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Food Safety Modernization Act
Workshop
The Food Safety Modernization Act will have dramatic
consequences for the farmers of Long Island. This workshop will
describe the areas of agricultural production which the law will
regulate, the exemptions available to East End farmers, and
guidance on how farmers and consumers can still influence the final
regulations that will ultimately be promulgated by the Food and
Drug Administration under the Act.

Presented By: The Amagansett Food Institute
Jason Foscolo has been a
practicing attorney in the State
of New York since 2002. He is
the principal attorney of Jason
Foscolo LLC, where he
provides legal counsel to a
rapidly growing client list of
farmers and food
entrepreneurs.
Jason served five years as a
Judge Advocate in the United
States Marine Corps. His time
abroad gave him new insight
and appreciation for the many
different ways food can be
produced, prepared, and
enjoyed. After separating
honorably from active duty in
2010, Jason pursued his
passion for all-things edible by
attending the University of
Arkansas School of Law LL.M.
Program in Agricultural and
Food Law, the only program of
its kind in the United States.
Jason is inspired by the
innovators with whom he
works, and is committed to
helping them do business
better. He currently resides in
Southampton, New York with
his wife, Lisa, and their
omnivorous baby boy, Henry.

Speaker: Jason Foscolo of The Food Law Firm
When: Thursday, June 20th
6pm
Where: The Silas Marder Gallery
120 Snake Hollow Rd.
Bridgehampton, NY 11932
Free to Members of AFI
$25 for Non-Members
Please RSVP to amagansettfood@gmail.com

AFI is a 501(c)(3) non-profit membership organization comprised of
farmers and food producers on the East End of Long Island. AFI 's
mission is to support, promote, and advocate for the farmers,
vintners, fishermen, and other food producers and providers. We
strive to ensure that consumers enjoy safe, local food, and that
local producers are supported in a thriving regional food system.

