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PLAN LANGUAGE 
FOR COMMUNITY FOOD SYSTEMS

This document defines the components of a community-based food system, lists types of policies and regulations to consider, and includes an implementation section to be used to guide policy, programming, and regulation development as they relate to food systems.  The following offers a brief background of agriculture in the region.
The Central UP has a rich history of food production and consumption. Before early Europeans settled in the area, Native Americans harvested indigenous foods such as strawberries, blueberries, wild game, and fish. In the late 1800s, recruiting campaigns by railroad companies aimed to have farmers settle in the Upper Peninsula. Food production as a way of life transitioned to industrialized farming.  Potatoes were the most prominent crop produced in Marquette County’s agricultural past. Today, there is a renaissance of smaller, diversified farms in the region and prevalent throughout the area is the interest in growing one’s own food.  It is common for food retailers, including big box stores, to sell local produce. 

In many aspects, the UP is ahead of other regions in building resilience through the support of our local food growers.  We have the Upper Peninsula Food Exchange (https://upfoodexchange.com/) – a regional food hub that coordinates and supports local activities to connect farmers, businesses, and individuals looking to source and use locally grown food.  We have agencies and community groups working hard to educate our public about the importance of healthy food and how to grow your own food.  Agencies and community groups are successfully increasing the opportunity to grow more food through establishing community gardens and hoop houses.

A COMMUNITY-BASED FOOD SYSTEM DEFINED
According to the Michigan Good Food Charter,
 a food system is all the people, processes and places involved with moving food from the seed the farmer plants to your dinner table, your local restaurant or the cafeteria lunch line.

In order for a community food system to be sustainable and add the most vitality possible for a community, it needs to integrate the seven components of Producing, Processing, Preparing, Distributing, Eating, Retailing, and Waste Management. What’s more, a sustainable community food system enhances community resilience. Disruptions to the food supply chain due to road closures or other impacts to conventional food producing areas can be mitigated through cultivation of a sustainable community food system.
The graphic on this page depicts these seven components of a community food system on the inside of the circle and some of the community benefits of flourishing food system components on the outer ring.

Producing
The [insert municipality] and surrounding region are home to several food producers.  For the purposes of this Plan, it is essential to realize that a large tract of land is not necessary to produce food.  In fact, food can be produced on varying sizes of land, including a small urban lot.  Food may be produced for family sustenance or for commercial purposes, and the operation may focus on a single crop or be highly diversified.
Processing and Preparing
For the most part, processing of food is required to take place at a licensed facility.  The State of Michigan regulates such facilities in order to assure health and safety of the public.  The Food Law, Public Act 92 of 2000, is an act to codify the licensure and regulation of certain persons engaged in processing, manufacturing, production, packing, preparing, repacking, canning, preserving, freezing, fabricating, storing, selling, serving, or offering for sale food or drink for human consumption.

Not all food processing is regulated by Michigan’s Food Law.  Individuals can process food for their personal consumption.  The Michigan Cottage Food Law, Public Act 113 of 2010, also exempts non-potentially hazardous foods that do not require time and/or temperature control for safety to be produced in a home kitchen of the person’s primary domestic residence.  Direct sale to customers at farmers markets, farm markets, roadside stands, or other direct markets is permitted.  

To support the community food system, it may be appropriate to allow light or minor food processing businesses to locate in a traditionally commercial district where access to raw products and consumers may be more direct, as opposed to being isolated in an industrial or manufacturing district. Some communities have even created ‘food innovation districts’ (see below) where food processing businesses are clustered to create synergies that support the industry.  
Distributing
Food distribution is the “middle man” between the processor and the consumer.  Transportation, storage, restaurants, retail, and institutional facilities should all be considered as components of the distribution of food.  Transportation costs are significantly lower when purchasing local food because local food does not have to travel many miles either through air or trucking to arrive to the point of purchase.
The relative isolation of the Upper Peninsula from conventional food producing areas in the state and country makes the benefits of strong community food systems even greater. Citizens and businesses stand to gain broader access to fresher foods and possibly at reduced cost if the local food systems flourish with less reliance on distribution of food from a distance. 
Food Retailing

Food retailing includes the points of sale where food is made available for purchase by consumers. It includes grocery stores, restaurants, farmers markets, roadside stands, and convenience stores. A robust community food system has food retailing that ensures access to food by all individuals in the community. Evidence shows that healthy food access continues to be a critical factor for improving both the physical and economic health and well-being of communities.

Food access is considered to be the foundation for the positive benefits associated with healthy foods, and without access to healthy foods, a nutritious diet and good health are out of reach. Research
 shows:

· Accessing healthy food is still a challenge for many families, particularly those living in low-income neighborhoods, communities of color and rural areas.

· Living closer to healthy food retail is among the factors associated with better eating habits and decreased risk for obesity and diet-related diseases, such as diabetes and hypertension.

· Healthy food retail stimulates economic activity.

Eating
There are several platforms in which food is consumed.  Locally-produced foods can be incorporated in all platforms of food consumption, although there is a varying degree of complexity to do so.

Household level
The household level is the easiest platform to incorporate locally grown foods.  Either from a household garden or a nearby farm, it is not difficult to plan meals for the household size.

Restaurants and Food Trucks
Using locally-produced foods is a bit more challenging for restaurants and food trucks than it is for households.  Challenges include the need to purchase large quantities of uniform and consistent product and the need to modify menu options in order to be in harmony with local food harvest schedules.  Relying on product packaging and labeling to meet safety regulations is also a challenge.

Institutions 

In the context of this Plan, institutions are locations preparing and serving food to a large number of people on a routine basis.  Examples of institutions include, but are not limited to, schools, hospitals, incarceration facilities, and senior care facilities.  Institutions have the same challenges as restaurants only they are magnified.  Generally, institutions serve a greater mass of people and therefore, require more product and have more regulation. Yet local institutions can represent a significant market for the sale of locally produced food. In fact, the Michigan Good Food Charter aims for Michigan institutions to source 20 percent of their food products from Michigan growers, producers and processors by 2020.
Public Events

Events, where the public assembles, such as annual festivals provide an opportunity for vendors to use local products. In [insert jurisdiction], the [insert annual community events] have potential to showcase local products and provide additional revenue to the local economy.  
Waste Management

Food consumption is not the last step in the food chain as many might think.  It is estimated that more than half of the trash brought to the landfills is organic material which includes, paper, biodegradable materials and food waste. By composting organic materials, the volume of area needed to store garbage can be substantially reduced prolonging the life of the landfill.  In addition, composted organic matter can be added to soil improving the nutritional value in preparation for growing food.

Practices such as food rescue and gleaning, the act of recovering leftover produce, set to recover and redistribute food before it goes to waste.  Restaurants and retail often have an excess amount of food.  The food is simply thrown away if not gleaned.  Although the food may not necessarily be produced locally, food recovery is part of the food system.  Food banks and meal assistance programs are typically involved improving vulnerable population’s access to healthy foods.
SUPPORTING POLICIES AND ENABLING REGULATIONS
Policies
Local governments can incorporate policies that support the food system and increase food security in their guiding documents, such as internal policy documents and plans. Examples of internal government policy: 
Agricultural practices as an Interim use of public land 
Governments often own vacant pieces of land that do not have immediate redevelopment potential.  In this circumstance, the parcel may be a good candidate for an interim use.  Governments can initiate a policy to allow for agricultural practices as an interim use of the land.  
Edible landscaping 
Governments can consider implementing a policy requiring fruit, nut, or berry producing vegetation where appropriate.
Conversion of publicly owned manicured lawn into garden plots 
Fuel powered maintenance equipment is not needed to maintain a garden reducing the municipality’s carbon footprint.  The output is a quantity of healthy food compared to grass clippings.
Composting program  
Garden and grounds waste is compostable as is produce scraps from government employees.  Rich organic matter is the result of the composting process which can then be used in garden areas.  Fiscally, the government saves money by reducing the amount of garbage and the need to purchase fertilizer.

Regulations
In addition to policies that support community food systems, local government can amend regulations to enable components within the community food system to flourish.
Food Processing and Distribution Regulations
Through regulation, governments affect the ability to process and distribute food.  Zoning ordinances need to provide mechanisms for these processes.  One method is to permit food processing uses in more districts.
Community food processing centers and kitchen incubators are not commonly addressed in local zoning ordinances.  Such facilities allow for the shared use of expensive food producing equipment.  They are similar to business incubators, but have a focus on food production.  

Another approach is to create a food innovation district. A food innovation district is a “geographic concentration of food-oriented businesses, services, and community activities that local governments support through planning and economic development initiatives in order to promote a positive business environment, spur regional food system development, and increase access to local food” (Food Innovation Districts: An Economic Gardening Tool, Cantrell et al., 2013, p. 2).
 The goal of a food innovation district is to encourage interconnections within a cluster of food and food-related businesses to create jobs, increase the accessibility of healthy food options, and encourage a ‘sense of place’ within the region. 

The district may include a food hub, defined by the USDA Regional Food Hub Resource Guide as a “business or organization that actively manages the aggregation, distribution, and marketing of source-identified food products primarily from local and regional producers to strengthen their ability to satisfy wholesale, retail, and institutional demand.” FIDs and food hubs come in many shapes and sizes and could include invisible infrastructure and aggregations, such as improved communication, marketing, or access to expertise and resources. In the UP, the Marquette Food Co-op is the food hub for the central UP as part of the Upper Peninsula Food Exchange (UPFE).
 
Food Retail Regulations  
Zoning authorities can allow for the on-site sale of produce grown in home gardens and community gardens and the sale of local food in other districts, such as downtown business areas.  Model communities are allowing this use by right or special use permit.  Permitting food trucks or food mobile vending in all zoning districts is another way to promote local and healthy food consumption.  

Food Producing Regulations

Regulations relating to food production must be in compliance with the Michigan Right to Farm Act (RTFA), PA 93 of 1981, as amended. The RTFA limits a local government’s ability to adopt zoning regulations that apply to commercial agriculture activities, so long as those activities conform to Generally Accepted Agricultural and Management Practices (GAAMPs). In April 2014, the Site Selection GAAMP was amended to return zoning authority to local governments to regulate livestock facilities in ‘primarily residential’ areas. In effect, livestock facilities, regardless of size, must comply with local zoning in urban and higher-density suburban settings. Still, local governments have the ability to allow urban livestock and local plans and regulations should enable urban livestock to some degree as part of a flourishing community food system.

Season Extension Structures 
Hoop houses, row tunnels, and similar tools provide opportunities to extend the growing season.  Also known as protective cultivation, there are several strategies to follow with this practice.  Generally, cold tolerant plants can be grown in the fall and sometimes throughout the winter season.  The frost-free date, or day that is recommended to sow seeds, is not as important when using season extension tools because the climate is somewhat moderated.  Seeds can be sown earlier in the year.
Local government can exclude season extension structures from the definition of ‘structure’ in the zoning ordinance to allow such facilities ‘by right’ in all districts under a certain size. The idea is that these structures are more temporary in nature and do not need the level or review and permitting as other more permanent structures.
Controlled Environment Agriculture 
Controlled environment agriculture (CEA) takes season extension to a higher level and is a method of production that does not depend on existing climate conditions.  CEA is a combination of horticultural and engineering techniques that optimize crop production, crop quality, and production efficiency (Albright, 1990).
 Controlled variables include temperature, light, humidity, ph, and nutrient analysis.  Greenhouses, hydroponics, aquaculture and aquaponics are considered types of CEA.   Although this type of production can be expensive, studies have suggested that the non-solar energy required to grow and transport fresh produce at least 1,000 miles is equivalent to the energy required for local production within CEA facilities in cold and cloudy climates such as the upper Midwest.
  Additional benefits include high quality chemical free produce, do not require agricultural land, and opportunity for farms to diversify.

Controlled Environment Agriculture structures could be allowed ‘by right’ in some districts, such as agriculture, industrial, and manufacturing districts and by special use permit in commercial and certain residential districts.
Chickens 
There is a misconception that the keeping of chickens will create a nuisance.  Common concerns include smell, noise, attraction of predators, cleanliness and sanitation.  In actuality, domestic pets that are permitted in neighborhoods have the ability to create more nuisance than fowls.  Unlike domestic pets, chickens increase food security by producing food.  They have an important role in the life cycle of food as they eat food scraps, produce food, and their waste can be used to fertilize soil. 
Small and Medium Sized Livestock
Beyond poultry, livestock species such as rabbits, sheep, goats and pigs are considered small to medium farm animals that can coexist in an urban or suburban setting with appropriate regulations. Cities, such as Seattle, WA and Cleveland, OH permit the raising of livestock within city limits.
Bees
There is a growing interest in beekeeping as an important component of food production. While food products from bees are part of a community food system, perhaps more important is the role that bees play in pollinating many different types of crops. In fact, a strong local food system depends heavily on the presence of bees to pollinate fruit and vegetable gardens and agriculture. Local government regulations should permit the establishment of bee colonies in many zoning districts with appropriate regulations such as colony size, colony density per property, setbacks, and flyway barriers.
IMPLEMENTATION
Strengthening the community food system in [insert municipality] will require vision and commitment to implement a variety of policies and regulatory tools.

Vision

[insert municipality] will have a vibrant community food system where all food system components flourish in ways that enhance the local economy, improves the health of residents, and increases the food security of the community. 
Imagine [insert municipality] as a regional hub for fresh and locally grown produce, where a thriving movement of entrepreneurial growers in the region provide healthy foods to schools, farmers markets, restaurants, and stores and community gardens and backyard gardens help sustain our residents.

Goals

· The local economy improves through the increase in local production, processing, and consumption of food.

· The health of residents improves through the increased access to, affordability and consumption of local foods.

· Reduced dependency on imported foods resulting in improved community resilience.

· [insert municipality] is an example of how to use land and policy to increase food supply.

· Conserve, protect, enhance, and restore our local agriculture and aquaculture resources

· [insert municipality] is made up of desirable and safe neighborhoods that are near quality schools, attractive open spaces, and have access to fresh food.

Objectives
Producing

· Allow season extension structures in residential neighborhoods with minor plan review to support the growing of produce by residents.

· Allow backyard poultry for personal use in residential neighborhoods subject to reasonable standards and minor plan review.

· Encourage zoning regulations to permit small scale agricultural activities in residential areas including food retail.

· Conduct a land inventory of property within [insert municipality] suitable for medium and large scale agriculture.

· Support the establishment of community gardens that are accessible to all.

· Identify public-owned lands with potential for garden plots.

· Explore ways to incentivize or require designated garden space in affordable housing developments.
Processing and Preparing
· Review the intent and lists of permitted and special land uses in commercial zoning districts for opportunities to add small food processors as allowable uses where appropriate.
· Identify licensed commercial kitchens that could be rented to food entrepreneurs.

Distributing

· Connect producers and consumers through expanded market opportunities.

· Encourage partnerships between local food producers and institutions, such as schools, hospitals, prisons, and elder care.
Retailing

· Tailor food truck regulations to improve food access by allowing operation at various times and locations throughout [insert municipality].

Eating

· Support educational opportunities that teach the importance of the local food system.

· Develop a plant purchasing policy that encourages the purchase and installation of food producing plants on property where feasible.

Waste Management
· Support activities relating to food waste recovery such as composting programs and gleaning.
· Develop a municipal compost site for residents to bring yard waste. 
ADDITIONAL RESOURCES

The Upper Peninsula Food Policy Committee is a subcommittee of the U.P. Food Exchange. The committee works with communities to provide education, draft and recommend regulations, and advocate for public policy that supports the growth of community food systems.

If your community needs assistance revising local plans and ordinances to better accommodate and support the local food system, feel free to reach out to the UPFE Policy Committee at info@upfoodexchange.com or 906-225-0671, ext. 723.

Find this and other resources at www.upfoodexchange.com [image: image3.png]



This section should provide a history of food production and consumption. What were some of the staple food sources? What did the early founders of your community eat then? How has food availability changed? What opportunities or avenues for food production and availability exist? 


A sample from the Central U.P. is given here for reference. 





Consider adding additional plan language on overall community resilience. Or, if such language already exists in the plan, consider adding this food supply section to that chapter of the plan.





This section contains general information related to the seven key components of a community food system. Information specific to your community should be added whenever relevant. Be sure to tell the unique story of your community!





List the various institutions in your community that could be approached for sourcing food produced by local growers.





Highlight one or more relevant public event or the need for such a thing. What local foods and food traditions should be celebrated?





Work with your regional solid waste authority to learn more about how organic material is handled and what opportunities might exist for composting. Also work with local food businesses to explore other options for food waste handling besides the landfill. 





This is just the start of a list of possible policies that could be adopted by your community to support the local food system. Be creative and don’t forget to think about existing policies or regulations that might inadvertently create barriers to growing your community food system. 





To learn more about the Michigan Right to Farm Act, and limitations on local regulation, read � HYPERLINK "https://www.canr.msu.edu/news/new_right_to_farm_act_siting_gaamp_now_in_effect" �https://www.canr.msu.edu/news/new_right_to_farm_act_siting_gaamp_now_in_effect� 





Activities that may occur in Food Innovation Districts:


Regional food hubs


Business incubators


Farm-to-table retail and restaurants


Farmers markets


Food festivals and other events


Nutrition and cooking education


Healthy food assistance


Urban agriculture production


Community kitchens


Public spaces, neighborhood uses





Describe a bit about your regional food hub and its role in connecting food producers with institutional and other food purchasers. See � HYPERLINK "https://www.canr.msu.edu/news/where_are_michigans_food_hubs" �https://www.canr.msu.edu/news/where_are_michigans_food_hubs�    





Types of Hoop Houses- 


High Tunnel- unheated, plastic-covered structures that provide an intermediate level of environmental protection and control compared to open field conditions and heated greenhouses.  High tunnels are tall enough to walk in and grow trellised crops.  Dimensions typically range from 14-30 feet wide by 30-96 feet long.


Low Tunnels- similar to high tunnels only they are not tall enough to stand in and cannot be used to produce some crops.


Controlled Environment Agriculture-


Greenhouse- Structural building with glass or plastic walls and roof that is heated by solar radiation and sometimes additional heating sources.


Hydroponics- A method of growing plants using mineral nutrient solutions in water without soil.  Terrestrial plants may be grown with their roots in the mineral nutrient solution only or in an inert medium.


Aquaculture- The farming of aquatic organisms such as fish, crustaceans, mollusks, and aquatic plants under controlled conditions.


Aquaponics- Food production that combines aquaculture with hydroponics in a symbiotic environment. By-products from aquaculture are filtered out by plants as vital nutrients and cleansed water is circulated back into the aquaculture system. 


See “A Guide to Understanding Season Extension Structures” by the UPFE Policy Committee.





Urban Agriculture Case Study


In February 2019, the City of Marquette adopted an entirely new zoning ordinance. The new ordinance allows for the limited keeping of chickens, rabbits, and bees, plus creates allowances for season extension structures.


In low and medium density residential districts, a maximum of 6 hens and 6 rabbits per single-family or two-family dwelling unit may be kept. Animals must be confined to the lot and enclosed animal housing must meet the same setback requirements for accessory buildings and are prohibited in the front yard. 


For bees, a maximum of 10 hives is permitted on a residential lot. Hives can be as close as 10 feet from a property line if a 6 foot high flyway barrier surrounds the hive (Section 54.639).


Marquette’s new zoning ordinance also expressly allows temporary hoop houses up to 8 feet high and plant covers for early start-up plants as close as 3 feet from property lines. Gardens and season extension structures are allowed in rear, side, and front yards, subject to the 3 foot setback (Section 54.619).


See “Sample Zoning for Animal Keeping” by the UPFE Policy Committee.





Review the sample vision statements, goals, and objectives and select and/or write similar statements that resonate with your community. This section might be more appropriately added to the implementation section of your plan.








� � HYPERLINK "http://www.michiganfood.org/" �http://www.michiganfood.org/� 


� “Access to Healthy Food and Why It Matters: A Review of the Research.” PolicyLink. 2013. � HYPERLINK "http://thefoodtrust.org/uploads/media_items/access-to-healthy-food.original.pdf" �http://thefoodtrust.org/uploads/media_items/access-to-healthy-food.original.pdf� 


� � HYPERLINK "http://foodsystems.msu.edu/uploads/files/fid-guide.pdf" �http://foodsystems.msu.edu/uploads/files/fid-guide.pdf� 


� � HYPERLINK "https://upfoodexchange.com/" �https://upfoodexchange.com/� 


� Cornell University Biological and Environmental Engineering. � HYPERLINK "http://www.cornellcea.com/about_CEA.htm" �www.cornellcea.com/about_CEA.htm� 


� Ibid. 





