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Pathways to Local Food Systems

A presentation by Robert Waldrop to the 2™ US Conference on Peak Oil and Comgunity Solutions,

This list it is not a cookie-cutter recipe but rather a map of pathways and routes towards creating a local food system.
FORM AND FUNCTION FOLLOW THE FOOD
What's important about this is the food — where does it come from? How is it produced? How does it get from producer 1o consumer”?
Evervihing depends on that, by e agribidness systen. food [ollows torm and function. Tomato varicties are selected notl becnuse they
taste poud, but rather because they can be harvested while stil! green by machines, shipped long distances, and then gassed w tum red,
Taste and nutrition are secondary isstes. That"s why stupermarket tomatoes taste like watery moosh,

LOCAL FOOD SYSTEMS GROW OUT OF PERSONAL CHOICES
The place to start is with your own Kitehen. vour own lood choices, vour own diet. Personal and household choices about where snd
hew we spend our grocery money und kitchen time are fundamental o the design of the local food systen.

WE START SMALL OR WE DON’T START AT ALL.
Nobody can revolutionize their househotd diet and local food economy overnight, But everybody can ¥ind someplace to start. Where
that starting point is is less impurtant than the fact that o person get started.

KNOWLEDGE IS POWER.

Supermarkets gather knowledge for customers. You don't inve 1o rescarch what is available, you just look on the shelf. Thus, one of
the most important local food structures is an infonnation direetory. The Oklhoma Food Cooperative began initially us a simple
directory on the internet, That directory grew out of my own personal rescareh into local sources for basic foods,

BE WILLING TO EMBRACE CHANGE.

A Toeal food system is about distributing basic foods: it does not look ike Wal Mart, Pon’t expeet the “convenience” offered by
manutactured foods. While the process is not always casy, the change that the “pennzeuttured kitehen™ brings to your household 1=
untformiy positive. The tood will be more nutritious. it will twste better. and vou will feel better abowt your work in the Kitchen.

EAT WITH THE SEASON.

Real life has rhythms and seasons, and so does food. We have Teamed by sud experience thut by extravagant expenditures of energy
and oppression we could have summer satads in winter, bul what does this willingness o oppress thivd world farmers say about our
personal and social moralities? As the seasons change. winter food trom the local [ood economy will be dilferent from summer kood.

BE TEMPERATE iN YOUR SELECTION OF FOODS.

The virtue of temperance 1s the practice of balance - not too much. not e lilthe, just the right amount, A loeal Tood system offers «
wealth ol vegional tastes and food delights, bt withoul lusting for the glutiony of the on-demand agribizness food system. Be wary of
eating [oods that are unsustainubly harvested, such as ocean lish, and products with o high degree of environmental degradation and
social injustice in their production, such us non=lhir trade certilied eotlee and chocolute,

PREPARE YOUR MEALS FROM BASIC INGREDIENTS.

The permacultured kitchen in a local food svatem offers meals prepared from hisic ingredients. Not everybody has these skills in the
beginning. but people can develop hetter food preparation practices so that using basic ingredients fits into the urban lifestyle, | once
complained Lo my grandmother that Teouldn’t make s decent pie erust, She said, *13obby Max, the problem is you haven imade
enough pies. When you have made 100 pic crusis, then you will be able to muke o great pie erust as quick as o whistle.”

DEVELOP THE ORGANIZATION AND SYSTEMS OF YOUR KITCHEN.

Look #t the whole system, and see it as an organie whole rather than just a jumble of disparate elements. The question isn™ " “what do [
have for dinaer tonight™. but rather, “what am 1 eating this scason? Where does the Tood come from?” People with z lot of experience
in permaculiured Kitchens might be able to get by without planning their meals. but that doesn’t deseribe most of us, especially in the
beginning. Planring menus and the scqmisition and preparation o’ the ingredients are necessary design oppuortunities,

USE ENERGY AND RESQURCES FRUGALLY. WASTE NOT, WANT NOT!

Never use # garbage disposal, compost oll Kitchen waste. Get some worms, they will eat your garbage! Install a demand water heater
and/or sobar water heating. Diteh the dishwasher machine, electric can opener. and garbage compactor. Buy wind power electricity il it
is available rem your utility. Get o manual defrost reliigerator and a separate chest freezer, Never buy paper towels, paper napkins, or
disposable piates and utensils, use cloth towels and rags and natural sponges like luilas, . Make your own non-toxic kitchen cleaners pr
buy all-natural products made in your local area. Install grev water recycling and rainwater harvesting systems. '
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LEARN HOW TO PRESERVE AND PROCESS FOODS AT HOME OR IN COMMUNITY KITCHENS.

Qur household likes “cheese whiz”, but we don™t buy it, we make it from real cheese we buy from a farmer, We like roasted peanuts,
so we buy peanuls i season ttom farmers and then roast them all year long. We-don™t buy cut-up chicken. we buy whole chickens lrom
farmers and cut them up ourselves. We grow our own ffuit, and make joms, jellics, salsas, pickles, condiments., During produce
season, you can ofien find good buys on large quantities of produce. Buy extra and preserve il for winter eating. Tools and equipment
can be owned by individual houseliolds, bat community and religious organizations ean also purchase such equipment and make it
available in community Kitchens, Many lood preservation and processing tasks are easicr when done by « group.

BUY LOCALLY PRODUCED FOODS.

Stay out of supermarkets as much a3 possible. Buying foods from loeal farmers is the urban permaculture equivalent of Zones 3 and 4.
To tacilitate this in owr area, we helped organize the Oklahoma Food Cooperative, whose prodicer imembers sell Oklahoma foods, Our
household gets 80% of its food either from local facmers or from the gardens on our former yards. Locally produced foods tend o cost
more than the manufictured fonds of the supermarkets, bul overall we aren™tspanding any more for food now (han we were back when
we bought everything at the grocery store. Then we bought prepared & packaged fouds, now we buy basic ingredients. For Hems
simply not available from a local market, seek out organic sources. and itimported. look for fair trade certitivation. 1 this increases
vour costs, then use less of these imported foods (collee. tea, bananus, choculate, citrus fruit, ete.)

NEVER BUY MEATS FROM CONFINED ANIMAL FEEDING OPERATIONS.

Willy a very few exceptions in eertain regions, all meats in supermarkets originate in Confined Animal Feeding Operations, and every
doltar spent for them subsidizes u terrible foad production system thal creates much sociul and environmental evil. Access to local and
natural meats and poultry is # major challenge tor urban residents, One solutjion w the higher cost of loeally praduced meats is to “eat
less meat” - set limits 1o vour personal consumption. . Eat less expensive cuts — more ground meal than roast or steaks. With farmer-
direel meats, the more vou buy, the better the price. This is an incentive lo build community. Four househelds could go together and
buy & whole beef from a fanmer, or a whole pig. Where would you tind someone willing to sell a« whole beef? Start by asking at the
furmers market. look for phone listings for “custom butchers™ in rural towns (they usually Keep a list of farmers willing 1o sell meat
direetly to the public). Look (or red meats that are 100% torage ed and free rnging. People who con’t access natural meats raised in
the local area should eomsider vegetarianism. People who buy cggs, meats and poulitry {rom grocery stores should not kid themselves
about the animal cruelty and environmental degradation made profitable by those food choices.

PRACTICE FOOD STORAGE AND DESIGN FOR ECONOMY.

Every household should design for catastrophe. There are a hundred things that could happen in a heartbeat thal would disrupt the
steady flow of trucks to and from warchouses and grocery stores that feed our urban areas. . A well-stocked home pantry is an essential
aspect of family and community food security in the event of disruptions 1o the food distribution system. A well-stocked home pantry
is also an enormots convenience in today s busy world. It ean easily ke an hour to drive to the stove, park, hike neross a 40 acre
parking lot, navigale a crowded and poarly ovganized store, stund in line al the checkout, hike back across the acreage o the
automohile. and then drive home — just to get “a tew things [or dinner™. Store what you eal — and eat what you store,

GROW AT LEAST SOME OF YOUR OWN FOOD.

We live in an urban central city, we have about 1/7th of an sere with a duplex, small house, sidewalks and driveway. Even so we
manage 1o cultivate more than 100 difYerent varictics of usetut or edibile plants on our former lawns, 2/3rds of which are perennials,
We do not aim for self-sulliciency on our property, instead, we grow foods that (in our opinion) produce a lot of value for the space
they need — 23 difterent organic fruits, 28 varietics of herbs, hot peppers {6 varieties), cooking greens {(mustard. kale, chard, spinach,
collards), and lots of alliums (garlic, onion and garlic chives. walking onions, multiplying onions, Welsh onions). This year we
desigmed and planted tomato guilds of basil, chives, petunias, marigolds, pansics, horehound, asparagus, bee balm, hot peppers, and
borage with our tomatees. We don't raise wheal or corn becattse of space constraints and our easy sceess to these products through the
Oklahoma Food Cooperative. People without land can join community pardens, and it is entirely possible to raise food on concrete
using containers, This year we are growing potatocs in buckets!

LOOK FOR A VARIETY OF STRUCTURES

A local food system produces a variety of fonds, and thus we expect that there will be a varicty o’ structures that produce and
distribute that food. A short-list includes: on-farm or in-lown vegetable stands operated by individual farmers, formers” markets, fuirs,
Community Supported Agriculture/subseription programs. cooperatives, and other forms of direct sales from farmers to customers.
Minimize extra costs by embracing direct relationships between farmers and urban residents.

DON'T LET THE PERFECT BECOME THE ENEMY OF THE GOOD.

Nobody goes fram 100% bad food choices to 100% good, better, or best choices overnight. But procrastination is equally
problematic. Wholes are made from parts, and if you can't see the total solution in the beginning, step back and pick one thing that you
can understand and do that. Then look at your situation again and do something else. Everyone can tind something lo start with and
that"s where ench person should begin. One thing leads to another, and betore a person realizes that lime is passing, permaculture has
been transformed from an esoteric science 1o  lived reality in their kitchen,



