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Fresh Local Food
Delivered to Your

Door!

TheJust Local Food Cooperative of Eau
Clareisproud tointroduce our homeddlivery
serviceoffering freshloca foodsfromthe
nearby countryside.

Wewill deliver your order to your door
(or acooler outsideyour home) each Friday.
We haveatremendouslineup of local farmers
whowill bethe starsof thisshow. Wefeature
withlocal organic milk inreturnableglassbottles,
cream, cheese, and butter from Crystal Ball
Farms(thisisthebest milk we veever tasted),
fresh free-range eggsfrom afew local sources,
organic beef from Whesatfield Hill, pork fromthe
KostkaFamily Farm, fair trade coffeefroma
local non-profit roaster called Farmer-to-
Farmer, chocolatetruffles& saucesfrom River
Chocolates, Eat My Fisntrout, locally bottled
water and Govin'sMeatsand Berries.

Almost al of our productsarefreshand
need to be kept in acool environment for
maximum shelf life. Our grandparentsusedto
have specid doorsintheir housesfor the
milkmanto didethefreshmilk in, or they hada
fancy box onthe porch ready for delivery.

WE re asking you to provide an appropriately
sized cooler inaconvenient location at your
home. Thiscan beplaced outside on Friday
morning with afew ice packsor atray of ice
cubes. Therearesomenew coolersavailable

lustlocalFood

Our delivery vehicle runs on local farm-grown clean
burning biodiesel, a renewable resource.

caled“fiveday coolers’, thesehaveextra
insulation and would work well for this purpose
if you don’t already have acooler. Of course
placingitinthe shadewould helptoo.

Our delivery will take place sometime
between 10am and 8pm. 1f you happen to be
home, we' re happy to bring your food right on
intoyour kitchenfor you.

All of theorganicmilk from Crystal Ball
Farmscomesinthick glassreturnable bottles.
They arethouroughly cleaned and sanitized at
thefarm, but your helpisneeded inrinsing them
out whenyou arefinished. We vefoundthat a
few rinseswith cold water worksout very well.
Place your clean empty returns (wedo collect
the caps, not required though!) out with your
cooler andwewill calculatethetotal accordingly.
Bottledepositsare $1.50 each for all sizes, so



your first order total will beabit higher
thantherest.
Dairy

WE reproud to carry pasteurized milk from
Crystal Ball Farms. We' d liketo point out afew
interesting thingsabout their milk.

Asyou'll see, thismilk naturaly separates
into athick creamy top layer and athinner milky
layer below. Thechocolate milk addsanother
thick brown layer at thebottom. Someof you
may liketo usethistop cream layer for your
coffee, or separateit yourself to make acustom
blend. For instance, you could order wholemilk
and pour off most of the cream (saving it for
coffeeor baking) to make your own *reduced
fat” milk.

Sometimesthetop cream layer can beabit
stubborn. We alwaysrecommend keeping a
finger or hand over the cap so you don't acci-
dentaly spill.

Milk issensitiveto sunlight, sotry to keep
your milk out of direct light. Being sofreshand
unprocessed, thismilk isalso sengitivetovarying
storagetemperatures. You' d be surprised how
much cold air islost when you opentherefrig-
erator door. For thelongest storagetimes, store
your milk at theback of thefridgewherethe
temperaturesaremore stable.

Crystal Ball Farmshasaherd of about 100
cows. They grow their own certified organic
crops, so the cowseat 100% certified organic
food. Don’t youwishweall could dothat? Of
coursetheir cowsare not shot upwithrBGH or
other artificial hormones. Thisispure, REAL
milk. You can tastethedifference.

They also maketheir own cheddar cheese,
avalableinplain (anything but plain, redly! it's
great!), peppercorn and onion-pardey. Ther
sueaky fresh cheesecurdscomein plain, ranch,

onion-garlic, onion-pardey, and dill. We' veaos
got their half & half and creamy butter in one
pound tubs.

Organic?

All productswerefer toas” organic” arein
fact certified Organic according tothenew
Federal USDA Organic Standards. Farmsthat
go through certification are undeniably working
towardsasustainablefuture and farming respon-
sibly. The process of certification addsonemore
layer of certainty and dedication to the cause of
sugtainablesmdl farming.

However the costs associated with certifi-
cation can be high, and many farmsdon’t do
enough volumeto make certification worthwhile
for each and every product they makeavailable.
Membersof the Clearwater Collective have
visited and talked with every producer. We
are confident that even though some products
arenot |abeled organic, they are of high quality
and the producers are committed to sustainable
agriculture. If you have questionsabout the
products, you’ re encouraged to speak with the
farmersdirectly. You canaso contact Aaron
at aaron@j ustlocalfood.com or 552-0849.

Fair trade coffee

Our local non-profit coffeesupplier has
added two more options, swiss-water decaf and
espresso. Thedecaf isamediumroast. Bothare
availablein onepound or half pound bags, and
can bewholebean or ground. Thanksfor
supporting responsible, sustainablethird world
devel opment!

If coffeeain’t your thing, we havefair-
trade organicteas through the buying club, as
well asother coffeedternatives.



Wheatfield Hill

Whestfidd Hill Organicsisasmadl, 5th
generation family farm dedicated to providing the
areasfinest certified organicfruits, vegetables
and beef. We arelocated 1 mile south of
Durand,WI. Bordered onthewest by the
ChippewaRiver and ontheeast by limestone
bluffs, therolling land was chosen by our forefa-
thersintheearly 1900'sfor pasturing their dairy
cattle. Although not used today for dairying, we
continueto carefor thisland by producing
certified or ganicforages, fruits, vegetablesand
beef. GrandpaRobert, age 91, still residesinthe
farm house, whichisthegathering placefor over
4 generations. 888-255-0491, W6754 Simpson
Lane, Durand.

Kostka’s Pigs

WeareaMOSA certified organic crop
farm; raising corn, soybeans, dfafa, oatsand
rye. Werespect the rel ationship between soil
hedlth, plants, animal sand people. Our anmals
lead arelaxing life. Wegivethem plenty of living
space, fresh air and sunshine. We do not give
artificid hormonesor antibiotics. No pesticides
areused on our farm grounds.

We striveto keep our farm assustainable
aspossible. Our animalsare healthy. If weneed
to intervenewe use homeopathic methods, such
asgarlictincturesor aloejuice.

Natural raised pork from the K ostkafamily
farmisalabor of love. Organicaly raised, our
sowsfarrow and graze on pasture. They are
supplemented with organic grain. Our pigs
wallow in mud holesto cool down and prevent
sunburn. Thea so have shaded areasfor resting.
Once weaning happens sows are moved back to
thebarn and given accessto pasture. Every
attempt ismadefor themto lead stressfreelives.

Standing orders

Many of our customershavefound it
convenient to placeastanding order with us.
Here'show that works. You call, email or leave
an order formto usmarked with theitemsyou
know you want every week. We mark that
order on our upcoming deliveriesand youdon’t
needtocdl if that'sall youwant. If you'll beon
vacation or would like extraitemson aparticular
week, just let usknow. The standing order can
bechanged at any time. It'sthat smple. Youjust
need to remember the cooler on Fridays!

Our Buying Club

A food buying club isan association of
peoplewho get together to purchasefood. Asa
group, our purchasing power increasesand
allowsusto accessthe whol esale marketplace.
By buying through wholesdledistributorsand
directly from farmers, our members save money.
TheClearwater Collectiveworkswith Natural
Farms, anatura foodsdistributor basedin
Madison. We chose Natural Farmsasthey are
one of theonly locally-owned and operated
natural foodsdistributorsleft in the United
States.

We currently receive an order through them
every four weeks. Feel freeto browsetheir
product selection at naturalfarms.org,
you'll find they have quiteasdection (fresh
pasta, yogurtsand dairy products, frozen foods,
fresh produce, toilet paper, fair trade choco-
lates...) We process and package your order
andtotal your bill. Cal Crystal to sign up today!



You're making a local
impact

Each timewe spend adollar, we should
consider thefull valueof our choices, and
remember that each dollar isavotefor thefuture
direction of our community. Thevoteswe cast
with our dollarsevery day influence our commu-
nity at least asmuch asthose cast on election
days. With better information, customersmight
more often chooseto patronizeloca businesses
becauseit benefitsthe community. Local owners
withmuch of their lifesavingsinvestedintheir
businesseshaveanatura interestinthelong-
term hedlth of thecommunity.

Sol finditisour jobasaloca business
dedicated to theloca economy to provide
information to our customersasto how their
money sgnificantly impactstheloca economy. In
our particular businessthat jobisfairly smple.
Wearethe“middiemen” betweenlocal farms
and you the consumer. Most of themoney you
spend onfood with usgoesstraight to the
farmers. Therest goesto cover our costsin
marketing and distributing thefood. You can be
assured that wetake every one of our purchases
asabusinessserioudy.

For example, we knew that driving atruck
would entail importing non-loca fud, lubricants,
parts, etc. So wethought of waysto replacethe
non-local petroleumwith local resources.

We chose bicyclesfor oneasthey circum-
vent fuel atogether. Our bikesare purchased
and serviced at small local businesses. However
westill need to transport products by motorized
vehide

Our truck runson local farm-produced
biodiesd fud without modificationstothe
vehicle. (That meanspretty much any diesdl

vehicleout therecanrunthisfuel aswell.)
Biodiesd throwsthe concept of “dirty-diesdl”
out thewindow. Thebiodiesd fuel ismadeby a
farmerscooperativein lowa, and brought to us
by afarmerscooperative south of Eau Claire,
Countryside Coop.

By it'snature, our delivery businessis
efficientinthat it replacestrips(invariably by car)
taken by our customersto one of theoutlying
grocery stores. A good comparisonisthe postal
sarvice. Imagineif, instead of mail carriers
dedliveringmail, everyone had to maketheir way
down to the post office each day!

Other products

Wedidn't haveroomto feature each of our
suppliersinthisflyer, but wewel comeyou tou
our websiteat justlocalfood.com. If you' renot
aninternet person, just giveusacall at 577-
5564 and we' |l get you started.

Our co-op

Just Local Food isorganized asawor ker
owned cooper ative. Each member ispart
owner/investor and hasequal decisonmaking
power. We chose thismodel to accomodate our
lives(raising kids, other jobs, gardens, etc.) and
to provideasustainableincomefor ourselves
downtheroad. It'sJust asinjusticefor the
farmers, the earth, theworkers, and the consum-
ers. Local asin produced nearby in Western
Wisconsinand regiondly where appropriate.
Home delivery:

Togetlocal fair tradefood delivered to
your door every week, call Lissa at 577-5564
Buying Club and billing:

Tosignup for thebuying club and ask
questionsabout billing andinvoices, cal Crysta
at 579-0106.



