                                                 GOING LOCAL
                       IS GOOD FOR LOW CARBON DIETS

What do the words 'going local' mean? They mean supporting your local community both socially and economically by eating what's grown or raised within 100 to 200 miles from where you live. According to a study by the New Economic Foundation in London, a dollar spent locally generates twice as much money for the local economy. Otherwise the money leaves the community at every transaction.

When Michelle enrolled in a Going Local class at U VM last September, she embraced the idea and worked with great enthusiasm on a team to develop direct markets for the farmers in Burlington's organic urban farming area, the Intervale. It was heartening to learn recently that there was so much demand for local produce this summer that the area farmers were unable to meet the needs. What's even more amazing is that Burlington has a super market, the City Market, dedicated to locally produced and raised foods, and it's always busy!

As it turns out, 'going local' is a huge movement these days with much attention given to eating local. Yes, even some supermarkets are starting to get the idea that an average meal does not have to travel 1,500 miles to get to your dinner table. But more importantly, people are shopping at farmers' markets, families are joining community supported agriculture programs, and restaurateurs are embracing local foods and adjusting to seasonal availability. We are so fortunate here in Arlington to have five farmers' markets available Tuesday through Sunday in the warmer months and one open all year around. Some Arlington restaurants are beginning to buy from these fresher and, many times, better food sources.

CSA or Community Supported Agriculture is another way to acquire fresh food and connect to local farms. It works two ways. You can pay a farmer in advance and have a box of fresh food delivered to a central pick up area or sometimes to your door. Or, you and your family can go to the farm directly and receive, as well as harvest, your food. It's sort of like having your own farm without most of the work. A typical CSA offering feeds two adults and two children. Several CSAs nearby are the Potomac Vegetable Farm in Vienna and the Stony Lonesome Farm in Gainsville.
So let's all share with each other where we find local food being offered as we shop and dine out and where CSAs are springing up. MEF will post this information as we receive it, so that we may all embrace this worthwhile community movement, GOING LOCAL. 
For a special celebration of our local abundance MEF is encouraging everyone to prepare and enjoy a meal on October 6th that has been grown or raised entirely where you’re living. Better yet, join with friends in having a potluck and sharing recipes of your culinary creations.
 For the more dedicated, there is a country wide effort to eat only local foods during all of September. See www.eatlocalchallenge.com. 
