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Fresh Local

Food Delivered; &

to Your Door!

TheClearwater Collectiveof EauClaire

isproudtointroduce our homedelivery
servicefeaturing freshloca foodsfromthe
nearby countryside.

Wewill deliver your order to your door
(or acooler outsideyour home) each Friday.
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Wehaveatremendouslineup of local farmers An early spring day at MidValleyVu Farms, one of our

who will bethe starsof thisshow. Weare
garting withlocal organic milk inreturnable
glassbottles, cream, cheese, and butter from
Crystd Ball Farms(thisisthebest milk we' ve
ever tasted), fresh free-rangeeggsfrom afew
local sources, fair trade coffeefromalocal
non-profit roaster called Farmer-to-Farmer,
chocolatetrufflesfrom River Chocolates, Eat
My Fishtrout products, locally bottled water
andfreshsdadfixin’s.

Almost al of our productsarefreshand
need to be kept in acool environment for
maximum shelf life. Our grandparentsusedto
have specid doorsintheir housesfor the
milkmanto didethefresh milkin, or they had
afancy box onthe porch ready for delivery.
WE re asking you to provide an appropriately
sized cooler inaconvenient location at your

local suppliers of eggs and other fine products.

home. Thiscan beplaced outside on Friday
morning with afew ice packsor atray of ice
cubes. Therearesomenew coolersavailable
cdled“fiveday coolers’, thesehaveextra
insulation and would work well for this pur-
poseif you don't already have acooler. Of
courseplacing itinthe shadewould help too.

Our delivery will take place sometime
between noon and 8pm. Astheweeksroll on,
we'll haveamoreprecisetimetogiveyou. If
you happen to be home, we' re happy to bring
your food right oninto your kitchen.

All of theorganicmilk from Crystal Ball
Farmscomesin thick glassreturnable bottles.
They arethouroughly cleaned and sanitized at
thefarm, but your helpisneededinrinsng
them out when you arefinished. We' vefound



that afew rinseswith cold water
worksout very well. Placeyour
clean empty returns (wedon't
need the caps) out with your
cooler andwewill calculatethe
total accordingly. Bottle depos-
itsare $1.50 each for al sizes,
soyour first order total will bea
bit higher thantherest.

Milk
WE're proud to carry
pasteurized milk from Cry<tal

Bdl Farms. Ontheir flyeryou'll
findinformation onwhy non-

Here are some returnable bottles drying on a custom made rack
at Crystal Ball Farms. Troy at Crystal Ball had this bottle washer
crafted locally, yet another way your food dollars are recycled in
our local economy when you buy from Just Local Food!

homogenized milk isbetter for
you. Herewe want to point out afew other
interesting thingsabout their milk.

Asyou Il see, thismilk naturally sepa
ratesinto athick creamy top layer and a
thinner milky layer below. Thechocolatemilk
adds another thick brown layer at the bottom.
Someof youmay liketo usethistop cream
layer for your coffee, or separateit yourself to
makeacustom blend. For instance, you
could order wholemilk and pour off most of
thecream (saving it for coffee or baking) to
makeyour own “reduced fat” milk.

Sometimesthetop cream layer canbea
bit stubborn. We alwaysrecommend keeping
afinger or hand over the cap soyoudon’t
accidentaly spill.

Milk issengtiveto sunlight, sotry to
keep your milk out of direct light. Beingso

fresh and unprocessed, thismilk isalso
sengtiveto varying storagetemperatures.
You' d besurprised how muchcoldairislost
when you open therefrigerator door. For the
longest storagetimes, storeyour milk at the
back of thefridgewherethetemperaturesare
morestable.

Crystal Ball Farmshasaherd of about
100 cows. They grow their own certified
organic crops, so the cowseat 100% certified
organicfood. Don't youwishweall could do
that? Of coursetheir cowsarenot shot up
withrBGH or other artificial hormones. This
ispure, REAL milk. You can tastethediffer-
ence.

They also maketheir own cheddar
cheese, cheese curds and buitter. |cecream
and yogurt areon theway!



Thanks!

WEe' renew at this, and we suredo
appreciateyour interest and commitmentin
workingwithussofar. Wetruly valueyour
input and will work hard to deliver the best
quality loca andfairly traded foodsavailable.
Weknow therewill be changesinour service
and that we' [l make mistakesaswe start out.
Please be patient and let usknow if you have
any ideasor sugestionsfor us, direct themto
Crystal @justlocalfood.com or 579-0106.

Now Hiring!

We areafledgling worker-owned
cooperative, and we antici pate some pretty
hefty growth inthe next few months. If you
arelooking for aninteresting job rootedin
democracy and cooperation, ook no further.
Call any oneof our collective membersfor
detailsand apreliminary “chat sesson”
(interview).

Downtown
Farmers
Market

We havebeen hired by Crystal Ball
Farmsto sall their dairy productsat the
Downtown FarmersMarket on Saturdays
starting May 15, and on Wednesdays starting
mid-June. Comeseeusand all the other loca
farmersdown by the post office!

A Note on
Organic

All productswerefer to as“organic” are
infact certified Organic according to the new
Federal USDA Organic Standards. The costs
associated with certificationare high, and
many farmsdon’ t do enough volumeto make
certification worthwhile. Membersof the
Clearwater Colelctivehavevisited every farm
and talked with every producer. Weare
confident that even though someproductsare
not labeled “organic”, they areof high quality
and the producers are committed to sustain-
ableagriculture. If you have any questions
about our products, do not hesitate to contact
Aaron, our food buyer at
aaron@justlocalfood.com or 552-0849.

More
News...

Weintend to produce aJustL ocalNews
every few weeks. Init youwill find newsand
information on our suppliers, product updates
and other interestingitems. We' |l dsoinclude
featuresof other small local businessesthat
share our commitment to thelocal economy.

Interesting Fact: Our delivery
vehicles run on biodiesel, a
renewable, clean burning
farm-grown fuel. Biodiesel
works in ALL diesel engines.



Our Buying Club

A food buying club isan association of peoplewho get together to purchasefood. Asa
group, our purchasing power increasesand all ows usto accessthe whol esale marketplace. By
buying through whol esal e distributorsand directly from farmers, our memberssavemoney. The
Clearwater Collectiveworkswith Natural Farms, anatural foodsdistributor based in Madison.
We chose Natural Farmsasthey are one of the only locally-owned and operated natural foods
digtributorsleftinthe 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 quite aselection (fresh pasta,
yogurtsand dairy products, frozen foods, fresh produce, toilet paper, fair trade chocolates...)
We process and package your order and total your bill. Delivery isFREE to those of you on
our homedelivery route. Call Crystal to sign up today!

Questions?

Thereareonly four of usrunning our cooperative businessat thistime. Whileweareal
happy to answer any question you have, we do each have speciatiesand you are encouraged
to call the appropriate person for the question you have. We havefamiliesand other jobs, soit
may not alwaysbeabletotakeyour cal. If youleaveyour name, number and concern wewill
call you back assoon aswe can. Pleasealso let usknow the best timesfor usto return your
call. Oneof thebest waysto haveyour questionsanswered isthrough email, so givethat atry if
your questionisn’t urgent!

Lissa: Home Delivery Ordering and billing. 577-5564,
lissa@justlocalfood.com

Crystal: Natural Farms Buying Club, customer service.
579-0106, crystal@justlocalfood.com

Aaron: Suppliers & products, nutrition information, specialty
produce, Downtown Farmers Market. aaron@justiocalfood.com

Jordan: Buying Club & Home delivery times, locations,
coolers. jordan@justlocalfood.com



