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Definition of the Portland Metropolitan Foodshed

Defining a foodshed is as simple and complex as answering the question “where does our food come from?”  More technically, a foodshed may be defined as the geographic area within which the food for a specific population originates, as well as a mechanism for understanding the systems in place that drive the flow of that food supply.
  

There are many productive types of land in the Pacific Northwest—from the hazelnuts, wine, pears, goats and apples grown in the fertile Willamette Valley to wheat grown in eastern Oregon and Washington.  However, the food that we eat may come from a backyard in Portland, Multnomah County, Oregon, or it may travel from California or Brazil.  

As our region imports and exports food to/from the rest of the region, country and internationally, these places are part of our foodshed.  If we follow the flow of this food supply at various scales, we see that food grown on mini and small local farms may be processed, eaten, disposed of and repurposed locally or regionally.  Alternatively, food grown internationally on large, commercial farms may be processed at large-scale processing facilities and shipped to other location prior to consumption.  These two variations of our foodshed economy have significant impacts on local farm viability and distribution of economic benefits.

Thus, the scale of our foodshed from smallest to largest includes: 

1. Local

· Yard

· Block

· Neighborhood

· City

· County

2. Regional

· Portland, OR-WA Census Standard Metropolitan Statistical Area (SMSA), which includes Multnomah, Clackamas and Washington counties in Oregon and Clark County, Washington

· Willamette Valley from Portland to the headwaters of the Willamette and from the Cascade to the Coastal mountains

· State of Oregon:  Oregon has three district growing areas, the Oregon coast, the Willamette Valley, and Eastern and Southern Oregon.

· Columbia Basin, including much of Oregon, Washington, and Idaho and parts of Montana, Wyoming and Canada

· West coast (Oregon, Washington ,California, British Columbia)

3. United States

4. Mexico and Canada (NAFTA)

5. All other countries

While our local and regional foodshed does include flows of supply and demand at all the above scales, this report is designed to assess and quantify the situation, benefits, needs and challenges for small producers in the Portland Metropolitan Foodshed, and to provide strategies for producers, consumers and government officials to find common ground for creating a partnership for a sustainable future for the region.  Therefore, for the purposes of this report, the Portland Metropolitan Foodshed is defined geographically as Multnomah, Washington, Clackamas and Columbia Counties and the systems that drive the flow of the food supply between Producers, Processors, Distributors and Eaters (final consumers of food).  A detailed description of these components follows.

Producers 
For the purposes of this report, Portland Metropolitan Foodshed producers are defined as the places that grow food, or the different types of land on which food is grown within the Willamette Valley.  From the smallest to the largest scale, these include: yards, community gardens, planting strips/medians, nature/in the wild, rural residence farms, intermediate farms, and commercial farms.  

· Yards include land attached to single- or multi-family residences, where people raise and tend vegetables, chickens, goats, orchards or other edible items.  

· Community gardens are shared growing locations spread throughout the region, usually operating at the neighborhood level.  These sites have a fixed number of garden plots that are reserved and/or paid for, tended and harvested by individuals/households.   

· Public planting strips, medians, and other small spaces often have edible plants growing in them, such as fruit trees or greens.  

· Nature/the wild includes places where food, such as mushrooms, greens, other edible plants and deer, may be foraged, harvested or hunted in natural and wilderness areas in the region.
· Farms
.  In the past, ERS frequently used $50,000 in agricultural sales as the delineation between large and small farms. "Noncommercial" or small farms had sales less than $50,000, while "commercial" or large farms had sales of $50,000 or more.  To some extent, the cutoff between small and large farms is arbitrary, and cutoffs other than $50,000 are also used. The National Commission on Small Farms, for example, used a much higher cutoff in its definition of small farms: farms with sales less than $250,000. The Commission wanted to include more farm families of relatively modest means who may need to improve their net farm incomes. ERS has created a farm typology, with eight groups, which incorporates the Commission's $250,000 cutoff.
The Economic Research Service (ERS) has developed a farm classification to divide U.S. farms into eight groups. The farm typology focuses on "family farms," or farms organized as proprietorships, partnerships, and family corporations that are not operated by a hired manager. To be complete, however, it also includes nonfamily farms. A collapsed farm typology combines the eight groups into the following three categories: rural residence farms, intermediate farms and commercial farms.
1. Rural residence farms. Specific typologies included in rural residence farms are limited-resource, retirement, and residential lifestyle farms. 
a. Limited-resource farms. Small farms with sales less than $100,000 in 2003 and low operator household income in 2003 and 2004. Household income is low if it is less than the poverty level in both 2003 and 2004 or if it is less than half the county median income both years.

b. Retirement farms. Small farms whose operators report they are retired (excludes limited-resource farms operated by retired farmers).

c. Residential/lifestyle farms. Small farms whose operators report they had a major occupation other than farming (excludes limited-resource farms with operators reporting a nonfarm major occupation).

2. Intermediate farms. Includes farming occupation/lower-sales and farming occupation/higher-sales farms.
a. Farming occupation/low-sales. Small farms with sales less than $100,000 whose operators report farming as their major occupation (excludes limited-resource farms whose operators report farming as their major occupation).
b. Farming occupation/high-sales. Small farms with sales between $100,000 and $249,999 whose operators report farming as their major occupation.

3. Commercial farms. Includes large, very large, and nonfamily farms.

c. Large family farms. Farms with sales between $250,000 and $499,999.

d. Very large family farms. Farms with sales of $500,000 or more.

e. Nonfamily farms. Farms organized as nonfamily corporations or cooperatives, as well as farms operated by hired managers.
Processors 

Processors are defined as the methods and facilities where raw foods and byproducts are processed and packaged for distribution.  From smallest to largest, these include individual processors, shared facilities/equipment, mobile processors, small-scale processors, large processors, and byproduct processing facilities. 

· Individual processors are individuals or small groups/clubs that process and package food and byproducts for their own consumption through canning, baking, freezing, pickling or other methods.  Individuals also process food packaging and other food byproducts by reusing/recycling them in do-it-yourself projects like making a grocery bag or sewing a skirt from discarded plastic food containers.  Due to the requirement of having a health-department-approved commercial kitchen to process commercial foods, individual processors do not include sole proprietors that process food for sale.  

· Shared facilities/equipment.  There are many small or tiny businesses, such as food carts or sole-proprietor caterers/bakers that do not produce or sell enough to justify owning, operating and maintaining an entire commercial kitchen and/or its associated equipment (large mixers, freezers, ovens, etc.).  [Especially in the current economy, it has become more economically viable for some small and tiny businesses to open and operate at this scale, thus giving rise to a prevalence of utilizing shared facilities and equipment.  An example of this phenomenon is local Black Sheep Bakery, which rents out days, hours and/or equipment in its health-department approved commercial kitchen to an ice cream cart, an all-hours bicycle-delivered pizza company, and a tiny, wholesale cookie company.]  Given the example of food carts—of which there are over 600 and counting in the City of Portland alone
—sharing equipment and facilities has become a vital part of the Portland Metropolitan Foodshed.  

· Mobile Processors.  Similar to shared facilities and equipment in stationary commercial kitchens, mobile processors, such as mobile butchers, have cropped up in several places to provide a means for small farms to process their meat and fiber products to health department standards.  At this small scale, items made using shared facilities, equipment and mobile processors are most often made to be sold and consumed at the local/regional scale.    

· Small-scale processors also process items for local/regional sale and consumption; however, they are large enough businesses to justify operating their own facilities.  Examples include the neighborhood butcher, an in-restaurant salumeria, micro- or nano-breweries, coffee roasting companies and small distilleries and wineries.  These are small, commercial kitchens or processing facilities dedicated to producing products for wholesale distribution or an attached/associated storefront, e.g. pints of ice cream, or baked goods.  
· Large processors are factory facilities that process and package large quantities of foods to be distributed and eaten at the local, regional, national and international scales and are designed to withstand long-distance travel (import/export).  

· Byproduct processing facilities.  Each part of the foodshed system produces byproducts that must be disposed of or repurposed.  At the smallest scale, individuals may repurpose or compost their own byproducts; however, larger amounts of byproducts require processing facilities such as landfills and composting, recycling or biofuel production sites.  

Distributors 

Distributors are defined as the various delivery methods by which food gets to eaters (described below.)  Distributors include: food clubs; community supported agriculture operations (CSAs); farm stands; farmer’s markets; corner groceries; gleaners; restaurants; catering, regional markets; supermarkets; and commercial wholesale distributors.

· Food clubs, such as milk or meat clubs, are becoming popular.  These clubs allow a large group of people to “buy-in” to purchasing an entire cow or a large amount of raw milk directly from farmers, then processing and divvying up the purchase amongst the group.  Another type of food club is the supper/dinner club, which offers intimate many-course meals prepared by local chefs, usually using local food.    

· Gleaners, such as the Portland Fruit Tree Project and Oregon Food Pantry cull uneaten food from producers, processors and distributors and from public lands, e.g. medians, to distribute to needy populations and/or to individuals that preserve food for their own use that would normally go to waste.
· FoodBanks, such as the Oregon Food Bank and food kitchens that distribute food to eaters from various sources including donations and purchases. 

· Community Supported Agriculture Operations, or CSAs, are businesses set up to provide individuals/households with the opportunity to buy a “share” in a rural residence or intermediate farm that grows food.  The individual/household buys the share at the beginning of a season and is then provided with a box of produce or processed meats/cheese/eggs at predefined intervals.  The size of the box (number of people it is meant to feed), frequency of delivery/pickup and length of the season determine the price of the share.  This model allows farmers to receive funding at the beginning of their growing season when they need it most to purchase materials and equipment, rather than waiting until the harvest season to sell their products.  As most CSAs also require a certain number of volunteer hours with the purchase of a share, the business also gets some free help from its shareholders at the busiest times of the season.  

· Farm Stands are stands set up on the farm property, with the purpose of selling food on-site, year-round or by the season, depending on the zoning regulations where the stand is located.  With the explosion in mobile businesses, e.g. food carts, other mobile stores also are gaining ground, for example, mobile farm stands/produce carts.  A few of these have begun surfacing around the region.

· Farmers Markets are stationary markets that operate during the harvest season at the neighborhood level.  These markets sell spaces to vendors on a weekly basis (or at whatever frequency the market operates).  These vendor stalls allow farmers, sole proprietors and small food carts or food stalls to sell fresh produce, processed foods, such as cheese, meat and jams, and prepared meals, such as tacos, coffee drinks or Thai food.    

· Corner Groceries and small co-ops are small grocery stores, such as butcher shops, ethnic markets, cooperatives and convenience stores that sell specific items with wide convenience demand at a very small scale.  Some of these corner groceries are specialty-shops, selling unique artisan products.  Some are also owned by large global brands (e.g., 7-11 stores).

· Regional Markets include larger grocery stores that are focused specifically on buying and selling local and regional food, such as Food Front and New Seasons Market.  
· Supermarkets are large, chain grocery stores that make up the bulk of where people buy their food.  These stores most often purchase their inventory from large, commercial distributors who buy from large processing facilities and commercial farms.  Often, ownership of the market and the farms and processing facilities are located outside the local region. 
· The term restaurant is used loosely here to describe the umbrella that includes all the types of commercial eating and drinking establishments that buy and sell food to individual eaters in a group setting.  Examples include taverns, pubs, bars, wine bars, coffee shops, food carts and fast food. 

· Catering is another way that food products find their way from farms and processors to eaters.  Caterers feed individual eaters at events in a similar manner as restaurants; however these events happen on a different scale and manner than the typical restaurant.  See below for more on events.
· Commercial Wholesale Distributors deliver food via airplane, train, truck, car and bicycle from farms and processors to restaurants, supermarkets, regional markets and corner groceries.  
Eaters (final consumers or venues of food consumption)

Eaters ingest and utilize food and its byproducts made by producers and processors at all scales and delivered by the various distribution methods described above.  Eaters include: individuals/households; the landscape; institutions; animals; fuel-based machines; and events.

· Individuals/households are individuals or families that eat food produced in the foodshed.  
· The landscape is an eater and a producer.  As an eater, the landscape utilizes byproducts of the foodshed to nourish soil, air and water.

· Institutions, such as hospitals, schools and jails purchase fresh produce and processed foods that feed large numbers of individuals.  The large scale of an institution means that decisions about where their food is sourced from can greatly impact an entire foodshed by providing a constant market for certain food products.

· Animals eat food and use bedding materials grown and processed at various scales. 
· Fuel-based machines include cars, power plants, home heating systems and other machines that can use fuel produced by food crops and byproducts.

· Events are similar to restaurants and institutions in some ways and not in others.  An event may be as small as a catered party or as big as a wedding, corporate event or race, such as the Brewer’s Festival, Rose Festival, or Portland Marathon.  Events that occur on the larger scale have unique attributes that restaurants do not, as well as carry a similar level of power as institutions to influence the foodshed economy.  
_____________________________________________________________________________________

This section will be refined and graphically illustrated once we have some agreement on the overall concept of the Foodshed Economy.
Food Supply Flows

The following “food system model” graphic adapted from the San Francisco Food Alliance’s 2005 San Francisco Food System Assessment
 illustrates the high-level flows of inputs and outputs between Portland Metropolitan Foodshed producers, processors, distributors and eaters.  
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For example, if we focus on the farmer’s market example, food grown on rural residence, intermediate farms and in the wild go directly to the farmer’s market as produce, such as apples, mushrooms and corn, while food from these producers also arrives at the market via small processing facilities, mobile processors or shared commercial kitchens/equipment in processed forms like jams, butchered meats and baked goods.  Finally, food sold at farmer’s markets is bought directly by individual eaters, as well as by restaurants and caterers, who then serve the food to individual eaters and events. 

Each point in the journey food takes from producer to eater creates byproducts that can be repurposed. Food that isn’t sold can be donated to gleaners, such as the Oregon Food Pantry or homeless shelters at reduced cost to be eaten by under privileged individuals.  Inedible foods may be composted, and used packaging may be composted or recycled.  Processed byproducts can be used to supplement productive land, used as bedding for livestock and reused as food packaging.  

There are many more important parts of the foodshed economy that don’t fit easily into the above categories.  For example, each part of the foodshed system includes workers and suppliers (e.g., tools and implements) which are integral parts of the local food-based economy.  

How should this project approach/handle the analysis of these important aspects of the Portland Metropolitan foodshed economy?  

For the purposes of this report, the following are not covered: 

· Ecotourism, such as Corn Maize/Pumpkin Patch, farm stays, and winery/brewery tours.

· Education and training for farmers/growers, food preparation/processing/cooking

· Farm/restaurant/processing non-food suppliers

· Sources of capital for the foodshed.
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