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   As a region, northern New York has lost way too many family farms. And we continue to lose 

dollars that might otherwise remain in our rural communities to farmers and growers elsewhere, 

while too many of us remain completely out of touch with the efforts and the productivity of our 

local farmers and growers.  

   Cornell Cooperative Extension (CCE), through initiatives like Adirondack Harvest 

(www.adirondackharvest.com), encourages consumers to support sustainable, local, small-scale 

agricultural entrepreneurism, and in doing so, help safeguard our agricultural land and heritage, 

improve our quality of life, and strengthen our rural economies. We invite growers and 

consumers to explore and anticipate how the decisions they make today might affect the future, 

and to make choices that are equitable, economically and ecologically sound, and that promote 

responsibility and pride, strong, sustainable community development, and environments where 

economic development opportunities can flourish. 

    We live in an age of global markets and marketing, where more often than not, the food we eat 

is grown on large industrial farms; then shipped across the country or from central or South 

America or overseas to huge distribution centers, where it’s sorted, packaged, processed, and 

then trucked to chain supermarkets, convenient stores, and fast food outlets.  

    We seldom think about the environmental impacts of expanded mechanization and 

transportation of foodstuffs over great distances, which contributes to air pollution and global 

warming; of the ecological consequences of large-scale mono-cropping of food with intensive 

use of pesticides; or the impacts that food globalization has on our health.  

   When we buy locally from North Country farmer-neighbors, like Adirondack Harvest 

Cooperative members, we contribute to building resilient local economies while supporting 

energy efficient, smaller-scale, often organic agricultural approaches to production.      

    Since the turn of the century, the number of North Country consumers wanting better tasting 

food with less risk has increased appreciably. And Extension promotion campaigns and 

initiatives, like Adirondack Harvest have helped connect local consumers with small-scale, 

sustainable farming operations that are stepping up to meet the demand. Adirondack Farmer's 

markets, CSA (community supported agriculture) farms, roadside stands, and u-pick operations 

provide opportunities for all of us to eat fresh-picked vegetables, fruits, herbs and spices; local 

grass fed and finished meats, free range chicken and eggs; fresher, better-tasting, nutritious food 

grown locally, instead meat from large, industrial food factories, which have little regard for 

animal welfare, soil and water quality, or food safety, or produce that’s picked before it’s ripe 

and transported across the continent or halfway around the world.  

http://www.adirondackharvest.com/


    Local, small-scale farmers care about the health of their land and their animals and the quality 

of the food they sell. They’re independent producers, growing and selling fruits, vegetables, 

meats, and homemade value-added food products (baked goods, jams, jellies, cheeses, snack 

foods, fruit juices, wines, liquors) directly to neighbors and friends. Buyers can meet and get to 

know them, ask questions, provide feedback, and share recipes, gardening tips, and ideas.  

    Many of our growers sell homemade, value added, hand crafted, and seasonal goods year-

round. And, since there are no middlemen and no stockholders, they’re able to sell those goods at 

competitive prices, while realizing a considerably larger share of every dollar being spent. 

    Farmers' markets are one of the oldest forms of direct marketing by small farmers. In ancient 

times, farmers’ markets were the centers of villages and towns; places where people gathered to 

buy, barter, trade goods and services, exchange news, and share stories with one another.  

        Farmers' Markets have deep roots in our nation's history, too. Throughout much of the 19th 

century, outdoor market places were the heart of our cities, and farmers' markets were the centers 

of commerce in rural communities.  

    CSAs represent a true alternative to the usual markets and food distribution systems. 

Consumers support local farms by buying ‘shares’ of a farm’s anticipated seasonal harvest of 

produce and/or other farm products (i.e. meat, eggs) upfront, thereby distributing the risks and 

rewards to both the farmer and the shareholders. Food is distributed to the shareholders as it 

becomes available throughout the season. And some CSAs accept labor as (partial) payment for 

a share of the harvest.  

    CCE educators and Adirondack Harvest coordinators and farmers recognize that the goal of 

improved agricultural economic and community development is best served when all 

stakeholders in the food system; producers, processors, retailers, restaurant owners, chefs, 

foodservice businesses, schools, institutions, and consumers join forces. Farm to retail, 

foodservice, and institution programs cut out the middlemen and make fresher, healthier food 

available to stores, restaurants, schools, hospitals, etc., We welcome, encourage, and appreciate 

participation. 

        And we encourage everyone to buy local, to communicate with and learn about the 

agricultural practices of your farming neighbors, and to advocate for farm-friendly regulations in 

your community. 

    For a complete list of Farmers’ Markets across the region visit 

www.adirondackharvest.com/farmersmarkets.html or contact your local CCE office. 
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