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Why Buy Local Foods

Buying locally grown foods is easy to do. Just find a local farmers market or the prod-
uct you're looking for in this directory. The farmers will get a fair price for their prod-
ucts, and you will get delicious fruits, vegetables, eggs, meats, honey, and more,
fresh from the farm. Local food is fresher, more nutritious, and tastes better than
food picked before it's ripe and after it is shipped long distances. Local farmers can
offer varieties chosen for flavor and nutrition rather than for uniform size, shape,
color, and long shelf life.

And if that isn't enough, here are more reasons to buy local foods.

Cheap food prices and overflowing store shelves are hiding the true environmental and
social costs of our current food and agriculture system. Since the 1970's, research has
identified the excessive amounts of energy used to transport and package foods from
distant states and countries. In the future as petroleum supplies decline, food systems
will need to adjust. To conserve energy, to reduce global warming, and to decrease
costs, farms and consumers should attempt to participate in more local food systems.

The good news is that we now have an alternative. A growing number of farmers are
choosing to use sustainable or organic practices that build up the soil, reduce runoff,
create habitat for wildlife, treat livestock humanely and, produce safe, wholesome
food.

But the most environmentally sound farming practices in the world don't mean a thing
if they don't provide a good income for the farmer. Farmers using sustainable methods
cannot prosper without the help of urban and rural consumers. As these farmers ex-
plore creative new ways to grow and market their products, consumers can support
their choice to farm sustainably by purchasing their products.

In our local market, you as a consumer have the power to communicate with farmers

and to encourage them to grow your favorite foods in an environmentally and socially
sound manner. You have the power to make farming less about price and more about
the natural and social communities in which you live.

Thus, your actions will help us rebuild local food systems, which are the foundations
for our local communities.

Communities depend on the surrounding environment for clean water, clean air, and
food. Promoting relationships between consumers and farmers makes these linkages
more apparent and real. With closer relationships, food -buying transactions can focus
on more than just price. Consumers may then actively support and encourage prac-
tices that support the environment and society.
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t Jason Sandner " David & Rosanna Zeiset & family
RR 2 Box 61 N\

14055 State Hwy D JAS\N
4 Green Castle, MO 63544 ¢ Memphis, MO 63555
t 6603423161 $ 6603286278
o, Forms of Payment b Fo(rjms Or]: Payment: Check
4 Cash and Check S andcas
4, E-mail: S Products: Freerange poultry. We also
4 farmerj@nemr.net S c_Io custom poultry butchering. Rabblts_

S live or dressed. Ducks, all custom furni-

% Products: Homemade ture building.
& salsa, pickles, relishes, pie fillings, ‘s
v apple butter, jams, jellies, and pre- v
& serves. ¥ We have a family farm, kind of like old
4 ¢ McDonald had. We have six sons ages three
4 ¢ toseventeen and two daughters. We enjoy
4, Products are sold at the Kirksville ¢ Wworking together as a happy family.

Far mer sd Mar ket M‘py through October
N and then at craft shows in November $

and December. Orders can be made
v Ve
5 during the off season. 4 M“
NP PSSP Andersonds Or rd

Rt 1 Box 28
Coatsville, MO 63548
660-457-2114

Products: Apples- 20 varie-
ties- harvested August to
September.

Onf arm sal es d far me
markets.
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Lazy L EIk Ranch/Premium EIks, Inc.

Joyce LaRue \ U.S.
10713 State Hwy 149 PREMIUM ELK

Unionville, MO 63565
6609334682 or 660341-7992
' U.S. Farm Raised

Website: Premium Elks.com Distributed By
Premium Elks Inc
Unionville, MO 63565- USA
Phone 660-933-4682

E-mail: larulj@nemr.net

Forms of Payment: Cash, check, and money
order

Product Brand name -Premium EIks Inc.

We raise and sell all cuts of elk meat, including snack sticks and summer sausage. We
ship worldwide. Everything is USDA inspected. We sell retail and wholesale.

Member of the Farm Bureau, Rocky Mount a
ciation, and North American Elk Breeders Association
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Moore Acres Produce '

' N. Jean Moore or Ling Go
16902 Leech Road

' Atlanta, MO 63530
6603327366

' Forms of Payment: Cash

Products: Produce from garden, jams & jellies, marmalade. As well as,
items made from used denim: aprons, pillows, rugs, lap quilts, and eggs
from free-range chickens.

Baked goods: cookies, muffins, and homemade fudge and peanut butter

' fudge.
I

Licensed to sel eggs, salsa and
days between 6:00 am and noon from May to October.
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Sandhill Farm, Inc.

Stan Hildebrand or Gigi Wahba .e;\,..‘.g g_'f“, "‘,.f:;)
Rt 1 Box 155 W
5‘.'::‘: Eo.- --.:; .‘::::.::i
Rutledge, MO 63563 td T Ll
660-8835543 £ e
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Forms of Payment: Cash, check, or PayPal
Website: www.sandhillfarm.org

E-mail: Products@sandhillfarm.org

P

roducts: We s el | produce at the Rutl edge nd Mem
make value-added products: sorghum, honey, mustard, horseradish, and salsas
or sale at our farm, farmersd market

f , | oc a
southern lowa, and western lllinois.
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We are a communal farm of 7 members and have interns & frequent visitors during lhe
rowing season. We grow most of our own food. Our farm and all products (excep{the
oney) are certified organic. We have an annual sorghum festival the last Saturda
eptember. (
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\‘,‘ Slaughter Farm |
\1/ " Connie or Quincy Slaughter

, Route 1 Box 51

./ Queen City, MO 63561

\;:V 6607662457, 666216-6613 (Connie), or 6603425369 (Quincy)

./ Forms of Payment: Cash f

“1/ E-mail: connie_l1s@hotmail.com f

i /;\
‘\1/ Products: We raise farm fresh free-range chickens for eggs. Will be ready in No-
‘/ vember or December as we have a small flock.

i

We have approximately 30 acres that we use organic practices on. Never had herblci‘des or

\1/ pest|C|des on it. It will have been in the family for 4 generations. ‘,;\
\1/ /;\
\1/ /;\
\1/ /;\
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% Darn Small

Farm
.
% Sherwin Dent

% 28632 Hwy 63
% Macon, MO 63552

.

@ 6603855255 or 6603460471

Forms of Payment: Cash or checks
@ With references

% Products: High quality alfalfa hay.
« Large or small bales.

% Our farm is located 1/2 miles north o
/% Macon on Hwy 63.
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Lost Branch Blueberry Farm
Robert Price

21507 Lost Branch Way
Brashear, MO 63533
660-6654771/660-342-1771

Forms of Payment: Check and
Cash

Web-site: lostbranchblueber-
ries.blogspot.com

E-mail: rprice@kvmo.net

Product: U-pick Blueberries-No
pesticides used.

Christen Farms
Rolf Christen
60731 Hwy M

Green City, MO
63545

6608744714
Fax: 6608744711

Forms of Payment : cash and check
E-mail: chrifarm@nemr.net

We are very proud to offer you some of
the best beef and chicken products in
the Green Hills area in Northern Mis-
souri. Our animals are not fed antibiot-
ics, steroids, animal by-products, or
other artificial ingredients. We butcher
the animals right here on the farm. Beef
is available in quarters, halves, or whole
sides. All of our animals are treated hu-
manely and with dignity.

A member of the Harmony Farms Coope
tive.




