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Introduction 

Kenyon College leads the nation in farm-to-college programs. We currently purchase 

38% of the food served in our dining hall from local sources, and we expect to expand.1 AVI 

Fresh, the college’s dining service provider, is a family-operated business in Warren, Ohio, 

whose corporate philosophy of supporting local economies aligns well with Kenyon’s local 

foods initiative. AVI works as much as possible with fresh food prepared by chefs on site, 

providing us with the opportunity to use local foods in Peirce Hall, our dining facility. All our 

beef and pork is raised and processed within fifty miles of the college. Up to 70% of our 

produce, depending on the season, is grown in surrounding Knox County: much of our fruit 

comes from an orchard only three miles from campus, and vegetables such as tomatoes, 

cucumbers, potatoes, broccoli and squash are grown by several Amish families nearby. Our 

butter, jam and honey are locally produced, as is the spelt flour that goes into pancakes, breads 

and desserts. We serve local yogurt, applesauce, and granola, and puffed wheat cereal made from 

local wheat and sweetened with local sorghum molasses. Some of our basil comes from as near 

as fifty feet from the kitchens, out of an herb garden beside Peirce Hall. 

Kenyon College is in part buying local to facilitate the development of an alternative 

market for small-scale family farm products, which contributes Kenyon’s long-term effort to 

enhance the rural sustainability of the county. This long-term plan, an initiative called Food for 

Thought, has academic roots within Kenyon’s sociology department. The idea for this initiative 

grew out of the Family Farm Project, a three-year study exploring the significance of family 

farming in rural and community life. Between 1994 and 1997, students conducted intensive 

fieldwork in the Knox County agricultural community. This fieldwork resulted in a variety of 

                                                
1 Figures presented for Kenyon purchases are drawn from an ongoing database maintained by AVI sustainability 
coordinator John Marsh. 
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public projects—a radio series, a website, informational literature and a school curriculum—that 

generated a broad public dialogue about family farming. This dialogue coincided with a growing 

concern throughout Knox County about changes in the community emerging with the exurban 

sprawl from nearby Columbus. These two conversations converged, resulting in the development 

of a long-range countywide plan whose primary goal was to preserve the rural character of our 

community. Support for small-scale family farming was seen as critical to preserving rural life.  

The Family Farm Project argued that farmers and their children want to continue farming, 

but that many are impeded by the struggle to make a living wage from small-scale operations. 

Thus, if we could develop a significant, dependable market for local foods, we would support 

small-scale family farming and thereby preserve the rural character of Knox County. In 2000, 

Kenyon’s Rural Life Center began developing a concrete strategy for building a sustainable local 

food system. This initiative was supported in 2002 with a grant from the McGregor Fund, and it 

became known as Food for Thought. To help coordinate all of these efforts, we created Ohio’s 

first Local Food Council, which serves to identify local food opportunities throughout the 

county, and to help advance the county’s local food initiative. 

Food for Thought is a college-wide initiative, made up of vibrant academic and 

extracurricular programs concerned with food, farming and rural life. A wide variety of courses 

throughout many academic departments deal with issues of food, agriculture and rural 

communities; they are included in the course catalog as a special academic initiative related to 

Food for Thought. Kenyon’s student body is actively involved in local agriculture, rural life and 

the surrounding community through clubs, service organizations, internships, and other outreach. 

Students and faculty are also central to the Knox County Local Food Council, working with local 

farmers and other community members who are invested in local agriculture. The council 
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currently strives to promote and construct an infrastructure that supports a local food system in 

Knox County, incorporating local food into dining services at the county hospital, public schools, 

and elder care facilities, and establishing a branded marker for foods produced in Knox County 

to make consumers more aware of the origins of their food. 

The effectiveness of Kenyon’s farm-to-college program depends on the support of a 

number of key players. John Marsh’s position as AVI’s Sustainability Director is crucial. In 

order for the program to function at all, Marsh must make connections with local vendors, but his 

position also represents a formal commitment to sustaining local food purchasing at AVI. 

Support from AVI, of course, is also critical. AVI’s corporate office not only employs Marsh 

full-time, but it also provides a number of accommodations for our unusual purchasing 

arrangements. The program also receives support from the college. Mark Kohlman, our chief 

business officer, works closely with AVI to oversee Kenyon’s dining program. He, too, makes 

local food a priority for the college by negotiating for local foods in AVI’s contract and ensuring 

that AVI upholds its commitment to the farm-to-college effort. Howard Sacks, sociology 

professor and director of the Rural Life Center, works within the college’s curriculum and 

community to incorporate rural life and agriculture into the Kenyon experience. 

These leaders in our food system have different motivations driving their commitment to 

local food. For Sacks, our local food program allows the college—both as an institution and as a 

collection of individuals—to engage with the local agricultural community of Knox County. This 

helps to support and invigorate the local community and economy, and it offers students direct 

understanding of rural community life. Marsh’s enthusiasm comes more from a passion for 

small-scale agriculture. He works to transform the way that the food industry operates, to focus 

less on industrial economies of scale and more on individual farming communities. Marsh and 
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Sacks both hope that our program will help foster a sustainable agricultural community in Knox 

County and preserve the rural way of life. 

While Kenyon’s farm-to-college program addresses broad college and community goals, 

it is nonetheless practical because we have found a way to support our local economy while also 

keeping costs low. Kohlman values the program because it allows the college to provide high 

quality food to students, while remaining economically feasible for the college. Over time, we 

have established buying patterns and systems that actually make it more economical to purchase 

much of our food locally. In some cases, locally produced food is inherently cheaper than what 

we can buy from a large-scale distributor, especially considering that it is of higher quality. AVI 

also makes efforts to reduce costs in the dining hall by adjusting menus and reducing food waste. 

Kohlman also appreciates the program’s efforts to preserve the rural communities of 

Knox County because the college is so tied to the surrounding area. The majority of Kenyon’s 

faculty and staff live in the community, and many are farmers themselves. By counteracting the 

exurban sprawl observed by the Rural Life Center’s outreach between 1994 and 1997, the 

college helps preserve the communities it relies on. Likewise, the rural atmosphere is a central 

part of the Kenyon experience that the trustees, as well as Kohlman, want to maintain. 

Another significant advantage of local food is that it allows us to provide higher quality 

food for students. The food is fresher because it travels much shorter distances, and it is healthier 

because it is produced with fewer chemicals, as there is no need to preserve it for transportation. 

The food we buy from local sources is thus fresher, healthier, and often cheaper than what we 

could buy from Sysco, our industrial distributor. Food quality is a big concern for AVI. One 

priority of any dining service is the quality of food it is serves, and local food is a cost-effective 

way to provide higher quality food that is also rooted in the community. In addition to providing 
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higher quality food, our program has also become something of a marketing tool for AVI’s 

corporate office, and the company has been able to implement similar local food programs at 

some of its other accounts. 

Kenyon defines “local” in terms of concentric circles. We first try to find local sources 

within Knox County (about a twenty-five mile radius), and then look within fifty miles, and 

outward to a one hundred mile radius. About 34% of the food we purchase locally comes from 

within the county itself. We measure our 34% in terms of the percentage of money spent on food 

in the dining hall. Other institutions may define local by the number of dishes that contain even 

one local ingredient; but Kenyon has found that it is more transparent to measure local food in 

terms of money spent within the community, because one of the main purposes of our local food 

system is to help support the agriculture community and local economy. 

Kenyon is one among many colleges and universities in the nation that are trying to 

reconnect with the agricultural communities in their area. Institutions undertake local food 

programs for many reasons, including concerns for the environment, the local economy, 

agricultural sustainability, and healthy, fresh food. Farm-to-College is becoming an increasingly 

prominent movement in higher education, and several organizations have emerged to support it. 

The Community Food Security Coalition, which advocates for sustainable food systems in 

communities across North America, began to collect a catalogue of farm-to-college programs in 

2004.2 The Real Food Challenge, founded in 2007, empowers students to enact change in the 

national food system by urging their colleges to shift toward “real food,” which is “locally- or 

community-based, fair, ecologically sound, and humane.”3 Each college works with local food in 

a way that makes the most sense for its individual culture, region and needs. We intend to give 

                                                
2 farmtocollege.org 
3 realfoodchallenge.org 
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an idea of how Kenyon’s farm-to-college program works, not necessarily as a model to be 

implemented elsewhere, but as a paradigm to show the basic systems that are critical in a local 

food program and how Kenyon manages them. 

This paper is the result of a summer long internship in which we worked closely with 

Marsh to learn about our local food program. We accompanied him on daily trips to farms, 

produce auctions, and other providers, and met many of the vendors. In addition to helping with 

his daily responsibilities, we were able to visit an Amish and Mennonite family-farming 

conference, the Knox County Fair, and the facilities where our meat is processed to see steers 

and hogs slaughtered. We also helped with Marsh’s administrative duties, learning about his 

record-keeping systems. We spent a lot of time in the dining hall itself, talking with chefs and 

staff, stacking and organizing food in the coolers, and even preparing basil from our herb garden 

to make pesto. During our internship, we kept field notes of our experiences, and the following 

semester we composed this paper in an independent study with Professor Howard Sacks. 

We hope to provide a case study of a successful farm-to-college program in order to help 

other institutions that are trying to begin or expand their local food program. We have broken our 

discussion into five parts. First, we explore the issues of acquisition from interactions with local 

farmers, and the relationships required in that sort of work. Our second section discusses 

distribution and processing, including value-added products, meat processing, and other 

secondary food products. Section three describes the process after the food arrives in the dining 

hall, including personnel issues, preparation and service, and student awareness. The fourth 

section details the ways in which the local food program extends into college and community 

life. We have included a fifth section about economics to explain the financial intricacies of a 

local food program. 
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Sourcing Local Food 

 

Reliability in a Local Food System 

Reliability is a key factor for any institutional food system: in order to provide over 4,000 

meals a day for our 1,650 students, food must one way or another show up on the loading dock 

when needed. First and foremost, Kenyon must have a reliable system for acquiring food, 

whether from local or industrial sources. Eighty-two percent of all the food suppliers that 

Kenyon works with are local. In addition to the established local producers on which we 

consistently rely, we must also be creative and flexible in our means of obtaining local food; the 

less conventional ways of getting food locally can often be the most beneficial for both the 

institution and the greater community. As an institution, we have found that local acquisition of 

food can be just as reliable as acquisition from large-scale or industrial sources. The key to 

ensuring reliability in a local food system lies in the relationships formed between the institution 

and its individual producers. 

Institutions are often reluctant to begin acquiring food locally because they fear that 

local food sourcing will be less reliable than large-scale conventional food sourcing. We have 

found, however, that if the proper infrastructure for a local food system is in place, local food 

providers are significantly more reliable and consistent than those industrial suppliers. This is 

due to the unique nature of the relationships formed between the small-scale, local suppliers and 

the institutional buyer. Unlike those of a conventional food system, the relationships we form 

with our producers are not merely business transactions; they are friendships built upon integrity, 

trust, and mutual support. We find our producers are much more dependable when we have taken 

the time and effort to develop personal relationships with them.  
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The relationship between Kenyon and one of our former largest suppliers demonstrates 

the significance of establishing close relationships with one’s producers. A local family-owned 

dairy operation called Hartzler Family Dairy used to be Kenyon’s second largest overall suppler, 

yet we had very few personal interactions with Hartzler outside of purchase orders. One day, a 

manager of Hartzler unexpectedly stopped into the AVI office to inform Marsh that the company 

could no longer deliver milk to us because of inadequate supply. Just like that, about a fourth of 

our local food sourcing was gone. Hartzler’s production had dropped and they were already quite 

successful in their retail business, so they no longer needed Kenyon’s financial support. Marsh 

says, “Because I did not have a relationship with Hartzler, I did not know it was coming. It’s all 

about relationships.”4 Had we developed more of a personal relationship with Hartzler, we would 

have probably been aware of their problems, and may have been able to work something out 

with them. 

   By comparison, our relationship with Kenyon’s primary meat processor exemplifies the 

mutual benefits of creating and sustaining lasting personal relationships. Andy Bergman* of 

Bergman Meats has been processing meat for Kenyon College since we initially went local with 

our meat production in 2007. According to Bergman, his relationship with Marsh is centered 

upon communication: “We probably communicate via phone or text or email, two to three or 

four times a week, sometimes more, and it’ll be everything from cheese orders, to I have more 

cattle or more hogs coming, to cutting or processing instructions.”5 Unlike the case of Hartzler 

Dairy, Bergman states that his relationship with the college ultimately saved his business when 

he was struggling financially: “You saved us. Kenyon College absolutely sustained Bergman 

                                                
4 Quotations from John Marsh were collected in the course of ongoing fieldwork between July 11 and August 22 
2011. 
* This and subsequent names have been changed.  
5 Interview with Andy Bergman, Zanesville, Ohio, September 15, 2011. 
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meats. We’d have been gone four years ago, without a doubt.”6 Due to our personal and 

communicative relationship with Bergman, we became aware of his emerging financial problems 

and were able to provide him with the help and support that he needed to stay in business—in the 

end, both of us were better off for it.  

   These case studies involving Hartzler Family Dairy and Bergman Meats demonstrate that 

personal relationships with our producers truly make the difference in reliability between a local 

and a conventional network of suppliers. This is what enables our local food system to work. Yet 

in order to actually form these relationships, there must be an individual representative from the 

college who goes out and makes these connections with various members of the community. 

  

Developing Personal Relationships 

Any institutional food system that wants to begin supporting local farmers must have a 

designated person who goes out and forms the relationships with producers. AVI’s Sustainability 

Director, John Marsh, lies at the heart of Kenyon’s local food movement. His position as defined 

includes several components: identifying local producers, transporting much of the food, and 

working with various administrative and financial matters on a regular basis. Marsh’s personal 

qualities are well suited to the job. He’s a talker: he genuinely enjoys conversing with people, 

which is critical when it comes to forming and sustaining relationships with our producers. 

Whether asking a producer about their kids or the progress of their tomatoes, or inquiring about 

the chemicals sprayed on their neighbor’s cornfields, Marsh is both approachable and easy 

going. As a farmer himself, Marsh can relate to our producers, and he knows what to ask them 

and how to keep a genuine relationship going. As Marsh puts it, “You gotta be able to talk the 

talk and walk the walk, or they’ll see right through you.” The importance of having a dependable 
                                                
6 Interview with Andy Bergman, Zanesville, Ohio, September 15, 2011. 
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and qualified individual to foster relationships with our producers cannot be over emphasized, 

especially for ensuring reliability and quality of local food sources. 

Communication with local producers involves several components. We must 

communicate to the farmers what we need, when we need it, and how much of it we need, and 

they communicate with us what they have to sell, how much of it they have, and how much it 

costs. Often times, this communication between the farmer and an institutional buyer involves an 

element of translation; this is particularly the case in our relationship with the Amish.  

Many of our local producers are Amish, as Knox County lies within one of the largest 

Amish communities in the country. While not every institution undertaking a local food’s 

initiative may have Amish producers in their surrounding region, we find that the Amish are 

reliable to work with and cultivate top quality produce. As they’re ideologically opposed to the 

use of telephones and the Internet, we are forced to communicate with them face-to-face or by 

mail. We either stop by their homes to coordinate food purchasing and acquisition, or we 

coordinate by word of mouth with their family members or other friends within the community. 

As we have learned, face-to-face communication is crucial in all of our relationships with the 

farming community.  

An integral part of communication involves planning: to ensure that producers are 

reliable in their supply and quantities of food, the Sustainability Director must be communicative 

with the producers about the needs of the institution. In a conventional food system, we can place 

an order for specific quantities and types of food on short notice and know that the food will 

soon arrive at the loading dock ready for preparation. To ensure a comparable standard of 

reliability in a local food system, we must plan the timing of our local acquisitions significantly 
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in advance. This entails a great deal of communication with our producers, especially during the 

winter months of the year. 

One of our primary suppliers of produce is an Amish man by the name of Jonathan 

Yoder. Kenyon initially connected with Yoder three years ago. Marsh was driving around Amish 

country to pick up produce, and he saw Yoder’s sign for Creekside Greenhouse on the side of the 

road. He stopped for a bit to talk with Yoder, and from there Yoder began doing business with 

the college. Over 40% of the produce that the family now cultivates is sold wholesale to Kenyon 

College, and according to Yoder, they’d be financially struggling without our support. 

We work closely with our producers throughout every step of the production and 

acquisition process. Each winter, when the hard work and chaos of the growing season has ended 

and the farmer begins planning and organizing for the next year’s growing season, the two men 

sit down at Yoder’s kitchen or living room table and plan out his production for us for the 

following year. They take into account the varieties of produce that Kenyon wants from Yoder 

and construct a detailed planting schedule for him. This scheduling enables Yoder to know 

specifically when to plant and when to harvest, as well as even the length of the rows that he’s 

planting, the units of seeds he must use, and the quantity of produce that he’ll end up growing. 

Depending on the weather, the planting schedule provides Marsh with a pretty good estimate of 

when in the season he’ll be getting what types of produce, as well as how much produce he can 

expect from Yoder. Taking the time and effort to help our producers thoroughly systematize their 

production for the following season truly benefits both parties. Not only does it provide us with 

input and insight regarding our food acquisition for the following season, but it also enables us to 

maintain contact with our producers during the slower times of the year, which overall serves to 

strengthen our relationships with producers. 
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Although Marsh makes more extensive plans for planting with Yoder, working with 

Yoder does not guarantee an institutional commitment. As each growing season differs from the 

next, we never truly know exactly what we can expect from any of our growers.  Thus, 

purchasing our produce from multiple suppliers instead of just one gives us a great deal of 

flexibility.  

Kenyon purchases all of its beef and pork locally. The beef comes from Bruce and Fran 

Conard, who raise beef steers on grass, hay and grain. The pork is raised by Ervin Raber, an 

Amish man who also sells hogs to livestock auctions and the Knox County community. The 

Conards’ beef was the first local product that Kenyon began purchasing when we started buying 

local food. We have worked with the Conards over the years, through financial hardships, 

injuries, and changes in the beef market.  

Working with our producers before the growing season even begins ensures a greater 

degree of dependability in our local supply. By supporting our producers even when classes are 

not in session, we demonstrate genuine interest in our producers as both suppliers for the college 

and as individual friends. For example, Marsh buys hay for his own farm from the Conards, and 

feeder pigs, milk and barley from Raber. During the harvest season, John Marsh visits Jonathan 

Yoder’s home two to four times a week in order to pick up produce for Kenyon and catch up 

with Yoder and his family.  

Establishing strong relationships based upon mutual trust ensures the dependability of our 

food system. As Marsh asserts, “You have to be honest. You have to have integrity. You have to 

do what you’re supposed to do.” The only thing worse than having produce go bad when there’s 

not enough demand or storage space for it, is deciding not to pick up the produce up at all, and 

then putting the supplier in the position of figuring out what to do with it. According to Marsh, 
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“You get what you get when you get it, and you deal with it.” Because the farmers depend on us 

for their livelihoods, we have to stay true to our word. As one of the major ways of finding new 

producers within a community is word of mouth, if a producer isn’t in our favor because we’ve 

lost trust, we’ll lose our credibility as an institution, and will be worse off in the end. 

  

Flexibility and Adaptability: The Produce Auction and the County Fair 

In addition to establishing a consistent and reliable infrastructure for obtaining food 

locally, food service providers must also be creative and flexible in their local food purchases. 

There is no definitive paradigm for local acquisition in a farm-to-college system. The purchasing 

of local foods requires patience and persistence, and we must adapt to the unique conditions of 

the area. At Kenyon, we have adapted to the distinctiveness of our region, and to the 

opportunities that our area has to offer by working closely with both our local produce auctions 

and our county fair as a means of attaining food locally. These means of local food acquisition 

provide examples of how institutions can creatively respond to one’s surroundings. 

We supplement our purchases from individual suppliers through buying from a nearby 

produce auctions. Typically found near Amish and Mennonite communities, produce auctions 

serve as distribution centers for facilitating easier sales of produce for a large number of the 

growers, and easier acquisition for the buyers. Furthermore, auctions allow us the opportunity to 

fill a portion of our demand on a non-committed basis. The two auctions most frequented by the 

college are the Farmer’s Produce auction in Mount Hope, and Owl Creek Produce Auction in 

Waterford.  While Farmer’s Produce Auction provides us with a wider variety of produce that 

comes in greater quantities, Owl Creek Produce Auction is much closer and thus more 



 15 

frequented by the college. Owl Creek is an Amish-owned produce auction that was started in the 

spring of 2006 to enhance the agricultural sustainability of the surrounding community.  

On nearly any given Monday, Wednesday, or Friday from April until December, Amish 

and English of all ages gather under a modest white open-air pavilion to exchange produce and 

to socialize with one another at Owl Creek. Kelly Brown, the manager of Owl Creek, describes 

the nature of the auction: 

All we provide is a place for the seller to meet the buyer, basically. Growers just line up 
their product in rows. It’s an absolute auction kind of system where we walk the rows 
with an auctioneer and clerk, and all the bidders walk along, and everything is in lots of 
product, and each lot is auctioned separately. The highest bidder wins the product, and 
that’s the way the auction works. The system’s pretty simple and that’s the way we try to 
keep it, so that the buyers, it’s their responsibility once that product is sold to make sure 
they get it on their truck and get it where it needs to go.7 
 

Owl Creek sells the full range of produce that can be grown in Ohio—from asparagus to 

zucchini—and they typically sell it in large quantities. This serves institutional buyers well, in 

part, because it gives us buying power.  

The produce auction can be a confusing and overwhelming cultural experience, 

especially for those unfamiliar with auctions. Everything is incredibly fast-paced—there are rows 

and rows of produce to be sold, and the auctioneer has to get through all of them quickly. At any 

given time, there are probably several different lots being auctioned off at once; if Marsh loses 

focus for even a moment, he might lose the lot that he was hoping to bid on. Thus, an auction 

requires a great deal of attention. Once the bidding begins, buyers raise their bids through a slight 

twitch of the eyebrow, or a barely visible nod of the head. From the singing words of the 

auctioneer to the hustling of buyers pallet-jacking produce into their trucks and onto their 

buggies, auctions can be quite chaotic and exhausting; the only way to truly master the art of the 

produce auction is by attending the auction, and by attending it often. 
                                                
7 Interview with Kelly Brown, Gambier, Ohio, September 13, 2011. 
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Marsh or another representative from Kenyon College can be found at one of our local 

produce auctions an average of two to three times a week, depending on whether classes are in 

session and on what produce is in season. Marsh has frequented the auctions long enough to 

know which suppliers are reliable and which to avoid, and to know the market prices for the 

produce and when he should stop bidding. At any given moment during the auction, John Marsh 

is hyper-focused and hustling around frantically from place to place. He must place his bids and 

load the truck, while simultaneously conversing with suppliers, paying attention to the prices that 

the produce is going for, and listening for the other lots being auctioned off around him. Bidding 

in such large quantities from an auction is often difficult for one person to do alone. When it 

comes to keeping track of the lots ultimately purchased by the college and to loading these heavy 

lots of produce into the truck, having more than one representative from the college helps 

immensely. 

Produce auctions are also great places for networking. As a venue for meeting dozens of 

suppliers of top-quality produce, we find many of our individual suppliers here. Brown illustrates 

the significance of institutional networking at our produce auctions: 

 John [Marsh] can say, well, you know you have six hundred pounds of potatoes here, but 
we need a thousand pounds of potatoes this week. Where am I going to get the other four 
hundred? And you know by talking to three or four guys around the auction…they 
network and figure things out, and John gets his product.8 
 

Furthermore, Marsh can call up Brown to find out what the produce supply looks like. If he is 

running other errands and cannot make it on time to the auction, Brown will even place a bid for 

the college. As a regular to the auction and one of its largest buyers, everyone who attends Owl 

Creek knows Marsh and the work that he’s doing to bring local foods to Kenyon students. 

Growers pay attention to the items that Marsh most frequently buys, and some base their 

                                                
8 Interview with Kelly Brown, Gambier, Ohio, September 13, 2011. 
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production for the growing season partially upon what they know Kenyon College will buy from 

them at the auctions.  

Supporting our local produce auctions has been quite beneficial for Kenyon logistically, 

because it gathers many suppliers in a central and offers a great opportunity for networking. Our 

consistent institutional support of nearby produce auctions directly contributes to the overall 

viability of the surrounding community. Economically, we are helping out more small-scale 

farmers and their families than we would be by relying solely on individual producers to supply 

our local foods. Our presence at these auctions is also beneficial for the public relations of the 

college, as it enables us to spread awareness of the role that Kenyon plays in the community and 

in the broader local foods movement.  

Kenyon’s involvement in the Knox County Fair offers another example of our ability to 

adapt to the nature of our surrounding agricultural community. During the summer, we 

purchased two hundred broiler chickens and thirty-six turkeys from the 4-H organizations at our 

county fair. During the same summer, Kenyon also received six beef pool steers from the local 4-

H chapters at our county fair. The Knox County beef pool is an educational project that 

encourages 4-H youth to raise beef steers for quality of the meat, rather than the animal's 

appearance. The steers were processed at a slaughterhouse about an hour north of Kenyon, and 

the youngsters that raised them had a chance to see what the meat of their steers looked like after 

being slaughtered. The year before, the beef pool was only able to hold a live judging at the fair 

because they then had to sell the steers to industrial beef company feedlots, which will not accept 

beef that has already been slaughtered. By providing an outlet for the processed meat, Kenyon 

made it possible for the participants to learn more about cattle farming. 
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At 4-H auctions, people often bid on the animals as a donation to the youth who raised 

them, though they don’t actually want the meat for themselves. At the Knox County Fair, the 

unwanted poultry typically go as a donation to Interchurch. In the past, however, Interchurch 

struggled to process the birds, and they would have preferred a charitable donation. By buying 

back the birds with a donation to Interchurch, Kenyon was able to help both Interchurch and 

those who raised the poultry. Our purchases from the 4-H auctions at our county fair demonstrate 

exactly what a local food system is all about: being creative and flexible in one’s means of 

attaining local foods, while providing economic and civic support to the community as directly 

as possible. 

 



 19 

Local Food Infrastructure 

 

Transportation 

Because Kenyon’s program relies so heavily on family-scale and Amish producers, most 

of the transportation infrastructure is provided by the food service. Especially during peak 

season, at least half of John Marsh’s time is spent driving around the area and picking up 

produce. Our Amish producers have no means of bringing their food to us, so part of working 

with them involves picking up the food ourselves. These trips are time consuming, but they 

provide opportunities to visit with farmers and talk about what they’re growing, their methods, 

and what we can do to help each other. Depending on their production level, we visit some 

producers weekly, and others as often as every day. Marsh is also responsible for transporting the 

produce he buys at auction back to the college. 

This system of transportation also applies to some of our small-scale processors, who are 

nearly all Amish, and who provide us with “value-added” products including pickles, honey, 

cereals and granola, and baked goods. This can add an extra step in the process: we usually 

provide the flour and grains for baked goods and cereals, and the cucumbers and beets for 

pickling, so we drop off the raw ingredients and then pick up the finished product later. 

We have also been able to create a delivery infrastructure by collaborating with Andy 

Bergman, one of our meat processors. Neither the college nor AVI owns a refrigerated truck, but 

we can pay Bergman to use his refrigerated truck to pick up and deliver products that need to be 

kept cold. He delivers our cheese and transports frozen poultry from other processors to his own 

freezers, delivering the items we store there to the dining hall when we need them. This system 
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not only saves time for Marsh by decreasing the amount of driving he has to do each day, but 

also provides Bergman with an extra source of income. 

In some cases, travel is reduced by the use of a local, small-scale distributor. We 

purchase butter, flour, eggs and grains through Eli Hochstetler, a Mennonite business owner who 

has arranged with several Amish companies to serve as a sort of distributor. This arrangement 

also simplifies billing to the college. We receive a single invoice through him, and he pays each 

producer directly. Hochstetler is eager to work with the college. He is very invested in the rural 

and Amish communities of central Ohio, and he makes efforts to promote sustainable economic 

growth. The college provides a great outlet for these endeavors. Marsh knows that he can trust 

the quality of Hochstetler’s products, and for Hochstetler Kenyon is a large-scale but flexible 

buyer that is willing to experiment with new products. Some of our most effective suppliers are 

non-conventional, such as Hochstetler and the produce auction. 

 

Processing 

Processing is another key component of Kenyon’s local food infrastructure. We source 

many types of food locally, not only produce. These foods often require some sort of processing 

before they are ready to be served in the dining hall. Processing ranges from the preservation of 

foods (by pickling, for example) to the slaughtering and butchering of animals. 

Many of our processors are family operations that produce “value-added” products for us. 

We buy our pickles and applesauce from Wilma Hershberger, an Amish woman who employs 

neighborhood girls in the cannery in her home. During peak growing season in July and August, 

we buy cucumbers and beets at auction and drop them off to be pickled. They are usually ready 

the next day. In the autumn, we bring apples from the local orchard where we buy most of our 
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fruit, and the women make our applesauce. Before Kenyon began purchasing applesauce, these 

women had no income after cucumbers and beets went out of season. 

Kenyon purchases its jams and jellies from a Mennonite family that runs a larger-scale 

canning facility and sells to other markets. Their business is large enough that they have all of 

their fruits and other ingredients delivered by a distributor. We still pick up the jam at the actual 

cannery, but it is close enough to campus that it’s not much of an inconvenience. Working with 

processors like these has its advantages: the business is large enough to be stable and self-

sufficient, but it is family owned so that the money stays in the local economy and our support is 

still valuable. 

We also do some processing in the dining hall itself. In addition to the pickled cucumbers 

and beets that Kenyon buys in bulk during the summer, we extend the shelf life of basil by 

making it into pesto. Basil will wilt and go bad in about a week, but pesto lasts much longer. 

Likewise, when there is a surplus of tomatoes—such as at the beginning of August, near peak 

season, when there are very few people on campus to eat them—we can make tomato sauce out 

of the older tomatoes that keeps for at least two weeks. 

Our meat process is more involved: it requires more steps, but also allows us to work 

with more local businesses. After we purchase hogs or steers from our producers, the animals are 

transported to the processing facility. We have two different processing tracks: we send hogs to 

Dee-Jays, a smaller facility that is fifteen miles from campus and has slaughtering and 

butchering capabilities in the same facility. We send our steers first to Boliantz Packing 

Company, a slaughterhouse about forty-five miles north of campus, and then to Bergman’s 

Meats, a butcher forty-five miles south of campus. 
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Dee-Jays is a very convenient processor because it is able to slaughter and butcher the 

hogs in the same place, thereby reducing processing time and extra transportation costs. 

Furthermore, we liked the flavor profile of Dee-Jay’s processed meat over Bergman’s. Yet 

Bergman still does our hogs every third rotation, because the students really seem to enjoy his 

deli ham and smoked meats—Bergman’s hams and bacon are processed in an old fashioned 

smoke house.    

When Raber’s hogs are ready to be slaughtered, they are transported to Dee-Jays, where 

they are slaughtered, butchered, packed and frozen so that they can be transported back to 

campus and frozen. We recently began freezing the cuts of meat in the yellow bins that we also 

use for local produce, providing a more uniform system for the chefs to identify certain items as 

local. This way they can know at a glance, which items are local and which are not, and they are 

better able to communicate this information to students. 

When the Conards’ steers are finished, they are transported to Boliantz’ facility, where 

they are usually kept overnight and slaughtered the next morning. We typically order eight steers 

per month from the Conards; Marsh and the chefs have learned over time that eight steers yield 

approximately the right amount of meat. At Boliantz, the steers are slaughtered, skinned and cut 

into sides of beef, graded by a federal inspector, and then frozen. The Conards’ steers are 

consistently graded high, making our local meat worth the extra cost. If we tried to purchase 

meat of comparable quality from Sysco, it would be far more expensive than what we currently 

pay. The frozen sides of beef are then transported in a refrigerated truck to Bergman’s facility, 

where they are butchered into particular cuts.  

Kenyon recently began purchasing chicken locally as well. This process is more 

complicated than for beef and pork because there are fewer processors in our area, and simply 
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because each individual animal is smaller. We work with Pleasant Valley Poultry in Baltic, a 

facility run by an Amish family fifty miles away: it is the nearest facility that is both state-

inspected and able to process the number of birds we need. We first began to work with Pleasant 

Valley when we purchased 4-H chickens from the Knox County Fair in 2011, but for the sake of 

simplicity we now purchase chickens directly through Pleasant Valley’s supplier. 

There are several issues to consider when working with local meat processors. Often the 

greatest challenge is a lack of processors in the area, though we are fortunate to have processors 

within a reasonable distance from the college. Another problem is that of inspection. Institutional 

and corporate guidelines require that all meat processing facilities from which their accounts 

purchase be fully inspected. Ohio has state inspectors, but in some states there is no state 

inspection board. Some dining services may require federal inspection, which can be even more 

limiting. Kenyon and AVI require that all meat be processed in a state-inspected facility. We 

take our chickens to Pleasant Valley, in part, because the chicken processors that are nearer to 

campus are not fully inspected. Likewise, we work with Boliantz because his facility has a 

federal grader as well as a federal inspector, assuring Kenyon and AVI of both the quality of the 

meat and the proper processing methods, and assuring that the farmer can get fair compensation 

for the product. 

There are also challenges inherent in working with whole animals rather than ordering 

particular cuts. Because we purchase the whole animal, we must make use of as many of its parts 

as possible, requiring flexibility and creativity on the part of our chefs. The chickens we buy 

from Pleasant Valley are usually cooked on the rotisserie, because it is far more expensive and 

wasteful to purchase only chicken breasts from the local processor. When working with beef, our 

chefs use chuck roasts and round roasts most heavily because these are some of the largest cuts 
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of meat and are easiest to use. However, because we purchase whole steers, we must find ways 

to use as much of the animal as we can. We are generally able to use up finer cuts, such as 

tenderloin and steaks, for catering events and other special occasions. Colleges that are less 

isolated might be able to form a relationship with a local restaurant that can use these more 

expensive cuts. 

 

Storage 

Preservation and storage are critical components of a local food system. The more food 

we are able to preserve and store during the productive months, the longer we are able to serve 

local food throughout the year. This may impose some financial burden up front, but then the 

product is in inventory and can be served later without additional cost. 

A big challenge in Peirce Hall, however, is a lack of storage space. Our produce cooler 

can generally only hold three days’ worth of produce; our meat freezer is not nearly large enough 

to keep a month’s worth of meat. To some degree, the local food program helps alleviate this 

storage problem. Our relationship with Bergman allows us to store most of our beef off campus, 

which would be impossible if we had no relationship with a facility that has spare room in the 

freezer. Bergman’s facility has extensive freezer space, and he graciously allows Kenyon to use 

some of the space to make up for the inadequate cold storage in Peirce. We do not use the space 

only for meat storage: over the summer, we ask Wilma Hershberger to make as much applesauce 

for us as she can, and then we freeze most of it until it’s needed in the dining hall. This way we 

can extend the availability of local products long into the winter.  

However, the nature of our produce supply poses some problems. Our individual 

suppliers work on a small scale, so we usually don’t pick up the food from them daily. An 
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industrial distributor is able to deliver daily, so chefs can work with produce day by day without 

having to account for the supplier’s schedule. In our system, we accumulate produce over the 

week and the chefs use it up as they go. Because we sometimes visit a particular farmer only 

once a week, we must be able to fit a week’s worth of that particular food into the cooler. It can 

even be difficult to find room for all of the food in the coolers. A good solution to this limitation 

could be investing in a refrigerated truck, which might serve as a flexible source of food storage.   

 

Local Industrial and Conventional Distributors 

Kenyon also works with what Marsh calls “local industrial” sources: processors that 

operate on a regionally competitive scale, and which generally do not need our business, but 

which happen to be located within a certain radius of the college. Many other institutions may 

not differentiate between the two types of local, but Kenyon’s effort to encourage family farming 

gives preference to small-scale suppliers. The industrial suppliers, however, are necessary and 

convenient for some types of food that would be challenging or impossible to procure from 

smaller sources. 

Kenyon buys nearly all of its bread products through Nickles Bakery, the leading regional 

bakery. Nickles supplies all of our sandwich bread, as well as English muffins, rolls, and other 

bread products. Their large scale means that they can provide many varieties of bread, and the 

regional nature of their operation means that they already have an effective infrastructure in 

place to deliver regularly. We consume too much bread on a daily basis to make small-scale 

bakeries a feasible option. However, Marsh is able to work with local bakers to provide local, 

fresh bread on occasion, but it is more of a treat. 
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Another of Kenyon’s “industrial local” suppliers is Dairymens, a Cleveland-based 

regional dairy distributor with close ties to the national dairy industry. As with Nickles, it is 

convenient to work with Dairymens because they already have infrastructure in place for 

ordering, daily delivery, and invoicing. We categorize Dairymens as an industrial local source 

because their headquarters are in Cleveland and because much of their liquid milk comes from 

small family dairy farms, including one only three miles from Kenyon. However, investigation 

into the regional origins of products like cottage cheese, cream cheese and yogurt reveals that 

some of Dairymens’ products come from all over the country. 

We are lucky to have Dairymens as a supplier, because they can act as a safety net when 

we need it, and our fluctuating demand doesn’t put a strain on their business. When we lost 

Hartzler’s as our supplier of liquid milk, we were able to switch over to purchasing from 

Dairymens, and continue to serve milk without complications. However, Marsh is looking into 

new small-scale dairies to begin buying truly local milk again, and we recently began to buy 

yogurt from a family-owned dairy thirty-five miles from campus. Because Dairymens supply is 

so large, we will not hurt their business if our purchasing changes. 

We purchase nearly all of our cheeses from Pearl Valley Cheese, a family-owned 

company whose factory is located forty-five miles from campus. Pearl Valley is an established 

regional business that distributes products throughout Ohio and neighboring states. Pearl Valley 

does not deliver directly to Peirce, so Bergman picks up our order from the nearest distribution 

point and brings it to the dining hall. 

Kenyon also works with local industrial distributors. Lanning’s is a family-owned 

distributor based in Mount Vernon, about six miles from campus. They provide a valuable 

alternative to the more complex system of working with processors and producers individually. 
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When Kenyon’s local food program started, we worked very closely with Lanning’s and relied 

on them for much of our supply. The company fits fairly well with our local food priority, as 

Lanning’s is a local, family-owned business. Some of Lanning’s products are even locally 

produced. However, we soon wanted to expand our local program further than we could do with 

a distributor alone. A central component of Kenyon’s mission is involvement in the agricultural 

community, and we chose to decrease our purchasing from Lanning’s so that we could work 

more closely with individual farmers. Kenyon now relies heavily on direct purchasing and 

personal relationships with individual producers, but we continue to rely on Lanning’s for 

products we cannot buy directly. 

Depending on the priorities that direct an institution’s local food effort, a company like 

Lanning’s can be central to the program. The infrastructure is already in place for dining services 

to work with distributors: they can deliver daily, and the ordering system is more familiar for 

chefs. It can also be more reliable initially. There is no guarantee to what a small farmer might 

have available on a certain day, but a distributor is more likely to have multiple channels of 

supply that can keep items in stock. Another advantage is that a smaller distributor might be 

more flexible and open to working with the local food efforts of an institutional buyer. Small 

distributors may also be more likely to supply local when they can. Working with a small-scale, 

family-owned distributor still supports the local economy, and some institutions might find that 

this is a less complicated way to become involved in the local food system in the area. 
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Preparation and Service 

 

Personnel 

John Marsh is responsible for locating, purchasing, coordinating and transporting nearly 

all of our local food, but once it gets to the dining hall, the burden of responsibility shifts to the 

chefs and other AVI employees. For example, the workers at the deli line are in direct contact 

with the local produce all day, and the amount of local food to which the students have access 

depends on what they serve. The flexibility that is so important throughout production, 

processing and distribution is also critical in the preparation of our local food. The focus in our 

kitchen is on fresh, healthy meals that take advantage of the high quality of the locally produced 

food. 

Marsh believes that the most important support for a local food system must come from 

the chefs. We are extremely fortunate that our Executive Chef, Meagan Worth-Cappell, believes 

in the local food program and is willing to work with Marsh to make it as effective as possible. If 

the people who are planning menus and preparing the food for students are unwilling to work 

with local food, or if they are unaware of how the program works, the program will not grow, no 

matter how much local food is available in the area. 

All managerial positions at Kenyon are filled by chefs, so that there is as much culinary 

experience as possible in the kitchen. Two of our chefs also take on positions that might be filled 

by managers who are not chefs. For example, as executive chef, Worth-Cappell is also 

responsible for creating menus and ensuring that the budget stays balanced. As our director of 

operations, Walter Miller’s responsibilities include shift scheduling and other personnel issues. 

When the managers are also chefs, they are better equipped to accommodate food preparation 
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and the use of local foods in the dining hall. We currently employ five chefs, and by placing 

chefs in managerial positions, we are able to keep more chefs on staff because we do not employ 

a manager without culinary training. 

The experience and training of our chefs is also key: all of our chefs are restaurant-

trained. Their restaurant experience makes them more familiar with working with fresh food than 

a chef who has only worked in dining service might be. However, dealing with the fresh food 

that we use in Peirce is more variable than the use of fresh food in a restaurant. Marsh often 

delivers a large quantity of a particular item, and chefs must be able to think on their feet to 

prepare the food, whereas restaurants generally have fixed menus and an established selection of 

food in the kitchen. 

Marsh also makes efforts to be as communicative as possible with the chefs on a daily 

basis. He keeps a large bulletin board in the prep kitchen that lists the details of the local food 

system. It is divided by day and includes information about when he picks up produce from 

certain farmers and when local products will be delivered. This way the chefs always know when 

to expect a new lot of vegetables or delivery of cheese, and they can plan their menus 

accordingly.  

Our program also fundamentally changes the way the dining hall procures food. The 

executive chef is usually solely responsible for acquisition from industrial distributors, often 

using computer-based ordering systems. In our program, however, Marsh takes responsibility for 

a large portion of the acquisition, and the chefs must trust him to follow through and provide 

what they need. Marsh works closely with the chefs to help them better understand how the local 

food system works and why it is so important that they support it. Every spring he takes the chefs 

on a tour of some of our suppliers so that they can meet the vendors and see first-hand where the 
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local food comes from. Over time, Marsh has built up a stock of yellow plastic bins that he lends 

to vendors, in which they pack their food. These bins can contain anything from broccoli or 

tomatoes, to fresh bread, to chicken or pork. By clearly and consistently identifying the local 

items in the coolers this way, Marsh makes it easier for the chefs to use local food more 

strategically because it is easier to identify. 

Marsh’s communication with the chefs is not only informational; he also keeps their 

requests in mind. As in our mutually beneficial relationships with vendors, Marsh builds trust 

with the chefs by accommodating their needs whenever possible. These requests can be anything 

from more of a certain type of fruit to a special ingredient for a catering event or new recipe. 

Marsh then asks his producers if they have any of the requested items or, more often, looks for it 

at the produce auction.  

There are, of course, personnel challenges in the system as well. One of the biggest is 

chef turnover. Because chefs are so integral to the program, it can be time-consuming and 

frustrating to begin working with a new chef who is unfamiliar with the program’s goals. Our 

system is complex and particular, and most chefs are not used to working in this type of system. 

They have to adjust to working with a smaller inventory, especially of produce; they have to trust 

that Marsh will bring in the food they need in time for particular meals. There is usually a period 

of adjustment when new chefs are still learning to utilize the available local food. As our 

program grows, however, and local food use becomes more ingrained in how we do things here, 

the transition will hopefully become smoother. 

Dining service employees also need to be educated about local foods in the dining hall. 

AVI’s staff includes prep cooks, workers in the deli line and salad bar, and workers in the 

servery and dining rooms. AVI workers have constant contact with the local food, and they often 
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regulate how much local food is actually made available to students. For example, the workers 

who replenish the fruit in the servery can choose to put out local apples or oranges from Florida 

and California. While it’s necessary to provide a variety of fruit to students, it’s also important to 

provide a local option when possible. Before the beginning of each school year, Howard Sacks 

gives a presentation during annual staff training about the significance of local food in the dining 

hall and in the community. Many of the AVI workers are farmers themselves, so this information 

encourages them to be more enthusiastic about the local food in the dining hall. 

 

Utilizing Local Food 

The menu in Peirce operates on a three-week rotation. Worth-Cappell plans the menu at 

the beginning of the semester to have a general idea of what will be served each day. Our local 

food program, however, is more variable, and the menu is not always a good indicator of what 

will actually be served on a given day. The official rotation provides a guideline, but if Marsh 

finds a low price on butternut squash at the produce auction, the chefs and cooks will have to 

adjust the menu to use it. Standard menu items also take advantage of local food on a regular 

basis. For example, there is nearly always some sort of local vegetable dish at dinner. In the 

summer and early fall, there are often sautés of green beans and cherry tomatoes; later in the 

season, there are steamed broccoli, cauliflower and carrots. A favorite vegetarian dish is “squash 

boats,” halved summer squash, zucchini or winter squash, usually stuffed with wild rice, 

mushrooms and cheese.  
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Corporate AVI and Kenyon’s Administration 

Kenyon’s dining service is provided by AVI, a family-owned food service based in 

Warren, Ohio. We are lucky to work with AVI because they are a smaller company with ties to 

the state’s economy, so they are more cooperative with our local food effort than a national food 

service provider might be. AVI has a 10%-local policy for all its accounts, so the concept of a 

local food program is already part of their business model. Kenyon’s program just operates on a 

larger scale. AVI appreciates working with Kenyon, both because our local food program is great 

for their marketing efforts, and because Kenyon is a well-run and profitable account. 

Damon Remillard is AVI’s director-in residence at Kenyon. His responsibilities are very 

broad: he oversees operations here, works on long-term and development goals, and serves as the 

contact to both corporate and the college. Remillard works closely with our Chief Business 

Officer, Mark Kohlman, to negotiate the budget and other concerns, as well as working directly 

with student groups such as the Housing and Dining Committee. Remillard is very supportive of 

our local food program because it allows AVI to provide fresher, healthier food to students. He 

also works with both Marsh and Worth-Cappell on the program’s operation. 

Remillard’s oversight involves balancing the quality, origin, and cost of food. In other 

words, he works with both Marsh and Worth-Cappell to ensure that we are getting high-quality 

food from local sources, at a price that is reasonable considering the other two criteria. While he 

is invested in the ideals of local food, he must also make sure that the local products will be 

competitively priced: “If we’re not making money, we won’t be viable—we won’t be here.”9 In 

spite of financial concerns, Remillard tries to help realize as many local options as he can, by 

compromising or adjusting the terms on which we acquire a particular item. He and Marsh meet 

                                                
9 Interview with Damon Remillard, Gambier, Ohio, September 9, 2011. 
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regularly to discuss new opportunities and negotiate ways to expand the program, without 

overreaching on budget or logistics. 

Remillard also works closely with Kenyon’s administration. He meets weekly with Mark 

Kohlman, the chief business officer, and the two of them work together to set goals for the 

program and to make sure that those goals are met. Remillard represents the interests of AVI in 

these meetings; Kohlman, those of the college. The program must have support from all sides: 

the requests and involvement of faculty and students promote it from the bottom up, and the 

oversight of college administration and trustees, and from AVI’s corporate office, supports it 

from the top down. 

 

Food Liability and Insurance 

Food liability and insurance are often primary concerns for dining services that are trying 

to start a local food program. When working with large distributors such as Sysco, food services 

often have liability insurance in the event of food poisoning and other unexpected problems. The 

food service can hire a third-party to inspect the facilities that produce their food in order to 

further minimize risk. In a local food system, there are simply too many vendors for third-party 

inspections to be economically viable. Therefore, there is some degree of risk that the food 

service must undertake in a local food system. 

Still, when a local food system is well executed, it doesn’t require as many precautions as 

an industrial system might. Many liability issues can be easily resolved if the dining service finds 

quality local vendors and builds trusting relationships with them. For example, Wilma 

Hershberger’s pickling operation is inspected by both the Ohio and Federal Departments of 

Agriculture, so there is no real need for Kenyon to hire a third party inspector. These small-scale, 



 34 

high-quality cottage industries are ideal, because the vendor already sells the product and has 

been inspected to do so, but there is also room for the business to grow, which the college can 

support. More importantly, the personal relationships that form between vendor and buyer mean 

that food service employees actually visit the vendors’ farms or facilities in person and can see 

that they are clean and well run. The informal “inspections” afforded by these visits may not be 

official, but they can be more effective than one-time third party inspections, because they are 

ongoing and conducted by those who regularly use the product. 

 

The Facility: Peirce Hall 

Peirce Hall, Kenyon’s dining facility, was renovated in 2008; many of the changes were 

made specifically to accommodate the use of local foods. Many cafeteria-style kitchens have 

limited space for the preparation for local food, as their model involves emptying prepared food 

into warming trays. In Peirce, however, an expanded prep kitchen on the lower level allows chefs 

and cooks to use far more fresh, local food, simply because there is space available where they 

can prepare it. This emphasis on cooking with fresh ingredients is carried over into the servery. 

There are five “stations” that serve different meal options, though all are not always open at the 

same time. Each station is equipped with some means of preparing food in the actual servery, 

right in front of the students. For example, one station has a brick oven for baking pizza and 

breads; another has a six-burner stove where students can find a variety of pasta dishes, soups, 

and omelets made to order. 

There are also improvements to the building that are more fundamentally fitted for a local 

food system. For example, the loading dock can be adjusted to a range of heights to 

accommodate the trucks of individual farmers, whose trucks are not of one particular size. The 
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new kitchen space incorporates more sinks, allowing workers to wash local produce more easily. 

We also installed a pulper-extractor that is connected to the sinks in the prep kitchen and dish 

room. The machine grinds up food and paper waste to produce compost, improving the dining 

hall’s sustainability by reducing the amount of waste entering landfills. 

Storage, as previously mentioned, is a big challenge in Peirce. Even though it was 

renovated fairly recently, we don’t have as much storage as we need. We have a separate cooler 

for tomatoes, which need to be kept at a higher temperature than the rest of the produce, in a 

hallway. In the fall, when it’s cooler but there are still large quantities of produce, we keep some 

food out on the loading dock. In the end though, we are extremely fortunate to have access to 

Bergman’s freezer space. As explained above, preservation is a critical aspect of a local food 

system, because it allows us to continue to serve local food into the winter. 

 

Student Awareness 

Once the food has been prepared, it is crucial that the students are aware of the local food 

in the dining hall. At the moment, student awareness constitutes the next big hurdle for Kenyon’s 

program. There is an active group of students who are very enthusiastic about local food (see 

Section 4), but it seems that much of the student body is only vaguely aware that we have local 

food in our dining hall; they don’t know how wide-ranging our program is, or what its 

implications are for the greater community. Local food education is absolutely critical to the 

success of any farm-to-college system, for students will not support the local food program 

unless they understand its importance. 

Labeling is a great means of communicating with students, but it can be challenging to 

coordinate. For the 2010-2011 academic year, AVI hired a Kenyon alumna to work as a full-time 
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Communications Director. One of her main responsibilities was to label the food (breads and 

jams, for example), and she also kept the Peirce Hall Facebook page. These are ways to raise 

awareness for local food, but we have not yet taken full advantage of them. When she left at the 

end of the year, AVI did not hire a replacement, which makes it more challenging to label local 

food. We have found that while it is valuable to have a communications director whose position 

is devoted to labeling food in the servery, the chefs are also an important resource because they 

know best exactly which dishes contain local foods. 

Labeling is currently the chefs’ responsibility, They put together the menus for each 

meal, and they are encouraged to mark which foods are local—for example, writing “local beef 

burgers” instead of simply “burgers,” or “local oats” instead of just “oatmeal.” However, the 

chefs have so many other responsibilities that they don’t have time to label everything 

comprehensively, because their priority is to prepare the food for students. The most challenging 

things to label, because there are simply so many items there, are in the deli line, the salad bar 

and the cold wells, and we have not yet found a good system for them. We continue to try to 

improve labeling, however: one of the best ways to make students aware of local foods, and 

hopefully inspire their enthusiasm and pride in our program, is to increase the visibility of local 

food as students put it on their plates. 

There are other approaches that can raise general awareness. During the winter and early 

spring, when farmers have more spare time, Marsh invites them to Peirce for “Farmer 

Tuesdays.” He sets up a table outside the servery, where all the students pass in order to get food, 

and the vendors sit for a few hours at lunch and meet students. In the past, they have brought 

different types of soil to compare or offered samples of their products. It’s wonderful for students 

to see the people who produced the food they eat every day. It reinforces the importance of 
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supporting the local economy by giving a face to local agriculture. These visits are also valuable 

to the farmers, because they allow them to see what happens to the products they provide for the 

college, to better understand the system, and to appreciate how their work impacts the students. 

Marsh has also brought vendors in for more specific reasons. When he was trying to 

begin purchasing local yogurt, he met some resistance from AVI. At the time, we received our 

yogurt from Dairymens, and it was produced in Colorado and contained many additives 

including gelatin. Marsh invited the local yogurt producers to give a taste-test in Peirce during 

breakfast. We collected comments from students and asked them to compare the local yogurt to 

what we were serving, and the positive feedback from students provided the extra push that AVI 

needed to approve the purchasing of local yogurt. 

Because the official menu rotation is so flexible, the chefs take advantage of social media 

to inform students of what will actually be served that day. A few hours before each meal, a chef 

posts the featured dishes on the Peirce Hall Facebook and Twitter pages. Because Facebook and 

Twitter have become the most reliable ways to find out what’s for dinner, many students are fans 

on Facebook or followers on Twitter. This wide exposure makes these social networking sites an 

effective way to spread awareness about local food, because students are more likely to see it. 

Marsh and students also send out all-student emails about the local foods that are being used in 

Peirce. 

Student involvement in preparation is another great way for students to become more 

invested in the local food program. When we purchased a large quantity of locally grown black 

beans, which came to us dried in their pods, Marsh decided to involve the students instead of 

having one or two AVI worker shell the beans out of sight. There was a table in various locations 

in Peirce for about a month, with beans still in their pods, and containers into which to put the 
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shelled beans. Students could help as little or as much as they wanted to, but the visibility gave 

them more direct investment in their food and a better idea of the mount of work that goes into 

preparing our local food. 
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College Life and Community Life 

Kenyon’s local food initiative, Food for Thought, addresses the needs and interests of the 

local community while advancing Kenyon’s educational mission. It provides teaching 

opportunities for our faculty, and promotes diversity by encouraging students from urban and 

suburban areas to interact with rural culture. Our local food program also serves as a promotional 

tool for college admissions, as it distinguishes us from similar small liberal arts colleges. 

Furthermore, it improves the college’s relationships with community members who are not 

affiliated with the college. Local food education is absolutely critical for the success of any farm-

to-college system. Our local foods initiative is intimately tied to the larger educational mission of 

the college, as expressed through the curricular, co-curricular, and the residential life at Kenyon.  

As an institution, Kenyon has integrated a great deal of local foods education into our 

academic curriculum. Ten percent of our faculty teaches courses in nearly every academic 

department dealing with food, agriculture, or rural life. One of the hardest courses to get into at 

Kenyon is “Sustainable Agriculture” in the environmental studies department. This intensive 

fieldwork course provides students with hands-on experience at local farms and places of 

agricultural significance within our community, which is supplemented with current literature 

and participation in small seminar discussion groups. Another course, “Anthropology of Food,” 

examines the roles of food and agriculture in society from a cross-cultural perspective. Kenyon 

also offers a biology course on animal behavior in which students observe and quantify the 

behavior of animals by visiting various sustainable farms in our surrounding region. There is 

even photography course that seeks to document rural food culture and politics, and a course 

offered by our Religious Studies department that devotes a section of coursework to the 

discussion of Wendell Berry, a writer, farmer, and activist, as a great American prophet.  
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 In addition to courses offered during the academic year, the college has implemented a 

unique summer opportunity that provides students with exposure to the agriculture of our local 

region. Kenyon runs a joint program with the Ohio Ecological Food & Farm Association 

(OEFFA) that allows students to take a minimum of three relevant courses at Kenyon and then 

spend the summer participating in a 10-week paid internship on a sustainable farm. When they 

have cultivated the skills and practical knowledge regarding our local farming and food systems, 

students receive a certificate in ecological agriculture from OEFFA. This program began out of 

OEFFA’s interest in generating enthusiasm for farming among young people. The idea was to 

combine academic work and active farm internships at small colleges throughout Ohio; the 

Kenyon initiative served as a pilot. We’re now working with OEFFA to introduce this program 

into other small colleges across the state.  

Kenyon’s local food system is also supported extracurricularly by our student body. 

People Endorsing Agrarian Sustainability (PEAS) is one of the largest student organizations on 

campus. PEAS’ primary goals are to spread awareness of local food throughout the student body 

and to provide a link between Kenyon students and members of our surrounding agricultural 

community. Members of PEAS meet regularly with food service staff to advocate for local foods 

in the dining hall and to help the food service staff with local food signage and other means of 

educating their peers. PEAS also brings large groups of students on organized tours of area 

farms, and it has a system whereby smaller groups of students can sign up to work regularly with 

farmers.  

PEAS members also put on local food brunches each semester that attract over one 

hundred students and members of the faculty. The students acquire the food for these brunches 

by forming connections with many of the farmers in our surrounding region. The local food 



 41 

brunches give PEAS members the opportunity to experience the intricacies of a farm-to-college 

system, and they help to spread awareness to the college community of the institution’s broader 

efforts in supporting local farmers. The brunch itself serves as a vehicle to spark student 

discussion and awareness, and PEAS provides clear and detailed information about the foods 

served and the farms from which they come. By providing a link between the students and the 

farmers of our community, PEAS facilitates critical student involvement and awareness in 

various steps of Kenyon’s farm-to-college process. 

Our campus-wide local foods initiative has also spread into the residential life of the 

college. A student Housing and Dining Committee meets weekly to examine the various 

residential issues of the college, which often include matters concerning Kenyon’s local food 

system. When Kenyon’s contract with AVI comes up for renewal, members of the Housing and 

Dining Committee provide Kenyon’s administration with input in the revision of the contract. 

Theme-housing options surrounding the common interest of local foods and agricultural 

sustainability are now available to students. Several students now live in a food co-op, which 

cooks Saturday morning local food brunches and Saturday evening local food dinners that are 

open to all members of the Kenyon community. In order to obtain food for their meals, Kenyon’s 

food co-op forms connections with farmers of our local agricultural community, and they also 

receive a weekly CSA share. PEAS shares residential housing with the environmental group on 

campus, and they hope to develop a fully sustainable homestead at some point in the future.  

Some might argue that having a college farm would build residential support for 

Kenyon’s local food system. Other emerging leaders in the farm-to-college movement such as 

UC Santa Cruz, and the University of Vermont have campus farms where students cultivate a 

portion of the food served in their dining halls. For institutions with few farms in their 
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surrounding region, this can be a great way to educate students and to get local foods into the 

dining hall. Kenyon, however, does not currently have a campus farm. We keep a small herb 

garden behind the dining hall, from which most of the basil to make our pesto is grown. There is 

another small garden at the elementary school just down the street from the college, where 

Kenyon students work to teach young children the basics of food cultivation and sustainability.  

  We are quite fortunate that our local food system has the ongoing, active support of the 

college’s senior administration and the board of trustees. Yet another key in the success of these 

kinds of initiatives is having enthusiastic interest and support from the student body. At Kenyon, 

the support and interest of the student body has grown exponentially in the past decade, as seen 

by the unprecedented student enthusiasm for academic courses relating to food and agriculture, 

and the growing number of members in PEAS. Student support of our local food system is 

visible everywhere, from the signage and posters throughout our dining hall, to the opinion’s 

section of our school newspaper, to the emails received by the entire student body. Yet it is still a 

continuous challenge to educate the students about the sources of food in the dining hall, and the 

benefits of supporting local for themselves and for the rest of their community.  
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Local Food Economics 

Does Local Cost More? 

Many institutions that consider buying local are reluctant to do so given the common 

misconception that local food sourcing is more expensive than industrial food sourcing. Over 

half of the colleges who participated in the farm-to-college survey conducted by the Community 

Food Security Coalition reported that local products cost more on average.10 Yet this doesn’t 

always have to be the case. At Kenyon, we have established a system of food acquisition 

whereby it’s nearly as economical to buy local as it is to purchase through industrial sourcing.  

In a local food system where everything is fresher and of higher quality, both the chefs 

and the students are less inclined to waste food. Over-ordering, over-producing, and cutting an 

inch off of the top of a carrot when only a quarter of an inch should be cut all add up. The 

administrative and culinary personnel of AVI are trained to maximize our local food 

expenditures and to ensure less waste. Meagan Worth-Cappell, our Executive Chef, understands 

the financial consequences of waste. She knows about how much of a certain ingredient to use 

for each meal, keeps track of the food once it is put out for consumption, and manages our menu 

in a way that minimizes waste. The students, too, are more conscientious about wasting our local 

food. The locally sourced food tastes better, so students are naturally more inclined to take less 

of it, and to finish the food already on their plates. To further encourage the students to take less 

and waste less food, the college has implemented trayless Tuesdays and Thursdays. When 

students don’t have access to trays, they tend to take only as much food as they can eat, and they 

end up throwing away less food. By educating the students, they grow aware of the efforts that 

                                                
10 http://www.farmtocollege.org/surveys/graph/25 
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go into bringing them fresh and local foods. They come to savor the quality of these items and 

are consequently less inclined to waste them.  

Although some local foods cost more than conventionally available alternatives, we make 

for the money up in other ways. Some items such as meat are more expensive to purchase from 

our local farmers, owing largely to its higher quality; while produce is often much cheaper. 

Moreover, by establishing fixed prices with our individual suppliers of produce from the very 

beginning of our relationships with them, we avoid the fluctuations of the market. Our local 

produce often costs slightly less than the average market prices we would be paying if the items 

were industrially sourced. However, prices for local food vary greatly by region. Supply is so 

high in our area that it is less expensive; local food often costs more in areas where consumers 

are willing to pay more for local food, such as in the Northeast. Prices at our produce auctions 

also help to make up for the money we spend in other places. According to AVI’s Resident 

District Manager Damon Remillard, “We get wonderful wonderful wonderful produce at an 

extremely low price, so that our savings there gives us the ability to do things like local honey—

things that are more costly than normal.”11 

Institutional buying power also helps to maximize our local food investments. When we 

buy in larger quantities, we can purchase the food at a lower cost. In order to enhance our buying 

power, we combine some of our local food purchases with other institutions in the county, such 

as our local hospital and another college down the road. Yet there is always room for 

improvement. Finding additional nearby institutions that support local would allow us to obtain 

even better deals for the local foods that we purchase while also increasing demand. Kenyon’s 

success as an institutional buyer has motivated the local hospital, senior center, some restaurants, 

and other schools to begin purchasing local.  
                                                
11 Interview with Damon Remillard, Gambier, Ohio, September 9, 2011.  
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Two major factors determine local food purchasing: how much local food is really 

available, and how much money the school is willing to set aside for local food expenditures. At 

Kenyon, we don’t have a discrete budget for local food purchases; rather, when Marsh discovers 

a new potential vendor, he must sit down with Remillard and argue a case for beginning to work 

with this source. Often times, this entails weighing the financial costs and benefits of picking up 

a new account. Remillard gives advice for institutions beginning to purchase local: “Be willing 

to lose a lot of money in the beginning as you figure it out. Have that budgeted: that you’re 

gonna say hey, we’re gonna figure this out, but we’re gonna go up and down over the next few 

years.”12  Although we pay more for local foods initially, we do so in the hopes that as 

economies of scale grow, the total costs of purchasing local for us will decrease.  

 

Forms of Payment and Record Keeping 

There is no single paradigm for a local food system: there is no template to follow, 

because every institution must adapt to the conditions of their institution and to the unique 

circumstances of their surrounding region. The economics of a local food system are somewhat 

similar to that of a conventional food system; in the end, all spending must be accounted for and 

the producers must be paid. Yet a local food system requires meticulous record keeping and 

steady organization, because a local system involves significantly more individual producers to 

keep track of. Flexibility and adaptability are essential. Whoever is in charge of the institution’s 

local food accounting must understand the nuances of the market and must have an organized 

system of record keeping, such as Excel spreadsheets or a database. In our local food system, the 

majority of our expenditures are accounted for by John Marsh.  

                                                
12 Interview with Damon Remillard, Gambier, Ohio, September 9, 2011. 
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An integral part of any food system, local or conventional, involves obtaining the food 

and then paying the suppliers for it. There are two payment systems that Kenyon uses regularly: 

an accounts payable system, and petty cash. Some of our producers prefer to be paid in cash, 

while others prefer to send invoices to AVI’s accounting department. It all depends on the 

producer’s individual preference and on the nature of the business. We adapt to our producer’s 

wants and needs and must be flexible to establish a payment plan that works well for them.  

The accounts payable system is most typical when dealing with large-scale and industrial 

vendors. We use an accounts payable system when dealing with those producers from whom we 

either purchase most frequently or in the largest quantities, or for those who already have a 

system in place to work with invoices. Of the total money that Kenyon spends on local food, 

Marsh estimates that 89% is allocated through accounts payable transactions. When we buy food 

from a vendor who uses accounts payable, we give invoices to our clerk, who ensures their 

payment within 30 days. For many of our producers, it’s easier to get a check from the company 

than a large wad of cash. All of our industrial producers work on the accounts payable system, 

and some of our local suppliers do too. We use an accounts payable system in working with both 

Jonathan Yoder, one of our largest local suppliers of produce and our local apple producer Glen 

Hill Orchards, among others. 

The petty cash transaction is unique to the economics of a local food system. We find that 

many of our individual suppliers, particularly the Amish, prefer receiving direct cash payments. 

A petty cash system is most implemented for our smaller or less frequent purchases, or if our 

vendors simply prefer to be paid in cash. Petty cash is the dominant method of payment for most 

of our suppliers; three-fourths of all of Kenyon’s vendors are on petty cash accounts. Petty cash 

is sent from AVI headquarters multiple times a week. Each day our clerk gives Marsh up to 
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$2,000 in cash to purchase local items from various vendors. Once Marsh has purchased that 

day’s food, he gives the remaining cash back to our clerk. He collects all of the receipts acquired 

from his purchases throughout the day and assures that all of the money he spent is accounted 

for.  

Petty cash transactions entail a great deal of bookkeeping and organization and a change 

from traditional protocol. The sheer magnitude of the cash that we have on hand at any given 

time, coupled with the quantity of individual producers that we deal with using petty cash, can at 

times be overwhelming. At one point during the summer, our clerk handed Marsh $275 entirely 

in one-dollar bills. We often receive receipts written out on scratch paper. The key to mastering 

the petty cash system is flexibility—we must improvise and work with what we’re given. One of 

the major challenges of our petty cash system is that corporate AVI isn’t always on time in 

getting us the cash. If the money has yet to arrive or if all of the cash has been used up, Marsh 

will often pay out of his pocket or with his credit card and then settle up later. Yet because of the 

strong relationships we have formed with our individual producers, if we run out cash of one 

week, they trust that we’ll pay them back the following week. For a petty cash system to truly 

work, a shift in the conventional paradigm for institutional accounting is essential.  

Spreadsheets play a major role in documenting the economics behind Kenyon’s local 

food system and in justifying Kenyon’s local food expenditures. Just like the clerical position of 

any institutional food system, Marsh works with various spreadsheets on a regular basis in order 

to keep track of all of our food purchases and to maintain general organization. Our spreadsheets 

keep track of all our food expenditures for each week. We include purchases from all our local 

vendors as well as from industrial distributors like Sysco, Dairymens, and Lanning’s. Marsh 
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marks every local source as such, which allows him to keep track of the program’s growth over 

time.  

Marsh also utilizes the spreadsheets to maximize our local food expenditures in the 

future. In addition to marking local foods, he identifies items such as beans or pasta that could 

potentially be sourced from local producers as potential local. We also make an effort to 

distinguish local from local industrial products. These distinctions help us calculate how much 

money we spend on local items and how much more money we could spend locally in the future 

if we maximized our local food expenditures. These spreadsheets provide us with the statistics 

that demonstrate the viability of purchasing local to both the college administration and to the 

leaders of corporate AVI. An organized system like this is the best way to make a local food 

program sustainable, because it sets a precedent that can be continued and improved upon. It also 

keeps track of expenditures so that the food service knows where it saves and where it loses 

money. Especially for a new or developing program, careful records are the best way to 

demonstrate to the college and to the food service that buying local is a viable and even 

profitable option. 

 

Pricing 

Pricing for our local products is usually dictated by what the market will bear. For 

example, prices at the auction will go as high as bidders are willing to pay, so tomatoes will be 

extremely cheap when they are at peak growing season in the end of August. Local produce is 

often cheaper than what we could buy through a conventional distributor, because the market in 

our area is flooded with produce and there are no added costs from transportation and 

middlemen. Other products, such as yogurt, are more expensive to produce locally because of the 
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labor involved that cannot be absorbed by an economy of scale, as it would be in a conventional 

food system, and above all because we want to offer the producer a fair price. 

Just as our meat processing is more complicated than the processing for any other type of 

food, meat pricing is also more involved. Marsh works differently with Ervin Raber, our local 

hog producer, and the Conards, who raise our steers, in order to accommodate their needs. For 

Raber, Marsh pays a fair price that he calculates, whereas the Conards generate their own asking 

price, which Marsh compares to what he calculates as fair. 

The calculation process is relatively similar for both types of meat. Marsh researches the 

prices for steers or hogs from livestock auctions in Ohio, Pennsylvania, and Michigan as well as 

the Eastern Corn Belt report published daily by the USDA, and averages them over three days to 

find a baseline for hogs. It’s important to know the meat market in our area, because the college 

has to offer competitive prices so that producers will choose to sell to us instead of the auctions. 

For example, Marsh adds in a smaller local auction in the winter, because in central Ohio many 

people purchase hogs to butcher privately in the winter, raising the market price. Because meat 

markets vary so much by area, institutions will have to determine the process that works best for 

them, considering their demand and the market in their area.  

Once he has established a baseline price for the live animals based on the livestock 

auctions, Marsh accounts for the high quality of the meat and the fact that it is locally, naturally 

raised. Over time, he has developed “factors” that adjust for quality. These factors grew out of 

trial and error, and each institution will have to develop their own. This pricing process is 

cumulative, and it only works because Marsh has been developing it for so long. He is able to 

use data from the last kill to help him calculate the prices for the next set of animals.  Marsh 

places an adder on each animal purchased primarily as a means of compensating our producers 
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for dealing with us—Marsh often must have the animals processed on demand, which gives the 

supplier an incentive to keep us in product.   

Once the animals have been processed, Marsh examines the butcher’s yield ratings, or the 

percentage of the live weight of the animal that remains after butchering. Marsh then uses weight 

ratios to determine what the individual cuts of meat would cost per pound, which he compares to 

Sysco’s prices to calculate how much extra we pay for our local meat. Marsh’s method is 

circular: he determines prices for whole animals based on his extrapolations of the prices of each 

individual cut of meat, and his calculations for individual cuts rely on the price of the whole 

animal. 

Although local beef costs about five to ten percent more according to this comparison, 

the local meat we buy is often higher quality than any meat we could get from Sysco. In fact, if 

we tried to buy meat of comparable quality from an industrial distributor, the local meat would 

be much cheaper. Marsh’s calculations, therefore, are intended to determine a competitive price 

to pay the farmers. Farmers who sell their livestock for the local market do not produce meat of 

the same low quality as what Sysco sells, so institutions that want to buy local meat must be 

willing to pay for the higher quality meat they receive. 

As mentioned above, there are some challenges involved with purchasing whole animals 

rather than individual cuts. Usually the chefs in Peirce use ground beef and chuck roast, leaving 

the higher-end cuts because they aren’t feasible to produce for 1600 people. One way to get 

around this is to form a relationship with a specialty market such as a restaurant that can use up 

cuts like the steak and tenderloin. At Kenyon, we save these cuts for special occasions and 

catering events. 
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Concluding Recommendations for Going Local 

Kenyon’s local food program is unique, just like any institutional farm-to-college system. 

There exists no other institution exactly like Kenyon; we are distinctive in our character and our 

locale. Although no definitive formula exists, our investigations have led us to identify a few 

general recommendations: a functioning farm-to-college system requires additional time and 

resources, establishes fixed infrastructural systems, and entails dynamic and communicative 

relationships.  

One key to establishing any local food system is starting small. A working farm-to-

college system doesn’t appear overnight; rather, it grows organically one product at a time, one 

farmer at a time. It is important to ask what’s easiest to do where you are, and to do that well. 

Kenyon, for example, began by introducing one new local food item a month. We highlighted 

and publicized it to the student body, which enhanced student support and awareness for our 

growing local food system. We catered a delicious meal comprised entirely of local foods for our 

board of trustees, which contributed to the administrative financial support for our local food 

expenditures. It is critical to develop real interest and enthusiasm from both the bottom up and 

the top down—there has to be both grassroots interest from the students and the faculty and 

involvement from the senior staff and the board of trustees. A newly developing local food 

system will probably require additional financial support in the beginning. Yet the administration 

must remain patient and realize that although they may lose money in the beginning, they will be 

better off in the end.   

An institution must be willing to devote additional time and resources to the development 

of their local food program. Establishing fixed infrastructural systems helps immensely in 

dealing with this. Upon gaining the necessary administrative and student support for 
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institutionalizing a farm-to-college program, the key players must gather to establish their goals 

and to define the system’s basic framework. The roles and obligations of all key individuals must 

also be clearly defined and understood. Functional and mutually understood systems need to be 

in place for handling individual producers, for transporting and storing local foods, and for 

preparation and serving. Furthermore, a fixed system of labeling educates the students on the 

food that they are eating, which is beneficial for institutionalizing program support. It is also 

important to establish a flexible economic system that works well for the college.  

In short, a local food system requires a paradigmatic shift in the mindsets of all 

individuals involved in the program. From the students to the culinary personnel, and from the 

college’s senior staff to the corporate leaders of the food service company, the key players must 

unlearn the standard ways of a conventional food system and start anew. 

As we have learned from our fieldwork and investigations, relationships are key in nearly 

every possible dimension of a local food system. Developing these genuine personal 

relationships entail working closely together. The role of the sustainability coordinator, or John 

Marsh’s position, is an indispensible component of Kenyon’s local food system; and other 

colleges going local would greatly benefit from institutionalizing at least some component of his 

job into their program. A local food program requires interpersonal relationships among various 

members of the system. In highlighting a few of the key relationships in a local food system, the 

personal relationship between the sustainability coordinator and the individual producer is 

important for enhancing reliability in the sourcing of local foods. Another important relationship 

is that involving the sustainability coordinator, the food service director, and the executive chef. 

They must work together closely in coordinating local food purchases, the menu, and local food 

education.  
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Learning what works and what doesn’t work at other colleges helps to shape a farm-to-

college system. Our farm-to-college system is adaptable; maximizing the resources that our local 

region has to offer, and working the best that we can under our institutional constraints. A local 

food system does not develop overnight; rather, it requires a great deal of time, dedication, and 

hard work. Yet for Kenyon College, the innumerable rewards of going local include reaching out 

to our surrounding community and nourishing our students with fresh and local food, which has 

greatly outweighed any initial difficulties that we faced. 


