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Charles Green
Commissioner
VDACS

Charles Green became the 19th Commissioner of the Virginia Department of
Agriculture and Consumer Services (VDACS) on January 17, 2026, after more than 20
years with the agency. He previously served as Deputy Commissioner and Director
of Marketing and Development, where he helped expand domestic and
international markets for Virginia agricultural products. 

A Rockbridge County native, Green holds a B.S. in Forestry and Wildlife from Virginia
Tech and an MBA from Campbell University, and his family owns a multigenerational
farm in King William County. 

As Commissioner, he is focused on expanding opportunities for Virginia farmers and
agribusinesses while supporting responsible regulatory oversight and economic
growth.

Contact:
Charles Green
VDACS Commissioner
804-786-3501

tel:+18047863501


Virginia Agriculture &
Agritourism

Charles R. Green
Commissioner 



Virginia  Agriculture Economic Impact
Agriculture is Virginia’s largest private industry
Economic impact of $82 billion annually
Provides over 380,000 jobs
Ag and forestry total of $106 billion impact             and over 490,000
jobs
Every job in ag and forestry supports
1.7 jobs elsewhere in the Virginia economy
About 14% (1/7) of total ag and food revenue is at the farm. The remainder is
value-added.
Agricultural exports account for more than 20 percent of the value of U.S.
agricultural production



About VDACS
Established in 1877 to address the growing need for a centralized agency to
support and regulate Virginia’s agricultural industry, protect consumers and
promote the state’s ag products. 
Headquartered in Richmond and has several field offices, four regional
diagnostic animal health laboratories and a global network of
representatives promoting Virginia products internationally.



Agency Mission

VDACS has a dual mission to support and protect.

1.Promote the economic growth and development of
Virginia agriculture

2.Provide consumer protection and encourage
environmental stewardship 



Division of Marketing (Condensed)

Marketing Director
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Marketing

Agriculture & Forestry
Development 
(AFID Grants)

Domestic Marketing Promotions International
Marketing Food Distribution Market News

Service

Rob Davenport

Melissa Ball

Rachel Meyers Sarah Jane Thomsen Lindsey McDonald Jesse Phillips Jose Millan Brett Richardson



Domestic Marketing and Promotions
Regional Marketing Managers :

Offer assistance to local farmers to market Virginia agriculture products
Develop value-added ventures
Support new marketing initiatives & promotional activities
Connect producers with buyers through buyer tours, meetings, and
marketing events 
Manage commodity boards and work with associations – Soybean Board,
Corn Board, Horse Board, Cattle Board, Small Grains Board, Wine Board,
Spirits Board, etc.
Specialty Crop Block Grant Program – A Federal grant program
administered by the state to improve the production and consumption of
specialty crops in the state



Your Promotions & Marketing Team
Domestic Marketing Manager, 
Sarah Jane Thomsen

Formerly worked at Virginia Farm Bureau
| State Fair of Virginia and the Virginia
Agribusiness Council 
University of Georgia and Virginia Tech
alumna

Promotions Manager, 
Lindsey McDonald

Formerly was the Northeast VDACS
Marketing Specialist, and previously
worked at Farm Credit
Virginia Tech alumna



Jim Atwell

Vacant – 
Hiring Process

Laura Maxey-Nay

Ursula Deitch

Jennifer Atkins

Domestic Marketing Regional Staff

Scott Banks



A branded program started in 1995 to
offer marketing tools, education
opportunities, and materials for
growers 
The program is free to participants
Virginia Grown.com is an online
platform highlighting members
Members may use Virginia Grown
trademarks and have access to free
point of sale materials

VaGrown.vdacs.virginia.gov

Virginia Grown

Garrett Petro



A branded program that began in
1989 to promote specialty food and
beverage products
The logo is a guarantee of top-quality
Virginia-produced products
Products must meet or exceed
quality standards and meet food
safety inspections and labeling

VaFinestProducts.vdacs.virginia.gov

Virginia’s Finest

Alexa Pinzon



Virginia Food &
Beverage Expo

One-of-a-kind opportunity to
connect with hundreds of
Virginia made, market ready
products, buyers, sellers, and
partners.



Governor’s Agriculture and Forestry Industries Development
(AFID) Fund

Economic development incentive fund created by General Assembly in
2012 to specifically benefit ag and forestry companies 
Provides grants or loans to localities to attract new and expanding ag and
forestry
Comprised of three programs: 

AFID Facility Grants: economic development incentive grants for new or
expanding agriculture and forestry value-added or processing facilities
AFID Planning Grants: supports local planning efforts and initiatives
benefiting agriculture and forestry
AFID Infrastructure Grants:  build local food and farming infrastructure.



2026 AFID Infrastructure Grant Award Recipient
Examples

New Market, New Market Downtown Marketplace — $50,000
The town of New Market is using grant funding to support the construction of a permanent
Downtown Marketplace Pavilion that will serve as a year-round marketplace, community
gathering space, and event venue.

Page County, Page Valley Food and Visitor Hub — $50,000
Page County is creating the Page Valley Food & Visitor Hub, a fully licensed, shared-use
commercial kitchen that is county-owned and locally operated to help expand infrastructure for
food businesses and value-added agricultural production. 

Orange County, Furniture By Design Expansion — $25,000
Furniture by Design’s kiln project will create new wood processing facilities for local producers
and small businesses to dry their own lumber and buy locally sourced and dried lumber and
provide the urban-forest-to-home-goods connection the local community needs. Learn More!



VDACS Food Safety Program



Program Overview

The VDACS Food Safety Program works to ensure that food and dietary supplements
manufactured, processed, stored and sold in Virginia are safe, wholesome and properly labeled. 
The program currently inspects over13,000 retail and manufactured food firms making, holding,
or selling food products in the Commonwealth, including:

Currently, approximately 1,000 permitted home kitchen food processing operations are
successfully operating in Virginia with state government oversight. These firms can sell at any
location, including wholesale.

Bakeries
Convenience stores
Grocery stores
Ice cream/frozen dessert shops
Seafood Markets

Alchoholic beverage tasting rooms
Food manufacturing plants
Commercial kitchen-baed food processors
Home kitchen-based food processors
Food storage warehouses and distribution centers



Home / Cottage Food Processing 
in Virginia

Legislation enacted in 2008, 2013, and 2024 amended the Law to allow
specific lower-risk foods made in a home kitchen to be sold without a food
safety inspection or permit if they met certain requirements.

Virginia is one of only a few states that currently allows for the sale
of many foods produced in inspected and permitted home kitchens.

The primary goal of the current limitations in law are to prevent uninspected
food from entering commerce in a way that could mislead consumers
unaware of the reduced food safety protections.  A critical aspect of being
an informed consumer is purchasing directly from the producer of the
uninspected product. 



 Foods Currently Allowed Under Exemption

Baked
goods Candies Cereals

Coated and
uncoated

nuts

Cotton
candy Dried fruits Dried herbs

Dried pasta Dried tea Dry baking
mixes

Dry
mixtures

Dry
seasonings Granola Honey

Jams and
jellies*

Pickles and
acidified

vegetables**

Popcorn and
popcorn

balls

Roasted
coffee Trail mixes

Vinegars and
flavored
vinegars

Exempt food products cannot require time or temperature control for safety after preparation

*Jams and jellies not considered to be low-acid or acidified low-acid food products
** Pickles and acidified vegetables with an equilibrium pH of 4.6 or less



LABELING Requirements for exempt low-risk
foods and acidified vegetables

Packaged food products must be labeled as required by law

In addition to standard labeling, exempt product labels must include:
Producer’s name and telephone number
Producer’s physical address (NEW eff. July 1, 2026: or PO box number in place of street
address)
Date food product was processed/made
Disclaimer Statement

“NOT FOR RESALE — PROCESSED AND PREPARED WITHOUT STATE INSPECTION”



2026 Code Changes

HB402 became law July 1, 2026
It expands the circumstances under which
exempt “cottage food” products can be sold. 
Allows them to be sold at any location
instead of limiting sales to homes, farmers
markets, and temporary events.
 Additionally, it permits these products to be
delivered and sold online within the
Commonwealth.
Allows a PO Box to be used in place of a
street address on exempt labels.

2026 Code 
Changes



PREVIOUS

Sold to an individual in the
Commonwealth for his own
consumption:

In person
At the private home, temporary event, or
farmers market

CANNOT be:
Sold online
Delivered in person, by mail, or by delivery
service
Sold for resale or consignment
Sold across state lines
Offered for sale to be used in or offered
for consumption in retail food
establishments

Sold to an individual in the
Commonwealth for his own consumption:

In person, online, by phone
At any location (with some exceptions),
delivered in person, by mail, or by delivery
service

CANNOT be:
Sold for resale or consignment
Sold across state lines
Offered for sale to be used in or offered for
consumption in retail food establishments
NOTE: Honey processed under the
exemption can be sold at any location.
There are no restrictions on how it can be
sold

Effective July 1, 2026

Point-of-Sale Requirements for exempt  foods 



Questions?
VDACS Food Safety Program:
foodsafety@vdacs.virginia.gov
804-786-3520



Thank you!



HOLD YOUR QUESTIONS
BECAUSE THERE’S MORE...



   Katie is the Director of Destination Development for the Virginia
Tourism Corporation, where she leads statewide efforts to
advance tourism, economic development, and community
growth across the Commonwealth. She oversees the Destination
Development Managers who work closely with communities,
tourism organizations, businesses, and government partners to
realize their tourism potential. 

   Katie has worked in hospitality for nearly 20 years and has
dedicated her career to helping communities leverage tourism as
a catalyst for economic opportunity and quality of life. Katie
received her MBA from Longwood University, BS in
Communication from Radford University, and is a graduate of
Lead Virginia.

KATIE CONNER

Destination Development Manager 

   Kelli serves as the Destination Development Manager for the
Shenandoah Valley and Virginia Piedmont regions. Through her
roles in government, higher education, and recreation, Kelli has
been involved in tourism and community development,
destination marketing, and uplifting agritourism businesses within
her service regions. 
   In addition to her role with VTC, Kelli is a member of the 2026
Virginia Rural Leadership Institute (VRLI) cohort and serves on the
Technical Advisory Committee for the Virginia Outdoors Plan
(VOP). Kelli is a proud graduate of Laurel Ridge Community
College, James Madison University, and Shenandoah University
and holds a professional certificate in Sustainable Tourism
Destination Management.

KELLI WEAVER

Director of Destination Development 

Contact:
Kelli Weaver
Virginia Tourism Corporation
540-679-6697

Contact:
Katie Conner
Virginia Tourism Corporation
540-676-4953

tel:+18047863501
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Producers & Agritourism Venues

Share your agritourism experiences with visitors

Explore opportunities for collaboration

Identify key funding, marketing, and educational resources

Regional Stakeholders

Share the region’s history, culture, and traditions

Invite visitors to immerse themselves in the Shenandoah Valley

Uplift your stories 

Community Leaders

Provide valuable resources to constituents, producers, partners, and 

       the business community 

Bring additional revenue to the area – Tourism contributed $2.6B in

state and local taxes and saved households an average of $1,020 in

2025

Regional
Opportunities































Questions? Questions? 
Go to menti.com andGo to menti.com andGo to menti.com and
enter code 2697 6465enter code 2697 6465enter code 2697 6465
click “x” and “Open Q&A”click “x” and “Open Q&A”click “x” and “Open Q&A”

Go to menti.com and
enter code 2697 6465
click “x” and “Open Q&A” or...or...or...or...
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