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Eating Locally Within the San Francisco Bay Area 

 In recent years, there has been a movement advocating the transparency of the food 

system in America. With the publication of Eric Schlosser‟s Fast Food Nation, consumers 

increasingly want to know where their food is coming from and how it is processed. They turned 

to the local food movement in order to find the clarity they were looking for. Alice Waters first 

pioneered the local food movement from Berkeley, California in 1971 with the opening of her 

first restaurant, Chez Panisse. Without any prior experience in running a restaurant, she opened 

this small, fixed menu restaurant in an old house on Shattuck Avenue (McNamee 1). The 

intrinsic nature of the restaurant focuses on eating locally within the season. As Chez Panisse has 

grown in popularity, it has maintained the idea of “good, clean, and fair” food practices (Chez 

Panisse). This has helped support many of the local farmers continue their sustainable growing 

practices. In 2005, Jen Maiser, Jessica Prentice, Sage Van Wing, and DeDe Sampson also 

revolutionized the local food movement by deciding to try and eat within a 100-mile radius of 

San Francisco for the month of August. The movement took off from there as they convinced 

their neighbors and friends to try and eat all locally-grown foods. Their effect was enormous. In 

three years, the word „locavore‟ made it into the dictionary and their organization has grown, 

encompassing people living all over the Bay Area, not just in San Francisco. Five people from 

Fairfield, the town I grew up in and its neighboring cities‟ Vacaville and Vallejo are registered 

through the locavore‟s website. Fairfield is an ideal agricultural area. Fairfield‟s climate ranges 

from average temperatures of 73.4 degrees Fahrenheit to 47.4 degrees Fahrenheit. The average 

annual rainfall is 22.90 inches. It does not snow in the Bay Area due to our proximity to the 

ocean, however frost is common in the winter months, killing a lot of summer produce. In 

relation to the rest of the Bay Area, Fairfield is located on the northeast side of the Bay, next to 

Napa. San Francisco, Oakland, San Jose, and Sacramento act as the boundaries for the Bay Area. 

See appendix for greater detail. These boundaries are placed for geographical and cultural 

reasons. Socio-economically, the cities range from each end of the scale. Eating locally would be 

a possible and relatively easy option for me personally due to my family‟s ability to overcome 

many of the difficulties members of my community would have; such as, high expenses and lack 

of access to locally grown food in my community.  
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 The Bay Area climate fosters an agricultural environment that fulfills most of the 

nutrition requirements set by the USDA recommended balanced food pyramid (MyPyramid). 

The most heavily produced edible items are fruits, vegetables, legumes, and nuts. During the 

year, my family eats a lot of fruits and vegetables from our garden. In the summer, our fruit trees 

bloom, giving us peaches, plums, apples, and Asian pears. The apples continue to fall off the tree 

into November. Summer and fall also feature our tomato and zucchini crops, both of which last 

until November as well. Fall also signals the end of our blackberries and raspberries that usually 

die after the first frost. My neighbors, who love to trade their produce with my family have 

persimmons and figs that are harvested in the summer and fall. Winter brings the wild arugula 

that sprouts throughout our garden as well as ripened limes, lemons, grapefruits, and oranges. 

The snow peas are also starting to bloom and they last through January. During the fall season, 

my mom plants lettuce, chard, onions, garlic, and broccoli so they will be ready for harvest and 

eating in the spring. For the most part, our garden can sustain our fruit and vegetable needs 

throughout the year.  

What I cannot find in my backyard or my neighbor‟s yards can be found at the Berkeley 

Farmer‟s Market (Local Harvest). The Berkeley Farmer‟s Market runs year-round on Sundays 

and Tuesdays in downtown Berkeley. There are a host of different products. The only issue with 

Berkeley‟s is that there are many products sold that are not grown locally. However, they support 

a large variety of local farms including Full Belly Farm, Gabriel Farm, and Happy Nuts Farm 

(Berkeley Farmer‟s Market). The Berkeley Farmer‟s market also sells beans, nuts, and fish year-

round, which, as a vegetarian, I need in order to satisfy my protein needs. Happy Nuts Farm sells 

pistachios and almonds at the Market. Hudson Fish is a family-owned business that sells locally 

caught fish to people in the Bay Area. Fully Belly Farm and La Tercera sell beans at the market, 

satisfying my personal protein needs year round (Berkeley Farmer‟s Market). However, the issue 

of relying on the Berkeley Farmer‟s market for many of my nutritional staples is the distance in 

which I have to travel in order to get food. Thirty-five miles separate my home from Berkley and 

most of the foods are only available on one day out of the week. It would be difficult to have to 

plan out the menus for meals for the rest of the week in one day of shopping. These are 

inconveniences that would make eating locally a challenge, but not impossible.  

 Not as accessible as fruits and vegetables are grains like wheat and rice. Finding local 

flour is very difficult in the area, however there are some bakeries that sell their breads at the 



 Gainza 3 
 

Berkeley Farmer‟s Market. These breads are naturally-leavened whole grain breads that sell out 

very quickly (Locavores). Producers include Morell‟s Bread, Brickmaiden‟s, and Anna‟s 

Daughters rye bread. These breads are available year round for grain supplement. There is only 

source for local flour in my area and that is Full Belly Farm (Local Harvest). They produce their 

own flour year round for sale. At the Berkeley Farmer‟s Market, flour is available to be sold by 

Massa Organics out of Hamilton City (Berkeley Farmer‟s Market). They sell whole grain wheat 

flour and wheat tortillas as well. Another grain that Massa Organics produces and is available at 

the Farmer‟s Market is rice. Eating with the Seasons is another one of the few rice producers in 

the area and is located in San Francisco. Massa Organics sells at the Berkeley Farmer‟s Market 

year-round. The difficulties with accessing these different kinds of grains are expensive, both of 

the food and the cost it takes to go get it. Berkeley and San Francisco are long drives for grocery 

shopping. There are also some labor issues when processing food. The time and energy put in to 

making carbohydrate-rich dishes such as pasta is considerable. Pasta is an all-day project due to 

the constant kneading and drying of the dough. However, homemade pasta will keep for a month 

so it can be made ahead of time.  

 Surprisingly, dairy and egg products can be found in the Bay Area more easily than 

grains. My family prefers Straus Creamery‟s milk to many of the other local dairy farms. Straus 

Creamery is located in Marin County (Straus Family Creamery). They produce whole, 2 percent, 

1 percent, and fat free milk that is held in glass bottles that they reuse at least eight times. They 

also sell yogurt, butter, and ice cream. So far, they are the only dairy in California that runs and 

organic dairy and organic creamery (Straus Family Creamery). Their products are sold to 

prestigious restaurants such as the French Laundry and Chez Panisse, Alice Waters‟ restaurant in 

Berkeley. Their products are available at Raley‟s, a grocery store that is less than five miles from 

my house. They produce all year round, fulfilling my family‟s dairy requirements throughout the 

year (Straus Family Creamery). There are no difficulties presented when it comes to dairy 

products, as they are readily available to my area.  

 Egg farms are also plentiful around Fairfield. In Napa, Piggy Hill farm harvests organic 

brown eggs year-round (Local Harvest). The Petaluma Egg Farm also raises chickens and sells 

their organic eggs to Safeway, another grocery store within five miles from my house (Petaluma 

Egg Farm). More local organic egg farms include: Eating with the Seasons, Oak Hill Farm in 

Sonoma, and Valley End Farm (Local Harvest). Eggs and dairy are the most easily accessible 
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products apart from fruits and vegetables. Until just recently, my family used to be able to get 

eggs from our neighbors‟ chicken, but unfortunately that is no longer an option.  

 Though I am a vegetarian by choice, my family chooses to eat a lot of meat as do many in 

my community. Petaluma‟s Terra Firma Farms sells beef, chicken, and pork has tours available 

to the public and sells its produce to the Point Reyes Station farmer‟s market, the Petaluma 

farmer‟s market, and the Marin Wood farmer‟s market in San Rafael (Local Harvest). There is 

also the Prather Ranch Meat Co. that has a few small local farms in California and Oregon. Their 

store in the Embarcadero in San Francisco sells all of their meat. They also sell at local famer‟s 

markets in San Rafael, San Francisco, Oakland, Danville, and Santa Clara (Prather Meat Co.). 

The Marin Sun Farms also supplies meat to local markets such as Shelton‟s Market in Sonoma 

County. Their meat and eggs are also available at the Ferry Plaza farmer‟s market on Saturdays 

(Marin Sun Farms). The Berkeley Bowl is an independent, private grocery store that sells 

organic and local produce (Berkeley Bowl). They carry Western Grasslands and Organic 

Pastures Dairy both sell to the Berkeley Bowl (Locavores). All of these aforementioned beef 

suppliers are organic and feed their cattle with grass instead of corn grain. They also refrain from 

using the high doses of antibiotics that many major meat suppliers do. Accessing this high-

quality meat consists of a long drive. It is also beneficial that they are readily available year-

round in a supermarket.  

 Personally, eating locally would not drastically change my current routine. Meals could 

get monotonous and it would be difficult to find exciting and new ways to prepare the same 

seasonal foods. For the most part however, there would be very little change from how my 

family and I normally eat. Unfortunately, only local supplies would hinder one of my favorite 

hobbies, baking. I am hoping to one day attend pastry school and I enjoy practicing my skills and 

baking for family and friends. Sugar is one of the necessary ingredients in all baked goods. My 

inability to access sugar and sugarcane would hinder my baking practice. There are also the 

necessary flavorings that could not be accessed, such as vanilla extract or cinnamon. Though it 

would help me lead a healthier lifestyle, it would be a difficult hobby to give up. Otherwise, 

apart from a few dietary differences my life would not be greatly altered by my attempt to eat 

locally.  

 The Bay Area is a popular place to have for fine dining and for budding chefs to open 

new, organic restaurants because there is so much local produce available. However, its 
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availability to the public is stunted by its location and price. For many in my community the long 

drives and intense meal-planning would be enormous issues in trying to maintain a local diet. As 

previously stated, Fairfield is a very racially diverse and poor city. Though it may seem that race 

does not affect food, in Fairfield it does. Many of the minority groups are on food stamps or find 

that fast food is the cheapest option with which to feed their children. Fairfield has an abundance 

of fast food and chain restaurants purely to serve this purpose. In 2001, a farmer‟s market was 

developed downtown in order to encourage local eating and sustainable agriculture. Its 

popularity has grown, but their inability to take food stamps or lower prices has still kept some 

families from eating local produce (Fairfield Downtown). If Fairfield could accept food stamps 

at the farmer‟s market and raise awareness about the availability of eating locally, healthy and 

sustainable eating could be possible for many in my community. As for access, if the farmer‟s 

market in Fairfield grew to something like that in Berkeley, where they are able to sell eggs, 

meat and other necessary dietary supplements, a local diet could be a reality. However, it would 

take more time and monetary investment from benefactors in my community to make that 

happen. In such an agricultural area, it should be very possible within five years or so if the local 

government will take initiative.  

There is also the option of more community gardens such as Oregon Tilth has in Lake 

Oswego. At every elementary school I went to as a child, my mother and her friend Laurie Low 

would take the initiative to have school gardens available for classes to work on in free time. We 

grew carrots and snow peas while learning about the importance of eating healthily. In a country 

where children do not know what broccoli looks like as a plant, it is important for children to 

learn at an early age how important sustainable agriculture is. If food were a priority in a child‟s 

education, there may be more development towards sustainable agriculture and eating locally in 

the future.             

 In the future, eating locally might be very possible for my community. Right now, it is 

possible for me and my family thanks to our financial situation and the time we have to commit 

to eating locally. It would be a clear commitment and my ability to stay a vegetarian might be an 

issue, but it would be relatively easy to eat locally in my area compared with many other areas in 

the country.    
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