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Marjory: Hello, and welcome to the home grown food summit. This is Marjory Wildcraft, your 

host and guide through this amazing series of presentations. The whole purpose of the 
summit is to help you get better at growing your own food, but not everybody grows all 
of it. I certainly don't. I strive to grow half to about 3/4. 
 

 This presentation is a lot of nuts and bolts how to relocalize the rest of your food supply 
that you're not growing. Who we have for that is Jason Matyas. He is the executive 
producer of a documentary film and training media project called Beyond Off Grid. 
 

 Actually, Jason traveled all over the United States interviewing people who lived off grid, 
highlighting a lot of features of their life and lessons learned. Jason is a husband, a 
father of 7, and a lifelong gardener. He's a long-time local food advocate, and he's also 
the founder of a family business with his children called The Seeds For Generations, that 
provides heirloom garden seeds that are focused on inspiration for gardening together 
as a family. I love that. 
 

 Jason spent 17 years with the Air Force and had 9 worldwide deployments including 2 
tours in Afghanistan. Ooh, ouch. Let's get started getting some really practical how-to 
tips on how to relocalize your food supply. 
 

Jason: Thank you so much, Marjory, for that wonderful introduction. I appreciate the effort 
you've put into hosting this fantastic event, and I hope it's worthwhile for all the 
attendees out there. Thanks so much for inviting me to be a part of it and to give this 
presentation on get off the modern food grid and relocalize your food supply. Thanks so 
much. 
 

 My name is Jason Matyas. I am a husband and a father of 7 young children ranging from 
11 to 1. We're a lively family. We carry on a tradition in our family of a love for food and 
growing food. Here's a picture of me when I was not even a year old with my dad in the 
garden eating a green bean. 
 

 Just as I was raised in the garden, I'm doing the same with my kids, teaching them how 
to raise their own food, appreciate where food comes from and the work involved in not 
only growing but harvesting and processing and preserving food, and also we get them 
involved in the kitchen as well. 
 

 My family's been on a journey to relocalize our food supply for well over a decade, 
whether it's buying local fruit and processing it for preservation and storage, or buying 
[inaudible 00:02:44] meats from local farmers and curing and smoking our own ham and 
bacon, which by the way, is one of the best things in the world. We're processing meat 
for the freezer as a family. We seek to work together and with our community 
reconnect with healthy real food and to build a better future for our children and 
grandchildren. 
 

 This journey is actually one of the key things that inspired my decision to start Beyond 
Off Grid. If you're not familiar with us, Beyond Off Grid is a documentary film and media 



  

 

 

 

2016 Home Grown Food Summit – Jason Matyas 

 
Page 3 of 18 

 

project that seeks to educate and aspire you about why you should reduce your 
dependence on the modern economy and modern systems and how you can seek true 
freedom by returning to the old paths of productive households and local community 
interdependence. You can learn more about the film and our other training media that 
we do on our website, beyondoffgrid.com. 
 

 I want to talk as an introduction about food production in America. Real quick, we have 
to understand where we've come from and how we got to where we're at today in 
order to understand how to chart a course for the future. 
 

 There's been an agricultural transformation in America. At one time, beginning in the 
earliest days of America in the colonial times and the early American republic, 
agriculture was a part that was integral to life, and the local food system, the local food 
economy was integral to the economy as a whole. In fact, the United States was not an 
entire national economy. It was a connected set of local economies. They were all 
founded on agrarian production. 
 

 Today we have an industrial and chemical farming system that has vastly reduced the 
amount of human involvement in it such that there are very few people that actually 
raise and grow food for production that goes to market that ends up being the food that 
most people eat these days. 
 

 There's been a loss of family farms, tremendous loss of family farms over the past 
century; whereas, in 1900, there were 7,000,000 family farms in America. There's only 
2,000,000 at the end of the century, and the centralization of agriculture has led to 
more and more processed food being consumed. 
 

 Spending on processed food has doubled in the last 30 years. This was led in part by 
government subsidization. You see government subsidies in things like corn and soy 
provided cheap inputs for food producers, which is one of the reasons why most people 
in America in particular think that food is cheap. It is cheap because the government has 
subsidized the main inputs to it and, of course, this is aside from the fact that most 
things that people eat aren't really food but they're food-like products. 
 

 This government intervention in the economy and the massive industrialization that's 
happened has led us to where we are today with the vast majority of food that 
Americans consume, if it is food, being non-local in origin and usually highly processed. 
This is very different from the bulk of American history and, of course, of human history 
where food was primarily local or almost exclusively local in origin. 
 

 Today, instead of having the majority of our food being local, a very, very small part of it 
is local, and it's really only for those that actually seek it out to find it. You have to go 
outside of the major grocery store food distribution system in order to actually find local 
food. 
 

 There's some that's regional. Grocery stores will source from regional sources, 
sometimes even local sources, but the vast majority is from distant sources because of 
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the industrialized food, agricultural system, and food distribution system. 
 

 In addition to the centralization in agriculture because of industrialization, one 
particular aspect of centralization that's happening, that has happened, can be seen in 
the role of California in producing fresh fruits and vegetables for the nation. California is 
known as America's fruit basket, or the fruit and vegetable basket. For those who aren't 
already aware, it's pretty striking to see the numbers, but 99% of almonds, grapes, and 
walnuts, and over 90% of apricots, plums, celery, garlic, processed tomatoes, broccoli, 
and 70 or 80% or more of strawberries, leaf lettuce, avocados, peaches, spinach, 
carrots, and on and on and on, are produced all in one very small part of the nation, that 
being in California central valley. 
 

 While this may be efficient because of the unique growing conditions in California, it's 
not wise, particularly because when you put all your eggs in one basket, so to speak, you 
centralize the risk of that food-producing area having an issue that is beyond the control 
of farmers and government. The big one is weather. What we have today is a massive 
drought in California. California is in a multi-year exceptional drought, which is the 
highest scale. You can see basically the entire central area of California is in a huge 
drought. 
 

 It's not just that the central valley is in drought, but you see even on the eastern part of 
the state where the mountains are, are in drought. Because most of the water that's 
used to irrigate the central valley comes from snow melt runoff and reservoirs, there's 
not much water to fill the reservoirs, and the reservoirs that were full are now largely 
empty. This has led the state water board to reduce the amount of irrigation water 
supply, to even actually shutting it off to entire counties. 
 

 Farmers, what they had to do is, they had to reduce the amount of acres and production 
and/or pump water from wells. The increased demand on the aquifer under the central 
valley is so significant that the ground is actually sinking in many areas. 
 

 When you stop farming acreage for annual crops, it only affects the short-term supply 
for that year. When you stop watering fruit and nut trees and they die and they're taken 
out of production, you have long-term impact on supply, and prices increase. If you 
noticed over the past couple of years, fruit prices have been going up, and particularly 
nut prices. 
 

 If you've looked at the price of almonds over the past several years, they have either 
close to doubled or more than doubled in that time frame of this drought, the reason 
being is that pretty much all of the almonds are produced in California. As such, when 
supply drops drastically, price increases drastically. 
 

 Let's move on to how to relocalize your food supply. We'll start with what does local 
mean? There are different degrees of local. People know that international and 
probably national, great distances of probably thousands of miles, is not local. What's 
the difference between, say, regional and local? 
 



  

 

 

 

2016 Home Grown Food Summit – Jason Matyas 

 
Page 5 of 18 

 

 There are various definitions out there, but a very common one that is used is local 
being defined as 3 to 400 miles from the point of production to the point of sale or 
consumption. I think these are probably adequate definitions, though I would say that 
local, if you can get local even closer to you, the better. 
 

 The primary reason why, because I don't think local is a distance, I think local, again, 
going back to what I was saying before, is more about relationship. It's more about 
knowing your farmer, knowing where your food's coming from, being connected in your 
community. It's a little hard to be connected to somebody 300 miles away on a regular 
basis. Much more likely that you're connected with somebody who's 10 or 20 miles 
away or less, so the more local you can get, the better. 
 

 The next degree of local, which is not from a sourcing perspective, but from a storage 
perspective, is food storage. We talked about how there really isn't any food stored in 
the system, the modern distribution system. It's an essential part of relocalizing your 
food supply that you build up a food storage system so that you relocalize your food 
where you live, literally in your home. 
 

 Finally, the last degree of local is growing your own. Obviously, when you are the 
producer, that is the most local food that you can get. 
 

 Let's talk about steps to relocalize your food supply. The first thing you need to do is 
determine what you can get locally and what you can't get locally. You want to 
determine what local foods you can get in season, and when you do get those in season, 
you want to get them hopefully in bulk quantities for lower unit cost, and to preserve 
them for consumption in the off season rather than just buying fresh fruit in season and 
then just buying frozen fruit from the grocery store the rest of the year. Why not buy 
them locally in season and then freeze them yourself and enjoy them in the off season 
that way. You're going to get better quality that way and you'll also be contributing to 
your local food economy. 
 

 You'll want to purchase non-local items in bulk if possible and put them into your food 
storage. I'll talk in detail about this later. 
 

 Finally, you want to grow your own and preserve the harvest. A lot of people garden as 
a hobby and that's great, and they eat what comes out of their garden, but a lot of times 
with the excess they don't go through the trouble or the work, because there is work 
involved, of preserving that harvest for consumption later. If you're going to grow it and 
you can grow it, why not preserve it so that you have it later? You're going to have a 
lower cost of the food. You can assure the quality that way and, generally speaking, 
you're going to be leveraging the labor you're already doing with the growing. With a 
little bit of extra labor for the processing, you'll be able to preserve the harvest for later. 
 

 What is local and what is not? It's important that you know what you can't buy locally. 
Generally speaking, unless you live in an area where these things are grown, grains, 
beans, and other dry goods are not very easy to find locally. You could potentially find 
them locally, and I encourage you to search, but they're a little harder to find locally. 
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 Products grown in foreign countries, obviously, are not local. Things like olive oil, 

coconut oil, anything grown in a completely different climate that's not near you is not 
going to be local and likely will be international. Then there's also produce from 
different climates. If you live anywhere in the middle to northern part of the US, you're 
not going to live in a climate that allows for citrus to survive the winter, nor avocados. 
Those things are grown in the continental United States, but only in places like Florida 
and California and perhaps Texas and a few parts. Those are some things you're not 
going to be able to get locally. You're just going to have to know that so you can look for 
places to source them from. 
 

 When you're buying local, things to consider, or how to go about this. You obviously 
want to buy from local farmers and food artisans. Food artisans are basically people 
who make custom food. Food artisans are not always sourcing locally though, so you 
have to realize that and take into account. If local is a priority for you, make sure that 
you're talking to your food artisan vendors about your desire for local-sourced inputs 
and maybe help work with them to connect them with the sources for those things. 
 

 Also, buy from cottage food creators. This can be as easy as buying from the lemonade 
stand down the road or buying a baked good sale. These are all cottage food creators. 
People who do it on a regular basis often will maybe make baked goods and take them 
to the farmers market or have some other kind of a retail arrangement with a local 
retailer to put their baked goods in their store. I know a family who does this. They 
produce lots of baked goods and there was a new diner that started up locally, and 
they're supplying the baked goods for the diner. That's another example. 
 

 You don't necessarily have to buy direct from the cottage food creator or the producer, 
but if they have some kind of a retail arrangement where you can buy them somewhere 
else, knowing what foods are produced locally and particularly if their sourcing local, 
that's even better. That's like a double whammy. Find those opportunities and try to 
help contribute to your local food economy that way. 
 

 Again, relationships being a really important thing, because you can network in your 
community and meet other gardeners. You may be able to buy some produce from 
other gardeners who have access, either buying them or bartering with them. Maybe 
you have too much zucchini and they have too many tomatoes or whatever, and you 
guys can swap. These are great ways to fill your needs without having to necessarily 
make a purchase transaction or to find a commercial source for that. A great way to 
make these kind of connections, by the way, is through joining a local gardening club. 
 

 Finally, try to find restaurants that source local food, and frequent them. Give them your 
business, because if they're going out of their way to source locally, you want to support 
that and encourage that by spending money there. Your food dollar is what makes the 
future food system, determines what future food system we have, so frequent 
restaurants that source locally. 
 

 Let's talk about the local buying options. I want to go through these as an overview, and 
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then we'll go into each of them in more detail. The purchase or distribution options that 
you have generally speaking for local, are farmers markets, farm stands, or at the farms. 
Sometimes there's a farm store. Community-supported agriculture, or CSA. This is a 
membership-type private contract arrangement. Again, to those in detail later. A buying 
club, or a food co-op, cooperative. This is basically where a member-based system 
where anywhere from a number of families to hundreds of people cooperate together 
to increase their purchasing power through a buying club. 
 

 Some of the product types or product options you have to look at and consider when 
buying local are meat. Beef, chicken, and pork are the most common, but you can also 
have lamb, goat, turkey, fish, and other things. Dairy, obviously raw milk is a big one, but 
also cultured dairy products like cheeses or yogurts, kefirs. 
 

 Fresh produce obviously, veggies, these tend to be the most common ones for farmers 
markets, farm stands, as well as CSA's. Fruit is a big one, whether it's an orchard or a 
pick-your-own farm that maybe has berries, blueberries, strawberries, raspberries. 
Those are great places to find those kind of fruits that you can get in season, then of 
course preserve the harvest for later. 
 

 Homemade food products. As I mentioned, cheese, jams, baked goods, all kinds of 
different things that are artisan food products. These are some of the different options 
that you have. 
 

 Let's go one by one. We'll go on the pros and cons of each. These farmers markets, the 
benefits of a farmers market generally are going to be selection and easy access, 
because all the vendors are in one place, so you can visit multiple vendors at one time, 
you can have a wider variety of things because different vendors are going to have 
different things and sometimes there's overlap, so you may have different options for 
the same type of produce, for instance. That's a benefit. 
 

 The ability to talk to multiple vendors is very important because you can ask them about 
their production practices, how they're growing their food, and does that meet your 
standards. Again, a relationship-based quality assurance system. 
 

 Some of the downsides is that sometimes it's not necessarily local. Some vendors will 
buy from other places that may not be local, and as such, some of them serve as 
aggregators. They're not the sole producer of what they're selling, but they're 
aggregating from other sources, and there are cases where sometimes a vendor is only 
an aggregator. They're not growing anything, they're just buying from different farms 
and selling. It depends on an individual farmers market and the rules that they set for 
their vendors as to what they allow. It's good to be familiar with the rules of a farmers 
market as to what you could expect and what kind of questions you need to ask. 
 

 Finally, it's important to note that the farmers markets are not always organic; in fact, 
they're probably usually not organic, at least for the bigger producers. Smaller 
producers like backyard gardeners that are there probably are organic just because they 
tend to be more organic anyways but, again, it's important to actually have a 
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relationship, discuss with your vendor what the production practices were on the 
products you're interested in buying. 
 

 If you're going to buy direct from the farm, some of the benefits of this are freshness. If 
it was picked on the farm, it's likely that it was picked that day, maybe the day before, 
so you can have a minimal loss of nutrient value. One of the big benefits is you can know 
your farmer as well as know the farm. In other words, going to the farm gives the ability 
to tour the farm and not just talk about the production practices but actually see them 
as they're implemented and as they're being done. 
 

 Finally, for the farmer in particular, there's an efficiency for this. Going to a farmers 
market and spending much of the day there takes a lot of time. You going to the farmer 
cuts out the middleman and allows them not to have to drop what they're doing and go 
set up and spend the whole day at the farmers market. They'll likely be able to give you 
a better deal, and ultimately it's supporting the farmer better through that type of 
arrangement. 
 

 Finally, you can get bulk discounts often when you buy direct from the farm. Sometimes 
you'll be able to get these at a farmers market if you talk to the vendor or the farmer. It 
just depends on how much supply they have whether they can do a bulk discount. 
Sometimes you have to pre-arrange it and say, "Hey, next week can you bring a bushel 
of cucumbers? Because I want to make pickles." Or a bushel of tomatoes or whatever it 
is. Look for those bulk discounts. Often buying at a higher volume will get you a much 
better deal. You can take those and then use that for your processing, for canning or 
whatever else you're doing. 
 

 Some downsides. The selection can be limited. Not every farm grows everything, so they 
may have limited selection, and there may be travel required for you to get to the farm, 
depending on where you live. 
 

 Community-supported agriculture, or CSA's, this is a great model for a lot of reasons. 
One of the biggest reasons is that agriculture, it's a difficult economic model in the 
standard model, because it requires the farmer to have a lot of fixed costs up front of 
seeds and fertilizer, fuel, labor, and they only are selling the product at the other end, 
and in between there are a lot of unknowns of weather and pests and a lot of other 
things that they can't necessarily predict or control, so they take on a lot of risk, and 
often if things go bad in a particular growing year, it can be very difficult to be 
profitable. 
 

 One of the big pros of a community-supported agriculture program is that the 
consumer's able to partner with the farmer to share the risk and the reward of the farm. 
It allows for the farmer to be able to plan their production better because they know 
they're producing for 100 or 200 members of their CSA. It also helps there to be less 
waste because, again, they are producing for a known quantity and they're not just 
guessing and potentially not being able to sell all their product. 
 

 The other big pro for a consumer is that often most CSA's have delivery to some kind of 
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local location, either a drop location that would be nearby where you live, or in some 
cases even offer home delivery, which is something that out-performs even the local 
grocery store, because you don't have to go to the store. It just shows up at your door. 
Those are great characteristics of a CSA. 
 

 Some of the downsides of a CSA. Sometimes you have limited choice in produce. If you 
don't have a really expansive palate and like adventurous food tasting, you may end up 
getting some things that you would have never chosen yourself and you don't know 
how to cook and, you know what? I think that's a great thing, because it forces us to 
learn new things and to change and to experience new things. But for some people this 
is seen as a negative, so you just have to be aware of the fact that you are going to get 
your share of the produce of whatever was planted for that season, so you'll have to talk 
to the farmer about what they're planting and that kind of thing. 
 

 Final downside is that if you have a poor harvest, it can affect the value that you're 
getting. If you have a crop failure of a particular crop, you may not get any tomatoes or 
something else in that season, or maybe there was a lot of rain that year and so you had 
multiple crop failures or under-performance. It's going to reduce the amount of produce 
that you get for the set amount of your share that you're spending, so you're going to 
have a lower value. You're going to be basically paying more for what you're getting. 
 

 However, you also have the upside of the farm. If it's a bumper crop, you're going to be 
able to get more than what's expected, and that's a benefit, and that actually goes in 
the pro area instead of the con area. 
 

 Overall, CSA's are great because they really help farmers to be more profitable earlier 
with less risk, and it's a way for consumers to really support what they're doing. 
 

 Final area we'll talk about, final option, is a buying club or a food cooperative. It can take 
a lot of different manifestations but basically is anything from 2 or 3 families getting 
together to do group orders from a food co-op distributor all the way up to large buying 
clubs of several hundred members. 
 

 The pros of a buying club is that you pool purchasing power, and it gives you more 
options. You're often able to get organic or other hard-to-find foods that you wouldn't 
be able to get in your local grocery store. You may be able to find them in the health 
food store, but in most health food stores, just because of the nature of the business, 
they have to charge a lot higher price, so you're buying those products at a premium. 
Through a buying club and pooling your purchasing power and having more options 
available, you're actually able to get more options and better pricing even on smaller 
quantity. If it's not all bulk purchase, you might just be able to get something that you 
couldn't get except at a health food store at a really high price, but you can get it at a 
more reasonable price through a buying club. Those are some of the positive benefits. 
 

 Some of the negatives, really one main negative is the administrator or time cost that 
goes into administering, and this tends to be higher the smaller that the buying club is. 
My family started a small buying club a number of years ago when we lived in a location 
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where there wasn't one that we knew of locally, so we talked to some other families we 
knew and said, "Hey, are you interested in buying this kind of stuff?" They said yes, and 
so we ended up shouldering most of the administrative cost and time and effort to 
collect the orders, aggregate them, put in the order. 
 

 Then when the shipment came in, we'd have to split up the different things that were 
ordered into different boxes to drop off or give to the other families. In cases where we 
were aggregating multiple smaller orders to make a bulk purchase of like bulk grains or 
some other thing, we'd actually have to physically split that up into smaller packaging. 
So there is that kind of an administrator or time cost involved. Generally, the larger the 
club, the lower that cost is per member. 
 

 If you're interested in starting a buying club, I highly recommend the food club and co-
op handbook by John Moody, a friend of mine, who's actually giving a presentation 
during this event on legal issues for small food producers and consumers. I highly 
recommend this book if you're interested in starting your own food co-op. It is the book 
on how to do it. John is the founder and administrator of one of the largest buying clubs 
in the nation in the Louisville, Kentucky, area. 
 

 Moving from your buying options in terms of distribution over to what kind of product 
options you have. When you're talking about meat, you obviously have 2 options. You 
can be buying cuts of meat which have to be processed obviously and packaged. If you 
are buying those, most if not all states require that they be processed in a USDA-
inspected facility. Sometimes these are hard to come by and may not be local to the 
farmer or to where you're at. Sometimes the cost of these products can be rather high 
because of the additional transportation and time cost involved in taking the animals to 
a USDA-inspected processor to be processed into packaged meat. 
 

 Generally speaking, they're going to be sold by the farmer with the farm name on it, or 
sometimes the farmer will make an arrangement with the retail location to sell the meat 
for them in a cooler. 
 

 The other option is buying animals, either a whole animal or a portion of an animal. This 
is a little different than most people are used to, because you're used to going and 
buying a cut of meat at the grocery store that they want. One thing you'll learn about 
when you're buying animals is that a pig is not made up of 80% tenderloin, right? 
There's lots of different parts of a pig or of a cow. The choice cuts, there's only a certain 
number of. When you're buying a whole animal, the reason why they're premium cuts is 
because there's not that many available of them on the animal. 
 

 The thing that's different about buying animals is essentially you're contracting with the 
farmer to raise the animal for you and paying him, usually by pound, per pound either 
the live weight or the hanging weight after the animal is killed and gutted before it's cut 
up. That's the fee that you pay for the animal to the farmer. 
 

 You then pay a separate fee to the butcher who processes it for you, and this is not 
usually USDA-inspected processor, but a custom [inaudible 00:30:55] custom processor 



  

 

 

 

2016 Home Grown Food Summit – Jason Matyas 

 
Page 11 of 18 

 

or a custom butcher. They're basically doing butchering to order for you of your animal. 
The farmer usually will deliver the animal to the butcher on your behalf and then you 
put in your order for what you want, what cuts of meat you want for that animal, and 
then you go and pick up the meat from the butcher and pay the butcher for the fees for 
the processing. That's how it works. 
 

 When you buy animals either by whole or portion, you're able to save significant 
amounts of money over buying the same product of the same quality processed cuts, 
significant amounts. If you want to relocalize your food supply, you really need to look 
at going towards buying animals from a local farmer and getting them custom 
butchered. 
 

 This is an important thing to be aware of if you haven't already made this transition or 
learned it first hand. You're going to need to add a lot of freezer space if you're 
transitioning to buying meat in bulk. If you just have a fridge that has a top freezer or 
bottom freezer depending on where it is, that's not going to be enough to fit more than 
maybe a handful of chickens or not even like a quarter of a pig. So if you're buying a half 
a pig and 20 chickens, also realize that a lot of times buying meat is seasonal. You tend 
to get pigs in the fall, you can sometimes get them other times in the year. Chickens 
generally are going to be in the summertime into the fall. You're going to need freezer 
space to keep that meat through the year to the time when you can get your next 
supply of that particular meat that you want. There is a food storage cost and a logistical 
challenge that you have to solve to be able to do this. 
 

 I want to talk real quick about some local food resources. These are resources that can 
help you find local producers that you can source food from. 
 

 To find farmers and producers, there are some websites out there you can use. These 
are based, mostly like directory sites that different farms have put a profile on and it 
helps you find local farm and food producers. Localharvest.org is the biggest one. 
There's other sites like localdirt.com, eatlocalgrown.com, or eatwell.com. All these are 
the same basic idea of a directory of food producers. You put in your zip code and 
maybe some key words, and it helps you find those. Realize this is not just meat, it's not 
just produce, it's everything. It could be strawberries or it could be blueberries. These 
are a starting point. There's others out there as well. 
 

 If you're already convinced of the benefit and importance of buying local, and maybe 
you have friends and family that are not and you want to try to help win them over to 
this cause, I highly recommend using documentary films to help in that effort. Some of 
the films you should be looking at are films like Food, Inc., Fresh, which I prefer over 
Food, Inc., mostly because the solution they offer is lifestyle change and individual 
action to create the different system that we want through making our purchases 
differently. 
 

 Farmageddon is an important film about the attack on small family farms by 
government regulators, and there are fewer films that have made me more mad than 
that film, but in a good way. I'll talk a little bit later about what you can do about that 
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topic. 
 

 Then, finally, America is the most chronically ill nation on the planet in human history, 
and Food Matters talks about why that is and how eating real food, healthy food, is the 
solution to that epidemic. You can see all of these resources and many more on a 
special resource page we made for you at beyondoffgrid.com/hgfs, or you can click the 
banner graphic on this page, this is beyond off grid, to take you there. 
 

 A couple of other resources I'll mention in book form, the Omnivores Dilemma by 
Michael Pollan is a very good book talking about what our food system is like today and 
some things we need to look at doing to change it. It really is kind of an expose on the 
modern food system. Then Joel Salatin, who's the evangelist of the modern sustainable 
agriculture movement, his book, Folks, This Ain't Normal, that's referring to the modern 
food system not being normal from a historical perspective and as the subtitle says, a 
farmer's advice for happier hens, healthier people, and a better world. Really it talks 
about how we need to take action to change the system with our lifestyle and the way 
we spend our food dollars. 
 

 We talked about kind of your options for buying local. Let's talk about the next area. We 
talked about regional and local food. Now we're going to talk about food storage, which 
is the next area of relocalizing your food supply. 
 

 Why food storage? Well, there's several reasons. From an economic perspective, you 
get more from your food budget when you implement a food storage system because 
you're able to, for one, buy things in bulk at lower unit costs, and also you can take 
advantage of sales that happen throughout the year perhaps on certain food items and 
you're able to get a [inaudible 00:36:24] unit cost that way. 
 

 Furthermore, with the way the economy has been since 2008 at least, many families are 
struggling. The economy is not getting better. Despite what the government 
unemployment numbers say, unemployment is not getting better, so it's likely if you 
have a job that you could get laid off at some point in the future. So one of the ways you 
can help mitigate the risk of a job loss and an income loss is to building up a food 
storage system, because you're able to build up a reserve of a non-discretionary 
essential item that you and your family need, which is food, and basically build up a food 
savings program, essentially what the equivalent of it is. This helps to mitigate the 
impact of a job loss or a personal financial calamity. 
 

 Food storage is very important and, actually, I mentioned my friend KerryAnn Foster 
wrote a book called Real Food Storage that basically talks all about how to implement a 
food storage system. Her husband, not once but twice, was laid off and was without 
work for, in one case, almost a year, in another case a full year, and they lived off their 
food storage for that time. They had made a commitment to having a year's supply of 
food, and while they were without income, they lived off of that food storage. This is a 
great example of how food storage can be a really wise way to save for the future and 
mitigate the risk of a job loss. 
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 There's also the threat of inflation and loss of buying power. Food prices have been 
going up, and California's drought is one of the causes of that. This is one of the reasons 
why you'd want to implement food storage is because the earlier that you buy the food, 
the more you're going to get for your money. 
 

 Finally, weather events are a good reason to have food storage. Whether it's winter 
storm or hurricane or any one of another number of other major weather events or 
natural disaster such as a hurricane. Having a food storage supply helps give you the 
reserve you need to be able to provide for your family and be a source of strength for 
others in your local community and in your extended family. 
 

 Some principles for food storage. The big picture here is that you're bringing the store to 
your home. The word 'store' literally means a place of storage, even though modern 
stores are not that today. They're basically just a distribution location. Bringing the store 
to your home is a way that you can basically build a reserve of food in your home. It's an 
important principle to store what you eat and eat what you store. Don't go out and buy 
something just because it's a good deal, and then you put it in food storage and you 
save it just for emergency but you never eat it. That doesn't really help you much. 
 

 You're certainly not going to want to be stuck with that when you're in some kind of an 
emergency situation. So store what you eat and eat what you store, first in/first out, 
rotate your supplies. Make sure you store correctly. Make sure that you're not going to 
expose it in a way that would cause it to not last as long or perhaps to be available for 
critters to get into to destroy it. This helps to eliminate waste, so make sure that you're 
not wasting what you have by improperly storing it. 
 

 I'm going to go over real quick some food storage requirements. These are important 
because a lot of people who haven't planned out a food storage system don't realize 
how much food you actually consume in a year. If you want to build up a 3-month or 6-
month or 12-month supply, I want to just kind of give you an idea of what that kind of 
looks like. 
 

 I'm going to start with water, because water is essential, and you should have water 
stored for emergencies. If the power goes out, you may lose water supply, and if the 
water's contaminated, you're going to have to have water for drinking. One gallon per 
person per day for drinking and food prep. This does not count any water you would 
need for bathing or other purposes. 
 

 For a year, for meat, 400 pounds per adult male per year. This figure and the others 
here are from the real food storage book that my friend KerryAnn Foster wrote that I 
mentioned earlier. I'm just giving you some of the highlights from that so you get an 
idea what kind of requirements you might be looking at. 
 

 With dairy, 1100 servings per adult male per year. Fats, you're going to need about 15 
quarts per year per person. Eggs, over 700 per year, realizing that you're not eating all 
eggs, but eggs are used in baking and lots of other things. One point on eggs, if at all 
possible, you should be looking at getting chickens to provide you fresh eggs, because 



  

 

 

 

2016 Home Grown Food Summit – Jason Matyas 

 
Page 14 of 18 

 

eggs are not real easy to store. It's much better to have chickens that are producing 
them on a daily basis. To get 730 eggs, 1 chicken that's producing well is going to 
produce about 300 eggs a year, so you really only need to have 2 to 3 chickens per 
person to provide all the eggs you need in a year. 
 

 Some food storage requirements. Fruits and vegetables, you need 4 servings per day per 
person; beans 60 to 80 pounds; grains 2 to 300 pounds; sugars about 35 pounds, salt 
about 10 pounds; and, of course, you're going to need spices and other accessories and 
other condiments and other things like that that are going to be going into your food 
supply. You don't want to just have rice and beans, because it's going to get real old real 
quick, and it can become a big morale issue especially if you're having to subsist on that 
for an extended period of time. 
 

 These are some of the food storage requirements. Ultimately, what you want to build 
up to is something that looks like this, where you have preserved the harvest from your 
garden and local producers in quantity. You have sourced from non-local sources things 
that you couldn't get locally and built up a food supply that you and your family can rely 
upon no matter what comes and be a source of strength for others that you know and 
love. 
 

 One important way to do that is to preserve the harvest in season. You want to preserve 
what you grow. This is one reason why I recommend that you optimize your production, 
try to grow as much as you can, even if you can't consume it all fresh. Have a plan for 
preserving what excess you grow that you're not consuming fresh. 
 

 Another way is to bulk purchase in season. When peaches are in season, try to buy them 
by the bushel and process them as canned peaches. When apples are in season, buy 
them by the bushel and process them as applesauce or canned apples or make apple 
butter. These are ways that you can be able to buy locally and extend the availability of 
that local food beyond the season in which it's ripe. You get maximum nutrients this 
way because the peak of freshness is when the nutrients are maximized in any fruit or 
vegetable. You also get lowest cost because the cost is going to be lowest when they're 
in season particularly when there's lots of excess. You can often from orchards buy, say, 
peaches or apples by the bushel what are often called seconds, or blemished fruit, that 
maybe they're slightly discolored or have some spots on them or something and they're 
not suitable for retail sale, but you can get them by the bushel for very inexpensive, and 
it's a great way to get really good food for significantly reduced cost. 
 

 The last thing I'll mention about preservation is do this: Make this a social activity. Many 
hands make light work. Work together to get the labor done that needs to be done, and 
have a fun time with it. What you'll have left over is a high quality food supply that your 
family had their hands involved with, literally and intimately, in preserving and putting 
up for the winter and the off season. 
 

 Talk real quick about food preservation, some methods. Drying or dehydrating is one of 
the most old methods that's been around. It's one of the best methods because it tends 
to have the least amount of nutrient loss, and because you're removing the water from 
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the fruits or vegetables that you're dehydrating, or the meat, you're also reducing the 
weight and the space that it takes. Dehydrating fruit is going to take a lot less space and 
be a lot less heavy than canned fruit, which has a lot of water in it. 
 

 Of course, there's freezing, which has electrical requirements, so there is a downside to 
that in that you have a risk of losing some things if the power goes out for an extended 
period of time, so have a backup plan for that. 
 

 Canning is a time-honored method, very traditional method, either pressure canning or 
waterbath canning for fruits and vegetables to put up the harvest for the off season. 
There's cold storage for root crops, and root crops is not just potatoes and carrots, 
turnips and literally root crops, but it is a somewhat generic term that also often refers 
to other cold storage crops like winter squash that don't deteriorate quickly. Winter 
squash have a hard shell on them, and they last for a long time if kept in the right 
conditions. You can put these either in an old-fashioned root cellar, or often you can 
find a spot in your basement and kind of create a micro climate that's ideal for storing 
those for a long time. 
 

 The last method is fermentation, very old traditional method of usually using a salt 
brine. The most well known application of this is sauerkraut, traditional sauerkraut, 
that's lacto-fermented. Fantastic. The best pickles are made with lacto-fermentation. I 
highly recommend you try it if you haven't already. 
 

 The last area is growing your own. We talked about regional, local, food storage, and 
now grow your own. I just have a few thoughts to talk about grow your own since we 
don't have time to go into depth on this, but I'd recommend you start with perennials, 
especially fruit and nut trees. If you have the space on your property and you don't 
already have some, because they take a while to mature and be producing fruit or nuts, 
you want to get these in as soon as you can, because of the lead time requirement 
before they start producing. 
 

 Other things to look at, other perennials to look at are bramble fruit like blackberries or 
raspberries as well as other perennials like asparagus or blueberries. Get those in the 
ground. They take a while to get established and really start producing, but 2, 3, 4 years, 
and in the case of fruit trees, 4 to 8 years, something like that, you'll start getting fruit 
off of them and it'll just increase over time, so this upfront investment after a while will 
pay big dividends in terms of the amount of food that it's producing for your family. 
 

 Grow to maximize your production for your space. What this means, if you're limited on 
space and you don't have the quarter acre you need to grow all the food for your family, 
you have to make trade-off decisions. If you love sweet corn but you have a very limited 
space, like a family of 4 and 1000-square foot garden which is fairly small, in 1000 
square feet you might be able to grow all the sweet corn you would need for a year, but 
that's all you would grow, so you can't grow enough corn. Forego the sweet corn in your 
garden. Buy that locally from a trusted vendor who hopefully is producing it organically. 
 

 You're going to look for crops that take up a lot of space. Corn takes a lot of space for 



  

 

 

 

2016 Home Grown Food Summit – Jason Matyas 

 
Page 16 of 18 

 

the amount of production it gets. Winter squash sprawl laterally and take up a lot of 
space, so you may not want to put them in your garden bed. If you have a part of your 
yard where you can create a little planting bed to put the seeds in and there's room for 
the squash to spread out on the ground around that, that might be a better option. 
Otherwise, look at buying the winter squash locally in season, and then you can put it in 
cold storage for later. 
 

 Now that we've gone through the local options, food storage and growing your own, I 
want to take a minute to talk to you about an important topic related to relocalizing 
your food supply, and that topic is food freedom. There are various forces at work to 
reduce your food freedom. We've seen steady movement at the state and federal level 
to limit food freedom over the past several decades. 
 

 An example of this is the food safety modernization act of 2011, which is now being 
implemented. A lot of those regulations that they're implementing are going to have a 
very negative effect on the ability of small food producers to produce high-quality food 
for you and stay in business. 
 

 There's been regulatory action against small farmers, that's some of what the film 
Farmageddon talks about and demonstrates with first-hand accounts. Particularly, 
there's been a persecution of small farmers that has been increasing especially in the 
area of raw milk, largely because the industrial dairy system can't really produce raw 
milk safely. These have happened. Regulations of small farms have happened at the 
same time that large agricultural operations and food producers will have safety 
violations, but they get a slap on the wrist. They may get some fines, but they can 
largely absorb the regulatory cost that small farms cannot, and that's part of what food 
safety modernization act is about, is rigging the game in favor of the big producers and 
making it hard for the smaller producers to compete and stay in business. This 
ultimately affects your food freedom, because it reduces the amount of producers 
available to you and the amount of options you have. 
 

 Some good news, there's a growing local food movement in America, and this has been 
one of the things that has helped to fuel the initiative in several states for right-to-farm 
legislation, which is a good thing. But there's action still needed to continue securing our 
food freedoms, and I want to tell you about an organization that's sole purpose is to do 
this. It's the farm-to-consumer legal defense fund. 
 

 I've been a member for a number of years. Farm-to-consumer, defense farmers, and 
food artisans against government regulators who are seeking to in many cases unfairly 
take action against them, when they have no consumers that have been harmed, 
nobody's complaining, it's just some rule is violated and they're going after them. 
 

 The cost of legal defense in that case many times will put them out of business, so farm-
to-consumer legal defense fund defends these farmers and food artisans against these 
legal actions. They also help write legislation at the state and federal level to help secure 
more food freedom. Importantly, they provide consultation to farmers so they can stay 
out of trouble and hopefully not get in trouble with regulators, avoid problems in the 
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first place. 
 

 The way they do this is through their member resources. The members, which are 
farmers, consumers, homesteaders, and co-ops and buying clubs, all contribute to the 
work the farm-to-consumer legal defense fund does, and I highly recommend that even 
if you're only a consumer, that you look at becoming a member of farm-to-consumer 
legal defense fund so that you can support the important work they're doing to defend 
food freedom for you and your family. You can go to our resource page at 
beyondoffgrid.com/hgfs to learn more about farm-to-consumer and get a link to their 
website to join if you'd like to. 
 

 I want to tell you real quick about what I've been up to this past year. In addition to 
working on our documentary film, we've been doing a Beyond Off Grid summit training 
series, and that on-line training with dozens of experts and almost 3 dozen training 
sessions. We've done in-depth training on particular topics that relate to what we've 
talked about in this presentation including real food storage with KerryAnn Foster who 
wrote the book by that title. 
 

 We have a session by Wardee Harmon from Traditional Cooking School on traditional 
food preservation that may be of interest to you. We also had a session from Sharon 
Peterson of simplycanning.com on food preservation through canning, and my friend 
and mentor, Franklin Sanders, who we interviewed for the film, did a session devoted to 
building local economy with an emphasis on local agriculture, because he is a 
homesteader and a farmer. These are one of many of the training sessions we've done. 
If you'd like to learn more, visit our resources page. We'll have reference info about this 
presentation that you can get there as well as links to key resources we had mentioned. 
You can also learn about free training available that we'll be doing in the future that you 
may want to join us with. 
 

 Also, I made a special offer available just for summit attendees like you, if you want to 
get some more in-depth training on some of these topics. I'd love to have you interact 
with us some more, so you can go to our resource page at beyondoffgrid.com/hgfs for 
more info, or click the banner, this is beyond off grid, will take you there. 
 

 I want to thank Marjory so much for having me on to present this presentation on 
relocalizing your food supply. Hope it was inspiring to you and gave you some good 
information and steps that you may need to be taking to help in this effort of 
relocalizing our food supply, gaining greater food security, and helping to secure our 
food freedom for not only ourselves but for generations to come. Thanks so much for 
your attention and time. Look forward to interacting with you in the future. 
 

Marjory: Well, there we go. Jason Matyas, Beyond Off Grid. You can take advantage of the offer 
that Jason there has for some discounts on his trainings and also on his documentary. 
Click on the button to the right there, and that will take you to Beyond Off Grid, and 
Jason Matyas. Definitely a lot of good resources to get involved with there. 
 

 The rest of this week is going to be amazing with all the summit presentations we have. 
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We have everything from Geoff Lawton, who is the world's foremost permaculturist 
talking about property and what you might want to look for when you want to go buy a 
rural property. Ira Wallace is doing a fantastic presentation on growing great garlic. 
 

 The Livestock Conservancy is kicking it in this year with both presentations on goats and 
pigs and how to start getting into some heritage breeds and helping to revive the local 
genetics. 
 

 This is Marjory Wildcraft, and I know I'm going to catch you on a couple of more of these 
really great presentations at the Home Grown Food Summit. 
 

 

 


