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LOCAL PRODUCE MAKES BIG IMPACT 

By Melanie Lieberman 

10/11/2012 

 
BOSTON - The brisk October morning was full of the sound of soft rock and the scent of gluten-

free fried bananas, as nearly 40,000 visitors flooded the Rose Kennedy Greenway for the Boston 

Local Food Festival, Sunday.  

 
Now in it’s third year, the festival is the brainchild of the Sustainable Business Network, a group 

dedicated to generating interest in, and support for, local and sustainably produced foods. The 

massive daylong event drew crowds with chef demonstrations, do-it-yourself courses, vendors, 

and representatives of various green initiatives.   

 
Whether sampling sweet organic baby carrots from the City Feed and Supply table, a distributor 

based in Jamaica Plain, or cutting a wedge of mozzarella cultured street-side, there were endless 

opportunities to savor the benefits of local cuisine.  

 
As volunteers and attendees observed, this year’s festival benefitted from increased publicity and 

interest. There was an obvious excitement for the festival’s message that brought both first time 

visitors, like Kim Gericke of the catering business, as well as devoted participants including 

Jason and Katrina Olbrycht.   

 
Aside from the food tastings and roster of musicians, the Olbrychts  returned to the festival for a 

third year to learn new ways to establish a more sustainable lifestyle.   
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“We’re animal lovers, but we’re also meat eaters,” Jason admitted. “We want to treat animals 

with more respect.” 

 
Through the demonstrations at the festival, the Olbrychts learned that leading a plant-based diet 

is one way to decrease their impact on the planet. For those not interested in eliminating animal 

products, however, there were plenty of other tips and suggestions shared by advocates for 

sustainability. 

 
During her demonstration, “Bringing Sound Science and Sustainability to Your Plate,” PK 

Newby, a nutrition scientist and professor at various local colleges including Harvard and Boston 

University, taught useful skills for bringing sustainable foods into every meal.  

 
“Convenience is a big thing,” Newby said, while whisking together a maple Dijon vinaigrette for 

her roasted butternut squash and cranberry salad. “We all want food to be convenient.”  

 
And while preparing local unprocessed foods can take time, the benefits to the local economy 

and personal health are invaluable. Cooking from home one or two additional days a week, 

Newby recommends, can make a tremendous difference. 

 
It’s “better for yourself,” Newby said, “[and] better for the environment.”  

 
It wasn’t just festival-goers picking up helpful life-tips, either. The dozens of volunteers 

orchestrating the seven-hour long day learned more than just how to construct tabletop grills and 

properly recycle potato-based cutlery.  Angela Dewar, a veteran volunteer and restaurant 

designer for Whitlock Architects, shared the most valuable thing she’s learned from the festival 

over the years. 
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“It’s so easy to make a difference…it impacts everyone else,” Dewar said. Her roommate, and 

fellow volunteer Megan Bennett, agreed. 

 
“[People] think it’s difficult, or too expensive,” Bennett observed of those critical of the local 

food movement.  

 
Another challenge facing the SBN’s mission is the volume of initiatives sweeping the nation, 

such as green energy, organic produce, and diet-fads like vegetarianism. It can be difficult to 

determine the value and relevance of each.  

 
Glenn Gobeille, of the regional distributor Associated Buyers, felt very strongly the local, 

sustainable movement is one of the few that can have an immediate impact on the community.  

 
“Local is more important than organic – organic is compromised by big companies,” he said, 

specifically reprimanding Whole Foods for having turned the organic movement into a lucrative 

supply of profit.  

 
Gobeille says buying local produce keeps the money in the community.  “I’d rather give my two 

dollars to so-and-so down the street,” he said. 

 
As Gobeille suggests, investing in the local economy can bolster the community, and ensure 

healthy, sustainable foods for all.  

 
After the festival concluded, the managing director of SBN, Katrina Kazda, expressed her 

excitement about the event’s success, and her dreams for next year’s program, already in 

development.  
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“I’d love to see more non-food, but food related businesses participate next year…a bookstore 

selling local cookbooks, [or] reusable snack bag vendors,” she said. 

 
Kazda hopes to expand the diversity of the vendors, while maintaining the event’s driving goal to 

foster connections between local food business and consumers.  

 
For those who didn’t make it to the annual festival, there are many ways to incorporate 

sustainable, local foods into daily life during the interval before next year’s event. Pick up 

locally farmed produce from distributers, or plant a small rooftop garden. Use all parts of fruits 

and vegetables in meals to minimize waste, and open the table to seasonal, unprocessed foods.  

 
Find these tips and more at sbnmass.org, or have a chat with a regional distributer. # 


