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Abbot 
Albany Twp 
Albion 
Alexander 
Alna 
Appleton 
Arundel 
Auburn 
Augusta 
Avon 
Bangor 
Bar Harbor 
Bass Harbor 
Beddington 
Belfast 
Belmont 
Big Lake Twp 
Blanchard 
Bowdoin 
Bowdoinham 
Bremen 
Brownfield 
Buxton 
Camden 
Cape 
Elizabeth 
Caribou 
Chelsea 
Cherryfield  
Chesterville 
China 
Cornish 
Coumbia 
Damariscotta 
Deer Isle 
Dennysville 
Dover-Foxcroft 
Dresden 

Durham 
East Machias 
Edmunds Twp 
Exeter 
Fairfield 
Falmouth 
Farmington 
Freeman 
Township 
Freeport 
Friendship 
Gardiner 
Garland 
Gorham 
Hallowell 
Hampden 
Hope 
Industry 
Isle au Haut 
Islesboro 
Jackson 
Jay 
Jefferson 
Knox 
Lewiston 
Lincolnville 
Litchfield 
Livermore 
Livermore 
Falls 
Machias 
Madison 
Mercer 
Millinocket 
Minot 
Monmouth 
Monroe 
Monticello 

Montville 
Morrill 
Mt Vernon 
Naples 
New 
Gloucester 
New Portland 
New Sharon 
New Vineyard 
Newburgh 
Newfield 
Newport 
Norridgewock 
North Berwick 
North Haven 
North 
Monmouth 
Monroe 
Montville 
North 
Yarmouth 
Orland 
Orneville Twp. 
Orono 
Oxford 
Penobscot 
Phippsburg 
Pittsfield 
Plymouth 
Poland 
Portland 
Readfield 
Richmond 
Rockland 
Rockport 
Rumford 
Sanford 
Searsport 

Sidney  
Skowhegan 
South Portland 
St. George 
Steuben 
Stockton 
Springs 
Stonington 
Strong 
Sullivan 
Sumner 
Swanville 
Talmadge 
Temple 
Thorndike 
Topsham 
Turner 
Union 
Vienna 
Waite 
Waldo 
Warren 
Washington 
Wayne 
Wells 
West Baldwin 
West 
Farmington 
Westmanland 
Whitefield 
Wilton 
Windham 
Windsor 
Winterport 
Winthrop 
Woolwich 
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• I'm in the know 
• local paper 
• pamphlet/mail/newsp

aper 
• newspapers 
• local cable access tv 

channel 
• Newspaper 
• Newspaper 
• garden here 
• Member of Markets 
• I run a market 
• paper 
• am a vendor 
• I sell at them. 
• Newspapers 
• Print advertising 
• I'm on the board 
• news paper & raido 
• we are farmers who 

sell food there 
• newspapers 
• Newspapers 
• I'm a vendor. 
• Belong as vender 
• Brochures 

• from the 
vendors/manager 

• belong to assoc. 
• Local newspaper 
• newspaper 
• Newspaper 
• notice / sign at the 

site 
• newscast or paper 
• facebook 
• I am an organizer 
• Newspapers 
• Newspaper 
• I'm a grower 
• Participation in local 

markets 
• People 
• Printed material 
• I run the market 
• Local newspaper 
• newspaper 
• newspaper 
• Daily 

Bulldog/Newspapers 
• See them when 

driving by 
• I've been going for 

years 

• I do Farmers Mkts. 
myself, Bath & 
Damariscotta 

• Lincoln County News 
• newspaper 
• Newspaper 
• Newspaper 
• facebook postings by 

farmers who go to 
the markets. 

• local papers 
• newspaper 
• am a vendor 
• They have a regular 

schedule 
• Newspaper 
• Newspaper 
• Church Bulletin 

Board 
• Co-op news 
• UU Bulletin 
• Local Newspaper 
• I don!t  
• Community Radio 

WERU-FM 89.9 
(Blue Hill) 

• Newspaper
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- don't know 
- Some areas are great, others are greatly lacking 
- somewhat 
- not sure 
- mezza mezza 
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- Summer & Fall 
- we try for year round 
- all year - meat from my farm 
- I'm a four seasons gardener 
- All Four Seasons, although not exclusively every season.... 
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- Counting my own garden, at 
least weekly, if not daily 

- several days a week 
- bet daily & weekly 
- 4-6 times/week 
- varies w/season- more in 

summer, less in winter 
- 3 days per week 
- almost every day 
- when it is available and 

affordable 
- 2 or 3X a week 
- daily in summer, less in spring 

and fall 
- More than weekly but less 

than daily 
- Daily in peak season, 

otherwise not quite daily, but 
more than weekly 

- as often as possible
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Support a sustainable Maine 
Fresher 
I have my own garden 
its just a good idea 
eating local food reduces the 
carbon footprint! 
I grow it 
more humane meat 
grow our own 
I grow my own!!! 

lower carbon footprint 
we produce our own organic food 
on our farm 
Better value for my money 
raise my own meats and 
vegetables and store and can 
what we produce to be less 
reliant on commerce to feed us. 
Food Security 
I grow local food 
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Economical, less shipping 
I like to know the producer and to 
support small businesses 
Support Local FFA Farmstand 
We grow it so we eat it. 
For a thriving agricultural 
community available to the next 
generation 
provides local jobs 
i know where it comes from & 
how it was produced 
fresher 
we raise most of our own food 
We also grow our own food.  
organic 
I produce local food so want to 
support others who grow and 
produce it 
food security, support farmers, 
preserve local farmland 
Karma - I'm a local food producer 
and want people to eat/buy my 

stuff! 
Fresher 
reduce oil usage 
I get lots of local organic food free 
from friends and family. 
I get lots of local organic food free 
from friends and family. 
Organic 
local jobs & economic benefits 
We get most of it donated 
Peak oil & climate change 
preparedness 
more economical in the long run 
Keeps more money in the local 
economy 
Reliability/Trust factor in knowing 
local food producers 
common sense 
I don't eat local food. 
support sustainable biodynamic 
and organic practices
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• I also grow my own 
• grow my own 
• I grow it 
• our own farm - we 

run a veggie farm 
• I mostly grow my 

own...veggies, eggs, 
beef, pork 

• Buying Club. We 
grow some, too. 

• our own also 
• my farm 

• There are two buying 
clubs nearby 

• I'm a grower 
• grow our own garden 
• grow a lot of my own 
• We actually produce 

over 50% of our own 
food 

• We have a farm 
stand and our own 
vegetables 

• Grow my own 

• we produce milk and 
meat 

• on farm from certain 
farmers 

• buying club/crown of 
maine 

• Buying Clubs, Crown 
of Maine 

• purchased share in 
farm 

• Farmington 
• our own 
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• homegrown 
• my farm 
• Buying club 
• we raise most of our 

own food 
• Farm share 
• Other local outlets 

(State of Maine 
Cheese Co; Farmers 
Fare) 

• food co-op 
• Grow most of my 

own food 
• Co-op 
• our own garden & 

woods 
• we grow it 

• direct from 
farms/orchards 

• Grow my own 
• Middle School 

garden project, local 
jail farm, individual 
farmers, 95% is 
donated 

• own garden, friends 
• myself 
• own garden + 

foraging 
• ourselves 
• we grow it 
• Family & Friends 
• grow my own 
• cooperative grocery, 

local farm 

• local school green 
house, grow my own 

• local co-ops, non-
local co-ops 

• co-ops 
• Portland Food Co-op 
• Food Buying Club 
• Barrels Community 

Market 
• In Boston you could 

buy from a Co-Op, 
which worked like a 
CSA, only they had 
weekly delivery of 
nearly anything local 
you wanted.

 

561+!$#82,!K(!7#8*!:,(12!$17!+#!)8*;61&(!2#;12!9##,>!
 

1. At the Grocery store. 
2. I like the variety of options available 

to purchase locally grown food. I 
would buy more if it is available in 
mainline stores, but would not want to 
see the local stands and farmers 
markets disappear.  

3. In a Maine grown and produced food 
only Grocery store. 

4. Belong to a co-op or farm where I am 
all set each week to get my allotment 

5. farmers markets 
6. I rather like having it available in all 

these different places.  I guess my 
favorite way would be to have it 
readily identified and available no 
matter where I went. 

7. Farm stand 

8. "At the local grocers/health food 
stores/farmers markets. 

9. We have to drive a bit to get local 
meats - but still find it to be incredible 
to have access to such things." 

10. All of the above 
11. At trusted local Grocery store; direct 

from the farmer; at the farmer!s 
market; through a local co-op. 

12. At the supermarket - because I'm 
already there! 

13. CSA, Farmers' Markets (year-round) 
14. Have a section in a local supermarket 
15. Farmer!s market is just fine, although 

a store that only sells locally grown 
food would be pretty nice. 

16. At the farmer!s market 
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17. From a neighbor. 
18. Local Markets  
19. directly from the farm 
20. CSA.  I just need to sign up!  :) 
21. I enjoy going to farmer!s markets, 

especially open air markets. There is 
a certain community feel to it that I 
love.  I grew up with my mom being 
very organic and local food conscious 
and so spending more for quality was 
never an issue. 

22. Roadside 
23. Farmers market and little fresh food 

stores and grocrey stores 
24. More local food options in the Grocery 

store. Farmers market is preferable, 
but not feasible during winter months.  

25. Food co-op 
26. at a small health food store versus a 

busy/crowded chain store 
27. From a local farmer or farmer!s 

market.  I also would like to 
participate in a food co-op where I 
could order certain items to be ready 
to pick up.  I'm usually working when 
our local farmer!s market is running 
so I often have to purchase food at 
the supermarket, where "local" can 
mean anywhere in New England! 

28. Grocery store 
29. buy from local Grocery store 
30. A store where local farmers can bring 

their produce to be sold, like a co-op, 
or year round farmers market, but 
with a cafe, or bakery with goods 
made locally. 

31. in local Grocery stores  
32. I actually like the farmers market 

concept.  It's nice to have a choice 
among vendors.  Winter is a bit slim 
picking but the spring summer and fall 

are great for that.  It also gets you out 
and a bit more social.  I like meeting 
who grows the food and as a vendor, 
I like meeting who is eating my food 
and to get feedback. 

33. Grocery store or farm stand while 
produce is in season. 

34. i love the CSA model! 
35. mmmmm barter system.  I like 

farmer!s market system..also mom 
and pop stands.   

36. Through a co-op or CSA share 
37. Online, pick up somewhere. 
38. Co-operative  
39. Farmer!s markets, local markets need 

to carry more. 
40. go to the farm/farmer!s market. 
41. To have it from a number of sources 

that were convenient and well 
advertised. 

42. farmers markets year round. most are 
in place now 

43. Farmers' Markets, Home Delivery 
systems. 

44. One big in door Farmers market year 
round and not to far from home 

45. just trying to make it convenient to get 
farmers markets 

46. Large Farm Store incorporating a few 
farms 

47. from the farmer who grows it 
48. From the farmer 
49. Have farmer!s markets in the Grocery 

store parking lots 
50. Farm stand 
51. All of the above.  It should be present 

in Grocery stores, co-ops, famers' 
markets, CSAs, multi-farm CSAs, 
community gardens, neighbors 
exchange, and most definitely in 
restaurants and institutions like 
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hospitals and schools. 
52. Cash, Credit card, Check 
53. I like the way I purchase it now. 
54. An indoors farmer!s market, a locally 

grown section at the Grocery store, 
bulk purchases direct from the 
grower. 

55. Farmers market,  ode local stores that 
retail food for the producer 

56. direct from growers and producers or 
minimum middlemen. 

57. Farmers' markets & Grocery store. 
58. Barter at farmers markets. 
59. Direct from the farmer 
60. Year-round from the producer.  A 

farmers' market open 3 times a week 
in every community in Maine. 

61. Farmstands 
62. To have it available close enough to 

where I live so that I could reasonably 
go there every 2 or 3 days in order to 
purchase it as close as possible to 
the time that I would be eating it. 

63. direct from local farmers, who  would 
ideally exist in every town in 
multitude, co-operating and not 
competing!  

64. Grocery store would be ideal, 
although I love the farmers market it 
isnt; always open when I can shop 

65. At local Grocery store 
66. No food needs to be bought  
67. Farmers market, Food Co-operative 
68. In local Grocery stores 
69. Small farmers market in Grocery store 
70. Have it delivered to my home weekly. 
71. barter system 
72. Locally run mom and pop stores, 
73. I'd love to have the option of ordering 

and purchasing say 50-100 pounds of 

potatoes or carrots that I can store in 
my root cellar at a discount. I can buy 
many flats of blueberries that way, 
why not other veggies? I'd like to be 
able to "order" in advance that way 
from nearby farms. 

74. a farmer market  
75. At local High School FFA Farmstand 
76. I feel buying direct from the farm 

whenever possible does both the 
buyer and seller the most good.  

77. farmers  markets and local Grocery 
stores 

78. We like doing it the way we do it now. 
79. market or buyers club 
80. direct from farmer/producer 
81. Directly from the farmer 
82. We are an organic vegetable farm, so 

we produce most of our own, but I 
would like to be able to purchase or 
barter things we dont produce directly 
from other farms. 

83. Local co-ops and green grocers in 
every town...that is my dream ((( : 

84. Have it delivered or stop by on way 
home 

85. Grocery store 
86. Locally grown options at Grocery 

store 
87. Have it made for my in my kitchen! :-) 

The Farmer!s markets are good. 
88. I've heard of online farmers markets, 

but I love the social interaction of 
traditional farm markets.  

89. food co-op 
90. right in the Grocery store 
91. I would love access to more year 

round farmers markets, and a greater 
selection in supermarkets. hannaford 
on Forest Ave does a pretty decent 
job, but theres always room for 
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improvement. 
92. Home Delivery 
93. At the Grocery stores in my area 
94. If the local supermarket carried it 

regularly 
95. Debit card 
96. bartering with other farmers 
97. Ideally, we wouldn't have to purchase 

any.  Perhaps a little barter. 
98. like in asia and europe with big open 

air markets 
99. From grower, roadside stand. 
100. At a year-round market. 
101. more local farmer!s markets are 

needed in Washington County. 
Ideally, farms located within 20 miles 
would be most convenient 

102. At a co-operative created by local 
farmers and consumers in a central 
place opened year round consisting of 
products grown/created within the 
state of Maine.   

103. I like road side markets or small 
stores 

104. closer radius to home 
105. The ideal way would be a local 

market open during regular week day 
hours. It would be ideal to also 
incorporate local produce in our 
Grocery stores (Tranten's, 
Hannaford). Please note, many of us 
who buy locally also supplement what 
we buy with our home grown produce.  

106. Direct from farmers. 
107. from farm stands, small local 

markets 
108. It's fine just as it is - farmers market 

and Belfast Co-op 
109. Local stores - farmer!s market 

located close/in grocery ... able to get 
as much local as affordable/available 

with easy access to those foods that 
must be purchased in grocery. 

110. Local Grocery stores -  I would be 
willing to drive to the local farms - 
"Year-round" farmers markets 

111. At the local Grocery store. 
112. Locally.  
113. 1. Convenience 2. Price, Hannaford 

does a good job of labeling local food, 
but I would like a produce display 
right near the entrance where the 
local produce is all together, right in 
my face, probably in addition to being 
mixed in with the rest of the produce.  
Or at least a sign saying ""This is 
what's local today:"" Although 
perhaps this would hurt the farmers 
market... I think I need to make a 
bigger commitment to buying local 
even though it's more expensive... 

114. farmer!s market and grocery 
115. farmers markets 
116. Maybe just two sources instead of all 

four above -  but I am committed to 
this "movement" & I'm sure there will 
be adaptations made as we the 
community progress with it.  

117. directly from the farmers/producers 
118. At the Friendship town market--

would prefer not to have to drive so 
much. 

119. Year-round farmers' markets or more 
available in the larger chain Grocery 
store in a specific area. 

120. Direct from the farmer. 
121. At Hannaford, which they are decent 

at covering. Farmer!s markets are too 
sporadic. Farm stands are good, too. 

122. ??? 
123. Grocery store - if I could trust that 

they got it from a maine farm and if i 
knew about that farm. 
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124. farmers market or directly from farm 
125. I would like to do micro-loans to local 

diversified farms [local meaning within 
my town, not within my county or 
state] so as to be able to eat when 
the economy goes to hell in a hand-
basket.  Then I would be able to bike 
to the farm, or walk there with my 
handbasket 

126. From friends, neighbors, and family. 
127. At my local supermarket.  Finding the 

time to visit farmer!s markets is hard 
when you live in rural location and the 
price of gas is so high.  I like the one 
stop shop experience. 

128. Local Grocery store. 
129. The way I do it now 
130. In addition to locals stores, stand, 

CSA, & Farmers markets, To have it 
in our schools.  

131. bartered through labor 
132. at one location/supermarket or co-

op. 
133. Local markets 
134. If you are a farmer the best place 

would be from your home. Why pay 
the middle man for your goods,when 
you work so hard to make a product. 
Most towns have many farms. Why 
not put bulletins in town offices to 
describe the farms that are available 
in your town. Included would be what 
they produce, where they are located 
and how you can get their product. 
With gas prices being so high, the 
less you have to travel the better. It 
would also be great to have a store in 
each community that just sold locally 
products. 

135. Satisfied as we are now . . . multiple 
farmers' markets all around us.  Local 
grocery does have an organic section 

mainly stocked by local growers - - 
they name their sources.  We grow 
much of our own. 

136. Actually, we have achieved the ideal. 
Locally grown food is extremely 
available from many sources. I, for 
one, eat organic food. Since I stopped 
eating chemically and hormone 
altered food, I have gotten the upper 
hand in my battle with cancer.  

137. Have the food salable in a town 
building five or six days a week.  

138. All of these options are appealing. I 
like being able to mix it up.  

139. nearby farm stands 
140. Straight from the farmer. 

Farmstands. Small farms are located 
fairly evenly throughout the state, at 
least as much as Grocery stores so 
why not be willing to drive to the farm 
if you're willing to drive a distance to a 
Grocery store? 

141. Farmer!s market 
142. Through a local co-op, which is in the 

process of being formed here. 
143. I enjoying knowing my farmer. I also 

like having things available through a 
central location 

144. At a Grocery store like Hannaford. 
145. have it in local Grocery stores so I 

could go in two or three times a week 
and the farmer!s market on saturday 
morning during the season. 

146. Visit a year-round farmers market 
with a permanent structure! 

147. Farmers markets are nice, but i work 
odd hours, I love that hannaford is 
making an effort to list the sources of 
its products, especially produce- I 
wish it listed the origin of everything. 
The Grocery store is the more 
convenient option for me, and I am 
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willing to pay a little more for a local 
and better quality product. For me it 
boils down to what is open when I am 
home, and more often then not that is 
a bigger store. 

148. Would like to see large supermarkets 
like Hannaford's give preference to 
buying locally produced goods in all 
food categories. The selections 
currently offered are a good step, but 
amount overall to nothing more than a 
token effort. 

149. We are lucky in Cushing to have 
wonderful CSA a few miles from our 
town. They deliver to our house (!) 
and to our small local grocery store. 
We can get eggs from various 
households along the road. 

150. walk to my root cellar. 
151. In Boston you could buy from a Co-

Op, which worked like a CSA, only 
they had weekly delivery of nearly 
anything local you wanted. 

152. In trade or through a Time Bank 
153. Food Buying Clubs are pretty great 

because you can get a considerable 
break in food prices when buying in 
quantity. (These clubs are a 
cooperative effort and require a fair 
amount of work.) I like the bazaar 
aspect of going to the farmers market, 
seeing what people are selling, 
comparing prices, talking to farmers 
and craftspeople about their products. 
It would be great if the bigger stores 
sold local produce. Since they don't 
and since I prefer to buy organic, I 
tend to shop at local health food 
stores. 

154. some mix of CSA and local farmers 
market 

155. ideally, it would be available 
everywhere I shop, so that there are 

options, and competitive prices.  It is 
helpful when local markets have signs 
about local produce and products.  
Farmers' markets still seem a bit 
elitist and overpriced, but the food is 
so much better that in the end it is 
worth it (because I am fortunate 
enough to be able to afford it) 

156. the way we do it now plu s have lots 
more of it in the grocery store and at 
small corner "mom and pop" stores 

157. Directly from the producer - CSAs 
and farmers markets 

158. We barter with local growers, butt 
would like to spend more time at local 
farmers markets.  Ellsworth has such, 
but further from where we live.  Some 
attempts made in Bucksport, but not 
much longevity.... 

159. Farmers markets, local co-op, local 
restaurants 

160. Where food is normally bought. 
161. The expansion and proliferation of 

our farmers markets over the past 25 
years has been fantastic.  I would like 
to see less duplication of the same 
well-established farms at so many of 
the markets.  SO MANY farms attend 
5-6-7-8 different markets that it does 
not always enable startup farms to 
obtain a solid customer base.  I think 
that smaller, more diverse markets, 
with different areas having different 
"specialties" (meats, fruits, late crops, 
crafts, etc) and comprehensive info 
about what's available at what 
markets would cause shoppers to 
cruise various markets and buy from 
several.  If one visits all the markets 
between Orono and Bath, one will 
see most of the same vendors at 
each.  Let's bring in some fresh 
vendors and products.   And much 
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appreciation to our co-ops for favoring 
local when obtainable. 

162. All of the above, would be nice to 
have in the mainstream grocery 
stores too. 

163. Grocery store, farmers' market 
164. From farmer friends...or at my local 

groceries 
165. I rather like the way I do it now - I like 

the variety of experiences. 
166. farmer's market any day of the week 
167. In supermarket 
168. In a local market 
169. To have more foods/varieties grown, 

produced, processed, manufactured 
locally to provide more jobs and  
quality control and less reliance on 
world-wide transportation expenses , 
hopefully making organic more 
affordable for everyone. 

170. To be available year round either at 
a year round Farmer's Market or at 
the local Co-op. 

171. neighbors 
172. farmer's markets, CSA delivery, Co-

ops, restaurants, roadside stands, 

fairs...everything that is already 
happening. 

173. in the local Hannaford marked such 
174. local coop, supermarket and farmers 

market 
175. in the supermarket, though I love 

going to the farmer's market whan I 
can 

176. ORDERING ONLINE TO BE 
PICKED UP AT A LOCAL 
LOCATION. 

177. barter 
178. Grocery store and farmers market 
179. Grocery store and farmers market 
180. roadside stand year around 
181. local markets, farmers markets, CSA  
182. co-op/barter 
183. At the grocery store. 
184. grow, raise and barter - cut out the 

dollar, get off the treadmill! 
185. A local foods ONLY retail outlet! 
186. At the local supermarket since my 

husband does our shopping there. 
187. same 
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• winter 
• Planning, and making an extra 

stop while grocery shopping 
• Seasonality 
• I don't feel hindered 
• Desired items not available 

year round 
• Local farm stands close in 

winter since they do not have 
a lot to offer. 

• only frozen meat available 
• not enough 
• nothing. 
• we try hard to hold costs down 

but past history has people 
thinking prices at farmers mkt 
is a lot higher. so we get a 
bad rap especially since store 
food prices have gone up so 
much. we are pretty much in 
line now and its fresher and 
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organic. customers are 
surprised when they stop 

• consistent availability in the 
off season 

• if it fresh 
• Need more year 'round 

growers 
• some items not available 

locally 
• availability of what I am 

looking for 
• not necessary 
• other family members' 

preferences 
• Using Cash Money 
• One of the local farmers 

market's has some kind of 
carnival thing going on that 
hinders shopping 

• Products not produced in 
Maine 

• inconvenience;  2. I have a 
garden so I don't buy much in 
the summer. 

• Some commodities (oil, white 
flour) are unavailable or 
scarce 

• not carried enough in chain 
grocery stores 

• Sometimes cost 
• open infrequently 
• I hate to drive extra errands 

just for special kinds of food 
• availability, price 
• I grow my own 
• Absolutely nothing 
• Farmers Market 1/2 day a 

week 
• nothing 
• hours of farm market 
• Need investments in storage, 

meat processing, etc. 
• nothing, i always support local 

if it's an option 
• laws 
• N/A, Food Allergies to 

dairy/wheat/corn 
• Not much 
• occasionally availability 
• not much.  it's all around! 
• Can't get everything I want 
• Nothing 
• Not enough farmers at market 

take food stamps 
• Need investments in storage, 

meat processing, etc.
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1. Chocolate, nuts, bananas (written before I added “produced in Maine”) 
2. Mango. (written before I added “produced in Maine”) 
3. German-style pretzels 
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4. Flour 
5. strawberries, cukes, peppers, organic apples - any fruit, veggies, meats 

would be greatly appreciated. 
6. nuts 
7. More cheeses and breads.  Produce selection is already great. 
8. I can't think of any off hand... 
9. Everything posable to be grown in maine! 
10. I wish there were somewhere locally where I could purchase local 

meats.  If there is somewhere local, I don't know about it and I've lived 
here 12 years! 

11. fresh fruit, salad makings and especially tomatoes! 
12. lettuce, spinach 
13. more root vegetables/ squash for winter use.  
14. Grains and beans. 
15. If you get responses to this question from other survey respondents, 

please let me know what they want.  I try to satisfy any customer 
requests & now is the time to get things planted. 

16. beef and pork.   
17. not that I can think of.  I probably don't know all the options on growing 

in this state.  I'd be happy to support non traditional new england food 
varieties - can you grow bananas in maine? 

18. Buying whole animals and artisan cheeses.  
19. We need to produce more locally! There is no real incentive to locally 

grow. Land taxes are high in our area and everything we buy (as 
farmers) is taxable because we don't make over 1/2 our income from 
the farm. I have to pay sales tax on all my inputs, meaning it costs me 
FAR more to produce. We also need to do better at promoting locally 
grown food. The biggest thing is it must be somewhat competitively 
priced. John Q. Public wants CHEAP food (NCFP - National Cheap 
Food Policy). 

20. more local grains and vegetables a wider variety and I wish some of the 
meats and fish were cheaper. 

21. More winter greens. More non-pome tree fruits. 
22. personally we are working on growing more highbush blueberries and 

experimenting with cherries 
23. grains for making bread 
24. I'm able to find everything I want that can be grown in Maine 
25. More greenhouse production like the business in Madison to include 

peppers, eggplant, cucumbers and lettuces 
26. A larger percentage of small fruits, more year round roughage. 
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27. Asapargus, Blackberries,  
28. The more diversity, the more varieties of open-pollinated vegetables 

and grains, the better. 
29. more grains, exotic vegetables and herbs (asian, indian, other ethnic 

ingredients), more low energy hoophouse operations for extending the 
season 

30. Bacon, grains 
31. Nuts, more grains. 
32. Oil and more grains 
33. Dairy products from cows that are raised under conditions that are 

Certified Humane. 
34. would like to see a greater availability of locally grown grains and 

beans. would love to see someone working on sub-tropicals in a 
greenhouse setting. also more locally grown fruits and nuts, let's get 
beyond apples! 

35. more affordable meat 
36. ?? 
37. Chicken 
38. Pears 
39. mushrooms and nuts are difficult to find. In addition, value added foods 

such as pre-made soups or casseroles and the like are very difficult to 
find because licensing regulations make it nearly impossible and cost 
prohibitive for folks to become licensed.  

40. easier to buy local farm raised chicken / or meat 
41. yes carrots in 5 lb bags ditto beets and turnips, other root crops and 

storage crops 
42. Grains, Fruit 
43. more meats, grains, flour and fruits 
44. Peaches and cherries. 
45. more cilantro! 
46. I am sure there are, but I just don't know enough about what is already 

grown and I just don't see it. 
47. Oranges :) Anything that could be offered at a reasonable price and not 

organic. Organic is over-rated and over priced. 
48. Organic meat ~  it might be around, but I don't know where 
49. Romaine Lettuce 
50. eggs on a regular basis. Locally harvested shellfish and wild-caught fish 
51. pizza :o) 
52. any fruit or vegetable or animal but don't know what could be 
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grown/produced in maine 
53. More inspected meat and poultry - we have no local processing place 

here that's inspected. More veggies - nonorganic.  Organic here is really 
expensive. Price is everything in Washington County - we just need 
decent fresh food heirloom or not.  The fresh food in the grocery stores 
is 'fresh' in name only - very poor quality. 

54. Grains 
55. I wish more greens could be grown year round- it would be most 

encouraging to see more USDA funding towards hoop houses as an aid 
to the small farmers who are willing to grow all four seasons for their 
immediate communities. For the most part- many local cheeses, 
produce, milk and meat products are produced within a fifty mile radius 
of my location...and are available year round.  Many farmers are 
cooperating with one another instead of competing - the benefits of that 
relationship are a major boon  to consumers and community. 

56. diverse apple, and other fruit, varieties 
57. winter greens 
58. We have a wonderful variety available to us spring through fall. My wish 

is to somehow have locally grown produce more available during the 
winter months... Not always easy given Maine weather! 

59. More fruit besides apples and blueberries 
60. Citrus if they grew it in orangeries like they did in England in the 17/18 

centuries 
61. I think we do a pretty good job of growing things here in Maine that a 

few years ago I wouldn't have thought we could grow. 
62. More maine grown grains 
63. Artichokes (they were grown here on North Haven, so it can be done...), 

LOCAL greenhouse greens all winter long, berries (frozen in winter, 
obviously). Nuts.  

64. local frozen veggies in winter 
65. Grains 
66. More meat -grass fed beef, humanely kept chickens and pigs for pork. 

Have to work some to find that now locally.  
67. pasta, miso, winter greens 
68. Oil (more), White flour, Nuts, Dried Fruit (more), Frozen produce 
69. Green things in the winter 
70. Asparagus, Winter Greens 
71. Lots of Grains, all kinds.  More varieties [for example organs, necks, 

bones small enough for my small dogs---hey, I'm talking about a local 
butcher shop!!!] of local pastured meats and poultry at affordable prices 
so I can feed my dogs.  Seafood, e.g. fish, mussels.  I bought fish the 
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last 2 summers from Port Clyde Co-op, and the price was around $10/lb 
2 summers ago, and close to $20/lb last year.  Too high.  More, more, 
more of our favorite fruits and veggies like tomatoes, peaches, corn that 
frequently run out at the farmers' market before I get there [I'm not good 
at mornings].  Regular, not gourmet, dairy, e.g. mozzarella pizza 
cheese, other non-aged, i.e. cheaper, sandwich cheeses such as jack, 
colby, for regular folks.  In other words, lots more basic foods normally 
consumed by regular folks.  I have gourmet tastes, but can't afford 
cheese, fish and meat at $20 per pound.  I would like to see us produce 
food for regular shoppers who  would never set foot in a farmers' market 
or hoity-toity Co-op.  

72. grains 
73. not that I know of 
74. Wheat and grains. A grinder at the local market for grinding fresh flour 

like we do for coffee. Fruit. More meats at a lower cost. Beef, Lamb, 
Duck. 

75. trout, coffee 
76. Sweet peppers 
77. I really cannot think of any. 
78. Wheat and other grains 
79. more choices of meat 
80. locally grown small grains/cereals 
81. more locally produced nut (hazelnuts, hybrid chestnuts, northern 

pecans, walnuts, korean or siberian pine nuts, butternuts, hickory nuts 
will all grow here), plus a more diverse selection of perennial tree/bush 
fruis (persimmon, paw paw, honeyberry, currants, gooseberries, hardy 
kiwi, asian pears, medlar, etc.) 

82. Animal grains. We raise livestock, and I want to buy local grains barley, 
oats, millet, and sunflower seeds. We aren't able to buy this year, but 
2012 is looking promising. Now we need to make the contacts with 
grains farmer that raise there crops with no or low inputs and no GMO's. 

83. None 
84. More lettuce and greens year round!  CHERRIES!  Moderate-cost local 

cheese. 
85. more asparagus and strawberries out of june, greater variety of 

cheeses, local grains for local bread, vegetable that don't always grow 
in maine produced in a greenhouse , it would be awesome if there was 
a local vegetable producer that could freeze their stuff for local frozen 
vegetables because I use frozen a lot 

86. Investments in hoop houses and cold storage could extend farm 
season. More capacity and reliability in retail outlets (grocery stores, 
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restaurants, specialty stores) would allow farmers to plant more, provide 
income for more farmers in the agrisystem, etc. Would like to see 
markets develop for farmers to diversify into things like baby veggies, 
Asian greens and other ethnic specialty crops. Suspect that a bigger 
investment might be possible and practical for locally sourced frozen 
and prepared foods so that non-foodies (especially those that can't 
cook!) can eat more locally sourced foods throughout the year.  

87. more locally produced milk, leeks, kohlrabi, heirloom fresh and dry 
beans, tomatoes. 

88. more sweet potatoes! 
89. I eat alot of things that would require special conditions to grow well in 

Maine: olives, olive oil and olive spread; citrus, particularly lemons and 
limes; avocados; rice;... 

90. better yogurt, more varied fruit, fennel 
91. I currently buy fruits, vegetables, meat, fish, cheese and baked goods, 

so I guess the basic food groups are covered! 
92. more of the cereal crops and more grains 
93. Fruit! 
94. the only foreign things we buy are olive oil, rice, organic sugar, spices, 

coconut oils and a few cheeses.  we are in the food production business 
and we are able to get almost everything we need from within state. 

95. More of the stuff that's generally available, and available more 
consistently/regularly 

96. interesting question....I love my coffee...buy locally roasted organic...I 
use brown sugar...chocolate...probably more than I can 
name...spices...I love good food....but could do without most tropicals. 

97. canned products....like tomatoes, beans, frozen French fries, lots of 
prepared foods even though I don't buy them I know families do. More 
cheeses and varieties of cheese. 

98. Any buckwheat products or other gluten-free grains and bread products 
made with nut flours, Sweet potatoes, ginger root, lemongrass, dairy 
alternatives (especially creamy things like yogurt, puddings, ice 
creams). 

99. more greens, non-pasteurized apple cider, soy milk, butter and other 
dairy products, eggs, grains - I realize these are available, but not at the 
local grocery chain. Ironically, I find the produce at the Coop in Belfast 
to often look worn and it is too expensive. 

100. Year round farmer's market, if suitable indoor space was available to 
local farmers 

101. winter greens are in very short supply 
102. more winter greens/veggies 
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103. Wheat 
104. sheep that mow replacing  lawn mowers, pigs that plow, chickens in 

chicken tractors, grass fed!!!! 
105. more cheese/butter/half and half/sour cream 
106. grains 
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• any non-gmo and organic foods are appreciated 
• All above 
• we do our best to contribute 
• I think it's important to preserve heirloom varieties as well as take 

advantage of the interesting hybridization of heirlooms with modern 
varieties 

• the more the merrier! 
• flowers 
• Eggs and cheese 
• Not sure ~ need examples 
• I think Maine is really pretty strong in this regard 
• Organic eggs 
• doesn't matter to me 
• Maine heirloom in particular 
• no opinion 
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• Natural Foods Stores 
• caterer 
• Other farm stands 
• healthfood stores and Coops 
• Buying Clubs, Distributors-Crown of Maine 
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• Food/Buying Club 
• hotel, caterer 
• work 
• our own shop 
• 'subscription' 
• First year working on other means of sale 
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• customers don't know what to do with some of it. 
• Help picking it when ripe. 
• customers too busy to make another stop 
• keeping it fresh on the stand without so much waste. 
• no problems 
• No time to promote 
• I don't live on a main road 
• We can't grow enough to meet demand. 
• Packaging prices are very high. This year fuel will be an issue 
• I sell everything I produce 
• more people need to be buying local 
• we sell all we can produce, physical limitations prevent us from producing 

more 
• Getting the word out to customers to shop locally. 
• I am not interested in selling a lot.  I grow for my family. 
• Cost of employees 
• can't produce enough 
• Producing enough 
• Storage 
• Labor availability and cost 
• Marketing, Customers think it is too expensive 
• general public is too lazy to go the extra step to walk away from the 

conventional market 
• inconsistant availability 
• time...never enough 
• ours is sold word of mouth. No problems. comfortable with sales 
• producing enough for demand 
• having enough supply to meet customer demand 
• so small that we have no real problems yet 
• Limited Production capabilities 
• volume of things to sell 
• COLD STORAGE 
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• no problems in selling my produce 
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• takes effort to access others 
• Mine, yes. But as more folks begin to farm, there needs to be a broader 

range and number of low-threshold outlets. 
• There are never enough places to sell. 
• Yes. but that could be temporary 
• I would like to sell to my bioregion and save on transportation costs 
• Don't know 
• yes, but it's a matter of finding them 
• Some organization of places and transportation pools would make selling 

easier. e.g Pooling transportation for CSA deliveries, chefs groups 
interested in buying, storeowners groups interested in buying, etc. 

• The movement of local food is progressing through more markets- 
optimistic. 

• Yes, if the governmental regulations were so strict 
• The "easy" market is getting saturated and competitive, need to make a 

concerted effort to pull in the non-locavore type 
• Yes, but we always would like more. 
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• The adult ed offers incredible 
agricultural courses - even 
more would be terrific 

• Certified kitchen 
• mofga does a great job of all 

the above, really 
• Small Farmer's Cooperatives 
• Mandatory GMO & source 

labeling. 
• there are lots of resources 

now 

• we have too many of the 
same thing going on.  Too 
many separate maine food 
locators and organizations. 
We need to bring them all 
together. 

• Field day at your local farm. 
• I think all of the resources 

currently exist 
• More CSA's with winter 

shares program and potlucks 
• a mix of many things 
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• Don't understand the 
question. We already have the 
above. Are you asking for 
suggestions for more? 

• Information is available 
through various sources now. 

• A number of farmers I know 
have suggested the high 
value potential of a Maine Ag 
News source --- radio 
program and internet content. 

• I think there are plenty of 
ways to share knowledge 
especially with internet, it's 
just on the farmer to find it. 

• Local schools-Farm days 
• There are already plenty of 

resources available.  People 
just need to use them 

• none 
• there quite a few resources 

already 
• educational base inside the 

grocery stores 
• I think it is adequate for me 
• no, don't need more, MOFGA 

and UMaine already do all this 
very well
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1. How it can help support our community and keep the farm cycle alive and 
well. 

2. That it is more available than people may think. 
3. It's not as expensive as they think.  It is much healthier than the store 

(Hannaford, Shaws, etc) because the things you buy at a farmers market 
was picked within the last 12-24 hours.  I think the US as a whole, if they 
consumed less food, especially meat, would find their food bill will not go 
up. This is not even counting how much food goes to waste. 

4. It is affordable and good for the environment since you do not have to 
transport it. Also you get more selection on varieties since the product 
grown doesn't have to be shipped. Plus it is picked when ripe. 

5. that the cost of industrial food is largely subsidized & the prices at 
farmers' markets reflect the real cost of growing safe food on small-scale 
farms the importance of protecting farms/ farmers/ consumers from 
genetically modified organisms benefits of raw milk 

6. how to store it. 
7. that if you join a csa and learn how to use everything you receive, you 

can eat incredibly fresh, healthy, certified organic veggies at a very 
reasonable cost 

8. It is worth the cost. 
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9. It is raised much more humanely than the big operations.  I don't even 
take my animals to butcher until the day of, as there is too much stress 
for them to spend the night there. 

10. That local foods are more nutritious since they are fresher 
11. It's great stuff - nutritionally! 
12. Keeping food local supports their community...and it is less expensive in 

some cases. BIG problem is...a lot of people don't know how to cook the 
food when they get it. 

13. the cost to provide them with this food 
14. That falling for the USDA & corporate "cheap food" line is to accept bribes 

to undermine your own community. Ditto cheap fuel. 
15. our product is fresher and reasonably priced so it lasts longer if you are 

not going to eat it right away 
16. Buying local food helps us all! 
17. its flavor and how important it is for the health of our planet 
18. >No, but my food is produced sustainably *Everyone* should know who 

grows their food and how it's grown and raised. Organic certification 
doesn't stop anyone from dumping Miracle or anything else on their 
crops. One inspection a year doesn't cover the other 365 1/2 days of the 
year. There is no testing of residue or soil. The gov't owns the word but 
they've made it meaningless. Find a farmer you can trust in person. 

19. its cheaper to buy without the shipping costs and supports your local 
agricultural families so they dont need a 40 hour job for both of them just 
to support the farm 

20. That it keeps their money local , creates jobs, and supports other Mainers 
rather than corporations like Walmart. 

21. food is much better than store purchased 
22. How to prepare it.  I wish folks could identify more fruits and vegetables. 

And to realize they have the time.  To realize there are cost savings in 
preparing your own food, both in weekly food budget and in long term 
health implications. 

23. Pick your own or Buy local food. This is good for the local economy and 
good food securety if you know where your food comes from. ( Buy local ) 

24. Fresh tastes best! 
25. The season can be extended by using simply constructed greenhouses. 

See Larch Hanson's and Nina Crocker's wall photos on Facebook. 
26. It is fresher, it helps your local people with jobs 
27. that it can be just a varied and fun and delicious and easy to prepare or 

as fancy as you want. In short, great variety. 
28. How much it saves all of us from the hidden costs of having our food 

shipped from far away. 
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29. That Maine can grow almost everything we need to feed ourselves. Since 
we are a coastal state, we have fish and salt, in addition to animal and 
vegetable products, we have wheat, we have honey & maple syrup. Not 
much else to ask for, except maybe coffee! Shopping locally keeps Maine 
strong. 

30. It is generally safer than mass produced ag products. 
31. I wish people realized they need to support local agr. so communities 

have food if  oil/fuel is unavailable to bring food to us. 
32. That 80% of what they eat could be from local foods. 
33. It's worth going out of their way to purchase local food. 
34. it is the only way to go... our survival as humans, let alone the survival of 

our individual communities, is vitally dependent on supporting local 
farmers and food producers. we need to rearrange our priorities and put 
food at the top of the list... it may be more expensive upfront, but in the 
long-term eating locally produced, organically/sustainably grown food is 
much much cheaper in terms of negative costs in our health and the 
health of the earth. 

35. It is expensive to produce. 
36. it's value, in largest sense of the word (nutritionally, food safety, 

environment, community, local economy, etc.) 
37. HOW MUCH THE LOCAL PRODUCER HAS TO GET INTO IT , LABOR 

AND MATERIALS. 
38. Cultivate community - Buy Local 
39. How critical it is to support local farmers for a whole bunch of reasons--

keeps farms and related agricultural businesses thriving, keeps land 
open, attracts tourists, puts money into local economy etc. 

40. How wonderful and available it is. 
41. how good and cheap it is 
42. There is a perceived notion that food at farmers' markets is more 

expensive than from the grocery store.  This is simply untrue in SO many 
cases.  Organic veggies for example are far LESS expensive at farmers' 
markets than grocery stores.  Often they are priced very closely to 
conventional produce at the grocery store.  In addition, consumers don't 
understand the cost associated with raising meats, cheese, and eggs for 
example, which are more expensive at farmers' markets.  There should 
be more education around WHY proteins are more expensive at the 
farmers' market (subsidies for corn, oil, etc) and about all the hidden 
costs of conventional proteins (GMO grains, unhealthy fats, huge 
slaughter houses, etc). 

43. the labor and educational investment needed 
44. It can be grown here in Maine and does not have to be organic to be 
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good. 
45. why it's more expensive to raise animals and crops in Maine, but what 

their sacrificing and what their really getting when the buy main stream 
products 

46. It's not all the same , branding of individual producers is very important 
47. Regular purchasing of local products helps many of them to be more 

available. 
48. The value and what they are supporting when they spend the money on 

local organic food.   They get much more than the food itself. 
49. That the price of such foods accurately reflects the cost of producing it, 

and that the superior nutritional value of well produced food is worth 
paying for.  We are only as healthy as our soils, and if the food we 
consume is nutritionally deficient, then we are nutritionally deficient. 

50. That local foods are not more expensive if one is to look at where the 
money is really going and how it damages the environment . If more food 
was grown locally we would have more community and more jobs. 

51. How expensive it is to grow and how difficult it is to depend on the 
weather to spray and harvest. 

52. When you buy local food, you're not only suppoorting a local farm, you're 
supporting many other local businesses (we use our local bank, many 
local mechanics, seed supply companies, grain supply companies, other 
farms, the local chiropractor! business centers, accountants etc...). 
Farming is deeply rooted in the community. 

53. How much healthier it is for you, and the environment! Less chemicals 
(usually), less transportation, and more nutritious overall! 

54. The more you buy local, the more will be grown locally.  It's fresher, 
tastier, and consumes less oil than food from far away. 

55. It is produced with pride and is very healthy for the community. 
56. more nutritious, fresher than store-bought, greater selection of varieties 

and consumers are able to form connections with their food producers 
57. It isn't always more expensive 
58. Local food as a hedge against the crash of the Industrial food 

conglomerate, for whichever reason comes first. 
59. "When the price of fuel rises, so will the price of the food they've been 

buying ""cheap"". 
60. Most countries' citizens pay between 30-50% of their household budget 

for food.  The typical US consumer spends 10-15%. That will change." 
61. When you support your local food system, you are voting with your bucks 

for your family,  your community, your local economy as you join in the 
good stewardship of taking care of one another and the environment at a 
local level- it is a common good gesture that benefits everyone as greater 
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health, wealth and affluence return to the people.   The buck stops 
here...and stays here. 

62. more vitamins the fresher veg. r 
63. doesn't come from a box. The value of local food for the enviroments and 

for their health 
64. How good it is for our economy 
65. Support your community, keep your money local, tastes better 
66. That the type of agricultural production they choose to support with their 

food dollars has real effects on the environment, other people's children, 
etc.  It's not all about food safety, either on the bacterial or the pesticide 
front. 

67. People who produce local foods care about what people are eating. They 
want people to be healthy. They want them to see that food can taste 
good. The pride and love that people put into a food products comes out 
in the taste, look and appeal. 

68. I wish they understood the great difference between organic/sustainably 
grown fresh food - from local acreage and tended by local hands - from 
the mega farms tended by machine after being drenched with toxic 
chemicals.  I wish they would TASTE THE DIFFERENCE in a tomato 
picked off its vine and eaten that day - from one picked perhaps 
thousands of miles away - before turning ripe - then trucked x 4-5 days to 
reach them.  We do indeed "get what we pay for"! 

69. It tastes better, it's healthier, and it supports your community. 
70. That it is not a trendy luxury item and that if the price of fossil fuels 

increases as expected (and weather patterns are disrupted by climate 
change) then our current cheap food system is extremely vulnerable.  
Strengthening our local food system, including home 
production/gardening, is absolutely necessary to stave off severe 
challenges that could emerge, since over 90% of the food Mainers 
currently buy comes from far away. 

71. So many things with no time to write. 
72. It is fresh .will m Not buy organic I think it is a fad. Expensive fad 
73. The belief that locally sourced food costs more is a serious problem. Also 

need to be sponsoring cooking and health classes to teach the "Stouffer's 
Generation" about cooking from scratch (cheaper, healthier) and how to 
find and store local foods for year-round consumption. 

74. That it's available, better tasting and for you, and that we will NEED it 
more than ever with Peak Oil and economic collapse upon us. 

75. Its really NOT more expensive when you compare by nutritional value 
and amount of fossil fuels used to produce it and get it to market. 

76. It is plentiful. It is reasonably priced. It is insurance for better health. It 
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helps local economies. It is a way to regain control of our food supply. 
77. it creates jobs, preserves open space, enhances quality of life, builds 

resilience 
78. It is less expensive and easier to prepare than most people (who are not 

currently buying) think! 
79. How much less impact it has on the overall scheme of energy usage. 
80. That they support the their own community, the food is fresher and 

hopefully the same price or less. 
81. THE TIME AND EFFORT THAT GOES INTO PRODUCING IT! 
82. How to enjoy and value cooking and eating it. 
83. it's good, fresh and the money stays local 
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1. We just sell eggs to our friends. We have a dozen or so free range hens 
who are fed only grains and water and so people will pay a bit more to 
have it fresh, hormone free, and from someone they know. 

2. Not really.  I do supply recipes with the more unusual foods but really only 
the adventurers will try it.  I may bundle all the food and have a complete 
recipe - organizing with other vendors if it calls for something I don't have, 
like meat. 

3. Just have a really good product and word of mouth sells it. 
4. The recent local food ordinance in Sedgwick Maine that allows home 

processed food to be sold without all the usual licensing requirements 
5. i love that we can now accept food stamps for csa shares 
6. All I do is tell people.  I don't have a huge amount of animals to sell yet, so 

word of mouth works well.  I have all my lambs sold already for fall. 
7. Yes, Farmer's cooperatives - linked with Farmer's Markets and CSAs. 

Small Farm trade organization to represent (i. e. LOBBY) the small 
farmers. 

8. Taking the time to talk to shoppers, showing them you are eager to share 
what you know about food production. Good produce sells itself once 
people know about it. 

9. more signage on the road near where we are selling. large letters , a few 
words to highlight a couple products to get customers interest 

10. Quality sells! 
11. Check into local buying clubs. Jana Markow owns Calais Farmers 
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Marketplace in Calais and Inez Lombardo owns Machias Marketplace in 
Machias. They're providing a wonderful service to farmers and 
customers."http://lfg.live.mediaspanonline.com/assets/5955741/N03LFWE-
022611_1.pdf "http://lfg.live.mediaspanonline.com/assets/5955755/N14LF
WE-
022611_1.pdf "http://new.bangordailynews.com/2010/04/06/business/locals
ource-marketplace-thrives-in-machias/ 

12. We are working on many projects here in Skowhegan.  Absorbing seconds 
from farmers for value added and frozen foods to extend their availability 
into winter.  Multi-farm CSAs.  Markets more days of the week and varying 
hours.  Working towards logical food safety certification and working away 
from GAP-type food safety policy which is not based on logic and leaves 
loopholes for unsafe practices so that the larger groceries could accept 
more local food from diversified farms. 

13. Keep your farm neat & clean the public does not want to buy food from a 
junk yard!  Customers  kids climbing on old equipment is just a accident 
waiting to happen. That is just good business. 

14. Be open with the public.  Invite them to come and discover for themselves 
where their food comes from. 

15. Lots of people (many government types) think they have "ah-ha" ideas but 
most of these involve unrelistic expectations and expensive govt. 
regulations. Lots of folks promoting ideas in order to further or keep their 
jobs with little to do with helping farmers. When the grants run out so will 
their interest in small farmers. 

16. not yet! 
17. just public education, 1 on 1 with potential consumers 
18. Not really, just plain old fashioned marketing---door to door sales 
19. We are selling all we can produce. 
20. sell directly to restaurants 
21. I watched the movie Food Inc. which was enlightening, then I bought 4 

copies of the movie, left one at my local health food store and allow the 
other 3 copies to circulate with customers or anyone with an interest. 

22. quality is of upmost importance followed by consistency 
23. See comments above about groups. 
24. I love the MOFGA small handouts on what to do with seasonal produce. 

They work great for me when I am selling kale,swiss chard,leeks..unusual 
greens. Easy recipes also work well when you are trying to market 
unusual veggies. 

25. I have wanted to pre sell trees to people.  They pay upfront to have the 
produce grown for them (i.e. pruned, planted, etc..) when harvest time 
comes they can come pick what has been grown for them.  It would 
provide cash flow to grow the produce when it is needed. 



!!!"#$%&$%'('"$)* 30!

26. There is a lot of popularity with the current college-population and the 
green movement, I know a few theme and non-theme houses on my 
campus are members of a CSA. 

27. Really more interested in growing my own food than selling it. 
28. Education of the public is the most important sales tool a farmer has.  

Actually having people at market TRY a fruit or vegetable (give a sample, 
cut it open right in front of them and have them put it in their mouth almost 
always guarantees a sale, especially if they are unfamiliar with the 
particular food or variety. We found this to be true with different varieties of 
squash ("You can eat that RAW??!"), and a specialty tomato we grew this 
past year.  We now have people asking for them, and driving 60 miles to 
get them.  Education is the key. 

29. Instead of relying on trends, I've learned to rely on people.  Seems 
important to ask directly- What can I grow for you? People really liked to 
be asked, shows you care- shows you're listening when you come up with 
solutions.  It also shows good intentions when the reply is honest and 
open-"I don't do too well with that particular crop but so and so 
does"...cooperation really drops people's defenses, they're a bit more 
open then to what you do grow well and to trying something different. 

30. Mobile flash freezing trailer that could go around to farms who can not 
afford flash freezers. We would like to increase the variety of frozen local 
vegetables available to consumers.  

31. working with other food producers in a communal effort to distribute 
beyond our area 

32. I don't shop at farmers markets - I go to the grocery store and the co-op 
and buy whatever I don't grow there, local whenever possible. Until last 
year, we sold exclusively to small wholesale accounts. Then we started 
doing a farmers market, and danged if that one market didn't about double 
our sales.  That's when I realized how much the "locavores" shop at the 
farmers markets instead of at more traditional venues.  But then - no 
wonder most people consider buying local "inconvenient" if they have to 
make a special stop at a one-day-a-week event to buy local food! 

33. centralized local marketplace 
34. Growing a beautiful product is work, but always remember to keep your 

prices reasonable. 
35. Mine is processed and bottled - so good for shipping.  One season of 

"talking up" that concept to my customers at summer markets resulted in 
an increase in sales of about 40%.  Customer pays the shipping.  We use 
the postal service FLAT RATE - - which is truly affordable. 

36. maple sap beer 
37. Go back to door to door sales 
38. Work with local nonprofit organizations so that when they sponsor an 
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event, you're called upon to organize locally sourced food for their activity. 
Promote it! People who attend nonprofit events are interested in the life of 
the community ... whatever the issue being highlighted. Be prepared to 
talk about the locally sourced food being served, and those you feed can 
be counted upon to move forward as great ambassadors for Maine 
agriculture. 

39. If you're going to sell at a farmers' market, study the market first; don't 
bring the same stuff, the same varieties, similarly displayed as other 
vendors.  Markets grow and thrive by variety and diversity of farms and 
offerings, whereas farmers bringing the same products tend to just get a 
little smaller piece of the same pie. 

40. I'D LIKE TO SEE THE PUBLIC BUILDINGS (LIBRARIES AND TOWN 
OFFICES) CREATE A  BULLETIN BOARD FOR LOCAL PRODUCERS 
TO POST WHAT IS AVAILABLE FOR PURCHASE.  I'M WORKING ON 
THIS IN OUR TOWN. 

41. samples.   samples.   samples. 
42. When a customer wants to buy our product, the answer is (almost) always 

"yes".  Problem is how to meet that demand and what to charge! 
43. use draft animals to power the farm and to deliver the food 
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1. Collards & Chieftain potatoes, both of which I have since grown, More 
access to local milk & dairy" 

2. tomatoes 
3. lemons (ha!) 
4. Yes - herbs/spices. 
5. more dry beans 
6. Gooseberries. More grapes. 
7. yes. quite often , we are a fairly small farm so we try different items all the 

time and sometimes we hit upon a popular seller. such as pea sprouts 
8. Okra. It can be grown in Maine but the market is so small that it isn't worth 

it for me. 
9. radicchio 
10. Ginger can be successfully grown in Maine.  Sweet potatoes are present, 

but in small quantities.  Brussels sprouts have had several bad years.  
And winter greens are on the rise, but not ubiquitous as in other northern 
regions. 
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11. Every one thinks they have a idea to make your farm better. You plant 
what ask for and 60% of them never ask for it again. 

12. peaches! 
13. Chestnuts 
14. More Italian-style cheeses. There is a huge market for mozzarella in this 

state -- think about it -- every gas station and mom & pop store sells pizza! 
Catsup. 

15. I am a farmers' market manager.  Customers sometimes ask for produce 
that is out of season. 

16. More organic fruit/nuts/berries. 
17. mushrooms and nuts 
18. YES.. the process to allow chickens to be butchered at a slaughter house 

and sold to customers is set up to be a DAMN HIGH PRICE  prohibitive 
price 

19. Early Sweet Corn 
20. There is a market demand for local veal and lamb which isn't being met. 
21. still need more good artisanal crusty breads 
22. Grains 
23. More availability of Raw Milk, organic fruits like strawberries and 

raspberries as well as tree fruits like apples, pears, mulberries, peaches, 
and plums, cereal grains and flours, grass fed meats, nut trees, cultured 
dairy products like cheese or yogurt. 

24. Unusual tomatoes for salads 
25. I have had MANY people ask for gluten-free baked goods. You need a 

commercial kitchen where no wheat is used at all. 
26. Currents 
27. We've had requests for local tobacco, and coffee.  Won't grow tobacco, 

can't grow coffee. 
28. Sweet corn seems to be at the top of many people's lists.  I haven't the 

land for it but have passed it on to other farmers who do...and may I say, 
it's the most wonderful thing to be able to participate in such a 
conversation.  The chain stores  never ask me if I care for anything- other 
than paper or plastic. 

29. Grain 
30. Often asked for "currant jelly"  which we do not use - nor grow - since the 

currants are not a good neighbor to our state's white pines.  Environment 
first. 

31. More perennial vegetables, fruits, nuts, and mushrooms (i.e. things that 
don't require the same labor and fuel inputs as annual ag/fishing to 
produce high yields of nutrients and calories). 
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32. A resounding YES 
33. sweet potatoes 
34. ducks and duck eggs 
35. Rhubarb, asparagus, cherries, plums (organic) 
36. RHUBARB, HARDY KIWI AND GARLIC. 
37. strawberries, raspberries, sweet corn 

?#<<(%+&!
 

1. If you get some good ideas for local promotion, please let me know. Our 
current market is the Sebago Lakes area so we do get many vacationers 
and more affluent customers.  We are trying to tap into the local market 
but it gets difficult to convince these folks that our food is better than the 
Super Walmart food down the street.  They see $$ before quality. 

2. Great survey & graphics! 
3. We are a retired couple and grow a large garden as a hobby and extra 

income.  We sell our produce at our roadside stand.  We have a local 
customer base and some folks in the Farm Share program.  I try to can 
and freeze enough for our winter supply of food. 

4. Great survey!! Thanks 
5. Thank you for a wonderful survey. Good luck on your future endeavors! 
6. We need more greenhouses for year-round fresh produce. 
7. I like that Hannaford in particular carries a lot of locally grown food.  I will 

spend a little bit extra to buy local, but not a lot extra.  And every year I try 
to add a little more to my own veggie garden and grown my own! 

8. Yum, Yum!! 
9. Our local school has been serving locally-grown squash, with the farm 

identified for the kids. I think this is great, and wish it could happens more 
and more frequently. 

10. This is really incredible. The survey was thorough and well thought out. 
Your interest in branding combined with local community agriculture is 
amazing and inspiring! Wishing you well in your ventures and exploration. 
Well done! 

11. I am a firm believer that we are able to produce most of what we need for 
a balanced, nutritious diet. Who wants to eat fruits, veggies and animals 
that have been mistreated in the back of some truck across country. We 
have rich soil and, although our growing season is short, there are so 
many ways to make food last (canning, freezing, etc.). We grow most of 
our own vegetables, and never buy meat from the local chain grocer. I 
wish our local schools would get on board with this. I'd love to see our 
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Maine schools teaching the trade of farming through school garden 
projects. The stuff they're eating now is horrid. I'm tired of the 'bottom line' 
meaning so much more than our local children's health and education. 

12. LOVE IT! 
13. This is a great project, Jenny! I hope to hear more about it sometime. I do 

think that cost hinders many people (what I see in working with my 
clients), especially with meat and cheese products. Produce isn't so bad 
especially, of course, when it's in season. There is definitely a local food 
movement in Maine...more and more people are becoming aware of the 
availability, the benefits and that it can actually be cheaper (my CSA is).  I 
would love to see the chain grocery stores carry more locally produced 
food...I cringe whenever I have to walk into a Shaws or Hannaford!  -
Kendall Scott 

14. I plant a garden every year, so I try to learn and do more by myself.  I'm 
interested in learning/hearing more about locally grown animal/meat 
products. 

15. I do not grow my own food to *sell* in Maine, but I do grow a fair share of 
my own foods. 

16. Good luck Jenny!! Gorgeous survey :) 
17. Great Survey! I did something very similar for my Senior Capstone Ad 

Campaign.  We worked with the Orono Farmer's Market.  We too had an 
online survey as we were trying to capture the University audience. 

18. i am a vegetarian 
19. I do grow much of my own foods. 
20. Absolutely delicious and wish there was more of it available year round!!! 
21. One thing that keeps me from buying things is when the visual quality is of 

food isn't very  good. More specifically, apples that are organically grown. 
Intellectually I know that the apple is better but it often looks awful and I 
won't buy it.  I'm hoping that more can be done in the future to organically 
treat apples. Also, potatoes, the organic ones around here are very 
pricey....too pricey for me, unfortunately. Thank you for investigating such 
an important issue regarding our efforts to eat better. 

22. good luck. think cost is the hindrance in local food, in talking to even high 
paid professionals with families in farmington area... 

23. Cost and availability are the main factors prohibiting the purchase and 
consumption of locally produced food. Change these factors and I would 
change what I consume and purchase. 

24. I have been a local foods activist for many years working on a farm 
expansion plan that is focused solely on local foods 

25. We can do better!!!!! 
26. As you know a lot of people are trying to do this in different ways in Maine 
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and I believe that a greater amount of time spent by each individual 
gardening and farming is the real link to understanding the importance of 
local foods and local markets. Of course the economic incentive has to be 
right for the individual purchasing food. 

27. Best Wishes with your project!! 
28. Nice website. I'll visit it often to poke around some more. But I think 

MOFGA has a better and more up-to-date listing for farmers' markets than 
does ME Dept of Ag. (with no broken web pages, either), as well as being 
years ahead in promoting local foods. Have you visited mffm.org? 

29. There are more and more people letting people rent spaces for gardening 
their own veggies in the spring & summer which is helping more people 
eat fresh and healthy!! 

30. thank you for including us in your survey. good luck with your project. you 
are welcome to come visit us, we have two of 5  greenhouses filled with 
salad greens we are picking now to sell at our market in rockport, which 
we do year round. 

31. Great idea! I am a farmer. We need something more than Get Real Get 
Maine. 

32. Your logo looks good, It could use a Apple tree or Blueberry bush. (Every 
one is a critic.) I know. Local food is important it does employ many 
people, puts money in the local economy, puts fresh fruit & veggies on the 
table of many who would have it without the local farmer.  Pick your own is 
the ultimate in food safety for every one!! 

33. I admire your efforts and hope you are successful in your endeavors. 
34. Maine has attempted several times to ""brand"" agriculture, and currently 

has the ""Get Real, Get Maine!"" program, which evolved from a very 
interesting and exhaustive study.  I think this program could be very 
successful in Maine if it had even been supported by our state financially. 

35. Thanks for your time! 
36. Before WW2, many people were gardeners.  After WW2 there was a lot of 

prosperity, and summer tourists demanded factory food in the stores.  The 
locals started working for the tourists, rather than gardening.  Too much 
trouble.  Now I think there's a niche market for the B&B that serves up 
locally grown food from the gardens and greenhouses in the back yard. I 
know it works, because I feed a lot of guests who come in the summertime 
to see my business, www.theseaweedman.com 

37. More advertising as to the benefits of buying locally produced foods. A 
catchy slogan for Maine foods. 

38. My guess is that your research would produce more meaningful results if 
you had restricted your focus on small farms that have been in production 
for five years or more with a proven track record of staying in business. 
There is a whole pool of new small farmers who won't be in existance in a 
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couple of years or so. Like high school students we have lots of dropouts. 
Maybe some doctoral student should study that issue. 

39. So impressive how local food outlets are so much more available.  I just 
hope it continues to expand.  Barcelona, Spain decided that quality local 
food like water and sewage should be available to residents.  They divided 
the city in 41 areas and there is a farmers market within a 10 min walk for 
residents.  I realize that Maine is mostly rural but still wouldn't that be 
amazing? 

40. good luck in your research! 
41. Great survey about buying Maine food, no mention of what we grow 

ourselves.  We do some gardening, and increase that amount each year, 
trade veggies for eggs, etc. 

42. SOME PEOPLE LIKE TO ADVERTISE FRESH AND LOCAL AND 
NEITHER ARE TRUE. iT,S NOT FAIR. 

43. There needs to be more awareness to tourists---such as those coming in 
off the cruise ships--about available local food--make farmers markets a 
tourist attraction 

44. Should be more available at the large supermarkets 
45. School kids need to know more about where food comes from 
46. Good job! 
47. We are a small producer, but find the demand for our product outpaces 

our ability to produce. 
48. I want to involve wild harvested food and cultivated mushrooms in my 

operation. 
49. better organic certification support with lower costs <-- needed more 

common sense regulation of direct sales to customers for slaughterhouse 
processed meat and poultry <-- too regulated and too expensive now 

50. I hope this survey is left on line for another month so it can be publicized 
more. Apparently producer/consumer ratio is about equal, and there are 
certainly more consumers than producers here in Maine. We need the 
feedback from consumers about what they will want/need to expand their 
purchases. Thanks for putting this together. 

51. Local, organic food is our future.   Here's to it.   We feel blessed to be part 
of such an amazing agricultural community within the state of Maine 

52. Good luck with your survey....great questions 
53. I am lucky because I live near several great farmers 
54. YUM! 
55. We have found our community to be very open to trying new things, and to 

seeking out their local farms. We have been very fortunate in our location! 
Also, we wish there were cherries and peaches locally available! There 
are many individuals that grow them in the state, but we have never seen 
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them commercially produced.... why? 
56. Cool. 
57. Great survey, thanks for pushing and working on this! 
58. Good Luck!  Heather Tracy 
59. Local food is a strong deterrent to a weak economy, it is a supportive 

brace to it's community's backbone that strengthens all parts of the whole 
and maintains it's resilience regardless of the depleting woes that other 
food systems and it's dependents are now realizing.   

60. Thank-you for your interest in healthy eating and the economy 
61. Products produced locally taste the best. There is nothing better than 

eating  fresh strawberries from Pikes, or fresh apples from Simpson's.  
62. Very important to support our local agricultural community. Until farmers 

trust that there is a market however it is hard to get them to expand their 
operations.  

63. Thanks for doing this survey...I definitely consider myself a locavore and 
will always buy as much local as I can in every category available. 

64. Good luck ... hope study creates good results that translate into practice. 
65. Thanks for doing this! 
66. Quality is high, but working and lower class families are not buying. Part of 

this is stigma of expensive locally produced food, part of it is the 
consumers' unwillingness to change, part of it is that the costs of 
production keep rising, yet farmers are pressured to short sell their 
produce to meet industrial ag market standards, industrial Ag has hijacked 
phrases like ""farm fresh"" and we need to take them back with a unified 
marketing effort like "Idaho Potatoes," "pork, the other white meat" and the 
"milk mustache." 

67. Would be interested in survey results, but think that probably you're going 
to hear from folks who care about local food and not those who don't.  

68. Buy Local!! 
69. Know what you eat, know who grows it. 
70. Maine is a great place for food.  I wish there were more farmers near me! 
71. I support the idea of using more locally grown/produced foods and will 

continue to make an effort to increase my support of this and wean myself 
from "imported" foods.  Thanks to all who work so hard to make these 
available to us. 

72. We need tons more local food of kinds that regular people are used to 
eating, to get us through the various "recessions" and whatever downturns 
or catastrophes are coming in the future.  We also need to get people 
used to growing more of their own food. 

73. The costs and other issues associated with agribusiness: of transporting; 
storing; and processing food; are going up. The ability of an area to feed 
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itself is going to become a critical issue in the not so distant future. Locally 
grown and consumed makes a lot of sense.  

74. Interesting survey but leading questions. 
75. Getting more local foods into the regular grocery stores would be a huge 

help to those of us who live far away from farmer's markets. 
76. I'm lucky I live here and have so many options for locally grown produce. 
77. More local food in the school nutrition programs. 
78. Great undertaking.  Good luck to you! 
79. Very fine survey. Glad I could help 
80. Thanks for doing this. 
81. thanks for asking ~ great questions! 
82. Thanks for making this survey available.  Good luck in your efforts.  This is 

so important to our future. 
83. Our household prefers organic food when available, but we also eat non-

organic food produced by farms without organic certification. My fear is 
that "organic" has been pushed and publicized so strongly in Maine that 
many potential converts think organic (expensive, in their minds!) is all 
that's available as locally sourced foods. Not the case! The first important 
step is to eat locally sourced food ... organic or not. We need to be letting 
people know that farmers (including farmers markets) are providing a wide 
range of foods in a wide range of prices.  

84. I have large gardens that supply about 1/2 of our vegetables and we use 
the local CSA for things I don't grow. We are lucky to have access in the 
midcoast to quite a few small producers of meat, fish coop, CSA farms, 
etc. 

85. It's so yummy! 
86. I read that this is a part of better branding local food. To that, I would only 

suggest that if you are not one, that you, with the information gathered 
here, seek out the help of branding professionals in order to establish 
long-lasting, elastic consistency an resonance in whatever the brand ends 
up being. For the most part, I believe in D.I.Y. for almost anything, but 
branding is definitely one thing that is very, very much worth splurging on.  

87. It's so good in so many ways... 
88. Maine seems to be doing some pretty interesting things in terms of food 

(which is probably why you're doing this survey). Lewiston seems to be at 
the forefront in terms of sustainability. 

89. We need to have local control of what we can buy at the local level. Like, 
for example, the ordinance recently passed in Sedgewick 

90. We need better education about the value of locally produced food - 
quality, cost of transportation/carbon footprint, jobs, safety, health 
(compared to processed foods and resultant health care costs) - and it 
needs to get beyond the image of artisanal or specialty products. Right 
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now, it is perceived by many as elitist and precious, rather than basic and 
practical. 

91. ELFC is great! 
92. We must somehow work to export more food and import more cash! 
93. Thanks for doing this!  We have been in the local food production business 

for over 25 years (Angleina's Bakery, Pastafixe, Food For All, Inc. 
(caterers) and so great to see people coming around and this new wave of 
young people feeling so strongly about it. 

94. Yum! 
95. What a lovely survey...beautiful too.  I love the art! Also...I have a very 

tight budget, so I need food which is priced reasonably.  I have a senior 
farm share...and will probably get a part of a CSA unit this year. 

96. I wish you well! 
97. put a "retired" category inn work question 
98. It is wonderful. Wish there was more of it such as the Troy-Howard 

vegetables. 
99. The question about the percentage of local food we use in-season:  We 

use more local food during the growing and harvest season summer and 
fall, than in winter and spring.  Summer and fall, it might be as much as 
50-70%, where during the winter, it is likely to be 10-30%.  We also have a 
small vegetable garden, so while some of our summer and fall food supply 
is local, it is not purchased. Also, I have been very impressed with the way 
that the state of Vermont has organized to promote local foods and other 
products and would love to see something similar happen here. 

100. I'm very grateful for all the maine grown food available and I buy as much 
of it as I can eat (with my food allergies to dairy/wheat/corn).  Its great to 
have so many kinds of meat, fish, and veggies and fruits here!!! 

101. Great work! I would like to see more publicity about what is available at 
the local farmers market in Belfast and where they move around too. 

102. Are you aware of Crown of Maine? Seems like Marada Cook, if she is not 
already involved could be very helpful and would love what you are doing.  
http://www.crownofmainecoop.com/ Good luck " 

103. I HOPE THIS HELPS AND WISH YOU SUCCESS 
104. I'm encouraged with the winter farming that Maine farmers are doing. We 

have an abundance of good vegetables fish meat that is all Organic and 
locally raised grown or caught. 

105. Thank you for helping to encourage more local foods!! More publicity and 
funding for local Maine food would help." 

106. apparently in France they have households assigned to farms I think we 
should reach out to specific farms and support whatever they need. Also 
help link systems of compost and other flow between consumers and 
farms. 

107. People finally seem to be getting into buying locally. This is having a 
positive effect to the extent on farm numbers, diversity and profit 


