
Impact
Report

2022



In 2022, Live, Work, Eat, Grow sustained and expanded the impact of our
three community gardens and Millstone, our commercial, shared-use kitchen.
We hosted compelling events that highlighted the talents of our local
community, gathered around tables and in gardens, and strengthened the
connections between food and agriculture across our organization. Join us in
reflecting on the impact we made this year for the New River Valley. 

Millstone Kitchen welcomed new entrepreneurs and supported a diverse
docket of small businesses. We transitioned our fresh meal program into a
permanent facet of the kitchen, continuing to serve aging and low income
families. At our gardens, we offered a variety of new events, hosted yoga
classes and potlucks, and revamped our kid's summer camp. 

Our year in review
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Our Priorities
The work of Live, Work, Eat, Grow is to cultivate vibrant communities with
attention to the three areas listed below. These themes help us to organize
our work and connect across programs, while keeping an eye on the goals
we are striving towards.

Our goal is to contribute to healthy neighborhoods, diversify food
options, and create spaces for education and fun. To do this
successfully, we are building collaborative relationships with local
organizations, small businesses, gardeners and volunteers.
Aligning with strategic partners improves the quality of our
programs to have a positive community impact.  

Engaging Community

Our second goal is to support small business owners in order to
develop a thriving local economy. By helping entrepreneurs
navigate the business start up process at Millstone Kitchen, and
thereby creating local jobs, we can work toward economic vitality
in the food system.

Supporting Small Businesses

Helping to mitigate the effects of food insecurity is a core aspect
of our programs. We connect people to land and help them to
grow their own food, including culturally significant foods that
may otherwise be unavailable. At Millstone Kitchen we operate a
fresh meal assistance program for low income familes. 

Increasing Food Security
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In 2022 we aimed to enhance our community
by finding ways to interact with a diversity of
NRV residents at our garden sites. By
expanding the variety of events and classes
we offer, we made new friends, connected with
hundreds of volunteers and learned practical
skills like tree pruning and soil sampling.

We designed workshops such as a hands-on
tree tapping workshop, where participants
learned how to tap maple trees and make
syrup at home. Everyone tasted both the raw
sap and finished product, enjoyed maple
donuts and left the day with the equipment to
tap trees in their own backyards.

Engaging
Community01

Our first ever Harvest
Fest welcomed more than

100 people eager to
enjoy seasonal treats,
music, a cider-pressing

demonstration, and talks
from talented volunteers
such as local bee keeper
Richard Reid. We hosted

booths for local farm
businesses such as Full
Bucket Farm (pictured
above), and our co-host
Sustainable Blacksburg,

who offered fun
children's activities. 

 

Hale Harvest Fest



Engaging
Community01

We also developed new partnerships that
support exciting projects such as the Plant
Southwest Virginia Natives Campaign.
Working with the NRV Regional
Commission on this effort deepens our
commitment to conservation and
sustainability. Together, we are establishing
a 5,000 square foot native plant
propogation center and deomonstration
garden. This will become an education
center about native plants and their
integral role in our yards, communities and
ecosystem. 

We also incorporated conservation into our
children's educational programs by co-
hosting a stream lab field trip for students
at the Blacksburg New School with the New
River Land Trust. 

Our gardener community flourished,
gathering monthly for potlucks where we
were often joined by special guests, such as
Dr. Danille Christensen, who spoke about
food preservation and the history of
community canneries. In August our
Nepalese gardeners hosted a special
dinner that showcased home-cooked dishes
from the garden and spoke about Nepal's
history and culture.



The owner-operators of Grandpa Foods, Just Graze & Co and Thyme &
Table took the big leap to make their dreams a reality this year, each

with a unique perspective on food and hospitality.

2022 New Business Highlight

Supporting
small businesses02

Small businesses are the heart of our
New River Valley economy. By directly
supporting entrepreneurs, we not only
keep dollars local, but also create jobs
for those in our community. At
Millstone Kitchen, we work with more
than a dozen small businesses, who
create a variety of specialty products,
cater events, and bring beautiful foods
to our region.

Thyme & Table creates family-friendly
frozen meals that offer convenience,
and include locally sourced meat and
produce. 

Grandpa Foods develops a line of
apple butter-based BBQ sauces based
on a favorite family recipe.

Just Graze & Co. designs custom
charcuterie boards and kits to make
any event a special occasion. 

https://www.thymeandtableco.com/
https://www.grandpafoods.com/
https://just-graze-co.square.site/


Millstone Kitchen 
Business Members

Small
Farms

2
Food trucks

2

Caterers
4

Product
Developers

3

Restaurants
2

Grandpa Foods
Blacksburg Wine Lab

Circle H Ranch 
Southpaw Cafe

Glade Road Growing
Spoons Shaved Ice

Dockside to Curbside
Aunt Carol's Sauce
Just Graze & Co.

On Site Culinary Solutions
Hazel Bea Catering

Feast & Company Catering
Thyme & Table

Graduate Spotlight: 
Aunt Carol's Sauce

Tahjere Lewis has taken his sauce
production to the next level. After
producing his Aunt's cocktail sauce at
Millstone for the past few years, he
has expanded production by working
with a regional co-packer. His sauce is
now available in over 23 retail
locations and restaurants across
Virginia and the east coast. 
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Increasing
food security03

More than 11 percent of NRV residents
are food insecure according to this year's
community health needs assessment. This
year we renewed our commitment to
addressing this issue by operating our
Neighbors in Need meal program. We
celebrated a two year milestone working
with local catering businesses to prepare
fresh meals for aging and low income
families, funded by a Community
Development Block Grant with
Montgomery County. 

We have served 930 individuals
and over 58,000 meals. 

By offering restaurant quality meals for
delivery each week, we can center
dignity as a part of food access.
Gretchen Lawson, from the Agency on
Aging shared that their "clients looked
forward to these meals, as they were
nutritious, great tasting, and a wonderful
variety year round." 

We launched a new iteration of the meal
program, Millstone Meals, funded by the
Town of Blacksburg and the VA State
Office of Rural Health, that will add new
caterering partners and serve up to 400
meals per week in Blacksburg,
Christiansburg, and Giles County. 



03 Increasing
food security

We support personal food security and
community well being by managing
over 60,000 square feet of garden
space for families to grow their own
food. This year, folks grew fruits,
vegetables and flowers in 118 different
outdoor garden plots, raised beds and
greenhouse plots across our three
locations. 

Gardens demand active management
and thanks to the efforts of our staff
and volunteers, we built new compost
and mulch bins to store crucial soil
amendments that can increase the
nutritive value of produce. We
improved fencing to keep out pests
and added raised beds to increase
accessibility for gardeners. 

In the heat of summer, young
gardeners ages 6-9 participated in two
weeks of Seed to Supper day camp,
where they learned all about where
their food comes from, the life cycle of
plants and how to tend a garden of
their very own. Campers closed out the
week making homemade pizza with
fresh ingredients grown in our
childrens’ garden, a project of the
Master Gardeners.



Volunteer Organizations:
NRV Master Gardeners, NRV Master
Naturalists, Boy’s Work Day, Boy Scouts of
America, Girl Scouts of the USA, VT Civic
Agriculture and Food Systems Minor, Alpha
Phi Omega, Lambda Iota Mu, G.I.V.E., VT
Corps of Cadets, VTEngage, The Big Event

Our work is possible thanks to the
generosity of our donors. Your gifts 
help us respond to the needs of the 

New River Valley.

Click
here to
donate
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Live, Work, Eat, Grow

4237 Prices Fork Rd.
Suite C
Blacksburg, VA 24060
540-315-9160
www.liveworkeatgrow.org
info@liveworkeatgrow.org

Contact

Partnerships:
Town of Blacksburg, Virginia Tech,
Montgomery County, Virginia Cooperative
Extension, New River Glean Team, NRV
Regional Commission, Friends of the MFRL,
Sustainable Blacksburg, Blacksburg New
School, New River Land Trust

We are grateful for the contributions of those who worked tirelessly on these
programs and created meaningful impact in our community this year. In addition to

many others, we list below our staff, board members, volunteer and partner
organizations.

Staff: 
Laina Schneider, Executive Director and
Millstone Kitchen Manager
Steve Kruger, Community Garden
Coordinator

Board Members: 
Kevin Byrd, Shelley Fortier, Christy Gabbard,
Emily Gibson, Teresa Martin, Justin Mosby,
Elisabeth Willis, Jennifer Wilsie, Jessica
Wright

https://www.givelocalnrv.org/organization/Live-Work-Eat-Grow
https://liveworkeatgrow.org/

