LoveLandLocal FAQs

1. Are all the foods organic? **YES 

2. Who are your suppliers? **Golden Organics in Arvada--staples, Growers Organic in Denver--produce, Hazel Dell near Windsor--mushrooms, Fillmore Containers--canning jar lids, Cresset Farm--bread, and maybe veggies later in the season.  We want to buy more food direct from the farmers, but it is time-consuming to make those connections. As time passes, we hope to be buying from more suppliers and farmers.

3. How can you sell organic foods for such low prices? **We have no overhead.  We have no store, no warehouse, no paid staff; we don't pay utilities, we don't make a profit. 

We have to pay for some transportation, and we have to pay sales tax, and that's it.

4. How should I store my staples? **Be sure to store them in secure containers.  You don't want critters setting up housekeeping in your groceries.  Critters include flour beetles, meal moths, weevils, and even mice.  Half-gallon Mason jars or gallon glass jars are excellent.  Tightly closed 5-gallon plastic buckets are good. If you have tons of freezer space, you can store nuts and flours in the freezer, and even whole grains.  If you buy a bag of something, don't store it in the bag, open at the top.  That's an invitation for critters to move in.  All of these critters can chew their way through a lightweight plastic bag too.  Probably tight-fitting tins would work too. For longer-term storage you could supplement the seal with a bead of duct tape. You can get popcorn and cookie tins either for free or practically nothing.  

5. What should I do if I'm interested in some bulk food item you don't sell? **Let me know.  I'll see if I can find it.  Or if you have a source, let me know.  However, we don't handle imported food at all, and we don't handle fresh produce from outside the state of Colorado.  So, for bananas, you need to go somewhere else :-) At the present time, we don't carry prepared food (other than Ursula's farmhouse bread), and we don't sell meat due to the logistics of refrigeration.  As the group grows, we may carry more items, but we have no plans to sell packaged processed foods (no mac-and-cheese, for example).  You can buy that at the store.  BTW we will have Ursula's bread available on a limited basis; it's a special treat.  It's baked that morning.

6. What if there's a problem with something I bought? **Please let me know.  I'll pass it along to the growers or suppliers.  Or I'll give you their contact information and you can talk to them.

7. How come the prices change between when I order and when I pick up? **The wholesale suppliers change their prices constantly, sometimes a little up, sometimes a little down, once in a while up a lot.  I tell you a price early in the month.  By the time we buy the food (remember, no warehouse), the price may have changed.  If the price goes up a lot, I will ask you before I order it.  Sometimes the prices change between when I send the invoice, and when you pick up. Unless the swing is extreme, you pay the price on the invoice.  The little extra or little less evens out over time.

8. I wanted an item, but you didn't order it.  Why? **In general, we can only buy by the box, bag, or case, since we're buying from wholesalers.  If not enough people want an item to buy a whole bag, I can't buy it (remember, no warehouse).  If we're really close on an item, I'll announce availability as "extras", and people can step in and pick them up.  This has worked very well so far.  Sometimes there are still "extras" at pickup; I'll have them on the bulletin board.  If we still have a few left over, and I don't want to buy them myself, I'll give them away.  That is a minor cost of doing business, and part of what your membership fee covers.  I try really hard not to buy something that we'll get stuck with; there's little margin for error.

9. What's this about "adopting a bag"? Do I have to sell the excess myself? **No.  Adopting a bag means that you really want an item, and in the worst case will buy the whole bag yourself, but you are making some of it available for purchase by others who want a little.  Example: recently someone "adopted" a 50-lb bag of Golden Buffalo flour.  We had two other orders, for a total of 15 lbs.  So she ended up with 35 lbs of flour in her bag.  The "adopter" does NOT have to sell it themselves; it is sold through the coop as usual, and the volunteers take the smaller amounts out of the bag and label them, then tape the bag shut for the "adopter" to pick up.

10. Can I buy just a pound of something? **Yes.  Anything that has a price per pound, you can buy just a pound.  Mushrooms can be bought by the half-pound, and basil by the quarter-pound.  Items sold by the piece (like lettuce) are sold that way.  

11. Does it make sense to buy a few pounds a week, just what we use? **Yes, if your budget is too tight to buy more.  The staples we are selling were all harvested in 2007.  You don't get fresher wheat berries by buying them as you need them.  The 2008 harvest is rapidly approaching, however; winter wheat is the first.  Beans will show up in late 2008.  The beans we're selling now are from 2007 (and generally much fresher than you can buy at the store).  On the other hand, you don't save money buying a whole bag, just convenience, and that wonderful feeling looking at your pantry that you've got FOOD on hand.  All our prices are the same whether you buy 1 pound or 25 or 50; there's no discount.

12. I don't understand the business model.  Who makes money, and how? **This is a cooperative, organized under the rules of the State of Colorado for the benefit of the members.  Nobody connected with LoveLandLocal makes a profit on your purchases.  The wholesalers and farmers make a profit, and rightfully so.  All the work involved in the distribution is volunteer labor, including mine.  

13. How can I help? **We always need volunteers for the distributions.  Please volunteer an hour or two of your time occasionally, or often; it really helps the distribution go smoothly when we have enough help.  I am going to need more help with the so-called "mini" distributions, if they get any bigger.  It's fun to work the distributions and meet people.  Also, we have a board of directors, and would like a couple of new people to be on the board.  Duties are light: we meet once a month over coffee or tea and talk about logistics, how things are going, and what we might want to do in the future.   

14. I can't come get my food during distribution times (4-7 p.m. Thursdays for main, 6-7 p.m. Thursdays for mini's). What should I do? **You can have a friend or neighbor pick up for you. If you really can't make it and can't send someone, please don't order; wait for the next month.  For emergencies such as tornadoes, call and let me know so I can get your food to you, but please limit this to true emergencies.

15. How do you weigh items? **We have two postal scales.  Volunteers do the weighing; we try to be as careful as we can be.  If we run short on something you purchased, I will reduce the price on your invoice.  If it is long (i.e. you got the last of the bag), that's just your bonus.  I send you email invoices, and bring printed invoices; it's wise not to write your check ahead of time, since sometimes things we order don't show up, and sometimes you might want to pick up one of the extras.   

16. What plans do you have for the future? **We hope to get more suppliers, and buy more items direct from the growers.  As the group grows, we may be able to midwife similar coops in Longmont or Fort Collins.  We may eventually carry local meat and eggs if we can work out the logistics.  We do not have any plans to open a store; the overhead of a store would overwhelm the price savings the coop can give you, unless we get an active membership of over 1,000 families.  We are thinking of ways to allow members to sell extra vegetables and fruits from their home gardens,  directly to other members, delivered at the distribution and with the coop volunteers handling the money part.  We are also thinking of offering classes in food preservation such as canning, drying, or lactofermentation (pickling), and the use of staple grains and baking your own bread. 

Who knows, perhaps even brewing your own beer?!?   

 **In the long run, we are hoping to develop a true Larimer-Weld “foodshed”.  Ideas are:

· Supporting local farmers and encouraging them to grow for the local market, getting a better return on their labor and investment

· Encouraging people to grow more food in their home gardens, and providing an outlet for their surplus

· Raising people’s appreciation for the wonderful flavor and freshness of local food
· Midwifing greenhouse and hoophouse facilities which can provide fresh produce for a longer season of the year, spring to fall; our role would be to bring interested parties together: growers, funders, and customers.  Other Colorado counties have these facilities, and there is no reason why we can’t do the same.

· Building a market for local grass-fed beef and lamb, and pastured pork and poultry including eggs, as a meaningful alternative for the wasteful and unhealthy practice of confined animal feeding operations (feedlots, chicken factories, etc.)
Written by LoveLandLocal coordinator, Lynnet Bannion, Lynnetnb@frii.com, on July 11, 2008.

