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WHY IS LOCALMEAT 950

P ATTENOINE ?

o Lané Labor and Natural Resourses are all
higher in the Northeast

—

e

here is ]ittle eﬂ:iaent 1mcrastructure

nere 1s nNo economy O1C SCBIC



Dole &Bailey

Northeast Famil Farm

s LS | ocal and Sustainable Meat
Furchase Pasic (Huidelines

o \Words like “Natural”, “Sustainable”, “Local”, “Organic”)
“( yrass-[ ed”, “Fasture Raised?, “Heritage Bree&” have

multiple mcanings and are often misunderstood.

~Mai<e sure you understand what you want.
~Frotocols should be clearly defined and auditable.
~Frotocols should be based on sound animal husbanary

Practiccs and fit the environment of the animals.
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Northeast Family Farms
e Smmmne Local and 5ustainablc Mcat
Furchase Pasic (Huidelines

. Make sure cut spechcications are clcar]9 understood.

e Menu Design — make sure menu fits Proéuct/vice versa

o Define Local — miles or region

e Define Sustainable

° Ursclerstarscl the Protocols you want to state your message.

. Furchasing on a regular basis is more imPortant than a
function to use on occasion

. Unéerstancl whg the Price IS higker
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A CHEF'S TRADITION SINCE 1868

Northeast Famil Farms

e Smmmne Local and 5ustainablc Meat
Furchase Pasic (Huidelines

e Menu clesign and recipes

~Make sure recipes fit the Procluct you are using and vice versa

~(Jnderstand alternatives to recipe options to use more of the

carcass.

~Make sure the volume is available for the cut you need.
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A CHEF'S TRADITION SINCE 18'68

Authentic Artisan Foods

Whatis | ocal

J Local should be c]earlﬂ defined and reasonable to establish a
sup ]g chain.

'_[ ere are multiple interpretations. Some say within 150 miles
others say within a c!ags J?’ive, others are defined }39 regions. |s it
]oca”g raised, loca”g Processecg or loca”g distributed?

'Whatcvcrgou define as local, make sure there is ac!equate
infrastructure such as harvesting and Processing Plant and a
reasonable and secure distribution oPtion in the region you are
clelcining.

L Make sure the region you are clmcirsirsg has acjec]uate farmland for
current and future needs and has the OPPortunity to expand.

e Make sure there are auditable methods of determining the origin
of all Products.
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Northeast Family Farms

Authentic Artisan Foods

What is Sustainable.

o ]s the Procluct Proclucec! 139 Familﬂ owned farms?
‘Are the feeds used to raise the animals loca”y sourced?
o] Do the Protocols for raising the animals fit the environment theg
are in?
e Are the farms accountable to a defined animal husbandrg and
environmenta”g Frienc”y set of IPro’cocols

Y

e Are the Protoco]s ecological Frier:c”g and do thcg imProve the
natural resources on the land thcg are utilizing forfuture

generations.
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A CHEF'S TRADITION SINCE 18'68

Authentic Artisan Foods

(arass [Ted or (Grain Finishccl, What is the Diﬁjcrcncc?

e NMost regions in the Northeast have a limited grazing season. Wa”
there be a su P|9 Issue?

. ]s it 100% (_3rass Fecl or a combination of grain/mcoragc.
e \What is the menu oPtion you are consiclcring.

o|s the pasture or grass managecl for sustainabi]itg? Are the
animals rotated?

'During the off-season is there enough energy in the diet to
maintain the Propcrgrowth and health of the animal.

o|s the region able to source enough feed to grow the animals all

year and exPand if needed.
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Northeast Family Farms

Authentic Artisan Foods

What is Natural, (_ertified Natural, Natura"g
Raised?

USDA currently defines Natural as “Minimally processed with no
added ingredients”. That covers almost all fresh meat products

Unc!crstancling Frotocols and Claims

e
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o

se of Hormone imPlants

se of ]onopkores

se of Antibiotics for treating sick animals
se of Antibiotics in the feed or water

se of manufactured 53~Product5 in the feed

e Animal husbandr Prac’cices that allow for animals to

exh

ibit their natural behavior



i Dole & Bailey
Say o, . Hid 5N A CHEF'S TRADITION S$INCE 1868

Northeast Family Farms

Authentic Artisan Foods

Other C onsiderations

J Decreasing your Purciiasing carbon icootprint.
. Managing muitipie vendors and deliveries.
'Quaiit9 and (_onsistent Suppig

. Communicating with your customers!

'Acquiring and ciispiaging mari«iting and Point of sale material.
OTraining line and wait staff on the merits of the program
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1d! GLE]

Farms

Authentic Artisan Foods

What we've learned.
OThe number of Pro&ucers xcinishing qualitg beef animals in New Engiand

IS sma”) but growing. Mang farmers remain with the Facilities, feed and ex]:)ertise

to enter this business.

'Se”ing the whole animal is the #1 Prerequisite Forgrowth. Having a&equate

rocessing capacitg is #2.

'E])'he main concern of customers who Eug natural beef is qualitg, but theg
also want the Procluct to be as local as Possible. Futting the name of the farm
on the Package IS imPortant to end users.

'Moving local hamburger ata Premium Price is a tough sell.

'Co”eges and |nstitutions utilizing end cuts and ground meats is critical to the

growth of local meat movement.
. W}ni]e obstacles exist for co”eges to consistent19 offer local, sustainable meats in

campus &ining, there are a growing number making it haPPen.
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“A finished steer ain’t just steaks and chops”

' A el

Northeast Family Farms

Authentic Artisan Foods

1250 LB Animal
I

750 LB 70 LB of Steak
Carcass Product
l *Strips 14%
~500 LB Meat —  -ribs
l *Tenderloin

430 LB of roasts, bone-in cuts,
trim, etc. Sirloin

86%




