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Perceptions of the Current Local 
Food System

People were asked if there was already a local food 
system. Many responded that it didn’t yet exist.

Why Support Local Food 
Individual benefits cited included health benefits, 
better tasting, seasonal food, and greater nutrition 
from local food. 
Environmental benefits cited included lower food 
miles (and lowered carbon emissions) and less 
industrial food with fewer intensive inputs. 
A recurring theme in the interviews was that the 
local food system (whether it exists or is to be 
built) is important for creating strong community 
relationships and building greater social cohesion.  
Food security, and the potential for a community to 
be in control of their food was also a strong theme.   

Farmers/Growers/Producers reported that being 
a part of their local food system gave them pride 
in the food they produce, and which is consumed 
locally.  A shortened supply chain and face-to-face 
transactions within the local community provide 
an instant feedback loop and builds trust.  A small 
number of producers were motivated by economic 
drivers to participate in the local food system, i.e. 
“allowing me to be self-employed.”

Weaknesses and Barriers
Many people argued that local food is in high 
demand, but the supply is irregular or unreliable, 
with lack of labour being one cause.

Some producers who had tried to develop a 
commercial or semi-commercial food operation 
within their community indicated they had struggled 
to create a sustainable livelihood from their venture.  
Demand for their food has traditionally been 
sporadic and non-committal.  This could be due to 
a number of different reasons, but primarily it was 
considered that local consumers required reliability 
and consistency of food and that the often incidental 
or sporadic supply of occasional foods did not meet 
their needs.  Secondly, the cost of food is an obvious 
tension amongst community members.

General Information about Respondents
Number of respondents
51 households were surveyed (127 residents)
The majority of households are 2 person 
(35%)

Research in the formal food economy shows that approximately 2,300 tonnes of food (typical omnivore diet) 
is consumed annually and 1,800 tonnes of food is produced per year from Blueskin and Karitane foodshed.

Note: This does not include backyard (informal economy) food production.

Food Flow in Blueskin and Karitane Foodshed
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Most food items are imported into the 
area, reflecting the predominance of 
sheep and cattle farming here.

The Blueskin and Karitane foodshed 
produces a considerable amount of 
red meat.  

The second largest food type 
produced within the foodshed is milk.  
Note: for the purposes of this foodshed 
assessment the milk solid unit is used (which 
is the solid components such as milkfat and 
milk protein that is left after all the water is 
removed from liquid milk).  
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Currently growing some food = 78%

Currently not growing food = 22%

Respondents growing food

The graph shows that 65% of all the food-growing 
households indicated they did not believe they were 
self-sufficient in any type of food growing activity.  
Some indicated that it is not possible due to our 
climate, others indicated that they are aiming to be 
self-sufficient but acknowledge are not there yet.  

Variety of home grown food

Have own eggs

Grow grains

Grow nuts

Grow berries

Grow fruit

Grow wide variety of vegetables

Grow animals for meat

Self-Sufficiency in the Informal Economy
Respondent’s self-sufficiency  What respondents do with surplus food

The sharing of home grown vegetables underpins food 
activity within our communities, with nearly half of the 

households participating in this activity.  

 
“No, I would only see it as a 

working food system if you could get eggs, 
potatoes, meat, dairy, veges, fruit – not grains…to a 
substantial amount of people.  At the moment it 

is just a hobby.”

“It’s random, not cohesive.  I suspect 
there are lots of people doing things that most of 

the rest of us don’t know about.”

 

“It is a smart thing to do 
– to grow more food than we need, so as to 

share it, we can give to those in need.”

“Labour is the missing factor.  
There is a huge amount of energy and skills 

needed to grow food, and people just don’t have 
that capacity or inclination anymore.”

On average 1 person eats approx. 821kg food per year

e.g. a small car weighs 820kg  (Toyota Yaris)

=

Average diet

Vegan 1%
Vegetarian 8%
Omnivore 91%

91% of all people covered by 
the study are omnivores, less 
than 1% (i.e. one person and not one household) 
indicated they are vegan and 8% are vegetarian.

Consumers

“People expect local food to be 
cheaper, but given that it is usually small-scale 

production it is not.  The whole mainstream food system 
relies on efficiencies of production and squeezing down 

the cost of food.  It makes food cheap, but it is  
unsustainable”

Producers

“People that 
sell locally grown tend to exploit 

in terms of price.”

“Local markets tend to be 
more expensive.”

“People don’t understand what 
it takes to produce high quality food in a truly 

sustainable manner.”

= 9m2

Space used to grow food

Out of those who are growing food the 
average space used is just over six average 
car sizes worth (56.7m2).

Apple tree photo courtesy of Jason Ross (www.habitate.co.nz)
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Price and the value of food is a topic of discussion 
and debate within the community. 


