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Agenda
� Who 
� Why
� What 
� How



Green Umbrella Mission
To maximize the environmental sustainability 
of the Greater Cincinnati region by driving 
collaborative efforts through member 
organizations and individuals

Vision
Greater Cincinnati is one of the top 10 most 
sustainable metro areas by 2020



2020 Goal: 
Double the percent of 
fruits and vegetables 

sourced and consumed 
within our region.



Our Harvest Mission

Vision

Our Harvest creates access to 
healthy, local food in a way that 
honors land and labor.

All Greater Cincinnatians will have 
easy access to healthy food grown by 
fairly-compensated workers.



OVFC Mission

By making sourcing, selling, and distribution 
hassle-free, more farmers, chefs, employers 
and households can expand their 
participation in the Ohio Valley food 
economy and have access to a large 
variety of fresh, highly nutritious ingredients.
Vision
Greater Cincinnati will source 20% of its food 
from its region



Why Local
� Economic benefits

� Keeping money in the local 
economy

� Multiplier effect 
� Job creation

� Health & social benefits
� Reducing chronic disease
� Maximizing freshness, flavor, and 

nutrients in food
� Environmental benefits

� Farmland preservation
� Reducing food miles (impact of 

miles traveled)
� Reducing pollution flow into 

waterways 



Nutrition: Why Local?



Nutritional Value
� We see significant loss of nutritional content in 

commercially grown “industrial-scale” food 
today.
� Dilution effect: 

� Increased yield through industrial farming 
decreases mineral content

� Genetic dilution: Breeding for yield and 
transportation leads to loss of nutritional qualities

� Field-to-table timeline is essential: Nutrition 
and taste both peak at harvest – and loss starts 
then too.

� Long-distance food is picked before peak 
ripeness and full nutrient content for better travel.

� Nutrient loss is compounded by warehouse 
storage and transportation.



Examples
� Study of 43 different vegetables between 1950 and 

1999 found reliable declines in the amount of 
protein calcium, phosphorus, iron, riboflavin, and 
vitamin C.

� Spinach and green beans lose 2/3 of their vitamin 
C within a week of harvest (which is the average 
time it takes to get to the grocery store shelves ).

� Calcium content of broccoli averaged 12.9 
milligrams per gram of dry weight in 1950, but only 
4.4 mg/g dry weight in 2003.



Ways to Maximize Nutrition 
and Taste of Food
� Select colorful vegetables (the more color, 

the more phytonutrients).
� Choose heirloom varieties. (They haven’t 

been bred for yield and transport.)
� Buy just-harvested produce.
� Select organic when possible.
� Freeze if you aren’t going to use in the next 

few days.
� When going out, ask your waiter if they 

source their food locally.
� Learn what’s in season locally and choose it!



Seasonal Eating



Just-Harvested Produce = Max. Taste + Nutrition



Farm to Work
Opportunities and Ideas



Farm to Work Benefits
� Reach people where they are
� Make the healthy choice the easier choice
� Support existing (or start) wellness programs
� Enhance sense of community within worksite
� Support local economy
� Encourage environmental awareness and 

spirit of sustainability



Farm to Work Models
� Purchasing/Sourcing
� Awareness Campaign

§ Encourage local food - health and environment
� Onsite Farmer’s Market

§ Retail
� CSA farmer drop-off

§ Direct farmer to employee
� Integrated ordering and delivery system

§ Farmer selection by workers
§ Weekly products posting
§ Ordering deadline
§ Delivery schedule



Awareness 
Campaign

10% Shift to 
Eat Local





10% Shift at Work – Green 
Umbrella
� 10% Pledge for Individuals -

https://greenumbrella.org/10Shift
� 10% Shift to Local Food at Work

https://greenumbrella.org/Workplace
§ List of caterers who source local foods
§ Worksite CSA Toolkit

• Rationale
• How – tips, local links
• Policies to consider
• Resources



10% Shift at Work – Green 
Umbrella
� 10% Shift to Local Food at Work

https://greenumbrella.org/Workplace
§ 10% Shift logo use
§ Central Ohio River Valley (CORV) Local 

Food Guide
• Print and downloadable
• Updated annually



CSA Drop-off
� Employer 

§ Identifies CSA(s)
§ Marketing
§ Space
§ Promotion

� Farmer
§ Contracts
§ Production
§ Delivery



Integrated System
Coordinating agency
� Enrolls and matches farmers and worksites
� Centralized online ordering

§ Farmers indicate what’s available each 
week
• Opt-in for box
• Order ala carte



"When the farm truck drives up to 
the front of the building and 
unloads 50 crates of fresh 
produce, people tend to see 
that. It's in-your-face awareness.“

- Andrew Smiley, Sustainable Food 
Center, Austin, TX

Source:  NPR, October 22, 2015



Ohio Valley 
Food 
Connection



Wellness Services
• Online ordering software: 

The “Amazon.com” for 
local food – Order from 
home or office. – Local 
food is harvested for your 
order.

• Delivery to the office 24-36 
hours post-harvest twice 
per week to take home 
after work.

• In a hurry? Choose an 
“Essentials Basket” - a pre-
selected variety of 
produce, milk, bread, eggs 
ALL LOCAL for $30 per 
week – VEGAN option 
available OR go “a la 
carte.”







Wellness Services
• Employer to-do’s

• Set up 
refrigerated and 
freezer space (to 
hold grocery 
bags)

• Do weekly 
reminders in HR 
newsletter or 
other weekly 
employer 
communications 
media.



Example of Company Wellness Program –
Lunch Special  Local Insurance Company



Our Harvest 
Cooperative



Our Harvest Farm-to-Work

Weekly Harvest Box 
Program



Weekly Harvest Boxes
� SMALL: ~4 items for $12/week
� MEDIUM: ~8 items for $20/week
� LARGE: ~12 items for $28/week



Online Sign-Up



Local Product Add-Ons



Features
� Make changes to your order and put your box 

on hold when you go out of town!
� Weekly local product add-ons like eggs, jam, 

and cheese to tailor your box to your liking
� Weekly payment options are available
� No commitment is required
� Weekly e-newsletter with farm updates, box 

contents, and recipes + extra recipe support 
via our Veggie Guide



Getting Started + Local Examples
� Identifying a champion
� Locating a space
� Surveying interest
� Spreading the word
� Choosing a start date



Local Food Resources



CORV Guide



Green Umbrella Local Food 
Action Team + Website



Edible 
Ohio Valley



Food 
Mapping



State of Local 
Food Report



Progress Highlights

� 55% increase in farmers' markets since 2013
� 39% increase in points of access to local food 

for all residents since 2013



Summary
� Local Food = good health + good 

business
� Many ways to engage

§ Organization
§ Individual

� Resources are plentiful



Contacts
Alice Chalmers

General Manager, Ohio Valley Food Connection
alice@ohiovalleyfoodconnection.com

info@ohiovalleyfood.com
(513) 818-2221

Kristin Gangwer
CEO, Our Harvest Cooperative

kristin@ourharvest.coop
(513) 242-0222

Ruth Ann Carpenter
Coordinator, Local Food Action Team, Green Umbrella

ruthann@healthintegrationllc.com
972-890-3970


