Finding Local Foods

1.  Check labels and signs in the store where you usually shop.  If unclear, ask the store manager where the foods came from – this will let them know that local matters! 

2.  The Berkeley Bowl, Monterey Market, and other non-chain stores tend to carry more local items.

3.  Farmers' markets are festive family-friendly open-air marketplaces where California farmers bring fresh locally-grown fruits, nuts, vegetables and farm-processed foods to sell directly to consumers.


The Ecology Center operates three certified farmers' markets every week in Berkeley, all year round, rain or shine. Berkeley Farmers' Markets aim to support small-scale farmers who practice sustainable agriculture, so more than half of the produce available at the markets is registered or certified organically grown.


Farmers Markets also feature an abundance of fresh baked goods, jams and preserves, juices, olive oils, goats milk and cheeses, prepared foods, nursery plants and flowers. Often musicians entertain the shoppers, and special cultural and educational events are scheduled regularly throughout the year.  
Berkeley Farmers’ Markets

Center Street @ M. L. King, Jr. Way
Saturdays 10 - 3 

Derby Street @ M. L. King, Jr. Way
Tuesdays 2 - 7 

Shattuck Avenue @ Rose Street 

Thursdays 3 - 7

Find many other Farmers’ Markets on the Internet!

Some Advantages of Buying Locally Grown Food*
Local food is fresher than food transported hundreds or thousands of miles. That means it is tastier and more nutritious, and is also good for your local economy.  Buying directly from family farmers helps them stay in business.
Most produce in the US is shipped an average of 1500 miles before being sold. And this is taking into account only US grown products! Those distances are substantially longer for produce imported from Mexico, Asia, South America, and other places. 

We can only afford to transport food these distances because of artificially low energy prices – prices that do not take into account environmental costs.  Addressing global warming will require us to reevaluate our food systems and place more emphasis on energy efficient agricultural methods, like smaller-scale organic agriculture, and on local production wherever possible. 
*Source:  Local Harvest (www.localharvest.org)






Oakland Farmers’ Markets





Grand Lake


Saturdays 10 - 2





Jack London Square


Sundays 10 - 2





Temescal - Oakland DMV


Sundays 9 - 1











