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We know that buying small and local is not realistic for everyone's budget...no matter how much you

believe in it.   At the same time, we know that as a society, we’ve gotten used to the low prices of

subsidized and large-scale farming.  The reality is that local, small, sustainable and fair DOES cost more

and for good reasons.  In addition, the cost of food produced at large-scale and far away agribusiness

goes beyond a dollar amount.  We here at KLFI ask that you keep these things in mind as you make

choices.

And guess what-- the choice between food that has been grown on industrial farms, far away and food

that has been grown on a small farm one town over does not have to be black and white.  You don’t

have to choose one over the other 100% of the time.  More realistically, the food choices you make will

vary and co-exist and reflect your budget and the complexity of the food system in your area.

For those of us who have less wiggle room in our budgets, there are typically a few ways that local and

sustainable food can be worked into the household:

● buying in bulk or through a buying club can often be less expensive

● a number of farmers’ markets now accept SNAP

● there are food pantries that source from local farms

● there are farms that are happy to trade labor for food

● there are opportunities to learn how to grow your own household garden

Give us a shout if you want more info on any of the above, or keep reading if you want to delve deeper

into the subject.

The most important thing is that we all become aware of the reasons behind the difference in price and

understand the impacts of the choices we make when eating any meal.

Here’s the CliffsNotes version:
Food bought from local, small and sustainable producers is generally more expensive than food bought

from large agri-business (even organic agri-business).  This is primarily because of:

● Subsidies.  Many of the crops raised by large agri-business are subsidized by the government.

In short this means that the government pays these large-scale farmers to grow certain crops.
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This subsidy allows the true cost of growing food to be highly misrepresented.  Small, local,

sustainable farms do not get subsidized.  Their prices reflect the true cost of growing that food.

● Economy of scale.  The bigger the farm (or the more land that is dedicated to one crop), the

less expensive it is to produce and  the more volume it can sell at wholesale prices...but this

brings with it hidden costs that are discussed in the articles below.  Small farms (like most of the

farms in Maine) do not have the same economy of scale.

● Non-livable wages.  There are many documented cases of “cheap labor” at large agri-business.

This translates into “cheap food”.  It is far easier to check the labor practices of local farms-- most

of the farmers themselves are putting in grueling hours and might have seasonal help from

people who are compensated fairly and/or are on the farm to learn.

● Farming practices.  Many large agri-businesses need no expensive certification and farm with

inexpensive fertilizers and chemicals.  Farms that choose to be organically certified must spend

time and money getting the proper paperwork. Even those that choose to use organic or

sustainable practices without getting certified are more costly to operate.

The longer version
Here are a few articles and essays speaking to the cost of local, small and sustainable AND the hidden

cost of large agri-business.

The Big Apple Circus
By Dan Barber

Published: November 12, 2003

This is the story of two apples that live just across the street from each other.

One apple, the Winesap, grew up in upstate New York and is on sale, alongside more than 90 other

apple varieties, at the Union Square Greenmarket.

Just across from the market, on the southwest corner of 17th Street, at one of those privately owned

fruit and vegetable carts scattered throughout New York City, there resides another apple: the Granny

Smith, an American icon, but grown in South Africa. Stacked shoulder-to-shoulder in their cardboard

boxes, these apples have been waxed and polished to a uniform luster. The cart's umbrella proudly

declares ''Farm Fresh!'' -- which is not quite accurate because the cart is separated from the farm in

question by the Atlantic Ocean.

Two apples, roughly 50 feet (and a traffic light) apart. How does one choose? And does the choice

matter?

Well, let's review their histories. The Winesaps at the market are grown and sold by two dozen or so

Hudson Valley apple farms -- third-generation family orchards like Red Jacket, Locust Grove, Samascott



and Breezy Hill. These farms, all of which I buy from, are woven into the fabric of their communities. They

employ dozens of workers from nearby towns, most donate apples to church and school functions, and

they are profitable enough to give the next generation in the family a reason to stick around and keep

the enterprise going.

The ''farm fresh'' apple, on the other hand, is produced by a large corporation with investments and

interests spanning the globe. (South Africa isn't alone in exporting mass-grown apples, though it ships

220 metric tons of them a year to the United States. New Zealand, China and Washington State, among

other places, produce them in vast quantities, too.)

I'll purchase fruits and vegetables from large industrial farms. In New York, in the middle of the winter,

there's really no other way to get a pineapple. But given the choice of getting my winter apples from a

large corporation or a family farm in the Hudson Valley, I'm decidedly less enthused by foreign

competition.

Where an apple comes from is only part of the equation. How it's grown matters, too. The Winesap has

never been cultivated alone. On Red Jacket's farm, for example, it is one of 16 different varieties.

Surrounding the orchards are different fruits and vegetables that create diversity and help support

natural predators and the wider ecosystem. The farm fresh industrial apple is grown in a monoculture, a

world where there is hardly any natural diversity -- just other Granny Smith apples.

Yes, the Winesap apple costs about $1.20 a pound. Its counterpart goes for roughly 50 cents a pound. A

big difference, to be sure. But this discounted apple ignores a laundry list of invisible costs. If you take

into account the environmental consequences of large-scale apple production, heavy pesticide use and

the energy it takes to ship an apple around the world, the Granny Smith doesn't seem quite as much of a

bargain.

And then there's the taste. The Winesap is an original Northeast variety. When you bite into it -- or a

Braeburn or a Jonagold -- you taste the sugar, the texture and the acidity. There is an overpowering

aroma of citrus and melon. The ''farm fresh'' apple is bred for long-distance travel. From a chef's

perspective, the discussion should begin and end with taste.

But there are other, perhaps more powerful arguments. All politics is local, particularly when it comes to

food. New York's small apple producers need our support. In 1985, 104 apple farms covered 11,629

acres in Ulster County. By the end of 2001 (the most recent year for which state government statistics

are available) the number of farms had fallen to 56 on 5,669 acres. In this same period, foreign apple

imports have risen dramatically. South Africa's apple exports (as well as exports from New Zealand and

Chile) have grown exponentially.

What's more, the influx of apples has encouraged us to believe that the fruit is always in season, always

cheap and plentiful and fit for a child's lunch box or a teacher's desk. We have forgotten that the system

that brings us inexpensive food from far away also makes it possible for us to ignore the economic and

environmental impact this sort of farming has on places we cannot see.



When you buy a Greenmarket apple, the money is going directly into the pocket of that farmer instead

of merchants, transporters, processors, packagers and advertisers -- all of whom thrive at the expense

of both consumer and farmer.

Quite soon, I imagine, it will be possible to consistently find a tasty imported apple. If nothing more, it

will always be a less expensive apple. The efficiencies of the industrial food business can, paradoxically,

get a South African apple to your door faster than a farmer in Ulster County can. At times, because of the

vagaries of Northeast weather, the mass-grown apple arrives in better physical condition. To choose

these apples (or tomatoes, or asparagus or peas) is to cast a ballot, and the consequences are not

benign, particularly in a year that has been hailed by apple farmers from Ulster to Ontario Counties as the

most blessed and abundant apple harvest in ages.

If you have a choice -- and right now New Yorkers have a choice -- buy local apples while they're in

season. Cook with them for the holidays. Turn them into applesauce. Bake apple pies. And understand

that there's a reason we celebrate apples that never fall far from the tree.

Dan Barber is the chef and owner of Blue Hill, a Manhattan restaurant.

Get Real: The Real Cost of Eating Organic and

Local Food
The environmental, economic and health costs

Jodi Helmer

You make a lot of decisions in a single trip to the supermarket: Chicken or fish? Fresh or frozen? Debit or

credit? Paper, plastic or canvas? But, one of the biggest decisions happens in the produce aisle.

Confronted with stacks of apples, bunches of carrots and containers of berries, the choice of whether to

purchase organic food from local producers looms large.

The decision to choose — or not choose — organic and local foods often comes down to price; however,

the environmental, economic and health costs are also worth considering.

Read on to uncover the real cost of choosing local and organic food.

Dollars and cents

There is no question that it can be more expensive to purchase organic foods that were produced on

local farms. In some extreme cases, organics can cost up to 50 percent more than their non-organic

counterparts. But wait: There is good news.

"As organics have gone more mainstream and there are more organic producers out there, the costs
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have come down,” notes Honor Schauland, campaign assistant for the Organic Consumers Association.

Schauland knows that when it comes to organic and local foods, sticker shock is common. She encourages

shoppers to look past the prices.

“Consumers are more educated than ever and more likely to see organic and local foods as an

investment,” she says. “They believe that it’s worth it [to spend more on organic and local foods]

because in the long run they’ll have fewer health problems and do less damage to the environment.”

It is possible to stock up on organic and local foods without maxing out the credit card. Schauland

suggests purchasing in bulk, shopping at farmers' markets or joining a Community Supported Agriculture

program.

The cost to Mother Earth

The average meal travels 1,500 miles from the farm to the supermarket and accounts for over 18

percent of global greenhouse gas emissions. Choosing organic foods that were grown on local farms

helps reduce the environmental impact of each meal.

The toll your food takes on the environment starts long before a hamburger or salad reaches your

refrigerator. The pesticides used on non-organic crops have been linked to erosion and air pollution,

contamination of lakes and streams, and illnesses in wildlife.

Organic farmers grow crops and raise livestock without pesticides and chemical fertilizers. Their efforts

can help shift the environmental damage. Organic farming has been shown to improve soil health and

create more productive farmland — no chemicals required.

“Organic farmers are focused on maintaining the health of their soil without using petrochemical

additives,” explains Sonya Lunder, senior analyst for the Environmental Working Group. “Their approach

is much more sustainable and can help rebuild soil health, stop erosion and prevent water

contamination.”

The price of good health

You wouldn’t marinate a steak in fertilizer or sprinkle pesticides on broccoli, right? You’re at risk of

ingesting those chemicals every time you bite into non-organic foods. A report published by the

Environmental Working Group found that eating fruits and veggies from the most contaminated crops,

dubbed the “Dirty Dozen,” means consuming an average of 10 pesticides per day. The produce on the

most contaminated list includes peaches, strawberries, apples, bell peppers and potatoes.

The same chemicals used to keep fruits and veggies pest-and disease-free have been linked to health

problems from asthma and diabetes to cancer and birth defects.

“You are what you eat — and the water that you drink and the air that you breathe — and a lot of it is

covered in chemical residue,” says Lunder. “We urge people to make the choice to go organic for their

health.”

Organic produce is a safer alternative because it’s chemical-free. Studies also show that organic produce

has more nutrients and antioxidants and fewer nitrates than non-organic foods, making them a healthier

choice.

Spending for greater good

Organic farming is expensive. Organic certifications, the loss of crops to pests and disease, and smaller
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crop volumes means that it costs about 15 percent more to grow organic crops than conventional crops.

Your willingness to spend more on organic foods sends a message: Organic is important.

Your food dollars go to support local farmers, especially when you purchase foods at farmers' markets

or through CSA subscriptions. Farmers who sell direct to shoppers don’t have to share their profits with

national or international distribution firms and supermarket chains, which benefits farmers and local

economies.

“The organic movement has grown because people have invested in it,” says Schauland. “It’s proof that if

we believe in something and support it, we can create change.”

Jodi Helmer is the author of The Green Year: 365 Small Things You Can Do to Make a Big Difference.

Buy Local – It’s Not Just About Food
By Elizabeth Ü on April 19, 2013

The concept of supporting local food systems is almost a given at this point for those of us who work in

the food world. We either already understand or can easily grasp that buying locally-grown fruits,

vegetables, and other food products as close to the source as possible helps put more dollars into local

farmers’ hands. It’s a given that local food is fresher and often tastes better than food that has been

shipped hundreds, or even thousands, of miles (if you can find out where your food comes from in the

first place). It’s a given that food hubs and other local food-processing and distribution infrastructure

facilities give local producers a way to streamline costs, add local jobs, and can contribute to a region’s

food justice and food sovereignty. It’s a given that buying local food can be part of a larger strategy to

help preserve farmland from development.

My work takes me around the continent, speaking at local food conferences, new economy events,

green business workshops, and the like, where I have the privilege of interacting with some very

advanced thinkers and doers in the world of local, sustainable agriculture. I teach about financing

mechanisms that enable food entrepreneurs to access mission-aligned capital that will help them keep

the values in their business, wherever they fall in the food value chain, from farm to fork and back again. I

do this because I am passionate about supporting small food businesses, the backbone of our economy

and so often, the keepers of what makes a specific place unique in an increasingly homogenized

strip-mall landscape.

When I mention to people I meet during my travels that I’ve written a book on financing socially

responsible food businesses, the first question I usually get is, “Can I buy your book on Amazon?”

The short answer is, “yes,” but I hope you’ll consider buying it from your local, independently-owned

bookseller instead. Here’s why, through the lens of food.

Buying local food from Walmart does not have the same economic benefits – to your local farmers or

local community as a whole – as buying local food from locally-owned retailers. Big food retailers pay
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fewer taxes than locally-owned businesses, hamstringing local government programs. Even if they do

buy local produce, local goods represent a very small proportion of their offerings, and they recycle very

little (if any) of their revenues buying other local goods or services. Plus, you have the problems

associated with letting a huge, multinational company choose what products they will buy, from whom,

and at what price.

It’s the same in the book publishing and selling world. Locally-owned, independent booksellers pay more

taxes, circulate more money within their local communities, and are often cornerstone businesses in

endangered downtown retail zones. Much like the seed-savers of the book world, they are the ones

promoting “book biodiversity,” choosing to display and promote titles, authors, and publishers that

might disappear in Amazon’s more controlled, monopolistic environment, made even more powerful by

its recent acquisition of GoodReads.

What about the issue of price? Anyone who has helped promote local food knows that positioning on

low cost is not as effective as setting local food apart by its taste, freshness, connection to community,

and all its other benefits; often, local food is just going to be more expensive than food from afar. So in

the food access conversation, aren’t Walmart’s low prices a good thing? Truth is, Walmart’s low prices

come at a great cost to communities. Furthermore, low prices at big box stores are often offset by the

costs of getting there, either in terms of gas money, or in terms of the time it takes to get there and

back by public transportation, bicycle, or walking.

Just like with food, sometimes access to resources (books or otherwise) is limited by cost. Though I have

worked out a few ways for you to access discounted copies, you’ll probably find the lowest retail price

for my book on Amazon. (Full disclosure: Finance for Food, my nonprofit which receives all royalty

payments from sales of my book, and Chelsea Green, its employee-owned publisher will benefit just as

much when you buy my book from a huge online retailer as when you buy it from an independent

bookseller.)

But consider the cost of losing your favorite local bookstore. How do you quantify the lost community

fundraising events, the empty storefront, the missing opportunities to stumble across obscure books

you hadn’t thought to search for online… never mind the tax revenues lost to sales made outside your

city, county, state lines?

The American Booksellers Association has a program called IndieBound to promote independent

booksellers, and I love how they see themselves as part of a whole that is much larger than books:

“IndieBound is a socially-conscious movement in support of independent businesses and shopping

locally, starting with indie bookstores. It’s about raising awareness, it’s about reaching out, and it’s about

taking pride in your community. It’s about what makes your hometown a more interesting place.”

That we, as a food movement, do not often connect the Buy Local dots to other sectors of our economy

troubles me (though I suppose it’s not all that surprising, given that the food movement itself has some

challenges connecting the dots). The more we support Buy Local campaigns for all kinds of products and

retailers, in addition to those in the food system, the more we amplify the work we do to create more

self-reliant, resilient communities, period.
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The people who are responding to appeals to, for instance, shop at local retail stores during the holidays

are the same people who would understand the benefits of shopping at a local farmers market.

Wouldn’t it make sense to join forces when it comes to communicating with the same audiences?

I don’t claim that I have all (or really, any) real, on-the-ground next steps figured out, and I am the first to

admit that I am doing the best job that I could be at building partnerships, whether within or across

sectors. But I do know which organization is “minding the movement” (to borrow Andy Fischer’s phrase)

for all things local, and making these types of connections: the Business Alliance for Local Living

Economies, or BALLE.

BALLE sees local food as one of the building blocks of a vibrant, healthy, and just economy that provides

prosperity for all. They connect leaders, spread solutions that work, and drive investment toward local

economies. I am honored to be launching my book and giving a couple workshops at their upcoming

national conference for business leaders, social entrepreneurs, network leaders, and local economy

funders, policy makers, and localists of all stripes, taking place in Buffalo, NY, June 12-14 (register by

April 22 to take advantage of early-bird pricing).

Whether or not you can join us, spend a moment or two thinking about the ways in which your food work

is connected to other local efforts in other sectors, and how you might be stronger working together.

And I hope that the next time you need to buy anything, be it food or anything else, you’ll buy local.

- See more at:

http://civileats.com/2013/04/19/buy-local-its-not-just-about-food/#sthash.spcucSN1.dpuf

Why is locally grown and organic food so

expensive?
Rich Heffern  |  Aug. 17, 2010  NCR Today

When shopping for organic food, consumers often report sticker shock and turn away, dismayed at the

notion of paying $4 a pound for tomatoes. They're used to the lower prices at the local

megasupermarket down the road.

The popular notion of someone who eats a local, organic diet is a food nut with an income sufficient to

afford organic and who can afford to deliberate about food choices because the more expensive option

will not break them.

Yet unless a significant number of people of all income levels have access to locally grown and organic

ingredients, sustainable agriculture will never take hold and have a decisive impact on our health and on

the environment to make a difference.
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Why is the cost of local and organic foods often higher than prices at the big supermarket? Because it is

based on the true price of producing food, unaided by government subsidies of commodity crops, cheap

oil, and underpaid (and under-benefited) workers. We pay more for our food than we realize because at

tax time we pay for those subsidies. Small family and organic farms rarely get the subsidies, and they

often pay their workers a living wage.

If the farm is operated organically, then the solutions to problems like pests, diseases and weeds are

more costly than the pesticides and herbicides used in conventional farming. Industrial agriculture has not

only had a bad effect on the environment, it has skewed our perception of what food should cost.

The tide is turning on costs. There are an increasing number of programs working to make locally raised

food affordable to low-income neighborhoods while still paying the farmer a fair price.

Ways can also be found to make eating local and organic affordable. One good way is to join a food

buying club or food coop. Find information on this at Coop Directory Service.
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