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Working Group Meeting #1 – 12/15/2015
Attendees:
Working Group Members:
· Mark Retzloff (Alfalfa's)
· Paul Houle (CU)
· Suzanne Jones (Mayor)
· Sean Maher (DBI)
· Lenny Martinelli (Three Leaf Concepts/ Teahouse)
· Sylvia Tawse (Fresh Ideas Group)
· Arron Mansika (Naturally Boulder)
· Allen Lim (Skratch Labs)
· Jim Toohey (Architect w/ Farmers' Market)
· Brian Coppom (Farmer's Market)
· Christian Toohey (Farmer)
· Richard Foy (Designer)

Consultants:
· David O'Neil, Dan Guimond, Rachel Shindman, Matt Prosser

Staff:
· Sam, Jeff, Joanna, Lauren, Jim & Molly

[bookmark: _GoBack]Overall Vision
Key themes:
· Support and maintain current Farmers’ Market – don’t undo the market, let Farmers’ Market grow
· Can be a focal point/partner
· Have defined mission and goals – can build off of Farmers’ Market (e.g. definition of local, producers only)
· Community focus
· Farmers’ Market is about community – capture that gathering/sense of place
· Bring people together
· Social connections
· Place to be part of the community – space that provides social connection to community
· Sense of place/experience
· Integral part of Boulder
· Education component
· Increase value of food through education/exposure
· Food hub
· Grow regional agriculture and the local/natural food economy/culture
· Grow local food economy/agriculture/innovation
· Community food center
· Foster a healthy relationship with food for the next generation
· Work within existing market – be complementary, not competitive
· Don’t cannibalize existing sales, but complement
· Consider broader context of surrounding uses and development – impact and mix of uses
· If Boulder has a finite amount of food dollars, adding retail will just shift spending
· Not another place to shop
· Local food focus, food as the theme/culture
· Education, exposure, experience
· Increase perceived value of local food
· Capture food culture
Other ideas:
· Flexible space for use by entrepreneurs, start-ups, local businesses (e.g. events, classes)
· Food incubator space
· Educating entrepreneurs, give entrepreneurs space to succeed
· Hold events
· Test kitchen
· Understand local needs (farming, production)
· Opportunities for sectors to participate
· Design in successful retail qualities
· Convenience
· Value 
· Quality
· Service 
· Sustainability (economically, culturally, environmentally)
· By narrowing scope, can grow it
· Improve convenience, efficiency, safety for market space (particularly loading/unloading)
· Enhance outdoor space
· Can be used for other events too (in addition to Farmers’ Market)
Vendors and Uses
Key themes:
· “Boulder’s Dinner Table” or “Boulder’s Kitchen” – a place for people to sit together at the table
· Should be distinctly Boulder – bold, untested
· Multi-purpose food hub
· Recognize food as heritage
· Food as both chemical and social fuel
· Place to consume knowledge and food
· Natural food epicenter
· Flexible, multi-purpose food space – indoor/outdoor, events, training, R&D, innovation, incubator, education
· Farmers’ Market as focus – don’t get in the way of its momentum and success
· Food uses/learning lab as complement to market
· Physical space ideas/needs:
· Kitchen
· Bathrooms (for Farmer’s Market)
· Storage 
· Root cellar
· Vertical garden – living market calendar
· Improve market infrastructure – convenience, efficiency, safety
· Event space with a kitchen (currently no space in Boulder for events with 275 - 750/1000 people)
· Education space (w/kitchen)
· Demos
· Training 
· Food preparation/processes
· Learning gardens
· Permanent/anchor space
· Café (could be shared space or single proprietor)
· Brinery, brewery, distillery, kitchen classes
· Incubator space could be revenue generator – capitalize on fact that Farmers’ Market has been launching pad for many products/entrepreneurs
· Production as anchor
Other ideas:
· Need for kitchen + supply + space
· Draw in new customer groups, nurture next generation of shoppers – grow culture of shopping to cook so people maintain it long-term
· Accessible parking
· Hotel spaces (potentially competing? New market?)
· Enable production to happen, businesses to grow
· Need to understand associated permitted uses (e.g. production – where can it actually be done, and do those limits create a market for this space?)
· Provide spaces for uses that current land use/food policy doesn’t allow (e.g. certain scales of production)
· Balance food with other sales downtown (already large component of sales tax revenue)
· Combination of programmed space, public space; complement surrounding uses
Challenges
Key themes:
· Finding complementary uses
· Financial/economic sustainability
· Governance
· Parking 
· Implementation 
Other ideas:
· Marry the structure and the market
· Capture the essence of the Boulder food industry
· Maintain producer-only focus
· Make uses accessible to the general population (e.g. not a high-end restaurant)
· Need to aim high – don’t want to undersell possibilities
· Make space accessible, serve the community
· Give market a stake, opportunity to expand structure/focus
· Avoid faux farmer syndrome 
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