
Convenient location for drop off, fuel costs (?),
vehicle costs (?), container costs (?), electricity
costs (?), labor availability (?), communications link
between producers and retailers/customers,
community awareness and appreciation of how
distribution system works, customer willingness to
deal with a non-centralized delivery and shopping

Community
Food

Security

Production
(farmers, ranchers,
foragers, hunters,

gardeners)

Processing
(producers, co-ops,

companies, restaurants,
community members,)

Distribution
(producers, co-ops,

companies, customer
pick-up)

Consumption
(community members)

Waste
(waste companies,

municipalities, companies,
producers and processors)

Soil, Land, Water, Seeds,
Climate, Fertilizer, Pest
Control, Tools/Machines,
Labor, Fuel, Knowledge,
Market, Supportive
Community and Sustainability
Ethic

Facilities,  Storage,
Tools/Machines, Labor,
Electricity, Knowledge,
Regulation, Supportive
Community, Market

Retail Space, Fuel, Vehicle,
Storage, Containers and
Bags, Electricity, Labor,
Communication Network,
Knowledge

Marketing, Transportation to
retail location, $$ to buy,
Information on available food,
Knowledge, Time to prepare
food, Supportive community,
and Sustainability Ethic

Drop-off location, Vehicle,
Fuel, Tools/Machines, Labor,
Electricity, Knowledge of how
to process and re-use waste,
Supportive Community

Loss of prime farmland and community garden space, lack of water in certain
areas in county, good soils (?), short growing season, labor availability (?),
fuel costs (?), machine costs (?), training and comfort level with sustainable
agriculture and local marketing, trust btw producers and schools, stable
customer base, widespread community appreciation for sustainable ag & ag
way of life, and a belief in the importance of sustainability, small # of
producers, cost of land, transportation, and space at farmer’s market, lack of
CSAs

Community kitchen or other available space, refrigerated
storage, machine costs (?), labor availability (?), energy
costs (?), training in canning, storage, and processing
techniques, acceptable safety standards, widespread
appreciation for canning and processing, distribution
outlets for local products, stable customer base

Convenient drop-off location for waste, vehicle costs (?), fuel costs (?),
machine costs (?), labor availability (?), electricity costs (?), knowledge
of composting,  mulching and other waste processing techniques,
discovery and dissemination of new waste processing techniques,
widespread community appreciation for re-use and recycling of food
waste

Obstacles/Needs

Effective advertising, affordable and easy access to retail
location, affordable prices, information on how food got to
shelves, comfort with retail location, comfort with selecting
and buying non-corporate food, knowledge of nutrition,
comfort with preparing non-corporate food, comfort with
seasonal diets, widespread community appreciation of eating
local, nutritious, and sustainably produced food, time for
teachers to teach about local food



Community
Food

Security

Production
(farmers, ranchers,
foragers, hunters,

gardeners)

Processing
(producers, co-ops,

companies, restaurants,
community members,)

Distribution
(producers, co-ops,

companies, customer
pick-up)

Consumption
(community members)

Waste
(waste companies,

municipalities, companies,
producers and processors)

Soil, Land, Water, Seeds,
Climate, Fertilizer, Pest
Control, Tools/Machines,
Labor, Fuel, Knowledge,
Market, Supportive
Community and Sustainability
Ethic

Facilities,  Storage,
Tools/Machines, Labor,
Electricity, Knowledge,
Regulation, Supportive
Community, Market

Retail Space, Fuel, Vehicle,
Storage, Containers and
Bags, Electricity, Labor,
Communication Network,
Knowledge

Marketing, Transportation to
retail location, $$ to buy,
Information on available food,
Knowledge, Time to prepare
food, Supportive community,
and Sustainability Ethic

Drop-off location, Vehicle,
Fuel, Tools/Machines, Labor,
Electricity, Knowledge of how
to process and re-use waste,
Supportive Community

Farmland still available, available soil (?), available water (?), manure and
available fertilizer, few pests, some local manufacturing (CASE facility), local
knowledge base about farming and gardening, talented group of
organizations & individuals familiar with sustainable ag issues, connection
with national organizations (CFSC), FLC students and faculty (Ag Dept.) and
Old Fort land, community support for the idea of local and sustainable
production, handful of local producers with a sustainability ethic.

Interest in a community kitchen, some local knowledge
about canning and other processing techniques,
community support for the idea locally-made food
products, handful of locally-made food products and
restaurants using local product

Small enough to manage a single distribution
facility, support for farmer’s market and other
distribution channels, internet technology for
communication

Area is small enough for one drop off point to be convenient, several
people trained in ZERI approach to waste processing, widespread
community support for recycling and re-use, open land for composting
or other waste processing facility

Assets

SW Marketing Network, FLC Business School, public
transportation system, potentially short supply chains so easy
to summarize info on available food, available cooking
classes, small community makes it easier to get around and
gives more time for cooking, community support for the idea
of buying local and sustainable food, community support for
FTS programs, district wellness policies, TGP & TL
educational programs



Assets

Farmland still available, available soil
(?), available water (?), manure and
available fertilizer, few pests, some
local manufacturing (CASE facility),
local knowledge base about farming
and gardening, talented group of
organizations & individuals familiar with
sustainable ag issues, connection with
national organizations (CFSC), FLC
and Old Fort land, community support
for the idea of local and sustainable
production, handful of local producers
with a sustainability ethic.

Obstacles/Needs

Loss of prime farmland, lack of water in
certain areas in county, good soils (?),
short growing season, labor availability
(?), fuel costs (?), machine costs (?),
training and comfort level with
sustainable agriculture and local
marketing, stable customer base,
widespread community appreciation for
sustainable ag & ag way of life, and a
belief in the importance of sustainability

Production (farmers, ranchers, foragers, hunters, gardeners)

Promote existing
demonstration sites

Create of new
demonstration sites

Creation of a FTS
committee to

research production
issues

Research labor
availability and affect
on documented and

undocumented
workers of increasing

local production

Work with land trusts to
identify prime farmland

for protection

Push the county to
prioritize farmland

preservation in open
space planning

Research  what
products will generate

the most revenue
from local markets

Initiate a “land link”
program that matches

growers with landowners
willing to lease their land

Initiate a “Beginning
Farmer” program to
teach about farming

Strategies

Develop school and
community gardens

Demonstration Sites

Promote backyard
gardens and orchards

Preserve Existing
Farmland

Education & Training
Research

Build trust btw farmers
and institutional buyers,
such as schoolsMore agroecology

courses @ FLC

Apprentice program @
FLC

Teach season
extension

techniques

Build support from
city for gardens



Processing - (producers, co-ops, companies, restaurants, community members)

Obstacles/Needs

Community kitchen or other
available space, refrigerated
storage, machine costs (?),
labor availability (?), energy
costs (?), training in canning,
storage, and processing
techniques, acceptable safety
standards, widespread
appreciation for canning and
processing, distribution outlets
for local products, stable
customer base

Assets

Interest in a community kitchen,
some local knowledge about
canning and other processing
techniques, community support
for the idea locally-made food
products, handful of locally-
made food products and
restaurants using local product

Education and TrainingResearch

Provide classes in
canning and processing

Create a co-op kitchen

Strategies

Work with FLC
Continuing Education

Link with buying co-op and
community garden plots (ala

TCEDC in Taos)

Connect with
restaurants



Distribution - (producers, co-ops, companies, customer pick-up)

Obstacles/Needs

Convenient location for drop off,
fuel costs (?), vehicle costs (?),
container costs (?), electricity
costs (?), labor availability (?),
communications link between
producers and
retailers/customers, community
awareness and appreciation of
how distribution system works,
customer willingness to deal with
a non-centralized delivery and
shopping

Assets

Small enough to manage a single
distribution facility, support for
farmer’s market and other
distribution channels, internet
technology for communication

Create a central
distribution warehouse or

CSA drop-off site

Set up a local food web
portal

Make cheap biodiesel
available to distributors

and producers

Increase number &
frequency of farmer’s

markets

Work-site CSAs Multi-farm CSAs

Strategies

Develop alternative
venues besides farmer’s
markets to get products

to the public

Develop buy-in
from the cities

Lower the cost to
sell at farmer’s

market



Consumption - (community members)

Obstacles/Needs

Effective advertising, affordable
and easy access to retail location,
affordable prices, information on
how food got to shelves, comfort
with retail location, comfort with
selecting and buying non-
corporate food, knowledge of
nutrition, comfort with preparing
non-corporate food, comfort with
seasonal diets, widespread
community appreciation of eating
local, nutritious, and sustainably
produced food, time for teachers
to teach about local food

Assets

SW Marketing Network, FLC
Business School, public
transportation system, potentially
short supply chains so easy to
summarize info on available food,
available cooking classes, small
community makes it easier to get
around and gives more time for
cooking, community support for
the idea of buying local and
sustainable food, community
support for FTS programs, district
wellness policies

Decide on targets
for school

consumption of
local food based

on: lbs., # of days,
# of students, %

of calories

Develop school &
community gardens

“Buy local” campaign Organize a consumer co-
op, reverse CSA

Get large institutions like
FLC & Hospital to buy

local food

Increase parent
participation in

salad bar
program

Provide education
material whenever local

food is served

Teacher training
on how to meet
state standards
using local food

issues

Curriculum to
make it easier for

teachers to
integrate local

food into lessons

Successful Farm to
School Programs at all

schools

Strategies

Steadily increase
local products in

9-R salad bar
program

Get the districts
to adopt more

specific
standards on

local food in their
wellness policies

Increased
involvement in

FTS committees

Provide affordable
cooking classes with

local and seasonal food

Creation of FTS
action groups at

every school

Farm to School Strategies

Successful Farm to Chef
Program

Connect to WIC, EBT,
senior programs

Transportation to FM



Waste - (waste companies, municipalities, companies, producers and processors)

Obstacles/Needs

Convenient drop-off location for
waste, vehicle costs (?), fuel costs
(?), machine costs (?), labor
availability (?), electricity costs (?),
knowledge of composting,
mulching and other waste
processing techniques, discovery
and dissemination of new waste
processing techniques,
widespread community
appreciation for re-use and
recycling of food waste

Assets

Area is small enough for one drop
off point to be convenient, several
people trained in ZERI approach to
waste processing, widespread
community support for recycling
and re-use, open land for
composting or other waste
processing facility

Research techniques
for processing waste

Create partnerships
between farmers &

ranchers

Municipal composting
program

Steadily reduce the
amount of waste

associated with the 9-R
salad bar program

Strategies


