2021 ANNUAL REPORT

Cultivating Vibrant Communities
2021 was a year defined by change. Two years into the COVID 19 pandemic, and
adjusting to a new normal, we were proud to sustain and expand our core programs: the
community gardens and Millstone Kitchen. The focus of Live, Work, Eat, Grow is to
cultivate vibrant communities, which we do through work in three areas: supporting
small business development, enhancing community, and increasing food security. Join
us in reflecting on the impact we have made this year for the New River Valley.

"The students appreciate the garden as a
community space. They've literally said,

'I feel so welcome there.
I feel safe. I feel like I belong."
-Dr. Kim Niewolny, Virginia Tech
The Millstone Kitchen exceeded its business development goals ending the year with 17
business members. Neighbors in Need served almost 30,000 meals to 700 aging and low
income members of our community across the NRV.
We broke ground on a new community garden and now host more than 100 families'
garden plots. Two groups of elementary school campers spent a week in our gardens,
learning, planting, and playing.
We have expanded partnerships with local businesses, non-profits,
government agencies, university and agricultural organizations. Intentional
collaboration ampylyfied the efforts of or partner agencies and businesses.
Through these partnerships, we increased our service area and our impact.

4 NEW BUSINESSES
LAUNCHED

Supporting Small Businesses
Supporting local food businesses increases the variety of
food options and creates jobs for folks who live here.
Millstone Kitchen expanded its docket of businesses and has
grown from a fledgling project to a bustling commissary!

10

new
jobs

Since the kitchen opened, 10 new jobs have been created.
Millstone Kitchen meets the needs of small business food
entrepreneurs by connecting them to start-up resources
and training. We provide a fully equipped and certified
production space as well as storage areas. Our kitchen
members are becoming a network of makers and growers
who bring new food experiences to the New River Valley.

Aunt Carol's Sauce
Spoons Shaved Ice
The Fermenting Ape
Grandpa Foods

11 EXISTING BUSINESSES
Hazel Bea Catering
On Site Culinary
Circle H Ranch
Glade Road Growing
Feast and Company
Fresh Twist Foods
Dockside to Curbside
JH Bards
Hickory Hill Lavender
Sam's Hot Dogs
Sweet Rebellion

2 NON-PROFIT AGENCY
MEMBERS
Future Economy Collective
NRV Glean Team

Promoting local food systems increases
resiliency to uncertainty in food supply chains

Enhancing Community
Enhancing community vibrancy is
integral to the success of our
programs. We believe creating places
where people can come together to
share a meal, tend a garden, tackle a
project or start a business enriches
our town.
As a part of the Old School at Prices
Fork community, we support the
provision of affordable housing
options that can accommodate intergenerational residents. We also
enhance community relationships by
offering opportunities for experiential
learning and cultural exchange at
both the kitchen and the gardens.
Watching cooks share recipes, seeing
gardeners swap seeds and witnessing
friendships blossom between
volunteers all speak to the formative
experience of community based work.

We connect and empower people to

live, work, eat, and grow together

Enhancing Community
Seeds to Supper Summer Camp
A partnership with Blacksburg Parks and
Recreation made our inaugural youth camp
a success! A student from the Civic
Agriculture and Food Systems minor at
Virginia Tech developed a unique summer
camp curriculum as their senior capstone
project.
The spaces filled fast and over two weeks, we
welcomed 22 young gardeners between the
ages of 6 and 9 to the Hale Garden. Campers
got their hands dirty, worked in the garden,
played games, and built crafts while they
learned where their food comes from.

Volunteers
The success of our gardens depends upon
our volunteers. Volunteers take care of the
common areas, install and maintain
infrastructure, and aid individual gardeners.
Groups from the following organizations
served our gardens in 2021:
Virginia Extension Master Gardeners
Virginia Tech Corps of Cadets
Alpha Phi Omega (VT service fraternity)
Master Gardener Program
GIVE (VT sustainability service organization)
Boy Scouts

Increasing Food Security
Gardens play a critical role in community food
security by providing space and resources for
individuals to grow their own food.
Community gardens create value for
neighborhoods through multiple benefits:
health, social, ecological, and economic.
Our community gardens host over 100 garden
plots, as well as a variety of on site projects
which bring food and agriculture to life. Our
solar greenhouse, apiary, edible food forest,
pollinator garden, and community cookstove
all represent collective efforts to enrich the
garden experience through hands-on
education and vibrant partnerships.

$66k
100
118
45k

of produce grown

households
plots

In this garden we have people coming in
from all over the world. They can share
their ideas: How to grow, what to grow,
what to not grow... It’s a family, and also,
we share how we all learned from our
families...
- Jao (gardener)

square feet of
growing space

Garrison Garden
The new Garrison Garden in Cedar Hill Park in
Blacksburg has 1800 sq ft of growing space
and plots for 15 households. The garden is
within walking distance of affordable housing
and where we have received a lot of interest in
gardens. The Susan Garrison Memorial Fund
provided the resources to create and establish
the garden.
Hale Garden
The Hale is our flagship garden, composed of
5.3 acres off North Main St. in Blacksburg. The
site has 73 outdoor plots, 15 plots in the
greenhouse for winter production, and many
of the demonstration gardens mentioned
above.

Wong Garden
A pocket garden with 15 large plots and
one common plot with perennial herbs
and flowers. The garden is within walking
distance from downtown Blacksburg.

Increasing Food Security
Neighbors In Need
Millstone Kitchen partnered with
Montgomery County to continue our
meal preparation and delivery program.
Our catering partners HazelBea Catering
and OnSite Culinary Solutions, prepared
hundreds of fresh meals each week.
We worked with the City of
Christiansburg, Agency on Aging, YMCA,
Melinda's Melody and Community Life
Church, Future Economy Collective,
Newport Community Center, Plenty!,
and Warm Hearth Village to deliver
meals to people in our community who
are experiencing food insecurity as a
result of age, disability, unemployment,
or other hardship.

28,010

meals served

700

individual
recipients

In partnership with Millstone Kitchen,
Montgomery County received
Achievement Awards from both the
Virginia Association of Counties and the
National Association of Counties for
successful implementation of this
program.

Thanks so much for providing us with
such a delicious meal every thursday.
You have a wonderful program going
on and I appreciate all you do for the
community I live in.
- Melindas Melody resident
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