LAST BITE

WIS YOUR LOCAL?

f e past the term
Iu"-a-'.'r.l' indicared

a sende of p'_wr.
which
the traditional knowl-
edge held by the peo-
ple inhabiting # cerusia
peographic ared, the set
of fesotirces len:r:ll'l:c for
there and the unique

character of the e

encompassed
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l.':-.f.rn-. It was a blanker
term used 1o describe
eyery ares, yer io rep-
resented something to-
tally different in cach
locarion.
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and come actross =|5ri¢.'||.||:u:re. -\'_'-.'mking and cuisins |.|:|1i|:||.|¢ to thar
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specific section of the world.

Bt to me—with the rise r.-l"indusrri.ﬂir.".::rinn,glﬂhﬂi?.ﬂinn and the
1a-|m|.i|:lrcnrnl: Warld Wide "l:{"rh—m}" definition of local has evolved,
While the esence of the sense of !‘I-hl,’-i,' remaing, i is now much less
rososbed i reberence o @ sp-e-.-iﬁr gmgr.iphi.-u: bocarion

We used o predominately look ar, and learn from, what was
physically surrounding s, bur we now have access vo knowledge,
ideas and traditions from all over—allowing us o transform our
communities while informed by groups of people whose intercses
align with our own, even if they are from afar.

In this regard, my local—and the type of food that 1 prefer w
support—is that which is grown, made and enjoyed in 2 meaningful
way. It is knowledge and wraditional practices thae are in danger of
gring extinct, so § oy, whenever possible, vo visic {frequent [ purchase
from ! and enjoy the products of people with aligned interests o
minc—a humble artirude toward Mocher Mature’s staggering abilities
above our own, a desire to build a relationship with these nanaral
processes and o mimic them wherever appropriate to produce food
that is far better in cerms of physical and sensory nourishmens than
we could ever create ourselves, and an understanding thar there is
preat value and p'lr::.':un.- n E'u_'!.'i ng artencion o whar we ear and how
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[his is beer lef
to ferment for the
weeks thar the yeass
needs,  inseead  of
pushing ir our the
door in days just wo

satisty the markes
demand; its bread
made with sdow-

rising dnugh from
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that it's eaten within
of |'nrir|.g
made; ir's veperables
grown in my garden,
for flavor instead of
durabilizy.

Ivs sharing recipes
via ¢-mail with friends, asking my necighbors for advice during
the growing season and secking out native offerings when 1 wisic

howurs

someplace new. These things may be down the road, or they may
be across the country, but [ support them wholeheartedly because
they are keeping our true human food culture alive. And wich that
thriving food culture we'll revive more mindful eaters and producers
all over, allowing us to once again embrace the original rooted sense
of place that local deseribed. ¥

:".:r_:.'."rlr Cacarlir Surrer
Ca-Fownder
Grood Food foky
Crovad oo fods, come




