
Why Choose Local Organic?
Discover amazing flavors, heirloom foods, and regional delicacies. 

You’ll be eating in harmony with the Seasons and perhaps even acquiring new cooking skills.

Eat fresher, probably healthier, more nutrient-dense, foods. 
Fresh food is likely to be healthier for you, your family, and your neighbors.  Ideally, it has been 
grown in biologically-diverse, living soil; open air and sunshine - conditions that generate 
maximum	vigor	and	nutritional	quality.		Organic	foods,	by	definition,	are	free	from	persistent 
toxic	synthetics. 	Local	foods	are	typically	free	of synthetic added to prevent	deterioration	during 
lengthy storage & shipment.  (Of course, you might check with the growers to be sure.)

Keep important cultural traditions going!
Farming, gardening, cooking, preserving, and eating local foods are parts of  everyone’s heritage.

Get to know the Farmers / Farmworkers who are bringing your food to market.  
And let them get to know you.
You’re building real, face-to-face community.  Through direct conversations, you can learn about 
growing and harvesting practices.  You can inform yourself  about the ways that food production 
is	influenced	by	all	sorts	of 	factors	–	from	weather	to	insects	to	human	social	structures	such	as	
types of  land ownership, legislation at many levels, international commodity markets, or even 
the	policies	of 	financial	institutions.		Importantly,	you	can	also	let	growers	know	what	foods,	
growing methods, and human work settings you value and seek.

Help create a self-sufficient, fair, and resilient local economy. 
When you support NH’s farmers, small businesses, and artisans,  you’re becoming a conscious 
co-producer	of	 a	more	vibrant	local	economy!		Your	actions	are	benefiting	your	neighbors,	
yourself, and your family because you’re making sure that more money circulates in your 
hometown	–	rather	than	flowing	off	to	distant,	unaccountable	corporations.		You’re	ensuring	that	
interesting, creative, independent work abounds here.  Numerous studies indicate that dollars 
channeled	into	locally-owned	enterprises	strengthen	and reinvigorate communities	in	terms	of	
increases in employment, taxes paid, and money going to other local businesses. 1 

Help Reduce Fossil Fuel Consumption, Waste, and Climate Change.
Industrialized	food	supply	chains	depend	upon	fossil	fuels	and	the	capital-intensive	mechanization	
of  as many aspects of  food production, processing, and distribution as possible.  Presently, a ‘plate’
of  typical, conventionally produced food in the U.S. is estimated to have traveled 1500 miles.2  
All sorts of  storage facilities, refrigeration, plastic packaging, chemical preservatives, trucking, ship-

 ping, and/or air transport is required to supply such food.  Yet along the way to our tables, 1/3 of  
the food is wasted. 3  Perhaps it’s not surprising that 1/4 to 1/3 of  climate-changing greenhouse 
gases	are	being	generated	by	activities	related	to	the	industrialization	of 	agriculture. 4  A critical ex-

	 ample	of 	this	is	synthetic	nitrogen	fertilizer.		This	substance	requires	large	amounts	of 	fossil	fuel	for
its initial manufacturing and distribution to croplands.  Once used, it not only pollutes waterways, 
but frequently degrades into N2O, a molecule 300 times more heat trapping than CO2.

5   Local, 
organic farming avoids many of  these factors (and others) that add to global warming.  It can 
provide our state and people with both healthy food and a resilient economy and environment.  
1https://ilrs.org/key-studies-why-local-matters/
2https://www.ecoliteracy.org/article/fossil-food-consuming-our-future
3	http://www.fao.org/save-food/resources/keyfindings/en/
4http://ww.ipes-food.org/images/Reports/UniformityToDiversity_FullReport.pdf
5 https://newscenter.lbl.gov/2012/12/04/nitrous-oxide-levels-in-california/ evolvingbeauty.org




