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Co-op Buzz:

Co-op Committed to A Local and Sustainable Food System 
Eat Local Challenge Takes Shape for Third Year in a Row

The word ‘local’ gets tossed 
around more than the word 
‘green’ these days. 

Have you ever tried to have 
a conversation without using 
the word yourself? Do you 
remember a time when it wasn’t 
in the media’s vocabulary? 

I do, and it was far less than 
a decade ago. 

Here at the Co-op, when 
we say local, we mean tied to 
a food system that is generated 
by the farmers, distributors and 
consumers in our region. 

It’s not about a distance; 
it’s about a community. It’s 
about knowing the people who 
are involved; being able to 
thank them and support them; 
and recognizing that we are 
an integral part of the food 
system.

Lately the word local 
has been co-opted by major 
marketing firms, such as those 
used by Walmart and Safeway, 
to mean food produced within a 
certain distance. 

The intent is to capitalize on 
a trend in social values. 

However, some of the 
food produced includes that 
grown by major agricultural 
companies along Interstate 5, or 
grown within the same state—
not exactly in the spirit of the 
word as we tend to use it at the 
Co-op. 

In our use of the word, 
local means being part of the 
local food movement, which is 
a “collaborative effort to build 
more locally based, self-reliant 
food economies - one in which 
sustainable food production, 
processing, distribution, and 
consumption is integrated 
to enhance the economic, 
environmental and social health 
of a particular place”1. 

Somehow, I just don’t see 
that being the goal of national 
and multi-national chains.

As we move into the next 
decade, I’d like to see us focus 

on being local—not just using 
the term—and thinking within 
the broader context of a 
regional food system 
(page 16). 

Sifting through 
news articles and 
other programs about 
sustainable-this and 
grow-your-own-that, 
I am constantly 
thinking about 
how we can 
expand beyond the 
choir we are currently preaching 
to and create something tangible 
that exists beyond the local food 
fad.

The Co-op is committed to 
helping to administer a robust 
local food distribution system 
and to providing leadership and 
advocacy regarding sustainable 
food. 

One way we fulfill our 
commitment to local foods is 
with the Eat Local Challenge 
(page 10). 

What better way to reach a 
broad spectrum of people than 
to pose a challenge to the entire 
community to eat local foods 
for a month?

Not only do we pose the 
challenge, but we make it 
possible for people from all 
walks of life to join in, even if it 
is by adding just one local item 
to their diet each week.

The Co-op supports people 
in their challenge by providing 
cooking classes and workshops 
focused on preparing and 
preserving local foods (pages 
12-15), in-store tastings of local 
products (page 20) and in-store 
signage that points to local 
products.

Another way we fulfill our 
commitment to local foods is 
through the Trust Your Source 
program (page 9) which allows 
shoppers to find out where their 
food comes from and how it is 
produced.

The Co-op doesn’t stop its 
work at its doors. We go out and 
investigate issues that you have 
asked us to.

We know you trust the Co-
op’s discretion when making 
purchasing decisions, so we 
visit farms and producers in 
the area—and sometimes out 
of the area—so that we can 
honestly say we know how food 
is produced (see page 6 to find 
out just how local Humboldt 

Creamery is under its new 
ownership.)

Working in the 
community, we are 

trying to connect 
your great ideas 
regarding a local 
foods system with 
the people who 
can make them 
happen. 

We are also 
trying to provide 

support and funding 
whenever feasible. Look 

for opportunities to contribute 
to our regional food system on 
page 16.

In the Co-op News we 

are always striving to bring 
awareness to local and national 
food issues (page 2) so that Co-
op members can be involved 
in preserving the integrity of 
organics and protecting small 
family farms. 

The Co-op knows that all of 
this effort is made possible by 
you, the owners, who value a 
community-based business. 

Thank you for being a 
member and for shopping the 
Co-op!
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