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Introduction:

This article is intended for a number of readerships:

1. The staff and volunteers of hunger organizations. I
would like to make you aware of some possible ways to
increase food security for your constituencies. You may
be aware of many of the social policies included here, but
less familiar with the gardening methods promoted by per-
maculture. 

2. The permaculture movement. Permaculture has three
main ethics: a) care of people; b) care of land; c) dispersal
of surplus. Permaculturists in general are well aware of
the gardening techniques listed here, but many do not
know of the range of social programs outlined here. This
article hopes to stimulate more permaculture involvement
in serving food at-risk populations.

3. The general gardening public. All gardeners will be
well served to increase their social-justice awareness and
gardening skills. This article aims to do both. 

Part I discusses some of the food crises facing the general
public and food at-risk populations in the US. 
Part II lists some of the popular movements arising out of
the public to address the food crisis. Resources and exam-
ples tend to be from the Pacific Northwest. 
Part III briefly introduces permaculture and lists some
practical, on-the-ground techniques to increase local food
production. Where and how do we grow local food. 

Permaculture is a design science for creating sustainable
human habitats and societies. Working with nature to
create beautiful, productive, healthy ecosystems. Building
symbiotic relationships between flora and fauna as well as
within human societies. 

PART I
"All people deserve recognition and respect for their unique
value." Growing Gardens, Portland, Oregon.
 
“Solutions to hunger and poverty can be found at the grass-
roots level and the communities have the ability to provide
for themselves if equipped with the proper resources.” 
National Hunger Clearinghouse.

"Social justice requires that all the peoples of the earth have
an equal right and access to the resources of the earth; per-
manence requires that all future generations - an indefinite
number of them - have the same rights too.” Winin Pereira
from the 1993 edition of his book “From Western Science
to Liberation Technology”. Earthcare Books, Bombay.

Ask any person who runs a food bank in the US and they
will tell you that the handwriting is on the wall. There was a
large surge in people showing up at food banks in 2007 and
at the same time there was a reduction in food donations. 35
million people in the USA were on food aid in 2007. To
paraphrase one writer: 'It isn't just the poor who are hungry,
now it is working people too'. We know there is going to be
a continuing wave of foreclosures in the next several years.
Most financial institutions are predicting recession while
other insiders in the financial industry are predicting another
"Great Depression" or worse. Chances are we are going to
see a lot more poor people in the USA soon. How are they
going to eat in a society with escalating food costs and a re-
duction in food bank assistance? Overall food prices rose
20% in 2007 and some items even doubled in price. Bush's
administration has reduced food aid and related programs.
Even if the government decided to change its ways and pro-
vide sufficient funds to feed everybody, what kind of food
would it provide them? 

A world where people starve to death is no longer accepta-
ble. Current world food production is enough to feed every-
one. People starve to death not because there is no food
available. People starve to death because they can't afford
the food or it is withheld from them. This article outlines
some of the steps that need to be taken to decentralize food
production and make food production ecologically sound.
Heathy food grown on healthy land by healthy people in a
healthy society. Permaculture is in some ways the antithesis
of globalization. Under globalization the markets are filled
with food and things from all around the world with a mi-
nority being produced locally. In permaculture the markets
are filled with food and things produced locally with a mi-
nority being imported from elsewhere in the world. Local
resources used for local production, local consumption, and,
dare we say it, locally-owned. Democratic production of the
food supply is one of the requirements for a truly free citi-
zenry. Almost everywhere has the capacity to be a garden of
Eden with abundant healthy food produced by local garden-
ers and farmers.

Feeding People in Hard Times:
What does permaculture have to offer?
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This article is generally addressed to the situation of
low-income, marginalized, minority, and oppressed pop-
ulations. People who are currently food at-risk. Many
people involved in the local food security movement are
motivated by a concern for future food supplies. This ar-
ticle is addressed to people who are concerned about cur-
rent food supplies - eating today, this week, next month.
They may be as much as 10% of the people in the US
and between one and two billion people in the world as a
whole. Hunger has a big constituency.  

Today, many low-income people live in what are called
"food deserts". A food desert has a lack of high-quality
food. Food sources are often convenience stores and gas
stations. The supermarkets there have limited choice,
poor-quality food and high prices. Food deserts are lo-
cated in inner-city areas and in numerous small towns
and rural areas around the country. No wonder that most
low-income people don't eat healthy food. 

Food banks and other emergency food systems are an
important part of the food supply for many people. Food
banks give out varying qualities of food. Some of the
quality is good but lots of it is not. Still, they have to do
the best they can with what they have. The proportion of
fresh fruits and vegetables at food banks has grown a lot
in recent years as the food banks have been forging new
alliances with local farmers. Another big source of food
for the food banks are the cast-offs from the grocery in-
dustry, mostly out-of-date and damaged cans and pro-
cessed food. This stream of supply has been greatly re-
duced in recent years because now much of it is sold
through remainder grocery outlets. Another source in de-
cline is the USDA food commodities program which
buys excess production from farmers as part of its farm
support program and gives it to the food bank networks.
The value of the foods donated from this federal pro-
gram has dropped from around $250 millon to $150 mil-
lion in the last two years because the market for farm
products is robust and there is little surplus. In fact, the
world's grain surplus recently hit its lowest point in 40
years. The recent development of using farm crops
(corn, soybeans) to produce energy (methyl alcohol, bio-
diesel) is bidding the price of food out of the range of
poor people. Since the energy crops are international
commodities this has international as well as national re-
percussions.

Consider that the Montana WIC (Women and Infants)
program has just decided that WIC food coupons cannot
be used to buy organic food. Mothers are required to buy
the cheapest, non-organic brand available. WIC's expla-
nation is that they have to stretch limited funds and or-
ganic food is too expensive. Community hunger activists
fought for years to get WIC to allow organic food. How
far is our society going to get in solving poverty if we
feed people poor-quality, de-vitalized food? Unfortu-
nately poor-quality, de-vitalized food is consumed by al-
most everyone, rich and poor alike. There are growing
numbers of health food enthusiasts but cost and availa-
bility combined with relentless, agribusiness advertizing
means most people continue to eat low-quality food. The
vast majority of food consumed in the USA is highly
processed, grown by industrial agriculture in de-

mineralized soil and much of it carries a burden of pesti-
cides, herbicides, additives and various other accumulative
poisons. There is no doubt that the food supply is one of the
main causes of our country's high rates of cancer, obesity
and ill health.

Most people in the US are incredibly dependent on the sys-
tem for their food supply. Never before have people been so
alienated from their food's production. Current food produc-
tion, processing and distribution is dependent on massive
fossil fuel inputs. The food system is largely under the con-
trol of profit-minded, giant agribusiness corporations and
dependent on a complex web of communications infrastruc-
ture. We have very little control of our food supply and
most people only have several weeks of food on hand. This
lack of local food production is dangerous for the populace.
 Food production itself is becoming increasingly disrupted
by climate changes, floods, droughts, etc. Centralized food
systems also give authoritarian governments leverage in
controlling their populations. No wonder more people are
getting concerned about local food security - and well they
should. Our current food system is a recipe for disaster. In
the face of all this, people are beginning to create solutions. 
Growing food locally is obviously a patriotic thing to do as
well as for the personal benefits. This article lists some of
the many ways communities are re-building local food sys-
tems and also hints at what permaculture has to offer. 

Peak Food.
In October, 2006 I wrote an article on Peak Food and it is
posted in a pdf format on my website. It contains 20 rea-
sons why global food production has probably already
peaked under current agricultural policies. It believe it may
have peaked in 2004. If peak food is true and we are on the
downward slope that means more people will be joining the
food at-risk category. www.friendsofthetrees.net/
peak_food.htm

Fortunately there are solutions to our food problems. 
Permaculture offers the principles, methodology, strategies,
techniques and knowledge of plant species which can help
implement sustainable systems using local resources where-
by poor people can feed themselves a diet far superior to
what is offered them today. This article focuses on how per-
maculture can help feed the low-income amd marginalized
parts of the population, but what is proposed here will help
all of society. It is in the interests of all sectors of society to
create socially-just, sustainable, local systems of food. 

Many grass-roots movements are arising to meet the in-
terwoven set of food crises. Food banks, community hunger
organizations, emergency food systems and related move-
ments such as the urban gardening movement and commu-
nity gardens.  Remember the old saying that it is better to
teach a person to fish than to give them a fish.  Same with
vegetables and gardening

Permaculture can be useful to all these movements be-
cause of its expertise in growing food and site-specific de-
sign. Permaculture can be practiced by anyone - poor, mid-
dle-class or rich and will improve the quality of life for all
of them. Permaculture design can be applied at all scales in-
cluding: yard, neighborhood, city and county levels; as well
as small and large farms.



 Food-related, 
social movements: 

[Please note that the popular social movements (loosely
defined) listed here often have little or nothing to do
with permaculture per se though individual permacultur-
ists may be involved. 
. 
1) Urban gardening movement.
2) Community gardens.
3) Youth gardens.
4) Conversion of vacant land to food production. 
5) Food security and hunger organizations
6) Small farmer proliferation and organization.
7) CSA farms. 
8) Farmland preservation.
9) Farmette rentals. 
10) Farm internship programs.
11) Training programs in permaculture, organic, bio-
intensive and other sustainable gardening and farming
methods. 
12) Farmers markets. 
13) Eat local movement.
14) Gleaning programs.
15) Wildcrafting.
16) Food banks
17) Plant an Extra Row programs.
18) Cost-sharing programs for permaculture design.
19) Community education about healthy diets.
20) Return to traditional diets.
21) Food co-ops.
22) Food buying clubs.
23) Barter Fairs. 
24) Farm to cafeteria programs. 
25) School gardens. 
26) Community food processing.
27) Food storage facilities in homes and neighborhoods.
28)  Training in conflict resolution, mediation and other
skills that enable people to cooperate better. 
Each of these will be briefly addressed in Part II of this
article.

These programs and movements are coming out of the
general public. A movement involves large amounts of
people, evolves simultaneously in many places, and is
usually decentralized. There are community organizers
and public support bases already growing in most of
these fields. These solutions are already in progress and
there are many models to learn from, internationally as
well as nationally. 

All of these movements are not linked up consciously
yet, but the connections are growing. My feeling is that
these movements will strengthen and coalesce and be
able to create a better world. The obstacles are huge and
include the military/industrial/financial complex, their
government lackeys, their control of mass media, drugs
(pharmaceutical and illegal), and societal ignorance, apa-
thy, selfishness, etc. However, I am optimistic because I
feel there is a new force afoot in humanity. It is a force
that is opening more and more hearts to make decisions

based on love and intuition. One could say that the divine
feminine principle is expanding people's hearts. If enough
people open their hearts then wars, dictators and totalitarian
governments will become impossible. 

There is little doubt that hard times lie ahead. There is little
doubt that the system will try to repress and stop popular
movements and trends. Yet, the forces of common sense,
self-preservation and a sense of justice are strong and grow-
ing. Society has seen a lot of inoculation of sustainable ide-
as in the past 40 years. There are millions of people in the
US and around the world who are devoting their lives to
creating alternatives in every facet of life; health, food, edu-
cation, housing, energy, social systems, spirituality and so
forth. The world wide internet is increasingly linking us up
and making our positive solutions more known.

Three sources that indicate the size and breadth
of the world's popular movements are:

Resource - Organization
World Social Forum
www.forumsocialmundial.org.br/
The World Social Forum is the most developed manifesta-
tion thus far of the global, social justice movement. The
World Social Forum was founded in Porto Allegro, Brazil
in 2001 and has become the world's largest international
gathering of people's movements and NGOs. The 2007
WSF in Nairobi involved 75,000 people. It is the awaken-
ing of a new, decentralized society that could replace cur-
rent, centralized, power structures. The World Social For-
um is an open meeting place for reflective thinking,
formulation of proposals, and interlinking for effective ac-
tion, by groups and movements of civil society that are op-
posed to neoliberalism and to domination of the world by
capital and any form of imperialism, and are committed to
building a planetary society directed towards fruitful rela-
tionships among Humankind and between it and the Earth.

Resource - Book:
Blessed Unrest: How the Largest Movement In the World
Came Into Being and Why No One Saw it Coming. Paul
Hawkens. 2007. Viking Press New York. 352 pages. A
leading environmentalist and social activist's examination
of the worldwide movement for social and environmental
change

Resource - Website: 
WiserEarth
www.wiserearth.com
WiserEarth serves the people who are transforming the
world. It is a community directory and networking forum
that maps and connects non-governmental organizations
and individuals addressing the central issues of our day: cli-
mate change, poverty, the environment, peace, water, hun-
ger, social justice, conservation, human rights and more.
Their website lists 107,934 Organizations.



PART II

SOLUTIONS: 
Popular Movements 
for Food Sovereignty

Here are introductions to a few popular movements
(there are many more) which contibute to local food pro-
duction systems that are socially just and ecologically
sustainable.

“What is Food Sovereignty? Food Sovereignty is the
RIGHT of peoples, communities, and countries to define
their own agricultural, labor, fishing, food and land poli-
cies which are ecologically, socially, economically and
culturally appropriate to their unique circumstances. It
includes the true right to food and to produce food,
which means that all people have the right to safe, nutri-
tious and culturally appropriate food and to food-
producing resources and the ability to sustain themselves
and their societies.” Food First.
--------------------------------------------------------------------
1) URBAN GARDENING MOVEMENT
The proportion of Americans who grow vegetable gar-
dens is smaller then it used to be, but is still significant.
35% of US households (40 million households) have
some sort of garden. Food gardening, fruit tree planting
and edible landscaping should be encouraged and greatly
expanded. Urban gardening movements are huge at the
international level in both developed and developing
countries and they provide us with many examples, mod-
els and lessons. 

One of the more recent, and most famous, urban gar-
dening booms was in Havanna, Cuba after the Soviet
Union fell in 1990, and the US embargo intensified. A
lot of people were hungry. A large-scale gardening
movement was launched and was very successful. What
a lot of people don't know is that permaculture played a
significant role. This was the result of a permaculture
group, PGAN  (Permaculture Global Assistance Net-
work) based in Melbourne, Australia sending teams of
instructors to Cuba in the beginning period of the gar-
dening movement. PGAN established permaculture gar-
dens, trained people and there was a significant technol-
ogy transfer which was then implemented on a large
scale. Today, Havanna produces up to 50% of its food
requirements from within the city limits, all of it is or-
ganic and produced by people in their homes, gardens
and in municipal spaces. Read more about how and why
the Cubans made this happen at The Power of Commu-
nity website. They also have a popular film with that ti-
tle.  www.powerofcommunity.org

Another large-scale example is the former Soviet Un-
ion when the government, economy and agriculture all
but collapsed. The already large extent of private gar-
dens expanded and produced over half of total food sup-
plies and is what kept many people from starving to
death.  

Permaculture has had an affect here in the Northwest
but is very limited compared with the possibilities. Most

people have never heard the term permaculture, although
many organic gardeners have some understanding of the
term. The common garden practice of sheet mulching large-
ly came from the permaculture movement. 

We should also mention that suburban gardening also has
great potential. Permaculture founder, Bill Mollison, has
stated that the suburbs are the next agricultural frontier in
the US because people, fuel, land, water and inputs are al-
ready concentrated there. US suburbs have similar popula-
tion density to high-intensive subsistence farming areas in
other parts of the world. 

Once you start looking for resources on urban gardening an
ever-growing plethora emerges. Below are listed a few. 
They will in turn lead you to hundreds more. 

Northwest Resource:
City Farmer
www.cityfarmer.org
2043 Trafalgar Street, Vancouver, BC, Canada
(604) 685-5832
City Farmer has been focusing on urban agriculture for al-
most 30 years and their web site is a main portal into the di-
verse world of growing food in a city.

Northwest Example:
Backyard Farmer. Portland, Oregon. 
www.yourbackyardfarmer.com
Donna Smith and her partner, Robyn Streeter started a busi-
ness in Portland, Oregon to plant and maintain gardens in
customer's yards. In their first year they took on 25 gardens
and did all the work themselves. 2007 was their second year
and their goal of 50 farms was easily achieved. Initially,
they set up an agreement between the member and them-
selves as to what size plot will be planted and what food
will be grown. Members choose from a list of vegetables
and herbs they want on their mini-farm. Donna and Robyn
then set up a time to prepare the farm space as per the
agreement and visit on a weekly basis to plant, weed, and
harvest. Farm size is determined by the amount of people
they are growing for. Some are for single families and oth-
ers are for groups of neighbors coming together. 

National Resource:
Journey to Forever. 
http://journeytoforever.org/cityfarm_link.html
Great list of books and resources for urban gardening and
alternatives in general. 

Global Resource:
Urban Agriculture Worldwide
www.urbanagricultureworldwide.com
Urban agriculture is any form of food and flora production
that occurs anywhere in cities, towns and villages including
that which occurs on their perimeter. A recent study by the
South Australian Department of Primary Industries sug-
gests that this agriculture represents up to 25% of Austra-
lia's total food production. 

Global Resource:
City Farmer, Worldwide organization
www.cityfarmer.org/newpages.html#new
"Urban Agriculture Notes" is the world's most comprehen-
sive news service on city farming from old books to the lat-
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est films about inner city food gardens, photo collec-
tions, reports and theses, just about anything you can im-
agine related to growing food in the city.

Global Resource:
Resource Centres on Urban Agriculture and Food
Security (RUAF)
www.ruaf.org
One of the larger international networks. Their Urban
Agriculture Magazine can be read on the internet.
--------------------------------------------------------------------
2) COMMUNITY GARDENS
There are an estimated 18,000 Community Gardens
throughout the United States and Canada. Seattle's P-
patch program administered by the Department of
Neighborhoods is one of the countries most renowned
community garden programs. Imagine it 10 times
bigger! Almost every neighborhood can benefit from
community gardens, especially low-income neighbor-
hoods. Community gardens typically lease small plots of
land to individual people. There might be from as few as
ten garden plots at one site up to several hundred. 

Northwest Example:
Seattle P-Patch Program
www.seattle.gov/neighborhoods/ppatch/
Seattle Department of Neighborhoods' P-Patch Program
provides organic community garden space for residents
of 70 Seattle neighborhoods. These programs serve all
citizens of Seattle with an emphasis on low-income and
immigrant populations and youth. Our community gar-
dens offer 2500 plots and serve more than 6000 urban
gardeners on 23 acres of land.

Northwest example:
St. Johns Woods Garden Project
www.janusyouth.org/what-we-do/urban-agriculture-
services.php
Village Gardens includes the 7,000 square foot St. Johns
Woods Garden Project which enables 30 families living
200% below federal poverty guidelines to grow their
own food by providing seeds, tools, fertile land, water,
and technical support. Housing Authority of Portland
property managers at St. Johns Woods credit the project
with reducing vandalism and increasing collaborative
problem solving among residents.

National Resource:
American Community Gardening Association
1777 East Broad Street. Columbus OH 43203
1-877-ASK-ACGA, 1-877-275-2242
www.communitygarden.org/
This organization exists to serve community gardens and
broaden community greening projects in general. 
-------------------------------------------------------------------
3) YOUTH GARDENS
Community gardens specifically for at-risk youth and
street people. Training for eventual employment is an
important facet of some programs.

Northwest Example:
Seattle Youth Garden Works
5700 Sixth Avenue South, Suite 207
Seattle, WA 98108 

Phone: 206-632-0352 
www.sygw.org
Seattle Youth Garden Works empowers homeless and un-
der-served youth through garden-based education and em-
ployment. We are a market gardening program for youth
ages 14-22 in the University District and South Park neigh-
borhoods. Our goals are to connect youth to housing, health
care, education, jobs and community.

Northwest Example:
Food Works
www.janusyouth.org/what-we-do/urban-agriculture-
services.php
A youth employment program, Food Works engages 14-21
year olds in all aspects of planning and running an entrepre-
neurial farm business located on an acre of METRO land
on Sauvie Island, a 70-member community give-away gar-
den and the Big Apple Garden Club. Working side by side
with Village Gardens' staff, community residents, local
farmers, business owners and non-profit leaders, Food
Works' Crew Members learn business, leadership, organic
agriculture and other work skills. Crew Members also re-
ceive school credit for their work and are supported to tran-
sition into other employment opportunities and post secon-
dary education.

Northwest Example:
Youth Farm
www.foodforlanecounty.org/Programs/Gardens/
Youth_Farm.html
Established in 1998 in Springfield, Oregon, the Youth Farm
is an innovative program combining hunger relief with
youth services and education. The three-acre farm provides
paying work, job training and education to at-risk teenagers
throughout the spring and summer, and serves as an educa-
tional work site for local alternative schools and programs
serving at-risk youth throughout the year.
---------------------------------------------------------------------
4) CONVERSION OF VACANT LAND TO FOOD
PRODUCTION. 
Every locality has vacant lots, unused right-of ways, dere-
lict land, brownfields, gullies, hillsides, edges, alleyways,
parking strips, highway verges, and so forth. The amounts
and proportions of these areas will vary in different locali-
ties. The US tends to have large amounts of un-used lands
compared to densely populated countries like China and Ja-
pan where almost all tiny bits of land are under cultivation
or management. Some of these places are better suited to
native plant restoration or public space, but many can be
turned into food production areas by the application of per-
maculture. Some of the more polluted areas need de-
toxification treatments first or may be confined to produc-
ing resources that are not ingested. There are many pro-
grams already doing these sorts of conversions, but they are
a drop in the bucket of what is possible. Finding land for
poor people to garden is not an easy task given current, pri-
vate property attitudes but there is gradual progress. Vari-
ous ways of implementing land reform are needed. If peo-
ple are desperate enough various kinds of squatting arise. 

Northwest Example:
Seattle Streetside Garden Contest 
www.seattle.gov/trasnportation/planting strip.htm
The city of Seattle in 2008 is expanding it's policy of en-



couraging gardening on the city's planting strips. Seattle
Transportation and P-Patch Program are involved. Seat-
tle Transportion runs an annual Streetside Garden Con-
test for the best gardens in parking strips and garden
roundabouts. 
-----------------------------------------------------------------
5) FOOD SECURITY AND HUNGER ORGANIZA-
TIONS
There are a wide diversity of organizations addressing
hunger and food security issues. Here are some of the
larger networks. 

Northwest Example:
Portland/Multnomah Food Policy Council
www.portlandonline.com/OSD/index.cfm?c=eccja
The Food Policy Council is a citizen-based advisory
council to the City of Portland and Multnomah County.
The Council brings citizens and professionals together
from the region to address issues regarding food access,
land use planning issues, local food purchasing plans and
many other policy initiatives in the current regional food
system. A very active and well-respected regional exam-
ple. 

Northwest Example:
Growing Gardens 
www.growing-gardens.org  
Growing Gardens is a Portland-based organization that
provides assistance to low-income people who want to
grow their own food.  It began in the mid-1980s. Since
1996, they've installed 485 home gardens in Portland. 40
to 50 a year with the options of traditional gardens,
raised garden beds and container gardens. They support
low income households for three years with seeds,
plants, classes, mentors and more. Their Youth Grow af-
ter school garden clubs grows the next generation of
veggie eaters and growers. 

North American Resource:
Community Food Security Coalition
PO Box 209, Venice, CA 90294
(310) 822-5410
www.foodsecurity.org
The Community Food Security Coalition (CFSC) is a
North American organization of social and economic
justice, environmental, nutrition, sustainable agriculture,
community development, labor, anti-poverty, anti-
hunger, and other groups. The Coalition has 325 organi-
zational members in 41 states, 4 Canadian provinces and
the District of Columbia.

National Resource:
National Hunger Clearinghouse
www.worldhungeryear.org
Facilitating the exchange of information, resources, and
ideas among organizations fighting hunger and poverty.
The NHC believes solutions to hunger and poverty can
be found at the grassroots level and that communities
have the ability to provide for themselves if equipped
with the proper resources. 

Global Example:
Global Food Sovereignty Forum 
Nyéléni, Mali, February, 2007

www.nyeleni2007.org/?lang=en
The beginning of their declaration starts: “We, more than
500 representatives from more than 80 countries, of organi-
zations of peasants/family farmers, artisanal fisherfolk, in-
digenous peoples, landless peoples, rural workers, migrants,
pastoralists, forest communities, women, youth, consumers
and environmental and urban movements have gathered to-
gether in the village of Nyéléni in Sélingué, Mali to
strengthen a global movement for food sovereignty.”

Venezuela example: 
A Vision of Food Sovereignty for Venezuela. 
An article on food security initiatives in Venezuela
www.worldhungeryear.org/why_speaks/
ws_load.asp?file=88&style=ws_table. 
--------------------------------------------------------------------
6) SMALL FARMER PROLIFERATION AND OR-
GANIZATION
Ever since the introduction of the tractor the number of US
farmers has steadily declined. Until recently that is. The last
several decaddes has seen growth in the numbers of small
farmers. At the same time there has been a continued ero-
sion in the number of medium-size farmers; while large-
size farms have continued to consolidate, grow in size and
increase their domination of the land base. There has been a
huge growth in organic, biodynamic and other ecological 
systems of farming over the past 40 years. This constituen-
cy has become increasingly organized. We need an even
larger increase in the numbers of small farmers. More start-
up help for new farmers. Tax breaks for small farms and
not for big farms. More help with direct marketing. How
many ways can society come up with to support and in-
crease the numbers of small farmers? A new surge of young
farmers is currently underway. 

Northwest Resource:
Washington Tilth Producers
www.tilthproducers.org
Washington Tilth is the main network of organic farmers in
the state. They publish an annual directory/resource guide.

Northwest Resource:
Washington Sustainable Food and Farming Network
www.wsffn.org
A grassroots, statewide advocacy organization based in Bel-
lingham. Their website includes a large Links section. 
 
Northwest Resource:
Oregon Tilth
www.oregontilth.com
Oregon Tilth began the very first organic certification pro-
gram in the US and is still an international leader in certifi-
cation systems. Great monthly newsletter including a Span-
ish language section. 

Northwest Resource:
FarmLink
www.cascadeharvest.org
The US is seeing the development of programs which link
up retiring farmers with new farmers who can't afford to
buy land and equipment through conventional channels.
FarmLink is a Washington State program run by Cascadia
Harvest Coalition. 
------------------------------------------------------------------



7) CSA FARMS. Community Supported Agriculture. 
CSA farms is a new direct marketing tool for farmers
which has seen rapid growth in the last decade. There are
many types of CSA farms. A CSA is a way for the food
buying public to create a relationship with a farm and to
receive a weekly basket of produce. By making a finan-
cial commitment to a farm, people become "members"
(or "shareholders," or "subscribers") of the CSA. Most
CSA farmers prefer that members pay for the season up-
front, but some farmers will accept weekly or monthly
payments. Some CSAs also require that members work a
small number of hours on the farm during the growing
season. A CSA season typically runs from late spring
through early fall. The number of CSAs in the United
States was estimated at 50 in 1990. North America now
has at least 1,300 CSA farms, with estimates ranging as
high as 3,000.  CSA farms (called Teikei) were first
started in Japan in 1965 by mothers concerned about the
rise of imported food and the loss of arable land. Today,
millions of Japanese consumers participate in Teikei sys-
tems that account for a major share of fresh produce con-
sumption in Japan.

Northwest Example:
Portland Area CSA Coalition (PACSAC). A CSA
farmer support network. www.pacsac.org/

National Resource:
www.nal.usda.gov/afsic/pubs/csa/csaorgs.shtml
Good links for CSA info. 
-------------------------------------------------------------------
8)  FARMLAND PRESERVATION
The growth of suburbs and development have resulted in
significant losses of farmland near urban areas and in-
creasingly even in remoter agricultural areas. Farmland
preservation is one of the prerequisites for local food se-
curity. Farmland trusts, conservation easements and oth-
er private and public policies are preserving some farm-
land from development but annual loss is still high. Most
regions have a group working for farmland preservation.
They can always use more support. 

Northwest Example:
The Farmbank Project
www.farmbankproject.com/
186 Tingle Road, Winlock, WA 98596
360-785-4927. winlockmeadowsfarm1@yahoo.com
Farmland preservation in Southwest Washington.

National Resource:
Farmland Information Center
www.farmlandinfo.org/washington/
The FIC is a clearinghouse for information about farm-
land protection and stewardship. It is a partnership be-
tween the USDA Natural Resources Conservation Ser-
vice and American Farmland Trust.
------------------------------------------------------------------
9)  FARMETTE RENTALS
Preservation without production doesn't feed many peo-
ple. Some of this trust farmland can be leased out to
landless individuals to do intensive production for mar-
ket. This is similar to community gardens where people
rent a small plot to garden for personal consumption, just
at a larger scale. I would propose quarter-acre, half-acre,

one-acre, and two-acre farmettes. Small by industrial agri-
culture standards but plenty big for high-intensity produc-
tion. The world has plenty of current and past examples of
highly productive farming on small acreages. Have you
ever visited a Hmong or other Laotian market garden in
Seattle? Industrial agriculture cannot compete with labor-
intensive farming when it comes to productivity as well as
sustainability. For instance, a 100-acre dairy farm could be
coverted to 100 farmette rentals of 1 acre each. If a particu-
lar farmette site was paired with a particular neighborhood
then suitable applicants can be selected from that neighbor-
hood to rent the farmland at a reasonable rate with the pro-
visio that the production is sold back in their neighborhood.
In Seattle, it could be neighborhoods like Capital Hill,
Rainier Valley, Central District, Beacon Hill, etc. Create a
bus system to get the new farmers and community volun-
teers from neighborhood to farmettes. Fresh food grown by
community members goes directly back to their neighbor-
hoods with marketing support from grass-roots organiza-
tions. Some services have to be supplied by the overall far-
mette enterprise. For instance, a co-op tractor can do soil
tillage at the beginning and end of the season for all the far-
mettes. Irrigation water can be supplied to the site as need-
ed. An on-farm extension agent skilled in permaculture and
high-intensity farming can assist renters in making in-
formed decisions. A tool library and a book library on site
would be helpful. Income to meet these costs would come
from farmette rental fees as well as grants/donations from
neighborhood or government sources. 

Northwest Example:
Cloud View Ecofarm 
A new project located in the Columbia Basin near Ephrata,
Washington. The property includes 120 irrigated acres un-
der cultivation. They offer leases on small plots of a half-
acre to two acres for people to farm. Leases are open to
Ecofarm members as well as people in the area. Cloud
View Ecofarm is west of Moses Lake within 20 minutes of
I-90. The land comes all tilled up, fertilized with composted
manure, and irrigation. The farm is using permaculture in
their planning. Contact Jim Baird. jimmbaird@aol.com
---------------------------------------------------------------------
10) FARM INTERNSHIP PROGRAMS
Many people get their start in farming by interning. Most
participating farms are small and use organic or sustainable
methods. There are many types of arrangements but gener-
ally includes room and board in exchange for labor. The
first program of the sort was started in England in the early
1970s. It was called WWOOF which initially stood for
Working Weekends on Organic Farms.  Now it usually
stands for Willing Workers on Organic Farms. There are
wwoof programs in dozens of countries now. Australia and
New Zealand are both famous for their large, successful
programs. 

Northwest Resource:
Tilth Producers' Apprenticeship Placement Service
www.tilthproducers.org/placement.asp
This page lists organic farms in Washington State that host
apprentices or interns or have openings for farm workers.

National Resource:
www.organicvolunteers.com
Willing Workers On Organic Farms and World Wide Op-
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portunities on Organic Farms.
A website-based wwoof program, mainly USA but some
international as well. Over 1,000 listings. 483 of their
host farms include permaculture as a key word.

National Resource:
WWOOF-USA
PO Box 432, Occidental, CA 95465 
831-425-FARM (3276) (voicemail) 
info@wwoofusa.org
www.wwoofusa.org
World Wide Opportunities on Organic Farms. Many of
the arrangements are for short-term stays. They publish a
hard copy and online directory that lists hundreds of or-
ganic farms and gardens across the country in which
each host describes their farm, location, crops, and gen-
eral responsibilities.

North American Resource:
WWOOF CANADA
www.wwoof.ca/canada/content/start.html
Over 600 farm hosts, mostly in Canada but some in the
USA. Their links page lists wwoof programs from
around the world. 
-------------------------------------------------------------------
11) TRAINING IN PERMACULTURE, ORGANIC,
BIOINTENSIVE AND OTHER SUSTAINABLE
GARDENING AND FARMING SYSTEMS. 
There are numerous individuals and organizations offer-
ing classes and training throughout the country. The
Northwest is especially well-represented in this aspect.
Seattle Tilth is a good regional model. The Master Gar-
dener programs are probably the largest gardening train-
ing program. Permaculture design courses offer a way to
get a firm grounding in permaculture. 

Northwest Resource:
Seattle Tilth
www.seattletilth.org

[See also the resources in section 6) Small farmers or-
ganizations, and the permaculture resources at the end of
the article.]
-------------------------------------------------------------------
12) FARMERS MARKETS
Farmers markets are one of the best ways to get food
from the growers to the consumers. We all know about
the huge growth in farmers markets over the past several
decades. According to the USDA, the number of farmers
markets in the US grew from 1,755 in 1994 to 4,385 in
2006 with a total sales volume of $1 billion in 2005. Im-
agine it growing ten times larger! That would really
make a difference. 

Northwest Resource:
Washington State Farmers Markets Association
www.wafarmersmarkets.com/

National Resource: 
Nationwide list of farmers markets.
www.ams.usda.gov/farmersmarkets/map.htm
-------------------------------------------------------------------

13) EAT LOCAL MOVEMENT
Many parts of the US now have buy local campaigns and
programs. Most help link up farmers and consumers and
publish farm guides. We now have such things as the 100-
mile diet, locavores and slow food movement. 

Northwest Example:
Puget Sound Fresh
www.pugetsoundfresh.org

Northwest example:
Buy Fresh, Buy Local Idaho Inland Northwest 
www.ruralroots.org/Programs/BuyingGuide.asp

Northwest Example:
Edible Portland
www.edibleportland.com  
A quarterly magazine celebrating the abundance of local
foods season by season. Winter 2008 is Issue Number 9. 58
pages. This magazine shows that the local food movement
in Portland, Oregon is already big and is really taking off.
Interesting articles and lots of advertising. What is amazing
to me is that it is just one of a network of 40 different Edi-
bleCity magazines around the USA including Seattle and
Vancouver, BC. 

Northwest Example:
Gorge Grown Food Network
www.gorgegrown.com
This area includes the Washington and Oregon sides of the
Columbia River where it cuts through the Cascade moun-
tains east of Portland.  Gorge Grown Food Network is a vi-
brant citizen group that works towards regional food self-
sufficiency  by connecting local farmers, food producers
and consumers. 

National Resource:
Hundred mile diet
http://100milediet.org
A local eating experiment you can do yourself. For one
month (or one year) you only eat food that is produced
within 100 miles of where you live. 

National Resource:
Locavores
www.locavores.com/
www.locavores.com/how/links.php Their great links page.
Locavores was first started in San Francisco with a goal of
eating food from within 100 miles. The idea is rapidly
spreading with various degrees of strictness on the idea of
local. From 100 miles down to one mile or less. Speaking
of strict locavores I personally know a Seattle man who
went for a whole year only eating food from his yard. There
was a large garden, fruit trees and a big blackberry tangle.
He ate insects and trapped rodents. He was quite healthy at
the end of the year. What was amazing to me is that he
lived in an intentional community house and all the other
residents helped themselves to the garden and fruit as well! 

National Resource:
www.foodroutes.org/
Serving over 40 “Buy Fresh, Buy Local” organizations in
the US.

mailto:info@wwoofusa.org
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National Resource:
Slow Food  - USA
www.slowfoodusa.org
Slow Food USA envisions a future food system that is
based on the principles of high quality and taste, envi-
ronmental sustainability, and social justice - in essence, a
food system that is good, clean and fair. We seek to cata-
lyze a broad cultural shift away from the destructive ef-
fects of an industrial food system and fast life; toward
the regenerative cultural, social and economic benefits of
a sustainable food system, regional food traditions, the
pleasures of the table, and a slower and more harmoni-
ous rhythm of life.

International Resource:
Slow Food  - International
www.slowfood.com/
-------------------------------------------------------------------
14) GLEANING PROGRAMS
A variety of gleaning programs have popped up around
the US in recent years. Usually it involves urban volun-
teers gleaning farm fields after the farmer has stopped
picking for market. The produce is usually donated to
food banks. A new study from the University of Arizona
in Tucson indicates that a shocking forty to fifty per cent
of all food ready for harvest never gets eaten! There are
large amounts of food waste and fruit which falls on the
ground even in city limits. Urban gleaning is done by
children and others on an informal basis. I know of peo-
ple who have set up urban gleaning routes where they
harvest fruit trees in people's yards (with permission).
Formal programs would obtain greater utilization of the
current resource. 

Northwest Example:
Portland Fruit Tree Project
www.growing-gardens.org/portland-gardening-
resources/fruit-tree-project.php
The Portland Fruit Tree Project organizes people in the
Portland community to gather fruit before it falls, and
make it available to those who need it most. We register
fruit trees around the city, coordinate harvesting parties,
and offer workshops in pruning & fruit preservation.

Northwest Example: 
The Small Potatoes Gleaning Project
www.gleaningproject.org
Recovering Local Surplus Produce for Hungry People in
Whatcom County. Bellingham is the largest city in
Whatcom County in northwest Washington. 200,000
pounds of food gleaned in their first 5 years. 

Northwest Resource:
Oregon gleaning network
http://oregonfoodbank.org/ofb_services/food_programs/
gleaning/groups.html
Oregon has one of the most developed gleaning pro-
grams in the US. A list of 28 food gleaning groups from
around the state and contact information.
-------------------------------------------------------------------
15) WILDCRAFTING
Wildcrafting is the collecting of wild foods. The two
food items which are most often wildcrafted are wild
berries and mushrooms.Almost everyone in the maritime

Northwest wildcrafts at least a few blackberries every year.
A good half of our common weeds are edible. Many are de-
licious and as a rule they are much more nutrient dense then
store-bought food. Abandoned fruit trees are common in
many places. There are many books available on edible
wild plants. 

Northwest Resource:
The Flavors of Home: A Guide to Wild Edible Plants of
the San Francisco Bay Area. Margit Roos-Collins. 1990.
Heyday Books, Berkeley. 221 pages. Lots of native and
non-native plants are covered. Most of them are found
north all the way into British Columbia. 

Northwest Resource:
Wild Food Adventures
www.wildfoodadventures.com
4125 N Colonial Ave, Portland, OR 97217-3338
(503) 775-3828. mail@wildfoodadventures.com
John Kallas is one of the most active teachers about wild
foods in the Northwest. Informative website.

National Resource:
http://foraging.com/
A great edible wild foods website with links to many peo-
ple and organizations 
--------------------------------------------------------------------
16) FOOD BANKS
There a wide diversity of types of food banks, hot meal pro-
grams and other food relief agencies. Food banks not only
distribute food to those in need, they often have some sort
of educational component. They provide friendship and
support networks for many people. 

Northwest Example:
The Mother Earth Farm
Formed in May of 2000, the Mother Earth Farm is an eight-
acre organic farm located in the lush Puyallup Valley. The
Farm produces approximately 125,000 pounds of fresh
fruit, vegetables, herbs and honey each growing season-all
of which is distributed directly to local food banks and hot
meal programs. Produce from the Farm is in the hands of
food bank clients within eight hours of being harvested. It is
a working farm that relies primarily on volunteers from a
cross-section of the community to operate. The Mother
Earth Farm incorporates an educational component for area
youth and adults. Six local school districts and three univer-
sities incorporate Farm experiences into their curricula. 

Oregon Resource:
www.oregonfoodbank.org/
919 Food relief agencies are part of this network. 

Washington Resource:
www.northwestharvest.org. 
Northwest Harvest collects and distributes food to approxi-
mately 300 hunger programs in Washington State. Includes
food bank information, volunteer opportunities, etc.
---------------------------------------------------------------------
17) PLANT A ROW FOR THE HUNGRY PRO-
GRAMS
A nationwide grassroots effort encouraging gardeners to
plant an extra row of produce to donate to local food banks.

http://oregonfoodbank.org/ofb_services/food_programs/
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Northwest Resource:
Oregon's "Grow an Extra Row" program
http://extension.oregonstate.edu/news/
story.php?S_No=450&storyType=garde
Oregon's "Grow an Extra Row" program is an offshoot
of the national "Plant a Row" program begun by the Gar-
den Writers of America. It started with the efforts of
Master Gardeners in Oregon's Jackson and Josephine
Counties and has grown statewide since 1998. 4-H clubs
have grown special gardens to supplement food boxes
around the state. For information about the nearest loca-
tion of a food distribution facility, call the local Master
Gardener program at your local county office of the
OSU Extension Service, or the Oregon Food Bank in
Portland, 503-282-0555, or toll free at 1-800-777-7427.

National Resource:
Plant A Row for the Hungry Program
www.gardenwriters.org/Par/index.html
A source for planting information and other resources.  
-------------------------------------------------------------------
18) PERMACULTURE DESIGN COST-SHARING
Cities and local governments should create cost-share
programs to finance permaculture designs for home-
owners and land-owners. This would be a cost-effective
program such as exists for insulating houses and install-
ing double-pane windows and energy conserving lights.
There is also some smilarities to cost-share, forest man-
agement plans. Permaculture design would help families
make their land more productive and reduce their draw
on cities' services. Installation of systems would also
provide meaningful employment opportunities. This is a
program idea that hasn't been put into practice yet that I
am aware of. Anyone interested in pursuing this idea is
invited to contact Michael Pilarski. 
-----------------------------------------------------------------
19) COMMUNITY EDUCATION ABOUT
HEALTHY DIETS
Whole foods, grown in healthy, mineral-rich soil lead to
good health. Processed foods and foods with low nutri-
tion levels lead to ill-health. Information on healthy diets
is available but there is lots of competing information on
what constitutes a good diet. There are different body
types and blood types to consider. There is no one per-
fect diet, but anyone who makes a serious study of diet
and nutrition shudders at what most people are eating.
Raw foods and fermented foods are positive dietary
trends which should be promoted. The trick is making a
healthy diet affordable to people on the low end of the
income spectrum. Home food production, bulk buying
and direct farmer-to-consumer sales are all parts of what
can make a healthy diet affordable to the poor. 

National Resource:
The Weston A. Price Foundation
www.westonaprice.org/
The Foundation is dedicated to restoring nutrient-dense
foods to the human diet through education, research and
activism. It supports a number of movements that con-
tribute to this objective including accurate nutrition in-
struction, organic and biodynamic farming, pasture-
feeding of livestock, community-supported farms, honest
and informative labeling, prepared parenting and nurtur-
ing therapies.

---------------------------------------------------------------------
20) RETURN TO TRADITIONAL DIETS
In the last ten years there have been a growing number of
programs and initiatives by Native American, Hawaiian and
other ethnic communities to return to traditional foods. This
is done in response to a perception that the modern diet is
bad for the health of the people and that a return to more
traditional foods and diet will improve their health. More
and more people are seeking historic roots in healthier cui-
sines. 

Northwest Resource:
Renewing Salmon Nation's Food Traditions. 
Gary Paul Nabhan. 2006. RAFT. 66 pages. $5.95
This book introduces a RAFT list of food species and heir-
loom varieties with traditions at risk and in need of recov-
ery in the Greater Pacific Northwest. This book is the result
of a meeting of food activists, chefs, ethnobotanists, farm-
ers, fisherfolk, food historians, orchardists, conservation ac-
tivitists and nutrition educators. It covers domesticated
crops, sea foods and wild foods. If you want to eat local,
this is a great book because it details food that is unique to
salmon nations, including heirloom varieties that orginated
here. Value our local foods and keep them alive.  As Nab-
han says, "Eat it, to save it".

National Resource:
RAFT, Renewing America's Food Traditions
Center for Sustainable Environments
Northern Arizona University,  
PO Box 5765, Flagstaff, AZ  86011-5765 
928-523-6726. Gary Nabhan,  
www.environment.nau.edu/raft
---------------------------------------------------------------------
21) COMMUNITY FOOD CO-OPS
The food coop movement grew and thrived during the
1970s and 80s. Some went out of business in the 1990s, but
many are still alive and thriving and new ones are starting.
Most of them harbor a strong community network. Most of
them give preference to buying from local farmers. We
need more coops and less supermarkets. 

National Resource:
Coop Directory Service
www.coopdirectory.org/
1254 Etna Street, St. Paul, MN 55106
651-774-9189. thegang@coopdirectory.org
--------------------------------------------------------------------
22) FOOD BUYING CLUBS
Food buying clubs are one of the best ways for consumers
to lower food prices by combining ordering power and buy-
ing in bulk. Buying clubs usually buy from the same distri-
bution networks that supply natural food stores. Buying
clubs could also make bulk buys from farmers. Sort of like
a neighborhood CSA, but instead of the farmer dropping off
a box (or a bag) for each individual person/family, the
farmer can deliver a large quantity at one dropoff spot
which the buying club splits up into the personal orders.
This is a very attractive proposition for small farmers. This
can offer a wholesale price to the consumer and still be a
good return to the farmer. For instance, this past fall I had
500 pounds of winter squash I wanted to sell and was driv-
ing to Seattle, I wished I could call a Seattle buying club
switchboard and find a buying club to purchase the squash. 

http://extension.oregonstate.edu/news/
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By shopping wisely and buying in bulk it is possible
to feed yourself a healthy diet for much less money then
shopping in retail stores. Personally I buy many of my
basic foods in bulk. For instance I buy oatmeal in 50-
pound sacks. When I had a family I purchased honey by
the 5-gallon bucket. Bulk buying enables low-cost
meals. 

Northwest Resource:
Azure Standard 
79709 Dufur Valley Road, Dufur, OR 97021 
541-467-2230 
www.azurestandard.com
Azure Standard is a wholesale food company supplying
buying clubs around the Northwest. They have a $400
minimum order per dropoff if within 3 miles of their reg-
ular delivery route. 

National Resource:
Starting a Buying Club
www.coopdirectory.org/
#What%20Is%20A%20Buying%20Club?
Information on how to start a buying club. 
--------------------------------------------------------------------
23) BARTER FAIRS
Barter fairs are like a giant farmers market, craft fair and
flea market all rolled into one. They generally serve a ru-
raal areas. They are direct marketing, weekend campout
events. they are fun, community-building events which
bring many people together year after year. There are
currently about ten barter fairs, all in the rural North-
west: north-central and northeast Washington, Montana
and southwest Oregon. 

Northwest Example:
Okanogan Family Faire
www.okanoganfamilyfaire.net
Near Tonasket in north-central Washington. The oldest
(started in 1974) and largest barter fair. Attendance in re-
cent years has been as high as 10,000 people. Their web-
site is currently under reconstruction as of late 2007. 

Northwest Resource:
Barter Faire Online Community
www.barterfaire.org/blog/bfblog.html
This site has dates and information on most of the barter
fairs. 

Northwest Example:
Hope Mountain Barter Faire
http://hopemountainbarterfaire.org
Southwest Oregon location.
-------------------------------------------------------------------
24) FARM TO CAFETERIA PROGRAMS
Local farms supplying schools, senior centers, and other
public facilities. This concept is spreading in public
schools. The city of Rome, Italy, recently overhauled the
school meal service for its 140,000 students. Ingredients
for all school meals are now seasonal, organic, regional-
ly and/or fair trade-produced, and cooked from scratch in
school kitchens. Wow!

National Resource: 
Community Food Security Coalition. 
www.foodsecurity.org
CFSC organizes the National Farm to Cafeteria Program.

National Resource:
www.reinvestinginamerica.org/faqs/ria_063.asp
Many farm-to-cafeteria resources can be found here. 
---------------------------------------------------------------------
25) School gardens.
Almost every school should have a garden where the stu-
dents learn about gardening and growing food. There are
tens of thousands of school gardens around the world, but
not anywhere enough of them. The US had hardly any
school gardens until recently, but now it is a rapidly grow-
ing movement. Permaculturists have started school gardens
in many countries. In some cases the school gardens pro-
vide an important part of the students' diet. 

Northwest Example:
Permaculture Classroom Project, Hood River, Oregon
www.kidsgardening.com/school/registrydetails.taf?id=3948
A Northwest example of a permaculture school garden is
that of Michael Becker who teaches sixth grade in Hood
River, Oregon. He directs the Permaculture Classroom Pro-
ject, a hands-on approach to teaching math and science us-
ing Permaculture and sustainability science concepts. With
his students, they have developed extensive habitat gardens
and food systems on the schoolyard. 

National Resource:
www.kidsgardening.com
--------------------------------------------------------------------
26) COMMUNITY FOOD PROCESSING
There are many methods of home-scale, food processing,
but there is also a need to establish neighborhood, food-
processing facilities. Community commercial kitchens have
been set up in dozens of US cities in the last decade, some-
times as part of "business incubator" programs.

A historic example is the now-extinct "custom canner-
ies". In 1973 and 1974, I worked at one of the last custom
canneries left in Washington state, the Toppenish Custom
Cannery in the Yakima valley. Each day during the grow-
ing season, the cannery was filled with a bedlam of hun-
dreds of people peeling, slicing, dicing and pureeing all
kinds of fruits and vegetables they had grown, gathered or
bought locally. They filled cans with their own products
and recipes. Our small cannery crew heated the cans (and
contents), ran them through the lidding machine and then
pressure cooked the cans for specified times depending on
the contents. Some things like salmon and meats were
cooked longer. The customers picked their cans up the next
day when the cans had cooled down. 

The noise was deafening and the languages were many.
The customer base included Hispanics, Indians (half the
Yakima valley is on the Yakama Reservation), Filipinos,
Japanese, African-Americans, Southerners and all kinds of
whites. It was a real melting pot of a crowd and it was all
focused on food. Local food for local people. There used to
be about 50 custom canneries around the state in the mid-
1900s. There is not a one left. Perhaps it is time to start
some new ones. Perhaps they can use glass canning jars as
well as metal. Perhaps they can include drying facilities as
well. 

http://hopemountainbarterfaire.org


Northwest Example: 
The Cannery Project
Emergency Food Network
3318 92nd Street South, Lakewood, WA 98499
Tel: 253-584-1040. 
The Cannery Project was begun in 1996. The purpose of
this project is to can and re-pack fresh and frozen foods.
This product is then distributed to local food banks, in-
creasing the shelf life of otherwise perishable goods and
reducing the need to purchase canned food. This project
relies heavily upon volunteers from local service clubs,
universities and businesses.  By the end of 2005 this pro-
ject surpassed production of one million cans since its
inception.

National Resource:
The National Center for Home Food Preservation.
www.uga.edu/nchfp/ 
A source for current research-based recommendations
for most methods of home food preservation. 
-------------------------------------------------------------------
27) FOOD STORAGE SPACES IN HOMES AND
NEIGHBORHOODS
Every year I personally store hundreds of pounds of po-
tatoes, carrots, squash, beets, onions, garlic, apples,
pears, parsnips, etc. The ideal storage for onions, garlic
and squash is warm and dry. The ideal storage for roots
and fruits is cold and humid. Root vegetables and fruits
should be stored separately. Some of my residences have
had root cellars and pantries which provided the range of
desired storage conditions, but some did not. Those were
the times I wished there was some sort of  community
food storage facility nearby.
We need a program to retrofit homes with storage places
to enable people to buy food in bulk and store it proper-
ly. Apartment buildings and other group housing can
create food storage areas which tenants can use.  In some
cases neighborhood food storage facilities can be built
(or existing structures remodeled) to enable people to
store food in proper conditions. This could be akin to
public freezer lockers where people rent small freezer
spaces and have a key.  This concept can be extended to
separate root cellar lockers.  
-------------------------------------------------------------------
28) TRAINING IN CONFLICT RESOLUTION, ME-
DIATION, FACILITATION AND OTHER SKILLS
THAT ENABLE PEOPLE TO COOPERATE BET-
TER. 
There are numerous organizations and private consul-
tants doing this kind of work.  There are an increasing
number of good books available. 

Northwest Resource
Sustainable Communities Network
www.sustainable.org/creating/mediation.html
Alternative dispute resolution is a tool for resolving con-
flicts within a community, and mediation is used in the
workplace and in institutions to help individuals find
common ground and peaceful solutions to problems.
This website provides links to many resources that com-
munity organizations can employ.
--------------------------------------------------------------------

This list of 28 social movements and programs all contrib-
ute to increased food security and food sovereignty. Dozens
more could be listed. 77 examples and resources are listed
here with contact information. Thousands more could be
listed. 

End of Part II.  


