
Peggy Dulany
Chair, Stone Barns Center Board of Directors

P.S. You can also make your 100% tax-deductible gift online by visiting stonebarnscenter.org/give2022.

Dear <Salutation>,

Every day, Stone Barns Center pushes the boundaries of regenerative farming to benefit human health, 

strengthen communities, and protect our environment. Together with Blue Hill at Stone Barns, we are 

building a culture of eating that is not only delicious, but also helps drive food system change – starting with 

the right kind of farming. Your ongoing and steadfast support makes this work possible!

Our team works across many disciplines, including agriculture, ecology, the kitchen, and the arts, and in 

partnership with over a dozen scientific, academic, and nonprofit organizations to explore solutions for a 

healthier, more holistic food culture. We believe that breakthrough innovations, community engagement, and 

new partnerships can help create a food system that’s better for our people and our planet.

I’m writing to you today in the hopes that you will continue to support and celebrate our vital work in food 

and farm culture by renewing your support and making a year-end contribution. 

With deep gratitude, always,

innovation      •       community      •       change

Stone Barns Center for Food & Agriculture
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a place for community 

We are building relationships with a diverse 
group of community organizations and 
leaders to ensure bidirectional learning that 
is relevant, inclusive, and impactful to all 
communities. Current partnerships include 
community gardens, food justice advocates, 
nutritionists, universities, and more, 
throughout the Hudson Valley and beyond.

a place for innovation

Stone Barns Center’s campus is a hub for 
research and discovery, working with farmers, 
chefs, scientists, and more, to co-create 
solutions to our food system’s most relevant 
problems – all while keeping deliciousness at 
the forefront. By prioritizing flavor and taste 
with our partner, Blue Hill at Stone Barns, 
we are one step closer to a food culture that 
supports regenerative farming.


