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Agenda
PLEASE TAKE NOTICE, The Orange County Industrial Development Agency will hold a regularly scheduled
meeting on August 6, 2014 at 2:00 p.m. in the Orange County Business Accelerator, 4 Crotty Lane, Suite
100, New Windsor, New York, to consider and/or act upon the following:
Order of Business

•
•
•
•

•
•
•
•
•

Roll Call
Approval of the minutes from July 10, 2014 meeting
Financial Reports and/or Requests for Payments
New and Unfinished Business
Chairman’s Report
Executive Director’s Report
OCBA Report
OCP Report
WSJ Ad Campaign
Discussions
Center for Global Advanced Manufacturing – Update
OCCC – Regranting Discussion
Shovel Ready Program
Presentation – Ryan Development/Medical Mile Complex
Resolutions
Danskammer Energy, LLC – Initial Resolution
Such other and further business as may be presented
Public Comments
Adjournment

Dated: July 31, 2014
Stephen Brescia, Secretary
By: James R. Petro, Jr., Executive Director

Orange County Industrial Development Agency
4 Crotty Lane, Suite 100 • New Windsor, NY 12553
Phone: (845) 234-4192 • Fax: (845) 220-2228 • Email: business@ocnyida.com

ORANGE COUNTY INDUSTRIAL AGENCY
STATE OF NEW YORK
------------------------------------------------x
IN THE MATTER OF
RE:

AMY'S KITCHEN, INC.,

------------------------------------------------x
Goshen Town Hall
41 Webster Avenue
Goshen New York
June 19, 2014
10:00 a.m.

B E F O R E:

Robert Armistead, Chairman
Orange County IDA

FRANCES ROTH
COURT STENOGRAPHER
168 North Drury Lane
Newburgh, New York 12550
(845) 566-1641

2

A P P E A R A N C E S:

LAW OFFICES OF KEVIN T. DOWD
Attorneys for IDA
96 Daisy Lane
Montgomery, New York 12549

ALSO PRESENT:

James Petro, IDA Executive Director
Rachel Endress, Esq.
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1

MR. ARMISTEAD:

2
3
4

Good morning everyone, please

stand for the Pledge of Allegiance.
(Whereupon, the Pledge of Allegiance was recited.)
MR. ARMISTEAD:

5

Good morning, everyone, I'm

6

Bob Armistead, the Chairman of the Orange County Industrial

7

Agency.

8

The notice went out.

9

attorney and Rachel Endress from our bond counsel.

We're here for the Amy's Kitchen public hearing.
To my left is Kevin Dowd, the IDA's
To my

10

right is Jimmy Petro, he's the IDA Executive Director and

11

the stenographer for today is Franny.

12

read the Notice of Public Hearing please?

13

MR. DOWD:

Kevin, could you

Notice is hereby given that a

14

public hearing pursuant to Article 18-A of the New York

15

General Municipal Law will be held by the Orange County

16

Industrial Development Agency on Thursday, June 19, 2014 at

17

10:00 a.m. local time at the Goshen Town Hall, 41 Webster

18

Avenue, Goshen, New York 10924 in connection with the

19

following matter:

20

behalf of an entity to be formed has submitted an

21

application to the Agency requesting the Agency's

22

assistance with a certain project consisting of: (i) the

23

acquisition by the Agency of a leasehold interest in an

24

aggregate approximately 200 plus or minus acres of land

25

located at 41 Echo Lake road and 2832 State Route 17M in

Amy's Kitchen, Inc., for itself or on
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1
2

the Town of Goshen, Orange County, New York, (ii) the

3

construction on the Land of an approximately 500,000 square

4

foot manufacturing and food processing building and related

5

improvements including but not limited to approximately

6

15,000 square feet of office related space and (iii) the

7

acquisition and installation in, on and around the

8

Improvements of certain items of equipment and other

9

tangible personal property, all to be used by the Company

10

as an organic and natural food manufacturing facility.

The

11

Agency will acquire a leasehold interest in the Facility

12

during the term of the lease.

13

term, the Agency's leasehold interest will be terminated.

14

The Agency contemplates that it will provide financial

15

assistance to the Company in the form of sales and use tax

16

exemptions, a mortgage recording tax exemption and a real

17

property tax abatement, all consistent with the policies of

18

the Agency.

19

above-stated time and place to present a copy of the

20

Company's Project application and hear and accept written

21

and oral comments from all persons with views in favor of

22

or opposed to or otherwise relevant to the proposed

23

Financial Assistance.

24

Development Agency, Dated June 2, 2014.

25

MR. ARMISTEAD:

At the end of the lease

A representative of the Agency will be at the

By Orange County Industrial

Thank you, Kevin.

I

5
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2

understand we have some representatives from Amy's Kitchen

3

and the Berliners are here, very nice to have you here and

4

Dominic you want to speak first?
MR. CORDISCO:

5

I just wanted to introduce

6

everybody, you're absolutely right, Andy Berliner and

7

Rachel Berliner, the owners of the company along with their

8

daughter, Amy as is Mark Rudolph, Chief Financial Officer,

9

Tom Richmand, planner and Kevin Haslebaucher is Chief of

10

Operations, these are the people that are involve in the

11

design of their new building here in Goshen.

12

said, unless the board has any introductory questions for

13

me?
MR. ARMISTEAD:

14
15

So with that

I think we'll turn it over to

you.
MR. CORDISCO:

16

We do have a presentation we

17

have been working on it so we're very proud to show it.

18

think it will be good information for any members of the

19

public that might have questions regarding the project.

20

we have quite of bit of information in the presentation and

21

I think rather than hearing me go on, I'd turn it over to

22

Mark.

23

MR. ARMISTEAD:

I

So

I want to recognize the Town

24

Supervisor, Doug Bloomfield, thank you for being here as

25

well and John McCarey, Commissioner of Real Property in the

6
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county, former Executive Director, Mr. O'Donnell is in the

3

crowd, Jimmy, good to see you.

4

turn it over to you.
MR. RUDOLPH:

5
6

We're going to start with Andy,

talk a little bit about Amy's.
MR. PETRO:

7
8

So with that said, I will

the steno, please.

Give your name and affiliation for

Andy.

MR. BERLINER:

9

Berliner co-founder of Amy's

10

Kitchen.

Nobody can see this, right?

I know everyone

11

here, my daughter presented this before so Doug mentioned

12

that he could give it himself the presentation he's seen it

13

so many times.

14

okay, so we're a family-owned business, many of you met our

15

daughter, Amy, and we're a family, because we're family

16

owned we're able to do what we feel is right by the

17

business, we're not guided by the public markets or

18

investors or anything like that, we make delicious food

19

with great ingredients.

20

was born and 26 yearlies later we make 250 products.

21

we have Amy's kind of like a family business in terms of

22

not ourselves but all of our employees, we have about 2,000

23

people now between Oregon and California, we have

24

scholarships for the children, we give 83 college

25

scholarships to the children of our employees.

Very quickly and in an abbreviated version,

And so founded in 1988 when Amy
And

We have
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1
2

health centers on site for our employees for the normal

3

like you go to your regular doctor, not specialist, primary

4

care and people who have never been to the doctor except

5

for emergency rooms, never had a physical, we take them off

6

the line, put a substitute in place and they get over and

7

get a full physical and get guidance on how to improve

8

their health.

9

few years has improved significantly and they're so

The health of our work force over the last

10

grateful for it, anyone in the family can come, not just

11

the employees, $5 co-pay and that's it, a wonderful doctor.

12

And we have an 80 percent 401K match and one of the things

13

we like to say it's not only a job but a career, some of

14

our middle management started at the lowest level at Amy's

15

and worked their way up we invest in them and keep working

16

with these people.

17

$1 million in food products to food banks.

18

there's some disaster in the country, Rachel, she's a

19

Google news reader, she's on the phone to the company

20

trying to find out where we have product and how quickly we

21

can get product there.

22

food bank, I will just hit some of the key points.

23

have provided thousands and thousands of pounds of

24

delicious food to help us feed more than 78,000 people in

25

need.

Donations, Amy's donated last year over
The moment

This is a letter from our local
They

We're the main contributor to the Redwood Food Bank,

8
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2

we have so much food, oftentimes we're supplying the other

3

food banks in San Francisco and other surrounding areas.

4

One of our head employees was on a tour field trip with his

5

son and didn't, they didn't know who he was and they're

6

talking all about Amy's as part of the field trip and he

7

was so proud.

8

purchase a lot of organic vegetables, we buy over

9

100 million pounds of organic vegetables, we buy what did

10

we figure out yesterday, we're buying 9 million pounds of

11

cheese which means how much milk is that, 13 million pounds

12

of milk plus other things.

13

40 million pounds of tomatoes, if you stretched them side

14

by side lined you'll be from San Francisco to London and

15

back.

16

suppliers, lot of them started very small farmers, they've

17

grown with us, we have a variety of types of foods, we have

18

gluten free, light in sodium, light and lean Kosher,

19

vegetarian.

20

is the heart and soul of the business to talk about what we

21

do and why.

So we're focused on organic farming, we

Also on the tomatoes we buy

We have long term, lasting relationships with our

And I'm going to introduce my wife, Rachel who

MRS. BERLINER:

22

I'm not really a public

23

speaker.

So when we started in 1988, I was pregnant with

24

Amy and we had to start a business and we had a hard time

25

finding food, we're vegetarians and we really couldn't find

9
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1
2

food for us to eat in the market and when we went out to

3

restaurants.

4

us.

5

it's going to be a small business, my husband's really

6

looks to do new products so we started with that product

7

and it did really well and we just kept growing and at a

8

certain point we did enchiladas, lasagne, people started

9

writing to us saying we're celiacs, we can't eat wheat but

So we thought there must be other people like

So we would start a little business with a pot pie,

10

we can eat the enchiladas because they were so grateful.

11

So they started then asking for other meals that for

12

themselves could you please make a macaroni and choose with

13

a rice pasta instead of wheat?

14

would do well, but being a private business we could do

15

what we wanted, we didn't have to worry about something

16

looking at us, oh, no, that's not going to be profitable,

17

we better not do that.

18

they loved it, celiacs loved it.

19

this meal, they started writing for more products.

20

one, I read every consumer letter.

21

didn't make any money, you know, we were just struggling

22

but they would be writing these letters, thank you so much,

23

I finally have something to feed my kids, something healthy

24

that actually tastes good.

25

different than other companies, they don't, we just are

And we had no idea if it

We came out with this product so
Actually, everyone loved
Every

In the beginning, we

The way we make our food is
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2

like a huge kitchen, big pots, we make rouxs, we give

3

fantastic ingredients, we taste everything, we do a lot of

4

hand work so it's just as if you made something at home,

5

put it in the freezer and had it for a party the next day,

6

that's how we make our food.

7

really, we really care about our customers.

8

we listen to them, we respond and we care for them.

9

just going to read you a few, these are the things that

So it's really the letters I
I, you know,
I'm

10

come in every single day and when times are hard which they

11

have been and we have been struggling, we pull these

12

letters out and say oh, this is why we're doing this, we

13

don't want to sell the business because if we sold the

14

business, these people wouldn't have anything to eat.

15

of a big responsibility to continue.

16

these.

17

gluten allergy later in life.

18

company makes gluten free food that is enjoyable not only

19

for the person with the allergy but the entire family.

20

Hats off to you.

21

who's busy or they're working and they want to bring it to

22

lunch or any just normal, good food and it also helps

23

people with special needs.

24

to say thanks so, so much for your gluten free mac and

25

cheese.

To whom it may concern:

Kind

And so just a few of

My father developed a

It was devastating.

Your

So our food is just delicious for anybody

So here's one.

I just wanted

I recently found out I add a gluten allergy, I was

11
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2

very upset at the thought of giving up all my favorite

3

foods.

4

had to say thanks.

5

fan, Lisa.

6

fans, it's like you're famous, oh my God, I live on Amy's.

7

Thank you.

8

Marriott, low and behold the girl says I love Amy's and I

9

said oh, great and she says I'm a celiac, I can't eat

10

wheat, I live on your food, thank you so much and we

11

brought our little gift pack and this morning I gave it to

12

her on our way here and things that I know she can't get

13

here, our new things and she just was crying, you know and

14

that's what we get, people crying, people, mothers who have

15

these little autistic kids and they write me and they say I

16

found your food, I just started crying in the grocery

17

store.

18

that they can do something where they're making such a

19

different and that's what motivates us.

20

people with illnesses for some reason our food works well

21

if you're recovering, if you have cancer, if you have

22

surgery, it doesn't disagree with people.

23

somebody that said hi, my name is Emily, I recently have

24

been in and out of the hospital due to a rare brain disease

25

and surgery.

The mac and cheese is incredible.

I was so moved I

Please don't stop being awesome.

Your

And wherever we go people love Amy's, they're

When I called to make a reservation at the

Who wouldn't be moved, who wouldn't be grateful

And a lot of

So here's

Since that's happened to me I have been only
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1
2

able to eat certain things that agree with me so I went

3

shopping at Stop and Shop yesterday, bought a couple cans

4

of your black bean chilly.

5

whole can, I really enjoyed it.

6

know how much of a huge deal this is.

7

such a great product.

8

it's great to get these letters.

9

husband received a liver transplant, he's doing well.

10

Thank you for making clean food I don't have to worry

11

about.

12

just a few days ago, can you imagine this, I just died and

13

went to heaven, I just had an eighth of a box of your dairy

14

free rice, I ate only one eighth of box because I'm 87

15

years old and have been without milk, cheese for 62 and a

16

half years due to allergies, I'm sorry, I just can't

17

believe I won't have something wrong, I'm being careful, I

18

love your product, sensational isn't quite the right word.

19

All you dream of in cheese.

20

some rice mac and cheese because they have allergies.

21

Bless your heart for helping us.

22

more rise mac.

23

very proud of yourself. I believe and I'm writing to let

24

you now how wonderful your product is.

25

morning, I had a good night, all is fine.

Not only was I able to eat a
If you knew me, you would
Thanks for making

Have a great day.

Sincerely, Mrs. Estrada.

And, you know,

Here's another one.

My

Finally, this letter came

My two daughters bought me

I can't wait to have some

So far I can't believe it, you should be

April 7, good
I imagine you
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2

know I'd be alright, I guess you also know that this won't

3

be the last of your products for me.

4

Good luck to you and God bless.

5

just going to keep growing, that's why we're trying to come

6

here because people keep buying the food and we need to

7

build a new plant so we can make the food.

8

MR. ARMISTEAD:

9

MR. BERLINER:

I'm very excited.

So we can't sell and we're

Thank you.
So another thing that some

10

people are excited about is we're opening our first

11

drive-thru, Amy's drive-thru restaurant and we're opening

12

it very close to California, very close to our plant.

13

ton of work is going into this, my daughter is deeply

14

involved in this and it's across the street from

15

McDonald's, across the street from Taco Bell, In and Out

16

which you may not have heard of down the street, we're

17

right in the fast food mecca so we're opening in November,

18

if it's successful, won't be long before we're here.

19

want a second one, makes sense, we want to be close to our

20

facilities.

21

funny, this looks like we weren't growing in the early

22

years so flash the next one and come back to this but

23

actually there's a ton of growth in here, just that the

24

dollars are so big to get this on the thing that makes it

25

look small but the compound since we have started is

A

You

So briefly this is our sales history and it's
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2

30 percent a year compound growth and this year we'll do

3

about $430 million in sales.

4

so 60 percent of our sales are actually east of the

5

Mississippi, and so we're shipping stuff across the

6

country, obviously there's a great benefit to us opening a

7

plant there.

8

Those quotes I'm going to do later.

These, and now, oh, and then

So with that, I'm going to introduce Mark.

9

MR. RUDOLPH:

10

MR. BERLINER:

Kevin is next.
Kevin is our VP of

11

Manufacturing, he's the one who's responsible for getting

12

this thing built.

13

MR. HASLEBAUCHER:

Good morning, just a quick

14

aerial shot of the property, it's where we're discussing

15

today, it has been a gravel quarry for a number of years

16

just bordering 17M.

17

other facilities with an entrance off of 17M, we'll zero in

18

a little bit more in color so you can see that this is the

19

Amy's manufacturing plant here, I think we have one more

20

that gets us closer, there we are.

21

of give you a sense of what it is we're looking to

22

construct is a building that's actually expandable up to

23

661,000 square feet over the course of several expansions.

24

The initial building would be 512,000 square feet with two

25

additional opportunities to expand as our growth expands.

The concept to date for the plant and

So just briefly to kind
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2

We're talking about roughly just south of 700 employees,

3

about 670 employees given how we currently operate in our

4

other plants so that's our projection.

5

and did I mention the medical clinic is actually a separate

6

building that's so that people can feel there's a degree of

7

privacy if they need to go see the doctor they don't have

8

to walk through the production plant.

9

MR. PETRO:

10

side of the road?

12

15

Go back one slide.
We'll talk about that in a

moment.
MR. PETRO:

13
14

What's the building on the other

MR. HASLEBAUCHER:

11

We have a clinic

See the square building up in the

top there?
MR. HASLEBAUCHER:

This is a conference center

16

that's associated with Science of the Soul and Tom Richmand

17

will be talking about that in a moment.

18

office area, obviously parking for our employees, trucks

19

and all receiving and shipping and utility operations are

20

on the back side of the facility so those really aren't

21

visible from the road.

22

separate route from employees to keep that separation.

23

a building in the lower left-hand corner there's a waste

24

water treatment.

25

this might look like, this is an aerial photo of our

So we have an

Bring truck traffic in on a
And

Just to kind of give you a flavor of what
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2

Medford, Oregon facility currently in the process of being

3

expanded out in this area, that plant when done will be

4

approximately 450,000 square feet.

5

warehouse area and all manufacturing.

6

we can see our office areas and the walls of the plant will

7

be very similar to what we plan to construct here.

8

give you an idea some of the processes that are inside, we

9

make a lot of canned soups, entrees, pizzas, Doritos,

This is a shipping
Frontal view of that

Just

10

non-dairy ice cream are the products we're targeting for

11

this facility which is pretty much a replication of the

12

Medford, Oregon plant with an addition of a few other

13

lines.

14

that will be made here as well going to be slightly larger

15

than the Medford plant, 750,000 meals a day, eventual

16

capacity is essentially double of what we do today as

17

products network so we're really looking at as you saw

18

Andy's chart of 60 percent being produced in or sold in the

19

east it makes sense for us to do that manufacturing in the

20

east so this will get us almost to a 50-50 split in terms

21

of our manufacturing capacities.

22

wells for water as well as waste water treatment and

23

electric and natural gas utilities coming off 17M.

24

again, this is the development area that we're talking

25

about and I think the next slide is--

For instance, we don't make burritos in Medford

We're planning on on-site

So

17
Amy's Kitchen, Inc.

1

MR. RUDOLPH:

2

The total site is a combination

3

of Amy's manufacturing facility and conference center and

4

we're focused today on the Amy's manufacturing facility

5

because that's what the incentives that we are negotiating

6

applies to.

7

apply to the Amy's manufacturing facility, none of it

8

applies to the conference center.

9

did prepare a chart to talk about property taxes, talk out

10

There's a hundred percent of the incentives

So with that said, we

both sides of my mouth.

11

MR. ARMISTEAD:

12

MR. RUDOLPH:

Don't say that.

This chart hopefully represents

13

the dynamics with property taxes, the black dashed line at

14

the bottom is the current tax revenue base on the property

15

which is about $5,000 a year.

16

represents an indication of what the new tax revenue base

17

would look like and then of course that solid green line is

18

the impact of the incentives that we're talking about with

19

the IDA for which really makes this project possible for

20

us.

21

one Amy's is offering considerable revenue to the community

22

that doesn't exist today so we're not really taking

23

anything, we're actually bringing substantial revenue to

24

the community to all the programs that that funds, the

25

least of which is sort of close to my heart because my

The green dashed line

And you can see by this illustration that really day
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2

wife's been a school teacher for the last 30 years.

I

3

personally have been funding her classroom in California

4

cause there's no money in California.

5

stress in the next few slides is the benefit portion of

6

this to us is tremendously offset by the economic value

7

that Amy's brings to the region, you know, over the next

8

few years and on into perpetuity.

9

creating 700 jobs, 700 jobs accumulate over a five year

But what I want to

To start with we're

10

period, this graph kind of shows the relationship between

11

the different kinds of jobs, production work, production

12

jobs, there's lead operator, warehousing jobs, supervisors,

13

professional jobs like engineering, HR, safety and of

14

course plant management.

15

and converts it into total payroll and benefits.

16

we get to year five, Amy's will be contributing $28 million

17

a year in payroll and benefits to local people here in our

18

community, it's a significant number.

19

benefits, we offer bonuses to our employees, we talked

20

about our medical insurance and plan, the company pays the

21

piece of the, 90 percent of the premium, there's no

22

deductibles associated with that program, we have the

23

on-site health center where people can bring as Andy said

24

their children to the center for a $5.00 co-pay even if

25

they're not on the employee's insurance.

In next slide takes those jobs
So when

We're very rich on

We offer life
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1
2

insurance, long term and short term disability to every

3

employee of the company, company matches 80 percent of what

4

they put into their 401K plan, of course we offer paid time

5

off and holidays.

6

do holiday time, everyone also gets holiday bonus gift at

7

that time.

8

company is going to be building a facility around $100

9

million and we're calling that phase one, to give you an

And amongst the other fun activities we

The next two years with this project the

10

example we showed a picture of the Medford facility,

11

originally it cost $60 million to build that after the

12

expansion that Kevin talked about is completed we'll have

13

about $130 million into that facility so this is phase one

14

to where we'll ultimately be here in the area.

15

of split between the construction part of the project and

16

all the equipment that goes inside of it.

17

that, we're committed to hiring local trades, local labor

18

to build this thing with two qualifications, they need to

19

be qualified subcontractors that can handle the work and

20

they have to be competitive.

21

is up and running, we spend a lot of money every year to

22

keep it running.

23

facility which is seven years old now, we spend $10 million

24

a year on services and supplies just to keep the thing

25

operating.

It's kind

In addition to

In addition once the building

And I use an example of our Medford

And that's all money that goes into the local
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economy.

The biggest impact we'll have though is the

3

impact on the agricultural part of this business.

4

facility should by the time we are fully built out support

5

$500 million in revenues so double the size of our business

6

and in that $500 million of revenue there is $190 million

7

of raw materials which is mostly vegetables and that

8

creates an opportunity for the local and regional area here

9

to be the source of that raw material for us because that's

This

10

so important, that's why we're interested in this area

11

first of all but also we need to help people convert from

12

conventional farming to organic farming and we're going to

13

put in a grant program where we can offer education and

14

grant money to those farmers 20 acres and more farm to

15

convert from conventional to organic farming.

16

that, 700 jobs, creating $25 million in payroll and

17

benefits $100 million into the first phase of the facility,

18

$10 million local spending, $100 million of agricultural

19

impact, and grant program that we're going to do through

20

the Rodale Institute.

21

a win-win and we are grateful for the economic benefits

22

that are offered here, it's necessary for us to be here but

23

in turn we're bringing substantial benefit back to the

24

community. And that is all I have.

25

So to recap

Amy's coming to this area is kind of

MR. RUDOLPH:

Dominic?

Oh, actually do you want to talk
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about--

3

MR. BERLINER:

I can talk before or after.

4

MR. CORDISCO:

Why don't you go now.

5

MR. BERLINER:

So this is from Price Chopper's

6

Supermarkets, we get a lot of these they're just saying how

7

excited they are that we're the category leader, that

8

they're less than 16 miles from here with their main

9

warehouse and they're so excited that we're coming here.

10

And then Whole Foods says Amy's is an outstanding supplier

11

that shares Whole Foods Markets' core values, including

12

serving and supporting our local and global communities,

13

practicing environmental stewardship and something,

14

delighting and nourishing our customers.

15

goes on and that's from the executive of Global Purchasing.

16

And a short time, Walter Robb (phonetic), he's the C.O. of

17

Whole Foods talking about how we have been growing together

18

for 25 years and they're happy we're happening in the east

19

coast so we can be close to their existing, some of the new

20

stores here.

21

are so excited about Amy's we're doing something different

22

than any other manufacturer, the largest retailer in

23

America was visiting us a few weeks ago, they said there's

24

not another manufacturer in the country that's really

25

interested in making healthy, great tasting food because

Anyway, so it

I wanted to mention the reason that grocers
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they spend a lot of time trying to convince manufactures

3

trying to do that because their research shows that's what

4

people want.

5

up a hundred percent and we just, people, we're their

6

number one grossing brand not in natural foods but of all

7

frozen food they sell in the store.

8

50 percent.

9

dollar in advertising, it's all word of mouth, it's all the

One of the other top retailers said they're

Another one's up

So our growth is phenomenal, we never spend a

10

fact we put out wonderful product.

We do it the way you'd

11

do it at home and freeze, it just, it's kind of an old

12

concept, hundreds of years old but it's new in today's

13

world.

14

that level we're going to get their pretty quickly doing

15

four or $500 million in sales a year, we only make five

16

cents on the dollar.

17

go?

18

So in one year $400 million basically is either you know

19

I've got a rough breakdown, raw materials I mentioned, 190

20

labor, 12 percent freight and storage, we don't store much,

21

we don't ship much, we're not a delivery or storage company

22

but it goes out from Amy's and we pay others to do it.

23

that's eight percent of the total.

24

plant that's all spent locally, utilities, electrical,

25

cleaning it up, keeping it going that's 20 percent,

And I wanted to mention that you know when we reach

So where does the rest of the money

Well, 80 percent of it stays here in the community.

Overhead to run the

So
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marketing six percent, that much, you know, you have to,

3

doesn't relate to this community so much, and general

4

administrative eight percent, probably half would be here,

5

other expenses four so I'd say of the 90 percent that we

6

have expenses pre-tax 80 percent of them would be spent in

7

this locale or in the New York area.

8

money.

9

we talked about in relation to the incentives and then that

That's a lot of

So the impact is much, much more than you know what

10

money gets spent here by consumers buying the product and

11

just goes on and on.

12

around what's the economic multiplier of Amy's coming here,

13

you have to hire an economist to calculate it but it's a

14

big, big number, the way they look at it after that we're

15

left with nine percent and half of that goes to taxes more

16

or less and seven percent to New York tax base so and in

17

that year if our sales are $500 million based on this

18

facility that's three and a half million dollars in taxes

19

besides all the employees' taxes and all the other taxes

20

that have gone in there and federal taxes.

21

wanted to give you that idea.

22

grateful for this opportunity to be here and, you know,

23

there's incentives offered obviously in most states in the

24

country probably everyone but California and some are huge,

25

you know, but we really wanted to be here and because it's

We're not economists, we kicked

So I just

But we're, you know, so
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a great location for us agriculturally for distributing to

3

the customers and the overriding thing that really swayed

4

us got us moving here really quickly was the reception and

5

the warmth and support we got from the local people here.

6

Maureen and Doug and the people who just opened the door

7

and said we're going to help you, we really want you here

8

and that's really big for us because we know from

9

experience that that makes all the difference to work as a

10
11

partnership.

So that's all, you know, thank you so much.
MR. CORDISCO:

It's really hard to close after

12

that to be quite honest.

And what I wanted to just say to

13

the board and the members of the public that there's some

14

words that lose their meaning because they tend to be

15

overused, I mean, it's certainly my privilege to be

16

representing this particular project.

17

oftentimes when people are talking about economic

18

development they use the word transformative so the project

19

comes in and it could be transformative for the local

20

economy and for economic vitality.

21

of those projects that is transformative, I think that

22

we're very fortunate to have the possibility that Amy's

23

Kitchen has selected Goshen and Orange County to come here

24

as Andy had said every state offers incentives and so, you

25

know, it's a real win to be able to draw them to this

And you hear

And this is truly one
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community and the fact that they want to be here is, cannot

3

be understated.

4

able to represent them and we're happy to address any

5

comments that the IDA or the members of the public may have

6

so thank you.

And like I said, it's my privilege to be

MR. ARMISTEAD:

7

Thank you, Dominic.

By the

8

way, just for the record, we have a number of letters of

9

support from other businesses within the county supporting

10

this project so I don't know if you even knew that but we

11

have been receiving some letters along the same lines of

12

support.

I would open it up any questions.
MR. PETRO:

13

Jim?

I'm going to hold mine off, I'm

14

going to discuss the other building at some point, I'd

15

rather hear from the public first.
MR. ARMISTEAD:

16

Sure, anybody from the

17

audience have any question or comments that they would like

18

to share?

19

feelings are, you know, before we go to final resolution to

20

give them the incentives that they're looking for.

21

that's the purpose of this public hearing.

22

chance.

We're here as you know to hear what the public's

So

So it's your

Mr. O'Donnell?
MR. O'DONNELL:

23

Can we hear about the other

24

piece of this project so we all can ask questions at the

25

same time?
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MR. ARMISTEAD:

3

MR. RICHMAND:

Fair enough.
My name is Tom Richmand, I'm

4

happy to answer any questions you might have about the

5

conference center.

6

non-denominational philosophical group known as Science of

7

the Soul.

8

incentives that are being discussed here today do not apply

9

to that facility, none of the benefits will go to that

Its primary purpose is to be used by a

It's not as was stated earlier the economic and

10

facility nor have the economic numbers that we have been

11

talking to you relate to that facility.

12

MR. PETRO:

Let me jump in then.

Cause I've

13

had calls from our supervisor, our political people knowing

14

that it's going to be a, it's a tax free entity, correct.

15

MR. RICHMAND:

16

MR. PETRO:

Yes.

Approximately 60 acres that's

17

going to be taken off this site given to this group, it's

18

going to be a tax free site so I, the question is we're,

19

how could you be doing that because you never go backwards?

20

There's a lot of different questions so I looked into it.

21

The, you have to understand even though the 60 acres right

22

now it's raw land and you'd be taking off taxes that are

23

being received for the raw land but for argument's sake

24

let's say that that's $20,000 a year in taxes that are now

25

being paid on that portion of the property.

The way I
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analyzed it is when Amy builds on the other side you're

3

going to be gaining millions of dollars in revenue which

4

would offset the 20,000 that you are giving up.

5

don't have to be a mathematician to think that that's a

6

pretty good deal, its proximity in Orange County, John is

7

sitting here, you know more than I do about it, it's

8

approximately $37,000 per million dollars of assessed value

9

that Amy's will be paying over the period of into when

Now you

10

they're back at par.

So that amount of money I don't know

11

what your assessed value is going to be but would dwarf any

12

amount that's lost by giving up the 60 acres to a tax free

13

entity.

It's going to be a 501 3c, correct?

14

MR. RICHMAND:

15

MR. PETRO:

Yes.

Don't forget you still have to

16

gain back also that any of the people who utilize this

17

convention center that are in our area still spending

18

money, there's a multiplier from that also which would

19

probably make up what you're giving up for the taxes on the

20

land.

21

that's being built on the land that we're talking about

22

that's not affected by this.

23

any decision that the IDA has to make, we're looking at the

24

other portion where Amy's building the 6 to 700 jobs, the

25

multiples and the abatement that we're giving is on that

The IDA this time is just looking at the project

It really has no bearing on
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portion, has nothing to do with the 60 acres that's being

3

given up.

4

going to be tax free, we always like to say you're not

5

going backwards, you're gaining from day one, of course you

6

would lose the land value if it becomes tax free but again,

7

it's going to be carried by what we're gaining.

8

thought that should be brought out and so people can

9

understand that.

10
11
12
13

But in my mind, I wanted to know that if that's

So I

So I would go back to Jim now cause I

know you have questions.
MR. O'DONNELL:

Can we put the slide back up

and explain the rest?
MR. RICHMAND:

I appreciate very much, sir,

14

your assessment there.

One thing that we didn't mention in

15

the earlier presentation is about this annual event so the

16

main purpose of the center is to have a place for annual

17

events where we estimate about 12,000 people would come for

18

two or three day lecture to hear discussion of, you know,

19

how to be a better person.

20

this event itself would generate about $4 million of

21

economic activity in the community when you calculate

22

hotels, meals, shopping at Woodbury Common or wherever

23

people go, things like that.

24

big economic benefit that far dwarfs the $20,000 or

25

whatever you're discussing on property taxes.

And we have calculated that

So that in itself is a pretty

Did you have
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a question?
MR. O'DONNELL:

3
4

Can you just explain the

layout, what all those building are?
MR. RICHMAND:

5

Well, this is a, this is an

6

open air shed, it's about 400 feet wide, 500 feet long,

7

seats about 12,000 people, it has a dirt floor, has open

8

sides, it won't be used except for those two or three days

9

a year.

These are toilet buildings, very simple, these two

10

small barn like buildings just a place for supporting the

11

event and then this is an area another building for the

12

children, it's like a crash when the people go to the

13

event, a parent with children will stay here and watch the

14

kids.

15

there are no other residents, nobody lives there other than

16

the caretakers.

17

with it, most of the parking is an orchard, what we call

18

orchard parking here and here just trees planted in rows on

19

the grass so that those 363 days when it's not being used

20

it can be a productive orchard.

21

parking off-site, either using leasing or local farms or

22

something for a couple of days and that's the, that's all

23

that's proposed.

24
25

There are two caretaker houses on the facility,

And then there's some parking associated

MR. O'DONNELL:

We also will be using some

So is it similar layout to

what's in Petaluma, California?

30
1

Amy's Kitchen, Inc.

2

MR. RICHMAND:

3

MR. O'DONNELL:

Yes.
So now when you subdivide the

4

60 acres, it's all going to be Science for the Soul and

5

when is that subdivision taking place?

6

MR. CORDISCO:

Mr. O'Donnell, part of our

7

application to the Goshen Planning Board is to subdivide

8

this into one, excuse me, into a separate lot so that the

9

Amy's facility is located on one lot and Science for the

10

Soul is located on the other lot, Amy's Kitchen is, full

11

intention, part of the process they want to do for Science

12

of the Soul something that they believe in very strongly

13

and that they're going to build it and donate it to Science

14

of the Soul but in order for them to give to Science of the

15

Soul it has to be on its own separate lot.

16

MR. O'DONNELL:

First let me just say that

17

it's, sorry, just a couple more things, Mr. Chairman or I

18

can wait until the end?

19

MR. ARMISTEAD:

Go ahead.

20

MR. O'DONNELL:

Thank you.

It's about for me

21

transparency on that section as far as Amy's Kitchen, the

22

board, congratulations on getting, Maureen, congratulations

23

on bringing them to Goshen, Doug, alright, it's an

24

unbelievable company from what I know, 700 jobs.

25

the slides you don't give yourself enough credit, you had

One of
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$28 million for salaries on one and 25 in the other.

If

3

it's 28, make 'em both 28, alright?

4

much credit as you can, that's $40,000 per job average,

5

that's pretty good in these economic times.

6

congratulations on that.

7

hearing is about Science for the Soul so I know in

8

Petaluma, California they just went to the Airport

9

Commission out there which controls their property to get a

10

variance on, so what they want so everybody in Goshen knows

11

they went for weekly meetings of 800 people twice a year to

12

meetings of 1,500 people at a two day event twice a year

13

and like you just mentioned the three day event for--

So give yourself as

So

But some of the concerns that I'm

14

MR. RICHMAND:

15

MR. O'DONNELL:

For 12,000.
-- 12,000 out there so I'm

16

assuming eventually they'll get to that tear so you're not,

17

my comment is more for you to just educate the community

18

rather than a year from now it's 800 so you can go out to

19

the future and it's not negative, it's just a lot more

20

transparency.

21

from Science for the Soul.

22

things, I know there's a group going out to visit your

23

plants and I think that's great and I mentioned to

24

Mr. Petro I think somebody from the IDA should go out there

25

also, right, to view everything so the more people from

I would appreciate it if somebody was here
Let me just, couple more
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this community understand what's going on with Amy's

3

Kitchen, Amy's Kitchen's association with Science for the

4

Soul is better for everybody.
MR. RICHMAND:

5
6

just briefly?

7

MR. ARMISTEAD:

8

MR. RICHMAND:

9

Well, thank you, may I respond

Sure.
First of all, I appreciate your

comments and I totally understand your curiosity about the

10

Science of the Soul and we agree with you about

11

transparency, we said from the beginning that Science of

12

the Soul was part of this project.

13

to the planning board at 7:30 you'll see a presentation

14

that includes much more detail about Science of the Soul.

15

We didn't bring it here and we didn't show it here because

16

as we have said before, it's really not relevant to what

17

the IDA is doing, it's a separate, I mean, it's part of

18

this project but all the economic as you have mentioned all

19

the economic incentives are for Amy's, nothing to do with

20

Science of the Soul.

21

tonight at 7:30, we have images of the center in Petaluma,

22

a representative from Science of the Soul who will talk a

23

little bit more about the organization, history, philosophy

24

and what actually happens at these events, please come

25

tonight.

Now if you come tonight

So, sir, I'd encourage you to come

Anybody who's curious relative to the Petaluma
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where I live we have applied in, we have been operating our

3

center in Petaluma for 15 years, we've had large events

4

there, they have been flawless, there's never been any

5

issue with the community.

6

community, we're expanding, we're seeking application to

7

expand in Petaluma because we ultimately want to have two

8

national centers, one here in Goshen and one in Petaluma so

9

we can have these large gathering and we can go through the

We have a lot of support in the

10

county review process.

11

Land Commission about its use because we're near an airport

12

and we're going through that analysis, it's totally

13

transparent.

MR. RICHMAND:

22

MR. O'DONNELL:

So I hope it's permitted here

MR. ARMISTEAD:

Thank you for your questions,

though.

20
21

Yes, it's a religious 501 3c

organization and the church use is permitted in this zone.

18
19

And in California you're zoned

as a church?

16
17

I'm glad you brought it up.
MR. O'DONNELL:

14
15

There was a question by the Airport

Jim.

Question in the back sir?
MR. WESTERVELD:

State your name.

I'm Jay Westerveld with

23

Orange County Web.

My question right now is just with the

24

Science of the Soul thing a gentleman said earlier that it

25

wasn't a religious organization but I think you just now
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said that it is.

I know you're saying that it is not

3

relevant to the actual IDA action but being that the

4

procurement you know relies on IDA and then there's a sale

5

or a donation rather slated for later I would think it

6

actually does hinge on this it, as part of it, and should

7

be weighed into a decision.

8

I know maybe this isn't the place so I'll certainly attend

9

tonight's planning board meeting, but the Science for the

10

Soul really needs to be explored a little more and I'm a

11

huge fan of, I'm just so you know I'm also bicoastal

12

throughout the year I spend a lot of time in northern

13

California to say that the, first I wanted to know does the

14

conference center have on-site housing?

15

conference centers and typically I have never stayed in one

16

that didn't have housing for participants.

17

made the point this helps because participants use local

18

hotels, I presume this one doesn't have-MR. RICHMAND:

19

But my question I really, and

I stay at

And I know you

There's no housing on site

20

except for the caretaker housing, maybe some dormitories

21

where volunteers might stay for the event but the people

22

attending will not be staying there, they'll be going to

23

hotels.

24

at the planning board.

25

I'm wondering if this might be better to discuss

MR. WESTERVELD:

I'm wondering if it really

35
1

Amy's Kitchen, Inc.

2

still should affect the IDA's decision because again you're

3

getting huge tax breaks to get this land with the intention

4

of then donating some of it to a religious organization.
MR. RICHMAND:

5
6

I'll leave that up to the board

to discuss it.
MR. PETRO:

7

I agree that it is more of a

8

planning issue.

You have to realize if Amy's had brought

9

us just the bottom portion of that site there that's what

10

we're looking at, they could have done this a year later,

11

two years later at any time and it's really not relevant to

12

what we're looking at at this time.

13

strictly based on what they're building below Amy's

14

Kitchen, there are no incentives for the non-profit and it

15

really has no bearing I think at this point.

16

it's, if you want to ask I think you're fine but more at

17

the planning board level tonight and find out more about

18

it.

19

MR. WESTERVELD:

20

MR. ARMISTEAD:

The incentives are

So I think

Thank you.
And the IDA will be tuned to

21

what goes on tonight as well.

I don't know if any of us

22

can make it tonight but we'll be able to pick up on any of

23

the information that comes from that meeting.

24

we're here on economic development, that's what the IDA's

25

all about, we're talking about jobs, job creation, economic

But again,
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stimulus in the county, that's what our goal is.

3

questions are well raised and I think it was good

4

discussion.

Doug, would you like to make a comment?
SUPERVISOR BLOOMFIELD:

5

But the

I would.

I'm Doug

6

Bloomfield, Town Supervisor of Goshen.

I grew up in

7

Goshen, graduated from the elementary school, middle

8

school, high school, live on a farm that I worked on when I

9

was young boy, I came back, I retired back to Goshen, I

10

lived in California and Delaware, many places, always

11

wanted to come back to Goshen.

12

Goshen.

13

working for DuPont Chemical Company and I know the value of

14

industry and business to a community.

15

what I said when we had the, when they made application to

16

the planning board, this is like the Erie Railroad coming

17

to Goshen back in 1841.

18

and stopped here and they came here by the way

19

agriculturally involved so we can get milk and butter and

20

whatnot from Orange County, a farm county to New York City

21

because it would spoil in years before that so they had to

22

make butter and cheese and take it in wagons and so it

23

opened up a whole new arena for the Village of Goshen.

24

as soon as it was built and stopped in Goshen for two or

25

three years until they got money to build it beyond, two

So I'm very protective of

But I want to, but I also spent my entire life

To me and this is

When the Erie Railroad came here

And
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huge hotels were built in the village, the St. Elmo Hotel

3

and the Oxidental Hotel.

4

like that had ever happened in the Village of Goshen, okay,

5

so they went from wagons to buggies, you know what I mean,

6

it was kind of uptown.

7

but good is going to come from this.

8

agree with that, we have looked at the numbers, we have

9

looked and I will tell you you're not the value system, I

Each one had 50 rooms, nothing

I see this the same way.

Nothing

Me and the board all

10

was a director in the DuPont photomask business, that's

11

electronic materials business and I learned early on the

12

value of employees, employees are your most valuable

13

resource.

14

scholarships for the children of their employees, when I

15

hear about the $5.00 co-pays for a family member coming in

16

who's ill or needs a physical exam or the employee getting

17

a physical exam today's environment you're not going to

18

find companies like that.

19

okay.

20

can't find and you cannot follow your own value system and

21

so I love it when Rachel up here is tearing up about a

22

letter, to me that says it all, she's pretty good people

23

and Andy the same way, I referred to him, I apologize, I

24

referred to him as an old shoe, I mean this is at the IDA

25

meeting because you're so easy to talk to, you're good

And when I heard Rachel talk about $264,000 for

You're just not going to do it,

And because they're owned by Wall Street and you
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owners of this business.

And where I'm coming from I trust

3

the people in this company to take care of the people who

4

work for them.

To me, that's the primary money and the

5

taxes is fine.

But the people go to work for you, they're

6

the ones whose lives you're going to impact and I feel

7

very, very good about that.

8

be talked about tonight, that's a good thing too so but

9

anyway but in terms of bringing a business to Goshen and to

And Science of the Soul will

10

Orange County, you know, it's a good thing for us and so

11

anyway myself and the board support it 100 percent.
MR. ARMISTEAD:

12

Thank you, Doug, appreciate

13

that.

14

huge support of this project as well.

15

different facets, Maureen and her staff did a great job

16

guiding us along that path.

17

IDA board is a big supporter of this project.

18

it's a huge win for not only Amy's Kitchen but the County

19

of Orange.

20

businessman that has a lot of employees I can tell you I

21

look at that as well and that's the key thing, your

22

employees are your biggest asset and you need to take care

23

of them.

24

impressed for what you told me.

25

I would have to agree with you, this IDA board is in
We analyze it in all

And I can tell you that the

So thank you for your comments.

We think

As a

This is a how you keep good employees.

MR. PETRO:

So I was

I think they should get the co-pay
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down a little bit though.
MR. ARMISTEAD:

3
4

public?

Any other comments from the

Yes?
MR. BROWN:

5

Hi, my name is Tim Brown,

6

President of Valley Central Teachers Association.

First of

7

all to start off as a health teacher who has to convince

8

kids to eat right when they got Twinkies and Pop Tarts,

9

it's kind of nice to see the change, not that nutrition is

10

my expertise.

When teachers get off script, we tend to go

11

on and on, so I do have a little script.

12

Amy's Kitchen, I really do like a lot of the things that

13

you're doing, I appreciate the fact that this hasn't become

14

a Wall Street firm.

15

to our stockholders as, and excuse me for not doing the

16

right thing and I haven't heard that from you which is

17

wonderful also.

18

some nice things recently and I'm comparing you to some

19

things that happened in Montgomery which is where I'm from

20

and I think the Orange County Industrial Agency has taken

21

some steps in the right direction in terms of how they deal

22

with some things so I'm appreciative of that, sir.

23

is Tim Brown, I'm President of the Valley Central Teachers

24

Association and President of the Orange County Teachers

25

Association.

Good morning to

We always hear we have an obligation

To the Orange County IDA, you have done

We represent 18 different educational

My name
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institutions, 18 different topics come about every other

3

month and we have meetings.

4

discussion has been the impact of IDA PILOT deals on

5

schools.

6

I'm not an anti-IDA person, although it's possible when I

7

say things that may appear that way at times I realize that

8

unfortunately if one state plays that game we have to play

9

that game.

One of the main topics of

So let me make it perfectly clear up front that

If Newburgh plays that game, Middletown wants

10

to play that game because we're all in competition with

11

each other.

12

sometimes a level of competition that creates problems,

13

unintended problems for other groups of people.

14

Karchawer is the President of the Goshen Teachers

15

Association, a member of our OCTA but he's unavailable this

16

morning as his proctoring schedule with exams prevented him

17

from being here but he did ask me to make some remarks on

18

his behalf.

19

school districts is a concern to the Orange County Teachers

20

Association and again, that has been an important topic of

21

discussion throughout the past year, it's our job to

22

provide and advocate for the best education for Orange

23

County's children.

24

well-rounded education is not only the key to personal

25

success for our kids, it's also the cornerstone of economic

The problem with that game it tends to create

Mr. Robert

The impact that PILOT programs have on local

I hope you will agree that a
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development for our county both today and in the future.

3

Good schools attract business and residents that keep

4

property values up and they spur development.

5

Industrial Development Agencies should do nothing to

6

jeopardize that. Since 2008, many of our school districts

7

have experienced very difficult financial situations,

8

probably not unlike California.

9

following California unfortunately.

Our county's

In fact, we seem to be
And it's led to

10

tremendous program cuts.

Therefore, while we welcome the

11

continuing expansion of the organic supply chain in the

12

Hudson Valley, it is essential that it be done with due

13

consideration to the needs of our school children, their

14

families and their future.

15

Kitchen is coming to Goshen, by the way, I do welcome you

16

despite the fact I think you're wonderful.

17

doing so under multi-million dollar subsidies which are

18

under discussion here on the heels of organic food

19

distributor United Natural Foods' expansion in Montgomery,

20

also subsidized by multi-million dollar tax breaks.

21

they were making that deal, my school went from full day

22

kindergarten to half day kindergarten.

23

lost art at the many elementary level and library, we have

24

some back this year.

25

happened as a part of United Food's tax benefit package

Organic food manufacturer Amy's

But you're

As

We lost music, we

Unfortunately, that's not what
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approved in 2003.

In the UNFI deal, desperately needed

3

school revenue was given away without parents, kids or

4

educators' input or taking into consideration what a

5

difference it would truly make to cash-strapped schools.

6

As a consequence, a kid entering kindergarten this year

7

will graduate high school before UNFI pays its actual share

8

of school taxes.

9

have lost in Valley Central, I have kind of already

In fact, critical educational programs we

10

mentioned them.

Instead, after the UNFI deal was already

11

done, taxes went up twice on homeowners and local

12

businesses in Montgomery shifting the tax burden to our own

13

folks.

14

between the school or school district representatives and

15

the town does not make the current process ethical or

16

beneficial and here's why.

17

legally enter into a tax abatement deal with a company such

18

as UNFI or Amy's Kitchen that also obligates the school

19

district even though these are two separate and distinct

20

public institutions with different revenue streams.

21

Imagine how a town board would feel if the school district

22

could enter negotiations with a corporation without

23

approval of the town while obligating the town to whatever

24

deal the Board of Education agreed to on the town's

25

unwilling behalf.

I would like to make it clear that a conversation

A town or a village board can

I believe it's safe to say that there
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would be an outcry from towns and villages across the

3

state.

4

feels the need to speak out and I hope that the Orange

5

County IDA and Amy's Kitchen will consider the importance

6

of public education in its discussion.

7

long time for students to wait for needed support and

8

that's a quote from Robert Karchawer, the Goshen President

9

of the Teachers Association.

This is why the Orange County Teachers Association

Fifteen years is a

I will also say that I didn't

10

put it in my notes is that immediately after the UNFI deal

11

was reached in Montgomery, the town raised the taxes by

12

16.58 percent and it only takes a seven member board to do

13

that, they don't have to take out the entire community like

14

a school district does, we asked for about a two percent

15

increase under the tax cap which is now the law in New York

16

State and were essentially voted down.

17

pierce the tax, the tax cap with three point some percent

18

but that's not 16.58 percent like a town or village can do.

19

So you guys have some distinct advantages, I'm not saying

20

that makes you good versus bad, just want to remind you

21

that there's different rules that apply to us while we're

22

trying to educate and service children.

23

Orange County Industrial Agency learn from the mistakes of

24

the Montgomery IDA and not repeat the UNFI situation.

25

say to Amy's and to the Orange County Industrial Agency and

This year we did

I ask that the

I
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to Orange County elected representatives to please commit

3

here in writing that Amy's Kitchen will pay in full its

4

school taxes and establish that as a policy of the IDA be

5

by owners, be people who are out in front and look at the

6

big picture because our kids must be protected.

7

thank you for listening.

8

MR. ARMISTEAD:

And I

Thank you for your comments.

9

I'm glad you clarified that that deal was the Town of

10

Montgomery's IDA and we recognize what you're saying.

11

have to tell you that this board seven members are all

12

parents and grandparents of, and taxpayers of students in

13

the county school systems.

14

Valley Central School District and Middletown schools, I

15

have another in Warwick so we all feel the pain of what

16

you're saying.

17

consideration, we weigh it, we do look at the numbers, we

18

look at the impact cause it's, we're the taxpayers too and

19

we're representing all of the taxpayers in the county.

20

look at these deals, we vet them completely, we look at it

21

from all angles, we listen, we appreciate the school

22

boards, school districts being represented at these public

23

hearings and so we do appreciate your comments and thank

24

you for them.

25

I

I have two grandchildren in the

And this board takes all of that into

We

Any others?

MR. SMITH:

I appreciate the comments, I just
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want to give a little offsetting operation in the course

3

of--R.J. Smith, the happenings within the Valley Central

4

School District, I serve on a school board of an adjacent

5

school district.

6

couple years because they did go through some challenging

7

times, this question did rise to the surface, we know

8

attracting quality economic development makes it possible

9

for more employment but potential sources of revenues that

All eyes were on Valley Central last

10

support school districts, local government, county

11

government.

12

purpose of illustration you identified six corporate

13

residents of Valley Central School District, all in the

14

Neelytown Road area, all of whom who were identified,

15

recruited and located and ultimately located in Orange

16

County, in Valley Central in part because they were drawn

17

by economic incentive and other considerations.

18

all companies who have been here long enough that their

19

PILOT and their exemption has expired.

20

paid one in every $10 of the local tax revenue levy, local

21

tax levy of the Valley Central School District.

22

idea is to bring in all the benefits of economic employment

23

and to let a company cause a company like Amy's opens up

24

it's years before this facility is profitable, alright.

25

let them, the tax obligation starts to accrue and ratchets

From the standpoint of Valley Central for the

These are

Those six companies

So the

So
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up over a period of time if not for that definitely small

3

compared to major Fortune 500 companies.

4

admit they're a small company, very small compared to Home

5

Depot is one of the companies there.

6

International is one of the companies, multi-national

7

companies, Staples is one of the companies on that list of

8

five that we looked at, yellow freight.

9

appreciated the frustration of trying to generate revenues

10

that are needed today we also have to plant the seeds that

11

are going to generate the revenues and thank God for Valley

12

Central, those in the community lured these six companies

13

cause otherwise they'd be ten percent of the tax revenue

14

that Valley Central used over the last couple years would

15

not have been available for them.

16

MR. ARMISTEAD:

17

MR. RUSSELL:

And Rachel will

Cardinal

So while it's

Yes, the one in the blue?

My name is Barry Russell,

18

President, Teamsters Local 445.

Our office is right here

19

on Stone Castle Road.

20

people think we're in Newburgh.

21

Montgomery so it's a confusing location to be in.

22

represent over 3,000 members from as far as south as

23

Yonkers, New York and as far as north Ulster County and

24

Sullivan County.

25

Teamsters of Hudson Valley New York.

Our address is Rock Tavern, most
We pay our taxes to
We

I'm here to speak on behalf of the
We're now being look
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at $36 million in tax giveaways to a multibillion dollar

3

organic food company chain businesses in one year,

4

$18 million to United Natural Foods first, $18 million to

5

Amy's Kitchen, a good chunk of that coming out of the

6

Orange County tax bills.

7

UNFI and we think it's useful at times to give tax

8

incentives to attract companies.

9

to bring widespread benefits to our families, our kids, our

10

local businesses and farmers and not undermine our ability

11

to pay for essential public services.

12

come with a fully transparent public process, clear goals

13

and enforceable clawback mechanisms when targets are not

14

met. The Teamsters want to see Amy's Kitchen pay its school

15

taxes in Orange County in full as part of the tax bill deal

16

with the IDA.

17

county and we're very concerned about the impact that 15

18

year million dollar tax giveaways are having on our

19

education system.

20

step and repair the damage done.

21

2008 was the first time the county gave a 15 year tax break

22

instead of a 10 year to food wholesale C & S.

But what was

23

controversial then has now become a bad habit.

According

24

to an investigative article by Joshua Rosenau in The

25

Chronicle, much of the IDA tax breaks given by the IDA have

We welcome Amy's, like we do with

But when they do it needs

It also needs to

Teamsters' kids go to school all over the

We're still waiting on UNFI to take that
As far as we understand,
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failed to make an impact on high unemployment and poverty

3

in our county.

4

from companies that champion sustainability.

5

our communities and our children also means ensuring that

6

the parents have good jobs, another issue where UNFI deal

7

has produced a lot of controversy has been the fact that

8

too many local skilled construction workers were left at

9

home unemployed as the company brought out of state

UNFI, Amy's, we expect better behaviors
Supporting

10

contractors for a large portion of their work.

We can't

11

stand for that, that's just bad policy and it hurts hard

12

working folks from right here in the Hudson Valley.

13

know the IDA board has recognized there is a problem.

14

April, 2014, you passed a new labor policy requiring 85%

15

local labor content during construction of IDA supported

16

projects, we ask you and Amy's Kitchen to commit in writing

17

to make this the first project to fall under this

18

requirement and to commit to area labor standards.

19

welcome your promise to create 680 jobs but your

20

application shows you intend to pay $20,000 to $26,000 a

21

year on average for full time work, that's not a living

22

wage in our county.

23

slides one slide says $25 million in payroll, another one

24

said 28 but on their application the annual pay scale is

25

$18 million so now we have two, we've got 18 on the

We
In

We also

As this gentleman pointed out on the
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official document, we've got 25 and 28 so based on the $18

3

million payroll that's on the official documents comes to

4

about $26,000 a year on average for full time work.

5

not a living wage in our county.

6

this area just to scrape by as a single parent with one kid

7

needs around $40,000 a year.

8

millions in tax benefits our families in Orange County

9

deserve something better than working poverty.

That's

Cost of living is high in

When we give corporations

It it also

10

important that unlike in the UNFI case maximum transparency

11

and full documention be provided to the public, and all

12

conflicts of interest be cleared before a final decision is

13

reached.

14

looking to make sure the public dollars meet public

15

interest.

16

board to weigh carefully those considerations and follow up

17

with us as soon as possible.

18

Our folks are hard working, reasonable people

We ask Amy's Kitchen representatives and the IDA

MR. ARMISTEAD:

Thank you very much.
Thank you.

You're correct, we

19

have the County IDA, our board has heard, you know,

20

building trades, the local labor forces in the area we have

21

come up with a labor policy, that will not apply to this

22

particular project because they applied way before we

23

enacted that policy.

24

reached out to the local building trades we're talking

25

about the hiring local contractors and building trade

But I do now that Amy's Kitchen has
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people which is a good thing and I, Dominic informed me

3

there was a very good meeting I understand just recently,

4

right, the original application that was submitted how many

5

months ago was that was your, right, 18 million so maybe

6

somebody from Amy's could address that?

7

MR. RUDOLPH:

Yeah, when we presented that we

8

included the benefit portion to the base pay so that was an

9

all inclusive number, that's the difference between the

10

two.

11

MR. ARMISTEAD:

12

MR. RUDOLPH:

13

MR. ARMISTEAD:

The one on the screen?

Yes.
To his point though then

14

you're saying that the, you're basing your comments on

15

salary?

16

MR. RUSSELL:

Yes.

17

MR. ARMISTEAD:

18

MR. RUSSELL:

Without the benefits?

I can tell you right now I don't

19

know if anybody in this room is going to survive on $26,000

20

a year.

21

MR. PETRO:

I didn't think the slide said

22

that, to be honest with you, I think one slide the

23

28 million was just salaries, I could be wrong but the

24

25 million was salary and benefits, that slide I remember

25

but the $28 million slide you should look at again.
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MR. RUDOLPH:

3

MR. O'DONNELL:

4

Yeah, it included benefits.
Well, I don't, we'll look at

the slide again before tonight.
MR. ARMISTEAD:

5

Did you look at the full

6

application cause on page six of the full application?

No,

7

that's construction jobs, Kevin, I believe, I'm sorry, I

8

stand corrected under Article I, in the application for,

9

says reported that they would have 681 permanent jobs,

10

estimated annual salary range of 20,000 to 150,000 so, you

11

know, obviously there are going to be lower scale salaries

12

but they're going to be, you saw the, what was presented on

13

the screen of the various positions, you know, not

14

everybody is going to be an HR manager or engineer or plant

15

management but there will be a lot of I guess workers on

16

the assembly line, so to speak, they'll be lower salaries

17

I'm sure.

18

MR. RUSSELL:

How are those people expected to

19

sustain a lifestyle?

What are you going to do, leave Amy's

20

Kitchen making $20,000 a year whatever that comes to hourly

21

and go to a second job, work eight hours there just so you

22

can put food on the table?

23

don't think the wages, I don't think it works.

24

also say and has nothing to do with this thing too, when we

25

sat in the UNFI meetings they came out quite frankly and

I don't know, I'm just saying I
And I will
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said we're going to pay 25 percent less than the average

3

wage in the area and they still were allowed to walk away

4

with bags full of money, somewhere along the line doesn't

5

make a lot of sense.

6

live working those jobs.

7

they have to be able to sustain a lifestyle, you know what

8

I mean?

People are not going to be able to
Great to have 600 plus jobs but

If you're going to live in this area so-MR. ARMISTEAD:

9

There are a lot of people in

10

this county that are unemployed and there is a lot of

11

people that are working for less than that right now as we

12

all know.

13

MR. RUSSELL:

Yes, I agree.

14

MR. ARMISTEAD:

I know we look at economics of

15

it and, you know, it's a game as soon as they open the

16

doors they start paying taxes that we were, that particular

17

area wasn't even receiving.

18

way too.

19

it's debatable.

So that's, we look at it that

I hear what you're saying, it's a valid point and

20

MR. RUSSELL:

21

MR. MC CAREY:

That's okay.
John McCarey, Director of Real

22

Property for Orange County.

Underneath New York State law

23

they're automatically entitled to a 50 percent reduction in

24

taxes on their 485 B, building new construction, this

25

particular plan is a 15 year PILOT which would make a lot

53
Amy's Kitchen, Inc.

1
2

of sense because it is a number of employees they're

3

bringing into, unlike many of those trucking terminals

4

where they're bringing 100 jobs, they're bringing in six

5

times that, many over 600.

6

vacant land paying $30,000 a year in taxes, been vacant for

7

a number of years.

8

Kitchen here in year 15 they're going to be paying $1.81

9

million, one point, $188 million just in school taxes

And currently it's a piece of

By being able to build this Amy's

10

alone, okay, so 10 years, 15 years go by quickly.

11

Mr. Smith said when you look at Neelytown Road the number

12

of places built here it gradually coming up to full taxes

13

so great, great benefits for the county, the local town and

14

the school district from bringing in industry like this and

15

providing jobs and both a multiplying factor is tremendous

16

on the number of employees and other benefits.

17

MR. ARMISTEAD:

Thank you.

And as

And we worked

18

closely with John's department looking at the cost benefit

19

analysis and all this comes into play, like I said, we do

20

vet this and we all work together as a team, we are all

21

looking at these issues because we're concerned, we don't

22

want to give the farm away, believe me.

23

MR. WESTERVELD:

Yes in the back?

Jay Westerveld again.

I had

24

one more question just for Amy's at large and a suggestion,

25

and for this question I'm sort of switching hats.

I serve
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on the advisory board of Rising Valor, Foundation for

3

Veterans Association and I'm hearing discussions about

4

incentivizing, hiring certain sectors or helping out

5

getting in writing that certain taxes won't be affected.

6

I'd like to understand if there is a policy or could be a

7

policy written in to incentivize the hiring of veterans

8

here in Orange County at Amy's.
MRS. BERLINER:

9

One thing we're working on

10

with veterans we're working with just trying to get

11

veterans to work on organic farms for incentives to start,

12

if they're interested in organic farms.
MR. WESTERVELD:

13
14

There's no program being

considered to incentivize Amy's hiring of veterans?
MRS. BERLINER:

15

We're open to it but we, one

16

thing that we have done is really, cause we really want

17

people to start farming, there's not enough organic farms.

18

So there's a program of working and training former Vets to

19

learn organic farming which is a very healing thing as

20

well.

21

MR. WESTERVELD:

22

MRS. BERLINER:

23

MR. WESTERVELD:

24

MRS. BERLINER:

25

does, it pays well.

Doesn't pay well though.
Organic farming?
Believe me, I'm with you.
When you have your own farm it
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MR. ARMISTEAD:

We have a representative from

3

the Goshen School District, would you want to share any of

4

your thoughts?

5

MR. MILLER:

Yes, I come to these things as of

6

often as you have them and to always express the Board of

7

Educations' concern that, you know, taxpayers are hurting

8

school districts, are hurting, you know, we have a tax cap,

9

we have a, this year we can only raise 1.85 and the state

10

aid is basically flat and as much revenue as we can bring

11

in terms of increased tax rolls helps the taxpayer, helps

12

the school district to provide education for your children.

13

So I was a little concerned about why this was a 15 year

14

PILOT rather than a 10 year PILOT.

15

10 years, we'd like to see something less, we'd like to see

16

five to have the money come in sooner.

17

if you can give me an idea of what the Goshen Central

18

School District would expect to receive in terms of a PILOT

19

payment on year one of this PILOT agreement?

20
21

MR. PETRO:

Traditionally, you have

So I was wondering

I'm going to address a couple

different, John, hand him that, that will explain it.

22

MR. MILLER:

23

MR. PETRO:

I'd like to hear it.
Before, a lot of people don't

24

understand exactly how the PILOTS work, I try to explain

25

this so many times, I think Tim I did speak with you on the
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phone.

One item that you said that just stuck in my mind a

3

little bit is you have to wait 15 years to be receiving the

4

taxes, which really--

5

MR. BROWN:

The full tax.

6

MR. PETRO:

Correct, so we have to understand

7

that in, when it starts and I know a lot of you know this

8

already, but I have to say it for the people who don't, the

9

land tax is never abated.

So right now the school is

10

receiving the $30,000 that's paid on the land approximately

11

73 percent of that tax is school paid so if you're getting

12

22 or $23,000 a year now for the property, that's not going

13

to be abated under any PILOT of any kind.

14

are any special district charges that the town or village

15

or any municipality would receive is also not abated, it's

16

again New York State law they cannot be abated, the towns

17

have to pay them and the applicant has to funnel it

18

through.

19

getting the tax money, you're not getting it now to start

20

with in year one, on the 15 year PILOT you're going to be

21

getting five percent more on the entire project than you

22

are today.

23

five percent is certainly more than a hundred percent of

24

nothing the last time I checked I'd rather have

25

five percent.

Along with that

You have to realize that you're saying you're not

So to me and to anybody who thinks logically

The time goes very quickly in year 10 you're
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at, you're going to be at 60 percent of what you would have

3

been receiving.

4

55 percent is abated, that's what's abated, 55, it's also

5

the same amount on the 10 year just that it's over a longer

6

period of time.

7

realize they can, just go to the Town Hall, get a 485 B one

8

page form and that's 27.5 percent right off the top, they

9

don't even have to have no public hearing here,

It is true the entire 15 year PILOT

And as Mr. McCarey said also you have to

10

automatically entitled to that.

So it's the difference, so

11

the school is not giving up anything.

12

thousand times, I try to educate people with it, you're

13

getting five percent more immediately, the land tax is not

14

abated, it's a special district, charges are not abated,

15

you're getting more than you are today.

16

if Amy's says never mind, we're not coming, would that make

17

the schools happier?

18

hard to believe, I'd rather have the five percent more the

19

first year and then on top of everything else the

20

multiplier that they're talking about is in the millions

21

and millions and millions of dollars.

22

as John just said 10 years goes by very quick, 15 years,

23

everybody in the room can just think for a second you were

24

in high school a minute ago, maybe I more than 10 years I

25

would say yes, time flies, you're getting more than you are

I say this a

I don't think so.

Would it be better

I just find it

And the time period
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today, you're not going backwards.

3

with you 100 years because you certainly can't take

4

anything away from the assessed value.

5

that, the land stays in full, special districts are in full

6

and you're getting more the first year on top of the

7

multiplier, on top of the 681 jobs and the $95 million

8

that's going to be spent here to build this project and

9

we're keeping an eye on if we see Tennessee license plates

10

you call me, if you see that, you call me, I'm going to get

11

in the car and then I'll call up Amy's and we'll talk about

12

it.

13

still a common sense that has to apply, we're watching

14

that, correct.
MR. ARMISTEAD:

16

MR. PETRO:

17

MR. ARMISTEAD:

19

But we're not doing

Now they're not privy to the new policy but there's

15

18

If we were, I agree

That's right.

We're moving on it.
They're under the old labor

policy.
MR. PETRO:

That doesn't mean they're not

20

paying attention.

21

with the trades, correct, you're talking with Amy's, you're

22

making progress there.

23

They're talking, Dominic, you have met

MR. CORDISCO:

Yes, I mean, we met with the

24

Construction Contractors Association, we met with Local

25

number 17, we're happy to meet with anybody else.

And what
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we have committed to is what Mark said as part of his

3

presentation we're committed to using local labor provided

4

that they're qualified and competitive, I mean, beyond

5

that, you know, I don't know what you want us to do other

6

than to tie our hands completely.

7

MR. ARMISTEAD:

Thank you.

8

MR. PETRO:

I'm done.

9

MR. BROWN:

From the school district if you

10

indulge me for a second, most of what's being said from I

11

think concerns from both sides I don't think I have any

12

major agreement, I think there's times, there's an

13

emphasize that we have to be careful of so it's my

14

understanding that you are a teacher for 30 years so when I

15

hear that 10 years goes by quickly I get frustrated with

16

that.

17

ever taught and you're dealing with children, 10 years is

18

their life.

19

my, I realize this is Goshen and I'm here trying to

20

represent Robert the best way I can as an Orange County

21

president but we had kids last year getting half day of

22

kindergarten and the, if you know anything about

23

kindergarten by the time you get the shoes off, get them

24

settled and back on the bus, it's a really rough process.

25

And we're going to have class sizes next year between 33

I have heard that from a couple of you, if you have

We're going to have day kindergarten with, in
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and 35 in first grade.

So these kids are new, cheated out

3

of a half day of kindergarten, we have a governor who wants

4

to mandate universal pre-K and how in God's name are we

5

going to fund that and now we're going to have class size

6

probably double what they should be in terms of, so I don't

7

know how more gently to put it, these kids are getting

8

screwed is what it comes down to, down to ultimately.

9

I would say to Amy's Kitchen who again I love the company,

10

I really do, but I would say that you say that California

11

doesn't have those types of tax breaks either and yet

12

you're able to build your company into the company that you

13

are.

14

have some serious conversations about the impact that it

15

will have on the school district.

16

that again I'm not opposed to the concept of PILOTS, I

17

understand the necessity as much as they kind of stick in

18

my craw a little bit, I understand so I can see both sides

19

of it but the things that Mr. Smith's talking about, you

20

know, we have these companies coming in, schools weren't

21

restricted by a tax cap, there are schools out there that

22

for those of you who don't know we have this thing called

23

gap elimination, which basically says I will speak to my

24

school, we lost $27.4 million and what they did was they

25

said you're not charging enough in local school taxes.

And

I would strongly ask that the IDA and Amy's Kitchen

I'd also like to say

And
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the way that the state dealt with this they punished us by

3

taking state aid away from us and then the governor comes

4

in and says we know a tax cap is going to sound really good

5

regardless of the consequences on education.

6

the gap elimination that takes money away from us, there's

7

a tax gap that says you can't raise taxes without a

8

60 percent super majority.

9

agreements made years ago have the same impact that they do

So on top of

So the idea of the PILOT

10

today is somewhat misleading.

11

fairness is in a little bit better spot than Valley

12

Central, but there are predictions that there are going to

13

be many, many schools that will be insolvent in this state

14

based on the way that the funding formula is working.

15

I am asking you to do I do see things from your side, I'm

16

not blind to that, I want you guys to also try to look at

17

the frustration of being in education and people asking us

18

to work miracles with your children and we don't have the

19

resources to do it.

20

MS. HALLAHAN:

And I know Goshen in

What

Mr. Chairman, IDA board, thank

21

you so much for having us here today.

And thank you to

22

Amy's for coming.

23

the country but the hardest hit in New York these are crazy

24

mandates an issue and as a former school teacher I know

25

that it is something that we all have to be sensitive to.

These are huge issues that are across
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I just ask that you separate the fact that we have a

3

company now that's going to be a contributor to the school

4

district, thank God, and that didn't actually cause all of

5

those monumental things that we have to address as state

6

taxpayers, we have to address with our politicians, we have

7

to hit this hard in a different way.

8

thing could come out of the really smart words that you

9

have spoken is that maybe on another day some of the most

10

powerful leaders in this community can band together and

11

start to address what's going on in the school districts.

12

I agree with that but with each new company that we bring

13

in whether the structure is a 10 year or 15 year number one

14

it has to be recognized that they won't come, they can't

15

come without it because our taxes and the regulations in

16

that state are so high it's impossible to attract business

17

here, otherwise--

18
19
20

MR. PETRO:

And I think one good

We're rated 50 out of 50 in the

state as business friendly.
MS. HALLAHAN:

I know everybody in this room

21

understands that, they know that.

Number two, just as a

22

point of business today Amy's Kitchen culturally, just

23

integrity, just a company that's going to really put us on

24

the map nationally with one of the best products and in the

25

food industry fast growing solvent environmentally
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conscious and this is a company with integrity and I am the

3

most proud actually after being in my position for this

4

many years of what the promise will be, the growth around

5

our local farmers that have struggled so deeply.

6

want to repeat everything that they said, but if we can

7

just sort of harness some of the energy in this room

8

absolutely let's always focus on the schools and importance

9

of that.

I don't

But they didn't bring that to New York.

What

10

they're bringing right now is solutions moving forward and

11

the promise of more revenue for the schools.

12

we focus on that today.
MR. ARMISTEAD:

13

So I ask that

Thank you, Maureen.

Thank

14

you, Maureen works very closely with the IDA in the

15

partnership in tracking companies to come here.

16

negotiated process that she's on the road constantly

17

dealing with, and the face of the county and try to entice

18

people to come to our county.

19

do too.

And so we appreciate all you

Any other questions?
MR. SMITH:

20

It's a

I just want to point out one other

21

thing that having grown up on a dairy farm in Orange County

22

and coming from a farm family, I'm enormously sensitive and

23

I have worked very hard in the counties and municipalities

24

initiative to preserve farmland culture and as such open

25

space.

I volunteered my time and my experience with local
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farm families in navigating through the process of selling

3

their development rights and working with the county

4

municipality, the state, the federal government open space

5

institute and collaboratively, all of us, we in our small

6

part of Crawford and Montgomery have 2,000 acres we have

7

preserved in perpetuity, you can only do that so often.

8

The only way to preserve our farms and our character of our

9

community which is the open space and the farming is to

10

preserve, make the farming economically viable, alright,

11

from all the reports I have seen, no reason to believe

12

otherwise, Amy's businesses supports 17,000 acres of

13

financially viable farming on the west coast and if their

14

products on the west coast is going to be duplicated here

15

there's a potential of preserving without federal and state

16

and local support in the way of big development rights

17

upwards of 17,000 acres.

18

potential benefit, we tried to work very hard to preserve,

19

2,000 acres, we were talking about 17,000 plus acres.

20

think it plays a major consideration in what we're thinking

21

about.

22

So I think that's a huge

MR. ARMISTEAD:

Thank you, R.J.

So I

And the board

23

did consider that, that's one of the other multiples, the

24

impact it would have on our farming industry, agricultural

25

industries in the county.
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MR. WESTERVELD:

2

Jay Westerveld again.

Real

3

quick, piggyback to what you gentlemen are talking about,

4

you know, I have spoken with a lot of farm advocates about

5

this and I'm a tremendous supporter of Amy's and I'm a big

6

end user of Amy's product. I'm familiar with west and east

7

coast farming, especially Orange County, I come from a very

8

old dairy farming family, I was delivered by Dr. Keys in

9

the Goshen Hospital here.

The soils of California, the

10

salad bowl and all and the plant compositions, native plant

11

compositions are a lot different than what we have here,

12

especially in our black dirt, black dirt does make up the

13

majority of the acreage that we're talking about.

14

Unfortunately, I'm not familiar with a lot of successful

15

organic farming in our black dirt region.

16

that happen but because of the, because of the plant

17

diversity in this region, the fact that we don't have such

18

dry conditions, we have strong organic soils, our black

19

dirt soils are as you probably know broken down organic

20

product whereas alluvial soils in the west are a little

21

different, fewer than five percent of our farms are

22

actually organic right now in Orange County.
MS. HALLAHAN:

23
24
25

I'd love to see

You're going to see that

change.
MR. WESTERVELD:

I doubt it, I'd love to see
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it change but a promise without someone from an

3

agricultural background tell me we're going to see that

4

change.

5

offered a scholarship to help farmers do organic, a grant,

6

how much can be earmarked for that?

7

support it, I'd just like to see it be successful and not

8

be something we find out later just isn't doable here.

9

I'm encouraged by Amy's offering you sort of

MR. BERLINER:

Because again, I

We're having a full time Ag

10

person taking on this part of the country in this full time

11

Ag person spending all his time here.

12

facilities, educators and teachers, I think a lot can be

13

done, not every property from right here but a lot of them.

14

MR. WESTERVELD:

15

MR. MC CAREY:

We have educational

That's encouraging.

In part of my official capacity

16

I sit on the Orange County Ag Farm Protection Board for

17

state law and I also sit on Cornell Cooperative Extension

18

Boards, both of those boards last three or four months

19

we've been talking about the great benefits they see not

20

for Orange County so much but also Sullivan, Ulster County

21

and other agricultural regions in the Hudson Valley with

22

the new company like this coming in.

23

opportunities, true, a lot of our farmers do not do

24

organic, they cater to New York City green markets and

25

stuff but they see tremendous opportunities and they see,

So I see great
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you know, this is a way to really do some economic

3

development in the agricultural sector of our county.

4

we're coming out with new Ag plans so there is a lot of

5

side benefits just by having the company coming in who's in

6

agricultural type business.

7

MR. ARMISTEAD:

And

It's good for the region and

8

we also talk about the Hudson Valley region, there are as

9

you said, John, there are farms in Sullivan, Ulster and

10

neighboring counties that can provide the organic goods.

11

No more questions?

12

morning and the board will take this back to our board.

I thank everyone for coming this

13
14
15
16

(Proceedings concluded at 11:45 a.m.)

17
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