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Chomping on the City of Trees

The local food movement focuses on eating only locally grown and processed foods.  It is 

starting to become a mainstream movement.  Many people around the country are starting to take 

up the challenge to eat locally. Why do they do this though? One of the reasons why many 

people are starting to take up this challenge is to get fresher produce. It also helps the local 

economy when people decide to buy produce and other foods from local farmers, ranchers, and 

dairymen.  Another main reason is to reduce the carbon footprint left from shipping produce 

across the country when it can be basically obtained in their backyard.  People have different 

definitions for what they consider local though.  One definition of local is anything within state 

borders.  There is also the regional definition or county definition.  The most popular definition 

of local is a 100 mile radius of where a person is living.  Locavores are a major group that follow 

the 100 mile diet.  They started out as just 4 women deciding that they would eat local food to 

the San Francisco and it has now expanded to people all over the world deciding to follow a 100 

mile diet (Locavores).

The area that I will focus on for eating locally is Boise, Idaho- the City of Trees.  I have 

decided that for me, the 100 mile radius from my house in west Boise would be the best way to 

go about eating locally, with only a few exceptions.  The reason I have chosen this is because of 

the dynamic landscape of Boise and the surrounding area.  Boise is located in the Treasure Valley 

of southwestern Idaho up against foothills to the northeast that quickly become mountains.  To 

the south and southeast of Boise lies a high desert.  Much of the land to the west of Boise is 

fertile farmland all the way to Payette, Idaho and Ontario, Oregon on the state border 50 miles 

away.  Although it would require some sacrifice in regards to monetary costs and the availability 

of foods because of seasonality, Boise is a good place to eat locally in comparison to other places 

because of its agriculture based economy, outlying farms, and many grocers and specialty stores 

that support the local food movement. 

Boise's climate is rare in the fact that unlike many places it has four very distinct seasons. 

It ranges from bitterly cold winters and wet springs to scorching hot summers and crisp, dry 

autumns.  This makes access to some fresh foods impossible at specific times during the year. 

Each season has some kind of yield to offer though making it possible to eat local foods.

Winter is the hardest time of the year to obtain local food in Boise.  One of the few foods 

that are available around Boise year round are potatoes, and that's the reason Idaho is known for 
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its potatoes.  Another vegetable that can handle the cold winters of Boise is onion.  Onions are 

available from midsummer all the way through the winter months into March.  Apples are the 

only fruit that can be found during the winter months (Idaho Preferred).  Apples, potatoes, and 

onions are all able to be put in cold storage almost year round so that the can be available to 

purchased.  Fortunately, Boise has a few different local meat companies. Two of them are Snake 

River Farms, whose main focus is beef, and Gem Meat Packing Company which focuses on the 

strong Basque population and tradition in Boise by making chorizos and many other pork 

products(Snake, Gem).  Some dairy products such as milk and cottage cheese are also accessible 

at almost any grocer through the Meadow Gold factory in west Boise (Idaho Preferred).  Cheddar 

cheese and cheese curds can be found year round at places such as Winco and Boise Co-op 

through the Ballard Family Dairy and Cheese located in Gooding, Idaho about 95 miles from 

Boise (Ballard).  Boise is also fortunate to have fish hatcheries near by that raise trout and also so 

many rivers that trout can be caught in.  The trout provide sufficient oils for a balanced diet 

(Idaho Trout).

Some food groups are very poorly represented during the winter months when it comes to 

fresh produce.  Vegetables, fruits and grains are the three that fresh produce can't be obtained 

during the winter months, with a few exceptions within those groups like potatoes and onions. 

The only local way of having enough fruits and vegetables during winter months is to can them 

when they are fresh.  With grains it is more difficult to obtain truly local sources of grain no 

matter the season.  There is not a high grain yield around the Boise area, so shopping at local 

bakeries is the best way to get “local” grains.  These grains are not from the 100 mile radius, but 

by purchasing a local baker's product, it would be helping the local economy which is one of the 

goals of the local food movements (Great).  The 100 mile radius could also be expanded into in 

state boundaries to obtain state-local grain.  

Spring brings a little bit more into the local diet.  More vegetables are available starting in  

the spring.  Small local farms such as Urban Green Harvest begin to carry vegetables like peas, 

salad greens, and green beans, all of which are vegetables that I, personally like to eat.  These 

products usually don't become available until later in the spring though.  Urban Green Harvest 

also offers fruits such as blackberries, cantaloupes, raspberries, and watermelon late in the spring 

(Urban).  Another local farm, Morning Owl Farm, offers cherries.  Morning Owl also offers 

different kinds of meat like pork and chicken year round. They also carry eggs year round 
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(Morning).  All of the produce that is available during the winter is still available during the 

spring.

Springtime offers a more balanced diet than winter, however there is still a small supply 

of fruits.  Based on the small number of farms that would carry fruits in early spring, having 

enough fruit in the diet would most likely not happen.  Also, since more vegetables are available,  

potatoes can be used as a source of starch in place of the lack of grain.  

The summer season offers much more in terms of local produce for the Boise area. 

Broccoli is one vegetable that becomes available during the summer.  Cauliflower is also 

available but usually only in the summer.  Local sweet corn can also be obtained through most 

farmers markets and grocers during this time.  Summer is also the season when most fruits 

become abundantly available.  Fruits like cantaloupe and watermelon that were already partially  

available during the spring become readily available during the summer months.  Many fruits 

from tree are harvested during the summer.  Cherries are hitting the best part of their harvest by 

the beginning of summer and then to the end of their harvest my midsummer.  Other fruits from 

trees such and peaches, pears, and nectarines are well harvested during the summer. 

Strawberries can be harvested  in the early summer months and are also an easy fruit to grow and 

harvest for oneself (Idaho Preferred).

Apples, which are available at every other part of the year, are out of season until near the 

end of August.  Onions also become less accessible during late spring and throughout the 

summer until August.  Other than those two crops, most produce is still accessible.  Summer 

offers a balanced diet except for grains which once again, can be made up for with potatoes and 

slightly cheating and going to local bakeries that grind their own flour from in-state wheat such 

as the Great Harvest Bread Company and also by expanding to state boundaries.  

Fall is the best time of year for eating locally.  Almost every food that is harvestable 

during any other time during the year is available during the fall.  There are a couple foods that 

are available that aren't available locally during the rest of the year.  One of these is turkey.  This  

means that in Boise, people don't have to give up their traditional turkey dinner for Thanksgiving 

if they are deciding to take up the challenge of eating locally.  Another one is the pumpkin.  Also,  

just in time for pumpkin pie for the holiday season.  Boise's available harvest of crops and of 

animals makes it possible to eat local while still keeping a majority of holiday food traditions  

(Idaho Preferred).
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Since almost everything is available during the fall, the diet for a locavore in Boise is as 

complete as it will be all year.  Fall is also the time to prepare for the low availability of food in  

the winter and spring seasons.  This can be done by purchasing extra local foods during the fall 

and then canning them for the winter months.  By doing this, it makes eating locally during the 

winter months much easier rather than having an unbalanced diet of mostly protein, dairy, and 

starchy potatoes.  In general, over all of the seasons, there are only a few things that are missing 

that would be in a non-local diet.  Access to spices would be less than non-local spices.  Olive oil 

is also something that could not be purchased local.  The main thing that would be missing for 

flavoring food though is salt.  Since Boise is not near any salt water or salt flats, it has no local 

salt.   

Boise's small size and sense of community make it quite easy to eat locally.  Many of the 

grocery stores in Boise sell local food and have them clearly labeled on the packages.  Albertsons 

is one of the main ones.  Because Albertsons was founded in Boise, it supports the the local food 

movement there.  However, Albertsons' prices are higher than other nearby grocery stores, so it 

would not be the best place to go to purchase local food if cost is a major issue.  Other larger 

companies that still support local foods but offer lower prices are Walmart and Winco.  Much of 

the local food sold in the grocery stores is labeled with the Idaho Preferred seal.  This however 

does not necessarily mean that it is from within a 100 mile radius of Boise.  All it takes to find 

out which Idaho Preferred items are truly local to the Boise area is a visit to idahopreferred.com. 

If cost is not an issue, but shopping at large businesses is an issue then there are still other 

options.  Much of the local food finds its way to the Boise Co-op in downtown Boise (Idaho 

Preferred).  There are also several farmers markets that take place during the year.  Fruit stands 

set up by farmers with any produce that they grew are also prevalent throughout the whole city 

during the summer.  There are also small farms that have memberships where a person can pay 

an initial fee and they are supplied with either a specific assortment of produce that they choose 

or a random assortment each week.  Finally, if getting out of the house to go shopping is not 

option then some of the small membership farms offer weekly or biweekly deliveries (Local).  

After much research on the subject of eating locally to Boise and whether or not it would 

be possible, I've come to the decision that for me personally it is possible with only a little bit of 

stretching the definition of “local.”  Because of having local meat packing factories and trout  

farms, I have found that in every season of the year in Boise, I would meet my daily serving of 
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protein based on the amount in the USDA's food pyramid.  Also because of the trout, I will have 

enough oils required for a healthy diet.  Vegetables would also be fairly easy for me to access 

year round.  One reason why is because there are few vegetables that I actually like to eat so that 

is a food group that I eat less of in general.  It would take me some preparation before the winter 

to get enough vegetables, but it would still be possible as long as I properly stored them by either 

dehydrating, freezing or canning them.  Fruits would be a little difficult to have year round, but 

just as with the vegetables, it would just take me storing a large enough supply of them from the 

time of harvest.  With proper storing along with the apples that are available in off seasons for 

other fruit, there would be enough fruit to get me daily portions.  Having enough grain would be 

the aspect where it would require skewing the definition of “local.”  Since there is not really any 

locally grown grain, the definition of “local” for grain would have to change from “locally 

grown” to “locally processed,” or I could also extend the distance in which I allow my food to 

come from in order to get enough grain.  In 2008, Idaho ranked ninth in the nation for total wheat 

grown (Idaho Agriculture).  Clearly I would have enough grain if I allowed my grain to come 

from within the state rather than just 100 miles.  The purpose of obtaining starch from the grain 

can be replaced by starch from the potatoes though.  Spices and salt are also something that 

would involve some cheating.  While there are some spices that grow locally it is not possible to 

get enough for all year.  Also, salt is not something that is available locally.  For me, money is  

something that I would have to account for, so I would be trying to find as many local foods as I 

could at grocery stores like Albertsons, Walmart, and Winco.  So while I say that on an 

individual level, eating locally in Boise is possible, I do not believe that it is 100% possible.  I do 

believe that it is at least possible enough to reach the goals of the local food movement of 

helping the local economy and leaving less of a carbon footprint. 

So eating locally in Boise is possible on an individual basis, but would it be possible for 

the masses?  With so many ways and places that local food can be obtained, finding a place to 

purchase local food would not be an issue for mainstream society.  In order for a large amount of 

the population to eat locally, it would require that food diversity be severely limited.  Because so 

many people are used to having such a large variety in their diets year round, I believe it would 

make eating locally for a large number of people in Boise difficult.  It is possible though if 

people are willing to give up such high food diversity and be willing to put some preparation 

time into storing food for the months when it's more difficult to obtain local food.  As previously 
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mentioned, Idaho and specifically the region around Boise, is a agricultural region.  Agriculture 

is a main part of Idaho.  Because of this, I believe that Boise is one of the best places to eat local 

on both a personal level and a large scale.  Even though it would not be a 100% local diet, I still 

believe that it would be much more local and much easier than what many other cities and 

regions could do.
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