
Y
ou might call John Horrigan the

“accidental farmer.” His small

orchard outside Moose Lake,

Minnesota, wasn’t a long-time

dream that became a reality and

it wasn’t even the reason he bought the proper-

ty. But those who are fortunate enough to eat

his Minnesota-grown apple varieties have been

treated to his growing knowledge and passion

for apples and farming.

Last year Horrigan, a Linden Hills Co-op

member, supplied the co-op with Chestnut

crabapples, Kerr crabapples and Zestar apples.

“Zestar went out the door here about as fast as

it came in,” said Horrigan. “This year I’m in the

process of applying for organic certification and

also planting a new variety that was just

released, which is a cross between Zestar and

Honeycrisp, two of the most popular Minnesota

apples.”

So how did a former Navy and commercial

pilot and air traffic controller turn a little bit of

land “up north” into a small business that pro-

duces delicious, healthy, locally grown apples?

It sure wasn’t by design.

“There was no orchard there; there were

some fields. It was property that was adjacent

to some property my wife owned,” explained

Horrigan. “I didn’t really get interested in it

until I had a large sailboat on Lake Superior

which was awaiting rework and I decided to

haul it to that property, because it was easier to

think about doing rework there than in

Bayfield.”

“If I could call myself a farmer,” he contin-

ued, “I could buy enough tools to help rework

my boat and take a business deduction for

these things. That really never

happened because the orchard

assumed a life of its own.”

In the beginning, he only

knew that an orchard needed

more than one kind of tree and

pollinators. Since then, he has

learned by studying, consulting

experts and a lot of trial and

error. Horrigan had to deal with

a one-two punch from Mother

Nature and plant genetics in the winter of

2002–03, which killed off much of his orchard.

“My little thing is on two acres. Apple trees

these days are grown on a rootstock that gives

certain qualities to the tree. Then the rootstock

is grafted with the variety you want to grow.

The rootstock I was using when I planted most

of the trees from 1994 to 1996 [was] simply

not winter hardy to Zone 3 if you don’t have

snow. The winter of ’02–’03 was the second of

two winters where the temperatures were

relatively normal, but there was very little snow

during the coldest parts of the winter. I lost

eighty percent of my orchard, which at the time

was about 360 trees.”

Horrigan didn’t give up, though, and has

gained valuable insight and

experience from that lesson. “I’m

just now in the process of filling

it back up again and I’m at about

450 trees.” 

And he’s not just sitting back

watching the trees grow. The

process of building a healthy,

producing orchard takes lots of

hands-on work “training” the

branches to determine the shape

of the tree and “thinning” the trees.

“Crops take thinning, because the tree will

probably produce two to three times the apples

they should bear, comfortably. If you are a con-

ventional farmer, you will use chemicals to thin

the trees. If you are an organic farmer, you have

to hand-thin your crop,” said Horrigan. “It is a

nice thing to do. It’s early June and it’s

a nice time of year to be working. If

you don’t get all of this fruit off, it

could have an affect on fruit produc-

tion for the next year.”

For the record, Horrigan believes

sustainable practices are equally as

important as being able to call yourself

or your product “organic,” and his road

to organic certification has a lot to do

with consumer expectations.

“My methods have been organic for

at least the last two years in terms of

what I use for sprays for fungal

diseases or bugs and in terms of what I

apply as fertilizer. I’m doing 

[certification] more for market rea-

sons. I’m starting to run up against too

many people who say ‘Are you organ-

ic?’ (meaning organically certified) 

and if you say ‘No,’ then [they] go

somewhere else.”

So, what is an advantage of locally

produced apples? According to

Horrigan, “You are likely to have a lot

more variety. There are taste differ-

ences and flavor quality differences

that are practically infinite.”

Take crabapples. “The usual buyer

thinks of little apples like the crabapple that

was in their grandmother’s yard as something

that you wouldn’t really want to bite into,” said

Horrigan. “There are many crabapple varieties

that make wonderful tasting apples.”

One of his favorites is the Kerr crabapple,

which he sells at the co-op. “The taste is really

intense—kind of knocks your socks off if you

pick it on the young side. It mellows somewhat

if you give it a couple extra days.”

“It smacks somewhat of a Haralson, but it is

extremely juicy. I juice them; it makes the most

wonderful apple juice you have ever tasted. I

dry them and it tastes like candy, and apple

crisp [with Kerr apples] is an absolutely won-

derful thing.”

“Last year, for the first time, I showed up on

the [produce sales] floor for direct sales mar-

keting. This is the one where I literally grab

people and stuff them in their mouth and say

‘You gotta try this.’” 

So does this “accidental farmer” view his

small orchard as a hobby? “No, it went way

beyond a hobby a long time ago.” That’s lucky

for all of us.
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Co-op Month Contest:
Cooperating for More
Sustainable Food

Do you know somebody who is working for

more sustainable food in our community, while

exemplifying an outstanding spirit of coopera-

tion? The Twin Cities natural food co-ops are

joining co-ops nationwide to host the first-ever

“Cooperate for Community!” contest to honor

those who deserve recognition for their tireless

work. 

Our members often tell us about local

people (and we know a few ourselves) who are

doing incredible work in the sustainable food

arena, while cooperating with other community

members in a mutually beneficial way. These

are the special people we’d like to honor.

Stop by the customer service desk or visit 

www.lindenhills.coop to find out

how to nominate people for

their outstanding work. It

could be a neighbor

who started an organ-

ic garden for kids, a

local farmer, or a par-

ent who lobbied for

school lunches made

with local ingredients.

Nominations of 500 words or less will be

accepted from people 18 years or older at Lin-

den Hills Co-op through September 14, 2007. 

Three community judges will choose the

finalists and winners. Two finalists and one

winner will be announced September 24, 2007.

Two local finalists will receive $100 co-op gift

cards and the winner will receive a $400 co-o p

gift card.

The Twin Cities winner will advance to the

national contest, sponsored by the National

Cooperative Grocers Association (NCGA) and

Frontier Natural Products Co-op for a chance to

win $7,500 toward the nonprofit of his or her

choice. Two national finalists also will receive

$2,500 for their favorite nonprofit. The national

finalists and winners will be announced Oct. 8,

2007.

For a nomination form, contest information

and rules, visit the customer service desk 

or go to Linden Hills Co-op’s website: 

www.lindenhills.coop.

Co-op Advantage: 
Fall Coupon Book 

We know good food and we know good

deals, too. As a member of Linden Hills Co-op,

you can look forward to another great Co-op

Advantage coupon book arriving in your mail-

box in late August or early September. Enjoy

savings on products

from Country Choice

Organic, Seeds of

Change, Seventh Gen-

eration and more!

You’ll also find a recipe

or two and a special

feature on co-ops

around the world. The

coupon book is just

one small way for us to

say “thanks” to you—

our member-owners.

It’s also a great exam-

ple of cooperatives

working together—since this and the great

deals available to you monthly through the Co-

op Advantage program are brought to us by the

National Cooperative Grocers’ Association—

more than 100 co-ops working together.

FYI
Co-op Shoppers

“The taste of the
Kerr crabapple is
really intense—
kind of knocks
your socks off.”

John Horrigan pruning one of his 450 trees.

Not Your Grandma’s Crabapples
John Horrigan’s Oaklake Orchard

Take the Eat Local
Challenge!
What would you rather drink? A quart of
freshly pressed Minnesota apple cider or a
quart of motor oil? 

I’m betting it’s the former. And for one
month, from August 15 to September 15, I’m
going to challenge you to choose cider over
fossil fuel, carrots plucked yesterday from Min-
nesota’s fertile soil instead of baby asparagus
from South America, and maybe even a Brus-
sels sprout instead of an orange (they’re even
higher in vitamin C!).

The Eat Local Challenge has been issued by
twelve Twin Cities food co-
ops, including Linden Hills
Co-op. We’re encourag-
ing you to choose 80%
or more of the food
you eat from among
the rich variety of local
and seasonal sources.
That’s roughly four out of
five items you put in your
mouth—or four out of five ingre-
dients in a dish. And when we say “local,” 
we’ll even throw in Wisconsin, Iowa and the
Dakotas!

Need inspiration for your month of eating
local? Pick up suggested “locavore” menus and
recipes at the store. Read one of the many
wonderful books available on the subject (my
current favorite is Barbara Kingsolver’s Animal,
Vegetable, Miracle). Check out the Eat Local
Challenge blog  at www.twincitiesfood.coop.
Ask a produce worker what’s fresh and local—
and look for the bright green LOCAL labels in
the store.

Getting back to the motor oil/apple cider
question, it’s not such a crazy juxtaposition.
According to Steven L. Hopp (Kingsolver’s
spouse and co-contributor), “if every U.S.
citizen ate just one meal a week (any meal)
composed of locally and organically raised
meats and produce, we would reduce our
country’s oil consumption by over 1.1 million
barrels of oil every week.”

—Jeanne Lakso, Marketing & 
Member Services Manager

K AT H Y  G E R H A R D T
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Board meetings are the second Wednesday
of each month and any co-op member is
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Co-opManagers
PPaauullaa  GGiillbbeerrttssoonn
General Manager

612-279-2461
pgilbertson@lindenhills.coop

EEmmiillyy  JJaannee  CCllaauusseenn
Deli Manager
612-279-2441

eclausen@lindenhills.coop

JJeessssee  BBuuiikkeemmaa
HBC Manager
612-279-2468

jesse@lindenhills.coop

PPeetteerr  DDoooollaann
Merchandising Manager

612-279-2455
pdoolan@lindenhills.coop

SStteevvee  KKoobbss
Human Resources Manager

612-279-2469
skobs@lindenhills.coop

JJeeaannnnee  LLaakkssoo
Marketing & Member Services Manager

612-279-2460
jlakso@lindenhills.coop

TTrreeee  LLii
Financial Manager
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International 
Principles of
Cooperation

1. Voluntary and Open Membership 
2. Democratic Member Control 
3. Member Economic Participation 
4. Autonomy and Independence 
5. Education, Training and Information 
6. Cooperation Among Cooperatives 
7. Concern for Community
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Rollin’ Oats Journal is the bimonthly
newsletter of Linden Hills Co-op & Linden

Hills Natural Home and is published for the
benefit of our membership and the commu-

nity. The opinions expressed herein are
those of the authors and not necessarily

those of Linden Hills Co-op or its members.
For information about submitting articles,

artwork, or advertising, call Jeanne Lakso at
612-279-2460 or email

jlakso@lindenhills.coop. Letters to the Editor
are welcome and may be sent to: 2813 West

43rd Street, Minneapolis, MN 55410. For
information on advertising, visit the website

and click on “Rollin’ Oats Journal.”

Linden Hills Co-op’s web site is at 
www.lindenhills.coop. 

Linden Hills Co-op and Linden Hills Natural
Home are proud members of of the National
Cooperative Grocers Association.
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T
he third International

Principle of Cooperation

is about member eco-

nomic participation. At

Linden Hills Co-op,

member-owners contribute financial-

ly to establishing and improving the

co-op through their initial invest-

ment in member equity shares and

then by shopping at the co-op. In

return the co-op offers great products

and services as well as member-

owner benefits, such as discounts. As

part of our ongoing work the board

has initiated a review of all the bene-

fits offered to shoppers (member-

owner and non-member alike).

Co-ops have a responsibility to

their member-owners to use financial

surpluses (sometimes called profits)

wisely. What exactly does this mean

for Linden Hills Co-op? Should we

expand, perhaps to another location?

Many co-ops are opening multiple

locations, convenience-type stores,

and alternative places to serve their

membership. Should we continue to

return dollars to member-owners

through rebates or discounts? At this

point, we primarily use discounts.

The question of whether these dis-

counts are fair to the member-own-

ers is worth examining. Should we

invest in projects that don’t expand

services or the size of our store but

accomplish other goals? The solar

project is one way we have demon-

strated how time, energy and money

can deliver a solution that aligns with

our policy of being a beacon on wise

use of the earth and its resources.

The recent Consumer Cooperative

Management Association Conference

(held in La Crosse, WI in June) high-

lighted how other co-ops are

addressing these issues. The shared

agreement between all includes this

third principle, “Member Economic

Participation.” The diversity of how

each co-op creates and uses “surplus-

es” was interesting to note. Some co-

ops have chosen to cater products to

their core membership (a handful

don’t offer any meat), while others

have chosen to be open to addressing

the needs of all in their community

(offering gasoline, Coke and ciga-

rettes, for example) in order to

return a surplus to their member-

owners. Linden Hills Co-op has

demonstrated a solid pattern of deliv-

ering well on behalf of its member-

owners and non-member shoppers.

Is this enough?

During the course of the coming

year the board will be reaching out to

member owners to get this question

answered. We think that the good we

are doing can serve as a challenge to

us all to do even more. Doing more

means being more connected as

member-owners and more directed

toward strong goals. At the solar

panel dedication in June, one speaker

asked the audience, “What is next for

this co-op and community?” That is

precisely the question the board is

looking to answer as we strive to

gain input from all our co-op owners

on exactly how we can work for

excellent sustainable development of

our community. So speak up, join the

board, participate in coming surveys,

attend board meetings, volunteer and

provide feedback. Active participation

in this process will make for a better

future for our co-op, and that’s no

secret. Thoughts? Email us!

Board@lindenhills.co-op.

The Final Frontier?
PAU L A  G I L B E RT S O N ,  G E N E R A L  M A N A G E R

B
y now, many of our mem-

ber-owners and shoppers

have noticed signs of

change in the bulk aisle

(and other parts of the

store as well). As customer demand for

more food products continues to rise, we

are once again attempting to remodel the

store to reflect our shoppers’ desires and

preferences. Given our space limitations,

we’re always trying to bring you more of

what you want without really being able

to create more space. We’re expanding

the produce department by several feet

so that we can offer you more fresh fruits

and vegetables. We are installing new

shelving in our health and body care

aisle, resulting in room for new products

and an easier-to-navigate department. 

We are also rearranging and “buying

new furniture” for the bulk area. Our

goal is to offer foods that are fresh, a

good value, and have a lower environ-

mental impact—whether by being less

wastefully packaged, organically grown

or locally sourced. By looking at sales

and shopping patterns in bulk over the

past few years, we have come to the con-

clusion that we can no longer continue

to offer liquid bulk items or nut butters. 

I understand that some loyal and

long-term co-op shoppers might feel this

is not merely the loss of a long-standing

feature of many natural food co-ops—we

received one comment that asked if we

weren’t somehow going against the

International Co-op Principles by no

longer offering bulk honey! While the

Co-op Principles do not spell out what

products co-ops must carry, our store’s

Ends Policies imply that we need to serve

our community in a way that cares for

personal and planetary health. And the

simple facts are that our bulk liquids

area was not as environmentally friendly

as one might think, and that there were

some potentially unpleasant health

implications hidden there as well.

Over the years, fewer shoppers were

purchasing bulk liquids and nut butters,

and even fewer were bringing in their

own containers to use for purchases. As

a result of slower product turnover, the

co-op was losing sizable quantities of

oils, vinegars, tahini and nut butters due

to spoilage, spills and contamination. We

were no longer able to guarantee that

buying in bulk would be the most cost-

effective choice for our shoppers. The

plastic tubs we offered as a convenience

were not recyclable in the city of Min-

neapolis—and the cost of the tubs and

lids (which few customers actually

washed and reused) plus the cost of the

product often made this a more

expensive option per ounce than buying

peanut butter in a recyclable (and

sanitary) glass jar.

So what will you see in the new bulk

aisle? We’ve invested in new bins for dry

bulk that are easier to access, stock and

clean, and are also more space efficient

so that we will be able to bring you the

same number of dry bulk items in a bet-

ter organized (if slightly smaller) space.

There are new easier-to-use scales, and

our overall goal is to make the area user-

friendly—whether you’re a bulk veteran

or a novice. We will continue to bring

you the highest quality bulk products

with no added preservatives, chemicals,

artificial additives, or excess packaging—

organic and local, whenever possible.

Ask for samples. Bring your bags and

canisters and jars from home. Let us

know if you need to order a gallon of

syrup or balsamic vinegar. And thank you

for shopping at Linden Hills Co-op. 

Principle Number Three
Secrets from a Board of Directors Memo
J A S O N  I N S K E E P,  B OA R D  P R E S I D E N T

Get the Local Farm Story

Author Gary
Holthaus at LHC

As part of our “Eat Local Challenge,” Linden Hills Co-op

is very pleased to host author Gary Holthaus for a reception

and book signing on Saturday, August 25 from 1 to 2:30 p.m.

From the Farm to the Table: What Every American Needs to Know

about Agriculture tells the story of local farmers in their own

words.

“This began as a book about farming in southeast

Minnesota,” Holthaus says, “but it became a story of agricul-

ture not only here, but globally.” The first third of the book

features the voices of local farmers talking about their farm

practices and their values. “Everything is connected now:

what the WTO does in Geneva affects the farmer in Altura,

Olivia and Wadena,” according to Holthaus. “It became

impossible to limit the story of farming to a small locale. 

It did become possible to show that our regional agriculture

represents a microcosm of the larger picture of agriculture,

wherever it is practiced.”

Fred Kirschenmann, Distinguished Fellow of the Leopold

Center for Sustainable Agriculture, writes, “Farmers all over

the world have begun to choose a new path—a way of farm-

ing that is enjoyable and profitable for the farmers, leaves a

small footprint on the planet, and makes a beneficial contri-

bution to rural communities. Holthaus has taken the time to

listen to, and share with us, the stories of such new farmers.”

By special arrangement, preordered copies of From the Farm

to the Table are available from Linden Hills Co-op at the dis-

counted rate of $28 (the cover price is $50). A limited num-

ber of copies will be available at the special price on the day

of the book signing; if you would like to reserve a copy at the

reduced price, please send an email to info@lindenhills.coop

with your name, address, and a daytime telephone number

no later than Monday, August 20. Preordered books will be

available for pickup beginning Saturday, August 25 at the

author event.

S P A C E

I C A
The International Principles of Cooperation
The cooperative principles are guidelines by which cooperatives put their values into practice, and are part of the Statement of 

Co-operative Identity as developed by the International Co-operative Alliance. Established in 1895, the ICA is considered the final

authority on defining co-operatives and the principles by which they operate. We encourage you to visit the co-op’s website at

www.lindenhills.co-op/membership/principles to read all seven principles and what they mean to cooperatives around the world.

33..  MMeemmbbeerr  EEccoonnoommiicc  PPaarrttiicciippaattiioonn..  Members contribute equitably to, and democratically control, the capital

of their co-operative. At least part of that capital is usually the common property of the co-operative. Members

usually receive limited compensation, if any, on capital subscribed as a condition of membership. Members allocate

surpluses for any of the following purposes: developing their co-operative, possibly by setting up reserves, part of

which at least would be indivisible; benefiting members in proportion to their transactions with the co-operative;

and supporting other activities approved by the membership.

General Manager Paula Gilbertson
at the Solar Celebration.





August-September Events

T
ake the “Eat Local Challenge” and discover how

delicious and simple eating locally grown food can

be. Co-op classes will begin again in fall; if you’re

interested in offering a class or seminar at the co-

op, pick up a copy of our classroom proposal form

at customer service, or send an email to info@lindenhills.coop.

Saturday, August 4, 10 a.m.–1 p.m.
CO - OP  EVENT Go Mambo Tour

This isn’t a dance,

people—it’s a free

sampling event featuring

coupons and new

natural products. The

Mambo van will be

parked outside the 

co-op today, and free

samples and coupon

books will be available

in the store.

Saturday, August 4
C OMMUNIT Y  EVENT

Urban Wildland Half-Marathon
Linden Hills Co-op is proud to cosponsor this waste-free

race, which is a fundraiser for Wood Lake Nature Center. All the

money raised goes to support Wood Lake’s educational

programs for school children. For more information, visit

www.woodlakenaturecenter.org.

Wednesday, August 8, 6 p.m.
CO - OP  EVENT August Board Meeting

Co-op member-owners are always welcome to

attend board meetings; please email info@lindenhills.coop or

call 612-922-1159 a couple of days ahead of time so we can

include you in the count for dinner!

Wednesday, August 15
CO - OP  EVENT

Eat Local Challenge
Today is the first day of our

month-long “Eat Local Challenge.”

Sign the pledge at the co-op, pick

up recipes and suggested menus,

and look for the “LOCAL” symbol

to help you find the freshest, finest

food from the five-state region! You

can even blog about your “Eat Local”

experience at www.twincitiesfood.coop.

Wednesday, August 15, 9 p.m.
CO - OP  DEADLINE

Green Patch Nominations Due
Linden Hills Co-op is seeking nominations from co-op mem-

bers for recipients of our 2008 Green Patch donations. The

Green Patch program encourages shoppers to reduce waste and

reuse canvas, cloth, or other durable shopping bags—and sup-

ports two “green groups” chosen by member vote each year. Pick

up a nominations form at Customer Service, or get one on line

at www.lindenhills.coop.

Thursday, August 16, 6:30–9 p.m.
CO MMUNITY  EVENT Linden Hills Live

The last of this summer series of free events is this evening—

don’t miss it! Sponsored by the Linden Hills Business Associa-

tion and staffed by talented volunteers, Linden Hills Live is a

great way to experience our neighborhood.

Thursday, August 22
FRESH FROM THE FARM Thousand Hills Cattle

Find out how good “eating local” can be, with grass-fed, local-

ly raised beef from Thousand Hills. Todd will be in the store,

offering samples and cooking tips; check the website for times.

Sunday, August 26-Sunday, September 2
CO - OP  EVENT

Labor Day Paint Sale
Linden Hills Natural Home is ready to

assist you with your end-of-summer home

improvement projects. Stop by this week and

get $5 off any gallon of low VOC interior paint

from AFM Safecoat, and check out their

newest colors, based on Ayurvedic healing.

Tuesday, August 28, 10 a.m.–5 p.m.
CO MMUNITY  EVENT

Minnesota Cooks at the State Fair
Come to Carousel Park on the Minnesota State Fair-

grounds to experience Minnesota’s premier chefs cook-

ing with local and sustainable ingredients. Participants

include Alex Roberts of Restaurant Alma, Scott Pam-

puch from Corner Table, Tracy Singleton from the Birch-

wood Café and more! Sponsored by Food Alliance Mid-

west, Renewing the Countryside and the Minnesota

Farmers Union, for more information go to www.foodal-

liance.org.

Monday, September 3
HOLIDAY HOURS Labor Day

The co-op is open from 8 a.m. to 8 p.m. today; Linden Hills

Natural Home will be closed.

Wednesday, September 12, 6 p.m.
CO - OP  EVENT September Board Meeting

Co-op members welcome! Call 612-922-1159 or email

board@lindenhills.coop to let us know you’re coming. 

Friday, September 14, 9 p.m.
CONTEST  DEADLINE

Cooperating for Community
See page 1, Co-op FYI, for details on this nationwide contest

to find people who are advancing the cause of sustainable food

while exemplifying the spirit of cooperation. Today is the

deadline for submitting nominations. 

Saturday, September 15
CO - OP  EVENT

Eat Local Challenge Grand Finale
Locavores, unite! Today marks the end of our 30-day Eat

Local Challenge, but we hope you’ll continue to choose local and

organic food whenever possible.

Saturday, September 15, 11 a.m.–3 p.m.
COMMUNITY  EVENT Woofstock!

The Linden Hills Business Association

is sponsoring a great day in the neighbor-

hood for people and their companion

animals. Dubbed “Woofstock,” events will

include a parade, a doggie talent contest,

and lots more fun for folks with furry friends. Look for details

at the co-op and other neighborhood businesses (remember—

Clancy’s meat market sells local bones!).
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August/September Events

Zucchini Salad
Makes 4 servings

In large bowl whisk together lemon juice and zest,

garlic and olive oil. Season to taste with coarse salt

and freshly ground black pepper.

Use vegetable peeler to peel zucchini lengthwise

into thin ribbons and add to bowl with onions. Toss

to coat vegetables with dressing, then cover and

refrigerate overnight. Just before serving, add feta,

green onions and herbs and toss salad again.

Juice and zest from one lemon

1 clove garlic, minced

1/4 cup extra-virgin olive oil

coarse salt and freshly ground black pepper to taste

1 green zucchini

1 yellow zucchini

1 small sweet onion, thinly sliced

1/2 cup crumbled feta cheese

4 green onions, thinly sliced

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh mint

1 tablespoon chopped fresh parsley

Dear Miss Larousse,

This morning I went out to fetch the paper and found a stack of zucchini

abandoned on my front porch. Did you ever hear of such a thing? 

Now what do I do? It looks gorgeous, by the way, if a bit large.

—Foster Parent

Dear Foster,

Well, your situation deserves a chuckle, because it is that time

again when gardeners look for any place to offload the excess

zucchini. You could wait until sundown and pass off your bounty

on the next house. Or, you could wash off your fresh, 

home-grown produce and prepare a wonderful salad such as 

this one. Be sure to use local onions and herbs with your local

zucchini.
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Why Buy 
Local Food?

It tastes better, since it’s grown for flavor 
and not for transport.

It’s fresher and retains more nutrients.

Local food hasn’t traveled thousands of
miles, using tons of fossil fuels.

Your purchase of local food 
supports small family farms.

Local food builds community—
get to know your farmer.

It’s FUN to play with your food!
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