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Are you considering using more local ingredients in your restaurant? Are you a producer looking to grow 

connections in the restaurant industry? Not sure where to start?  

 
We’ve compiled resources from local industry leaders who have found success using local meat and 
produce in area restaurants. Here are a few suggestions on how to make those all-important 
connections and what to consider before you go local! 
   

 

Producers & Distributors Restaurants 

Challenges 

& Barriers 

to Procuring 

Local Foods 

Build relationships! A stronger network 
can best benefit both ends of the chain. 
 
Growing demand for local meat 
challenges processors and distributors 
to maintain supply.  
 
Balanced pricing:  Respect producers’ 
need to make a profit while responding 
to buyers’ pressure for ever-lower 
prices. 
 
Distributors can work with small 
farmers to understand packaging and 
shipping needs to ensure freshness and 
minimal damage. 
 

Build relationships! A stronger network 
can best benefit both ends of the chain. 
 
Availability of local produce is reduced in 
the winter 
 
Local foods can be more expensive  
 
The added cost of local ingredients must 
be part of the business model. Expect to 
operate on a very small profit margin. 
 
Local producers/suppliers are generally 
smaller. That can mean limited manpower 
for harvest and/or deliveries.  
 
Find a good match: All suppliers may not 
be equipped to meet every restaurant’s 
demand.  
 
Small farms may lack insurance, food 
safety and Good Agricultural Practices 
(GAP) training, and the infrastructure to 
support adherence to food safety laws 
and regulations. 
 
Restaurant owners might need to work 
with producers to establish standing 
orders and regular billing cycles. 
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Opportunities 

& Strategies 

for Using 

More Local 

Foods 

Check out Ohio MarketMaker and 
OEFFA Good Earth Guide for help 
with making connections among 
producers and consumers in the 
supply chain. 
 
Create contracts between farmers 
and distributors or restaurants, to 
ensure that what sellers see a market 
for is grown in adequate quantities, 
and to give farmers a guaranteed 
buyer. 
 

Check out Ohio MarketMaker and OEFFA 
Good Earth Guide for help with making 
connections among producers and 
consumers in the supply chain. 
 
Local sourcing allows restaurants to enjoy 
better relationships with suppliers. 
 
Knowing suppliers by name and being able 
to talk directly to them makes it easier to 
do business. 
 
Local sourcing produces higher quality 
ingredients. 
 
With local suppliers, there is no need to 
advertise: suppliers spread the word about 
their clients, which drives business 
relationships and draws customers. 
Customers will do the same. 
 
Restaurants can hold “Growers Meetings” 
to outline their policy on buying. Include 
quality requirements, pricing, and ordering 
timeline. 
 
Use price comparisons (farmers markets, 
co-ops, local products in grocery stores) to 
research fair prices to negotiate with 
farmers. 
 
Do not expect a chef to manage all local 
sourcing relationships on top of food 
preparation; consider creating a 
designated role for this position. 
 
Education is key for staff and customers. 
When all stakeholders know the benefits of 
local sourcing related to the community, 
environment, and the product itself, the 
movement will truly be sustainable. 
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Ready to make the switch to local ingredients? Our experts share some final food for thought: 

 

 Make sure you believe in it! If you know you want to source locally, you will make it happen. If 
you think it’s a chore, you will find reasons to phase it out. 

 
 Know up-front that you will pay more for local. That means also knowing up-front where you 

can cut less important costs, like advertising or staffing. 
 

 Keep the food the priority. 
 

 Plan, plan, plan! Before you begin the local sourcing endeavor, research and learn from other 
restaurants, assess your food storage, develop a pricing and marketing strategy, cultivate 
relationships and connect with producers, work closely with your chef to create a timeline of 
menu development and deliveries, and educate your staff and customers.  
 

Special thanks to our local experts in the local arena: 

 
 Alex Chamberlain, Ohio Pasture Proud 

 
 Trish Clark, Director of Farms and Community Outreach, The Crest Gastropub 

 
 Jill Clark, Assistant Professor, John Glenn School of Public Affairs, The Ohio State University 

 
 Bob Hicks, Sanfillipo Produce Company 

 
 Rich Schreiber, Owner/Chef, Thai Grille 

 
 Warren Taylor, Owner, Snowville Creamery 

 

 Brian Williams, Mid-Ohio Regional Planning Commission 
 


