Successful Local Foods Purchasing: It’s All About the Details!

3 Farm Biggies: (ask the farmers these 3 Qs, and they’ll know exactly if they can help you or not!)

1. Volume

2. Distribution

3. Season

· Go through the produce records that the cafeteria has bought in the past year.

· How much do school need? (Volume)

· Where does it have to go? (Distribution)

· When will you buy it? (Season)

· Don’t really bother talking to retail farms (which are 80% of all farms), because they don’t like selling to schools at wholesale prices. Only bother negotiating with wholesale farms (only 20% of these left)

· www.FarmToSchool.org ( targeted at K-12, but useful information is on it

· Buy direct from the farmers at wholesale prices and cut out the middle-man! (it’s often that 90% of these products you pay for are equal to or less than what you’d pay to ship them from all over the US)

· Dept. of Agriculture, Northeast Organic Farmers Association, and other associations may have lists of farmers

· Buying through a distributor:

· Make sure to ask the distributor the questions on the back and do quality control yourself! (the club you’re in is the watchdog of the distributor) (the sheet referred to is the “Local Foods Procurement Worksheet” that was handed out)

· National Association of College and University Food Services (NACUES) is what your Food service coordinator belongs to; it’s where they get all their continuing education from (*note: the funding for these conferences is provided by businesses like Purdue, Tyson, Pillsbury, and other people who have a vested interest in keeping local food out of schools! A new rule was created in 2006(?) that any local farmers have to pay the $1000 fee to have a kiosk at one of the conferences)

· Working together:

· Talk with other schools and see what they’re doing and tell them you want to present the same, unified message to your vendors 

· “Mass Harvest for Students Week” Sept. 21-25 is where you eat local food for a week (it’s a good idea to invite people like the press, legislators, and alumni) (you can download sample menus, like the “Local Sustainable Gracious Dinner” menu from Mount Holyoke College)

· Collaboration vs. Confrontation (choose which tactic you want to use with the vendors; don’t confuse your message)

· Random stuff:

· For 20% of their food, UMASS pays less for local food than for vendors’ products

· K-12 kids eat more fruits and veggies when they’re local! (*note: there is a law that says that local, fresh veggies will be incorporated into K-6 (?) classrooms, but it can’t be in the actual cafeteria meals, it has to be a snack, and it can’t be during normal snack time (a new time must be created for it), and none of the veggies can be cooked!)

· Ask the distributor to give you a quarterly report on how much local food they bought

· Ask if your school buys local, in-season stuff and chops and freezes things; is their staff trained to prepare actual food? Can the students get ServSafe certification and prepare food for freezing once/week? Can they raise money to get ServSafe certification for college employees?

