY Orange County 
FARM MARKET AND EVENT SPACE: The market highlights all natural 
Hudson Valley products, including organic produce, cheese, yogurt, 
jams and sauces, baked goods, handmade soaps and cleaning 
products, jewelry, crafts, and more.
Hillary Lindsay

Owner Hillary Lindsay was running an active calendar of 
community events and educational programs, as well as a 
farmers market featuring locally sourced products, at The Green 
Onion when she joined the FFBA program.  She is a Hudson 
Valley native, and prior to The Green Onion, had studied in, and 
worked in, sustainability and organic farming. The Green Onion 
opened in 2016, and Hillary was looking forward to expanding its 
farmers’ market operations and further developing its event and 
educational offerings.

Through the guidance 
and mentoring of the 
FFBA instructors, Hillary 
realized that there 
were many aspects 
of her business that 
were challenged due 
to circumstances and 
the long-term goals 
and aspirations of 
the business plan, 
and abandoned her 
plans to expand The 
Green Onion. She has 
shifted plans and is 
now working on a collaboration with Blooming Hill to do monthly 
educational workshops on holistic healing incorporating farm 
products and will be producing events such as dinners, brunches, 
markets and weddings at their facility. While maintaining Green 
Onion, Hillary sold product from FFBA Peers Minkus, Raspberry 
Fields, Argyle and Lavenlair Farms, and forged a relationship with 
Fishkill Farms so her family’s business could provide quotes for 
their expansion. 

Lavenlair Farm, LLC 
Whitehall, NY Washington County 
LAVENDER FARM AND AGRI-TOURISM VENUE:  Lavender bath and 
body products, honey and other lavender culinary products.
David and Diane Allen

David and his wife Diane are the owners of Lavenlair Farm, a 
4000 plant farm selling 32 varieties of lavender and producing a 
wide variety of lavender bath and body products and lavender 
honey. The property also includes a 200 year old farmhouse and 
meditative labyrinth. As the Allens began the FFBA program, their 
plans included a new farm building to incorporate the old one 
room school house on the property for production and classroom/
cafe space to enhance the agri-tourism experience. A propagation 
greenhouse was also planned to provide serious gardeners with a 
selection of lavenders hardy to the Adirondack region.

“The Farm and Food Business 
Accelerator program covered 
fundamental skills and helped 
me think strategically about 
running a food business in the 
Hudson Valley. From writing 
business plans to critical issues 
of food safety, labor laws, and 
marketing, the topics were 
relevant and yielded great peer 
dialogs. But perhaps the most 
valuable takeaway was the 
synergy among participants, 
all at various scales and stages 
of development. I have no 
doubt that the community and 
connections that formed will be 
lasting and fruitful.”

JOSH MORGENTHAU
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After evaluation with the 
FFBA consultant team, 
the Allens decided that 
the renovation of the 
schoolhouse as a multi-
purpose building would 
not be economically 
feasible.  Rather than 
that project as well as 
the greenhouse, the 
Allens ‘went green’ 
on the farm, installing 
solar and geothermal 
energy sources. The 
consumer response 
was good, and now the 
Allens’ goal is to have 
the farm revenue fund 
the future renovations, 
and will not be seeking 
outside capital. They 
found that learning 
about the concept of a 
business plan as a living 
document, and using it 
to evaluate options and 
business directions has 
been helpful to them, 
as well the networking. 
They have since begun 
to host farm to table 
events, designed a 
lavender field for events, 
focused on farm sales 
and have begun to carry 
les collines products as 
well as sell to Fishkill 
Farms.

les collines 
Craryville, NY Columbia County
SMALL BATCH, LOCALLY SOURCED JELLY AND PRESERVES: 
Fruit and vegetable jelly/preserves 
Brigid Dorsey

With a background as a freelance writer and French instructor 
at the high school and college levels, and a lifelong cook who 
made preserves growing up with her mother, Coline, Brigid began 
producing preserves in 2013, and founded les collines in 2015 
as a producer of small-batch, locally sourced, sweet and savory 
artisanal jellies and preserves. Selling in stores across four states, 
les collines also had set its sights on expanding production and 
distribution, and was to be seeking a capital infusion.

Dorsey took away a new 
appreciation for evaluating 
and routinely monitoring the 
financials for her business 
through the FFBA program, 
and how important direct-
to-consumer sales are to les 
collines. She participated 
in the Great Barrington 
market all season, and 
her product is now sold at 
Fishkill Farms and Soukup 
Farms. She developed a 
new onion confit product 
with Minkus onions, and 
made an agreement (with 
legal assistance by the FFBA 
legal consultant) to develop 
a private label of lavender 
jelly with Lavenlair, which 
quickly became les collines’ 
best seller. At the end of the 
FFBA program, Dorsey was 
considering pursuing a Pie 
Shell crowdfunding program, 
but has deferred to 2018.

“The HVADC Agricultural Accelerator 
Peer-to-Peer program was a 

thorough grounding in business 
practices, a priceless opportunity 

to network with farming peers 
rounded out by mentoring by HVADC 

professionals. We found so much 
value that we were glad to drive over 

4 hours per session to attend. 

Each session had us thinking, 
hard and practically, about what 

our constraints are and what our 
resources are to overcome and grow. 

The energy in the room was always 
entrepreneurial, can-do and up-beat.” 

DAVE AND DIANE ALLEN
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“The FFBA brought a clear 
understanding of how to run a 
business, while providing experts 
to come and talk with the group 
and providing connections with 
other like-minded individuals in 
the area.” 

BRIDGIT DORSEY 

Minkus Family Farms, Inc. 
New Hampton, NY (Orange County) 
GROWER, PACKER, SHIPPER: Onions.
Dylan Dembeck 

Owner Rick Minkus began farming onions in high school, and commercially growing in 1993. Truly a 
family operation, Minkus Family Farms grows, packs and distributes onions year-round from its 1500 
acres of owned and leased land. With a background in finance, son-in-law, Dylan Dembeck joined 
Rick’s two sons and wife in the business in 2014. In January 2016, the farm completed a new onion 
packaging warehouse and at the point of joining the FFBA program, was looking to reach a larger 
customer base to match its capacity and further expand production and sales.

Since participating in the FFBA program, Minkus is on target with their plans. They have brought in 
new equipment, resulting in higher production, and have attracted new large-volume and direct-
to-retail customers such as Aldi, Chipotle, and Blue Apron. They found new opportunities through 
the networking events: at the Hudson Valley Restaurant Week kick-off event, Baldor; through other 
connections, Field Goods; and les collines began making confit using Minkus onions. Minkus is 
seeking funding through Value Added Producer Grants for marketing and promotion to develop a 
new brand for retail under the New York State Grown & Certified program.



Raspberry Fields Farm, LLC 
Marlboro, NY Ulster County
CONSUMER PACKAGED GOODS: E-COMMERCE AND WHOLESALE: 
Granola, cookies and gift boxes.
Sara Higgins

After founding and running a gift basket company featuring locally 
sourced artisan foods for ten years, Sara created Raspberry Fields 
Farms in 2007, a small batch, artisan purveyor of granola, cookies, 
gift boxes and wedding favors. She is also a founder and member 
of Meet Me in Marlborough, a group of farmers and businesses 
united to promote local agriculture and tourism. Raspberry Fields 
Farms was planning to expand its commercial production and 
retail spaces, as well as explore new regional partnerships when 
Sara joined the FFBA program.

Sara refined her plans while going through the FFBA program, 
and has since decided not to expand Raspberry Fields’ current 
wholesale distribution, and is having success keeping the product 
more regional, believing that there is a demand for local food. She 
is exploring co-packing facilities though. Sara noted the value of 
the networking component, particular among Peers, but also found 
exposure to the restaurant week event helpful. She is collaborating 
with Argyle to pursue the film and television production food 
service market, has placed granola products in Fishkill Farms store 
and developed a holiday box with Raspberry Fields/Fishkill Farms 
products. FFBA also provided Higgins with opportunities to partner 
with other area businesses and opened the door for Higgins to sell 
at four Taste of NY stores throughout the state.

Soukup Farms 
Dover Plains, NY 
Dutchess County
MAPLE FARM: 
Maple syrup 
and maple value 
added products, 
hay (mainly small 
square bales), 
pumpkins and fall 
crops. 
Jennifer and Mark 
Soukup

Mark and Jennifer 
Soukup began 
expanding maple 
syrup production from 
just a side hobby on 
the farm to the central 
focus of the business. 
Building upon tradition 
while expanding 
maple production 
along with sales of 
maple products has 
turned the farm into a 
recognized producer 
of outstanding maple syrup and value-added goods. Prior to 
2015 Mark was a fulltime mechanical engineer, with degrees in 
Mechanical Engineering and an MBA from Rochester Institute 
of Technology. Jennifer has worked in the food service industry 
and has a degree in Culinary and Service Management from Paul 
Smith’s College. While the business had been growing over the 
past three years, the Soukups entered the FFBA program with 
the goals to Increase wholesale volume to local retailers, increase 
sales at farm store, increase frequency of farm events, broaden 
local products, to expand into honey bees and increase their 
number of trees tapped.

The Soukups feel that they have achieved all the goals that 
they set out with, including establishing their honey bees, and 
increasing the number of trees tapped by 10%, now running 
3,000 taps total. They had an increase of 20% in wholesale sales 
and 40% in store sales. They have decided to postpone pursuing 
capital, but may in the future for a building expansion. 

“We learned a lot from this 
experience. Getting input from 
other people in the group has 
been helpful with everything from 
different sales approaches to how 
to handle staffing as we grow.” 

JENNIFER SOUKUP 

“As a small business owner, 
guidance, assistance, and 
partnering, are lifelines to 
my company.  I found all 
three as a participant in the 
2016-17 HVADC Farm and 
Food Business Accelerator 
program.  Being selected for 
the program has offered me 
countless present and future 
opportunities to help scale 
my business as well as put 
me in a Mastermind group 
of other small businesses 
owners.  I have initiated 

systems learned as a participant in the FFBA that has 
increased my company’s revenue.  More importantly, 
being a participant has sharpened by focus, expanded 
my skill set, and enriched me personally.” 

SARAH HIGGINS
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Read more about the class of 2016-2017 
FFBA Peers in back issues of The Cultivator at 
https://www.hvadc.org/2017-cultivators.
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Future Accelerator 
Programs
Identifying its value as a one-to-one provider of intense 

training to guide farms and food producers in the 

Hudson Valley grow and scale their business models, 

HVADC is committed to continuing the FFBA program 

(biennially). With an initial grant recently announced 

by the federal Economic Development Administration, 

partnerships, sponsors and funding opportunities are 

now being explored for the (2018-2019) class. The 

program will be rebranded as the Farm and Food 

Funding Accelerator (FFFA).

The program has solidified HVADC’s mission to develop 

and provide innovative solutions that create dynamic 

agricultural entrepreneurship and enhance economic 

growth in the Hudson Valley.

With subsequent Accelerator classes paying it forward 

in terms of mentoring and instructional participation, the 

Accelerator ‘network’ grows, fostering the incremental 

increase of creative collaboration within the group for 

business, sales, product development and referral 

opportunities.

Based upon the inaugural classes’ input, additions to 

future programs could be:

•    Additional press involvement at  

networking events.

•  Human resource management.

•  Inventory management.

507 Warren Street
2nd Floor
Hudson, NY 12534
518.432.5360
www.hvadc.org


