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Negative

Locally grown foods just as likely to cause foodborne illness

Associated Press October 25, 2011“Local, organic foods are not always safer.” USA Today

WASHINGTON – Shoppers nervous about foodborne illnesses may turn to foods produced at smaller farms or labeled "local," "organic" or "natural" in the hopes that such products are safer. But a small outbreak of salmonella in organic eggs from Minnesota shows that no food is immune to contamination.

Small farmers are exempt from regulations, increasing the likelihood of foodborne illness

Associated Press October 25, 2011“Local, organic foods are not always safer.” USA Today

While sales for food produced on smaller operations have exploded, partially fueled by a consumer backlash to food produced by larger companies, a new set of food safety challenges has emerged. And small farm operations have been exempted from food safety laws as conservatives, farmers and food-lovers have worried about too much government intervention and regulators have struggled with tight budgets.

The Federal Department of Agriculture does not have the resources to police small farmers increasing the risk of illness

Associated Press October 25, 2011“Local, organic foods are not always safer.” USA Today

The FDA, which oversees the safety of most of the U.S. food supply, often must focus on companies that have the greatest reach. A sweeping new egg rule enacted last year would require most egg producers to do more testing for pathogens. Though the rule will eventually cover more than 99 percent of the country's egg supply, small farms like Larry Schultz Organic Farm of Owatonna, Minn., would not qualify. That farm issued a recall last week after six cases of salmonella poisoning were linked to the farm's eggs.






There are many cases of illness linked to small farms
Associated Press October 25, 2011“Local, organic foods are not always safer.” USA Today

The FDA has reported at least 20 recalls due to pathogens in organic food in the last two years, while the Agriculture Department, which oversees meat safety, issued a recall of more than 34,000 pounds of organic beef last December due to possible contamination with E. coli.
Egg safety is equally ambiguous. While many people like to buy cage-free eggs, those chickens may be exposed to bacteria on the grounds where they are roaming.

Urban Farming is incredibly time intensive—a prospect many are unable to commit to realistically.

Jared Page March 24, 2011 KSL.com http://www.ksl.com/?nid=960&sid=14866476

On a typical day in July, Leopardi would wake at 4:30 a.m. to start harvesting before the weather got too hot. During the afternoon, she'd respond to emails from members of her CSA and market her business in hopes of adding to that pool.
In late afternoons, she would deliver produce to her customers, until it cooled down enough for more harvesting. After dark, she would go back to her apartment and get her deliveries ready for the next day — a task that often kept her up past midnight.
"It was insane," Leopardi said. "And I didn't have a day off from May through September."


Local food initiatives face a mountain of hurdles from federal and state regulation barriers, geographical and seasonal constraints, and logistical problems. The problem is bigger than Utah can solve for.

Union of Concerned Scientists July 27, 2011 “Market Forces: Creating Jobs through Public Investment in Local and Regional Food Systems.” http://www.ucsusa.org/food_and_agriculture/solutions/big_picture_solutions/market-forces.html#.TmlfGqQtZ9M.email

Expansion of local and regional food systems faces multiple challenges: geographical and seasonal constraints, logistical and marketing issues, and policies geared toward commodity crop producers rather than farmers who sell a variety of crops to a local or regional market.
To address these challenges, Congress, the USDA, and state and local governments need to revise their policies and funding priorities with the goal of promoting local and regional food systems, so that more communities can enjoy the abundant benefits they offer.

Buying locally produced foods prevents the money from being spent in communities where the level of need is much more severe

David Tamarkin September 16, 2008 “The well-intentioned, politically progressive and completely ill-conceived localvore movement.
Why we should think twice before drinking the Kool-Aid.” Time Out Chicago http://timeoutchicago.com/restaurants-bars/58993/the-well-intentioned-politically-progressive-and-completely-ill-conceived-loc

The localvore lifestyle is, by design, a myopic one. It ignores the rest of the world and focuses on what’s good in one’s backyard. This thinking, of course, ignores the fact that somebody else’s backyard might be more needy than our own. If the first goal of buying local produce is to help farmers in need, it would stand to reason that localvores should seek out the neediest farmers they can. If they did, they would not find them in an incredibly wealthy nation like ours. As philosopher Peter Singer and cowriter Jim Mason write in The Ethics of What We Eat (Rodale, $15.95), the profits a farmer in a developing country earns from selling his wares in America—even if it’s as little as two cents—will go further toward helping that farmer combat poverty than those profits would for a Midwestern farmer. “A decision to buy locally produced food,” Singer and Mason write, “is a decision not to buy food from countries that are significantly worse off than our own.”

Locally produced food is not necessarily more energy efficient

David Tamarkin September 16, 2008 “The well-intentioned, politically progressive and completely ill-conceived localvore movement.
Why we should think twice before drinking the Kool-Aid.” Time Out Chicago http://timeoutchicago.com/restaurants-bars/58993/the-well-intentioned-politically-progressive-and-completely-ill-conceived-loc

The argument for taking the Localvore Challenge, then, is reduced to the environmental one. But here, too, the concept has its flaws. Judging the environmental impact of a food is not as simple as deducing where it came from; how the food was raised and transported also must be considered. Local foods that are raised in environmentally unfriendly ways are sometimes more detrimental to the earth than nonlocal foods that have been raised responsibly. Studies at Lincoln University in New Zealand show that the way apples, lamb and dairy items are produced in New Zealand makes them more energy-efficient to buy in the U.K. than those same products grown on British soil. A similar situation in Chicago might look like this: While a tomato that was organically grown on an Illinois farm has a low impact on the environment, an organically grown tomato raised in an Illinois greenhouse—like some of the tomatoes sold in June at the Wicker Park Farmers’ Market—can be deceiving. They may be locally grown, but that term fails to reveal they were grown in a heavily heated, gas-guzzling greenhouse.


Food insecurity in on the rise—the number of American households struggling to put food on the table is substantial. Increasing food costs will inevitably mean that it will be more difficult to provide shelter and basic healthcare to families.

Huffington Post Business 11/11/11 “Americans' Ability To Feed Their Families Nears 3-Year Low: Gallup. http://www.huffingtonpost.com/2011/11/10/hunger-food-insecurity_n_1087352.html

The country might be in a recovery, but it surely doesn't feel that way to the large number of American households struggling to put food on the table.
A Gallup survey published Thursday found that as of October, only 79.8 percent of people in the U.S. always had enough money to buy food for themselves or for their families in the past year, while over 20 percent did not. Not since November 2008, during the depths of the recession, has the country dealt with that level of food insecurity. 
The poll is just one piece of evidence amongst many that although the economy has grown modestly over the past year, millions of people are still unable to achieve a basic level of security. Unemployment is high, wages are essentially flat -- and stalled around a median of just $26,364 -- and opportunities are hard to find for many.
Gallup's findings arrive just days after a recent Census measure showed that a record 49.1 million Americans now live in poverty. Most of those people -- accounting for about 15 percent of the country's population -- are on food stamps, according to NPR.
As of 2010, more than 48 million Americans, including 17 million children, lived in food-insecure households, according to the Center for American Progress. The social costs of such widespread hunger -- as measured in health care expenses, lost productivity and charitable donations to keep people fed -- come to $167.5 billion, or $542 for every person in the U.S., according to a report.
And the problem isn't limited to cities. Hunger has increasingly become a problem among the suburban middle class, as mounting debt and vanishing jobs have shaken more and more people loose from positions of economic security, according to USA Today.
The Gallup poll also found that the proportion of Americans able to afford general basic necessities -- including food, shelter and health care -- has fallen to just 81.2 percent, the lowest level since Gallup first started tracking the data in January 2008.
Top of Form
Bottom of Form
This means that more people lack access to basic needs now than during the official span of the Great Recession, which economists define as having ended in mid-2009.
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