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Buy One Get One

Free Turkeys

That's what the big grocery stores tell
you. Where do those Turkeys come from,
though? Unless you're buying an organic or
clearly labeled free range Turkey, it is coming
from a factory farm. That's not what the
pilgrims had in mind. Our turkeys are raised
right here in western Wisconsin. They are fed
and tended by caring farm families, and have
plenty of room to roam. Those grocery store
turkeys likely spent their lives in a dark, stuffy
shed with thousands of other birds. They are
almost certainly pumped full of antibiotics
because of these grim living conditions. You
and your family will be healthy and happy,

just like our turkeys, after giving thanks to
the abundance of the earth this Thanksgiving
with a meal provided by local farmers and
brought to you by Just Local Food.

Gifts from the Good Earth Turkeys are
certified organic. They are frozen fresh when
they still have access to fresh food and sun-
shine in the warmer months of the year. They
are $3.69/# and are available year round.
Order early for Thanksgiving delivery.

Govin's turkeys will be delivered fresh
for Thanksgiving. Their birds are kept healthy
and happy right up into November, so you
can enjoy areal, fresh (never frozen) turkey
with your family. These are priced at $2.69/#
and are available fresh only for delivery a day
or two before Thanksgiving.

Local Sweeteners Available

Honey

We're now fully stocked in honey and
bee related products from Honey Hill Apiary
in nearby Maiden Rock. Honey Hill is a
family run apiary that makes all of their
products by hand in-house. The benefits of
consuming local honey are many. We have
the honey in 12, 16, 32 & 480z jars. Their
spreadable creamed honeys are perfect on
toast, and they come in plain, pecan, straw-
berry and cinnamon. I'll be giving you a
thousand uses for beeswax (available in one

pound blocks) in issues to come. Get ready
for winter with their homemade lip balm.
And their homemade handcream and mois-
ture bars help keep skin from getting dry.
Welcome to Just Local Food, Honey Hill!
Maple Syrup

We've got delicious Grade A Maple
Syrup from Eric at Watkins/Oberli near
Barron. It's available in pints and quarts. You
may know Watkins/Oberli from the Down-
town Farmers Market.



Organic Winter
Squash

My recent visit with Helen and Kris
from Wheatfield Hill Organics had me
coming home with a load of squash. They
grow premier vegetables and berries in addi-
tion to the Beef we've been carrying for a few
months. They had a surplus of Festival and
Acorn squash, and we're passing the savings
on to you. You can get them for $2 each or 3
for $5.

Acorns are a somewhat oval-shaped
winter squash with a ribbed, dark green skin
and orange flesh. Festivals have pale yellow
skin with medium green striations. Inside, the
succulent yellow flesh tastes like a cross
between sweet potatoes and butternut squash.
The most common method of preparing
both types is to halve them, remove the seeds
and bake. They may then be eaten directly
from the shell.

Nitrite/Nitrate

You may have heard of nitrates/nitrites
in our food supply. These are used in the
preservation process. When smoked or dried
foods like bacon or snack sticks are made,
they are held in the "danger zone" of bacteria
for hours or days. Nitrites take care of these
bad bacteria. Nitrites also preserve the pink
color in ham. Our suppliers are aware that
consumers are concerned about Nitrates/
Nitrites in their food supply. Unfortunately,
no suitable alternative to them has been
found yet. Our suppliers have assured me that
there are no real risks associated with the very

limited nitrates in their products. I will
continue to research nitrates and will share
any information | gather with you. The
products we carry that may have nitrates are
Kostka's bacon, ham steak, and brats, and
Govin's lamb brats.

Chicken Pricing

Our new chickens from Gifts from the
Good Earth and Coon Creek Family Farm
will have a standard price. Their chickens are
all very close to four pounds, and they will be
sold at an each price. One whole chicken
from Coon Creek will be only $15.00. One
whole organic chicken cut up from Gifts
from the Good Earth will be $15.50.

Holiday Pork
Bundle

The Kostka Family Farm and Just Local
Food have worked out a great way for you to
try out their great products, save money, and
get ready for the holidays all at once. Order a
Bundle and you'll get:

1 pack of pork links

1 pack of brats

1 pack of ground pork

1 pound of bacon

1 pack of chops

2 packs of steak

2 packs of ham

The total will be at or just above ten full
pounds of pork. Our regular price would top
out over $70 but we're offering it to you for
only $50.



12 Reasons to Buy Local & Organic

1. Freshness. Locally-grown organic
fruits and vegetables are usually harvested
within 24 hours of being purchased by the
consumer. Produce from California can't be
that fresh.

2. Taste. Produce picked and eaten at
the height of freshness tastes better.

3. Nutrition. Nutritional value declines,
often dramatically, as time passes after harvest.
Because locally-grown produce is freshest, it is
more nutritionally complete.

4. Purity. Eighty percent of American
adults say they are concerned about the safety
of the food they eat. They worry about
residues of pesticides and fungicides. These
materials are not permitted in an organic
production system either before or after
harvest.

5. Regional Economic Health. Buying
locally grown food keeps money within the
community. This contributes to the health of
all sectors of the local economy, increasing the
local quality of life.

6. Variety. Organic farmers selling
locally are not limited to the few varieties that
are bred for long distance shipping, high
yields, and shelf life. Often they raise and sell
wonderful unusual varieties you will never
find on supermarket shelves.

7. Soil Stewardship. Soil health is
essential for the survival of our species.
Conventional farming practices are rapidly
depleting topsoil fertility. Creating and
sustaining soil fertility is the major objective
for organic growers.

8. Energy Conservation. Buying locally
grown organic foods decreases dependence on

petroleum, a non- renewable energy source.
One fifth of all petroleum now used in the
United States is used in Agriculture. Organic
production systems do not rely upon the input
of petroleum derived fertilizers and pesticides
and thus save energy at the farm. Buying from
local producers conserves additional energy at
the distribution level.

9. Environmental Protection. Soil
erosion; pesticide contamination of soil, air,
and water; nitrate loading of waterways and
wells; and elimination of planetary biodiversity
are some of the problems associated with
today’s predominate farming methods. Organic
growers use practices that protect soil, air, and
water resources; and that promote biodiversity.

10. Cost. Conventional food processes
don't reflect the hidden costs of the environ-
mental, health and social consequences of
predominate production practices- of, for
instance, correcting a water supply polluted by
agricultural runoff, or obtaining medical
treatment for pesticide induced illness suffered
by farmers or consumers.

11. A Step Toward Regional Food Self
Reliance. Dependency on far away food
sources leaves a region vulnerable to supply
disruptions, and removes any real accountabil-
ity of producer to consumer. It also tends to
promote larger, less diversified farms that hurt
both the environment and local economies/
communities. Regional food production
systems, on the other hand, keep the food
supply in the hands of many, providing inter-
esting job and self-employment opportunities,
and enabling people to influence how their
food is grown.



12. Passing on the Stewardship Ethic.
When you buy locally produced organic food
you cannot help but raise the consciousness of
your friends and family about how food
buying decisions can make a difference in
your life and the life of your community; and
about how this basic act is connected to
planetary issues.

Can you help?

As a small community enterprise we
thought some of our customers might have a
few of the items we need to operate our
business. If you have any of the following
items feel free to put them out with a note on
your cooler. Thanks for your support!

-towels (bath & dish)

-clipboards

-calculators

-small to medium coolers

We can also take your empty egg cartons
and paper shopping bags.

Special Delivery for
Thanksgiving

We know a lot of our customers want to
have a local foods Thanksgiving feast, so we’ll
be moving our Friday November 26 delivery
to Wednesday the 24th. As the date nears, we
will add Tuesday the 23rd if needed to
accomodate the increased orders.

Just Local News is published
regularly by the Just Local Food Coopera-
tive. Our goal is to connect local and fair-
trade producers with consumers in the
Chippewa Valley. Aaron Ellringer, Editor.

Eggs

When the weather changes, so do eggs.
As chickens bulk up for winter, sometimes
their eggs change in size and appearance.
They may lay fewer eggs in the colder months
as well. Please understand that as a local,
natural product the eggs we carry may vary
from week to week and from carton to
carton. One thing stays the same though, and
that's our commitment to providing you
with fresh, natural, local farm goods of the
highest quality we can find.

Apartment for rent

Spacious One Bedroom Apartment
with balcony, bay windows and off street
parking. Great location. 3 blocks from
downtown, across from University Park. 705
East Grand Avenue Apartment#4. $410a
month with heat and appliances included.
Call Lissa at 832-2411

Our co-op

Just Local Food is organized as a worker
owned cooperative. Each member is part
owner/investor and has equal decisionmaking
power. Just as in justice for the farmers, the
earth, the workers, and the consumers. Local
as in produced nearby in Western Wisconsin
and regionally where appropriate.

Home delivery:

To get local fair trade food delivered to
your door every week, call Lissa at 577-5564
Buying Club and billing:

To sign up for the buying club and ask
questions about billing and invoices, call
Crystal at 579-0106.



