Questions for a Food Supply Brainstorming Session
Tuesday, January 19, 2015, 12:30 – 4:00 p.m., HealthFirst Family Care Center

The following questions can help us explore the current status of our food supply and ways it might be improved through targeted efforts in the coming year:

1. What is the real impact of local farmers’ markets in our city? Are they really changing the food supply? How effective are our local farms in supplying whole, unprocessed foods to residents?
2. What assessments of the local food supply have been done in our community? What other assessments need to be done?

3. What is the foods supply like for children? For seniors? For persons with mobility impairments or other disabilities? For people whose native language is not English?

4. What can we do to encourage people to grow their own food? Do community gardens really work? Can we teach small plot and container gardening techniques that can be widely adopted?

5. Does the emphasis on fresh vegetables really make any sense in low income communities? Why isn’t frozen produce a better option?

6. While we understand that the education on the preparation of whole, unprocessed foods at home is the key to healthier diets, how effective are our efforts to educate significant portions of the community?
7. How is the supply and availability of whole, unprocessed foods a barrier in our community? How can we increase supply and availability at a price that people can afford?

8. What supports are there for local institutions (e.g. child care centers, schools, colleges, worksites, hospitals, nursing homes, home delivered meals, etc.) to incorporate whole, unprocessed foods into the foods that they provide?

9. What efforts have we made to teach people how to cook whole, unprocessed foods? How are they working and what could we do better?

10. Does location matter when it comes to food availability? How can transportation to larger markets be improved?  Would increasing the supply of whole, unprocessed foods in small markets actually result in greater consumption?
11. Given the large percentage of meals consumed or prepared outside of the home (e.g. restaurant and fast foods), what can be done to improve the quality of food choices?

12. What techniques have worked in other communities to increase the purchase of whole, unprocessed foods? What can be done on a sustained (e.g., non grant funded) basis to accomplish this?

13. What policies, regulatory and system changes could help to improve the local food supply? Who is capable of making those changes?

14. How can local culture be harnessed to encourage the consumption of whole, unprocessed foods? How can ethnic foods be modified to ensure a better nutritional balance?

