
Cooperative Markets–  
Walls Optional 

Innovative Approaches to Food 
Access in Rural America 



What are Cooperatives? 

A co-operative is an autonomous association of 
persons united voluntarily to meet their 
common economic, social, and cultural needs 
and aspirations through a jointly-owned and 
democratically-controlled enterprise. 
 

 
 

Presenter
Presentation Notes
Poll:  How many people here belong to a food co-op?How many people here have  been in a food co-op?How many people here work in a community with a food co-op?How many people here have never heard of food co-ops before today?[Intro to food co-ops- ownership, ]The food co-op movement has pioneered many food-related social movements, including organic, fair trade and local consumption. Today we will look at how some food co-ops are bringing increased healthy food access to underserved communities. 



What are Cooperatives? 

• Self help, not charity; empowerment, not aid 
• Job creators– more than 100,000 worldwide 
• Some of the largest (and smallest!) businesses 

in the world 
• Enterprises with a soul 
• Community-based, locally-owned 

 
 

Presenter
Presentation Notes
The food co-op movement has pioneered many food-related social movements, including organic, fair trade and local consumption. 



Co-ops Take Many Forms 

• Brick and Mortar 
• Buying Clubs 

– Traditional (bulk, dry goods) 
– CSA (fresh produce & farm goods) 

• Mobile Markets 
• Kiosks 
• The English approach 



Presenter
Presentation Notes
The new Allegany Harvest co-op in Houghton, NY.Fresh Connections in Algona, IASeward Co-op, Minneapolis, MN



Buying Clubs 

Buying Clubs Provide: 
• Access to bulk and packaged foods 
• Possibility of including fresh foods 
• Very low capital requirements to start 
• Lower prices (very limited overhead costs) 
• Opportunities for volunteerism and social 

connection 



Presenter
Presentation Notes
The Lake County Community Co-op began in January 2008 as a result of a few visionaries that moved forward in community. The basic questions asked were, "What does community want?" and "What will community sustain?" As a result of these initial questions, the community has created a viable buying club with a modified CSA focusing on purchasing locally grown organic produce and a coordinated dry/bulk goods buying group that receives deliveries once per month from Azure Standard





Mobile Markets 

Traveling retail 
stands 
• At scheduled 

venues and times 
• On a mobile 

platform  

Presenter
Presentation Notes
An innovative approach to reaching food deserts is the mobile market. These “stores on wheels” can bring healthy food to inner city neighborhoods or isolated rural communities. Mobile can mean anything from a semi-trailer to a tricycle and cart. The technology is flexible and scalable to the situation and budget.Greensgrow Farms and Preston’s Paradise have partnered to launch the West Philadelphia Fresh Food Hub, which will distribute fresh and local produce from a mobile truck to the Belmont neighborhood



Mobile Markets 

• Broader food access 
to communities  

• Modest start-up 
costs 

• Moderate to high 
operating costs 

• Relatively limited 
inventory capacity 
 

 

Mobile Markets Provide: 

Presenter
Presentation Notes
Startup and overhead costs can vary widely, depending on the delivery platform, size of region served, and whether or not paid employees are used.Mobile markets may require a sponsor with business acumen and food supplies.Warehousing space may be necessary, including refrigeration. Good retail operations are necessary to manage inventory and customer service. 



MO GRO DELIVERS IN NEW MEXICO 

Presenter
Presentation Notes
MoGro is a partnership between Johns Hopkins U and La Montanita Co-op, in New Mexico. MoGro transports healthy food from La Montanita’s Central Distribution Center, for sale at very remote Native American Pueblos. MoGro had their first season in 2011, serving Santo Domingo Pueblo. While the community was very supportive of the project, their initial design wasn’t appropriate for the high-dust and cold temps of the Fall and Winter. (initial design had the sides of the truck open and shoppers stay outside.  The creation of an outdoor market (including tent canopies) was nice for the community during the nice weather, but took a prohibitively long time to set up and take down. They shut down MoGro for the winter, redesigned the truck, and are reopening it this spring, with plans to expand to 6 communities by the Fall. (MoGro 2.0)



What is MoGro? 

Presenter
Presentation Notes
All of these communities are 20-30 miles from a major urban area with a full services grocery store, and with limited car usage, accessing healthy food is a difficulty.Johns Hopkins U. has been providing public health services in these communities, so they had relationships with the tribal governments and community groups.La Montanita not only provides food through its existing infrastructure (CDC) but also provides the administration and employs MoGro’s staff (currently 2, plans to expand to 4 in the coming months)Provide fresh produce, meat, and limited dry groceries. Truck space is the limiting factor. 40% of sales is produce.



Our Vision 
Elimination of “food deserts” in New Mexico: that 
all communities have access to healthy, affordable, 
and sustainably sourced foods. 

Presenter
Presentation Notes
The “first generation” open-sided grocery trailer.



Presenter
Presentation Notes
the newly designed MoGro 2.0 is currently being built and will be providing service in late spring. The updated version of the MoGro store will offer a much-improved experience protecting all customers, products and staff members from the harsh New Mexico elements, year round. The interior of MoGro 2.0 is temperature controlled providing air-conditioning in the hot months and heat in the cold months. Just two steps up from the ground, the new design will allow for easy entry and exit. All shopping and checkout will be done in the truckThis project has been heavily subsidized by grants, for the first few years. The hope is for it to be self-sufficient, and expanding to 6 communities will help that, though they may not reach that this year. They hope next year to expand to three trucks, each visiting two sites a day, a couple days a week, and visiting each site twice a week.



Kiosks-  
Small Satellites 

Presenter
Presentation Notes
Outpost Natural Foods has opened a grab n’ go outlet in a local Mt. Sinai Hospital.La Montanita is operating a small deli/grocery on the local campus.



Village Shops, English-style 

Almondsbury Community Shop 
 

Presenter
Presentation Notes
The shop is open Monday to Friday 8.30am – 6pm and Saturday 8.30am – 2.30pm; and is intended as a “pop-in” Style shop for everyday essentials, providing a wide range of products including newspapers, milk and dairy, fruit and vegetables, meats, cakes, jams and stationary. The ACSA aim to source products using a ‘local as possible’ theme.Information from http://www.almondsburycommunityshop.org.uk/planapp.html



What Makes them Work? 

• Funded support 
• Advisors and consultants 
• A structured systems approach 
• Over 280 village shops now open 
• Largely dependent on volunteer labor 
• Often co-located with a Post Office or pub 
 
http://www.communityshops.coop/ 



Finding the Best Approach 

• What are the community’s unmet needs? 
– Healthy food choices 
– More convenient access 
– Jobs 
– Support for the local economy 
– Education and social connection 

 



What is Feasible? 

Support & Capital  
• Member-owners of the co-op 
• Community partners 
• Business development and other civic funds 
• USDA (for rural development) 
• Non-profit partners 
• Angel investors* 
• Food Co-op Initiative Seed Grants 
• Cooperative Loan Funds 

Presenter
Presentation Notes
* Angel investors are the dream of every new co-op. Unfortunately, they are usually just that– a dream. A few co-ops have found support from wealthy individuals who have provided major equity for their projects through private, low-interest loans. 



Tell Me More! 

www.foodcoopinitiative.coop  
 

Food Co-op Initiative is a non-profit foundation that was 
created to provide resources and support for communities 
that want to start new food co-ops. We can offer you support, 
referrals, and access to training material so that you will have 
the best chance for a creating a successful co-op. 
 
Stuart Reid | stuart@foodcoopinitiative.coop | 507-664-2034 

mailto:stuart@foodcoopinitiative.coop
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