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June 2015 

Dear Food System Stakeholders, 

In November 2014, an op-ed piece appeared in the Washington Post calling for a national food policy saying it could 

ñsave millions of American lives.ò Written by prominent food thinkers Mark Bittman, opinion columnist and food writer 

for the New York Times, Michael Pollan, author of ñThe Omnivoreôs Dilemma,ò Ricardo Salvador, senior scientist and 

director of the food and environment program at the Union of Concerned Scientists, and Olivier De Schutter, U.N. spe-

cial rapporteur on the right to food from 2008 to 2014, the article said it is time to begin building a food system that will 

ensure access to green, fair, nutritious, affordable food for all Americans. It called on President Obama to issue an execu-

tive order establishing a national policy for food, health and well-being. 

 

A National Food Policy would coordinate government resources to guarantee that: 

¶ all Americans have access to healthful food; 

¶ farm policies are designed to support our public health and environmental objectives; 

¶ our food supply is free of toxic bacteria, chemicals and drugs; 

¶ production and marketing of our food are done transparently; 

¶ the food industry pays a fair wage to those it employs; 

¶ food marketing sets children up for healthful lives by instilling in them a habit of eating real food; 

¶ animals are treated with compassion and attention to their well-being; 

¶ the food systemôs carbon footprint is reduced, and the amount of carbon sequestered on farmland is increased; 

¶ the food system is sufficiently resilient to withstand the effects of climate change. 

 

What was called for at the national level is happening around the country at state, regional and local levels. A handful of 

states are developing food charters and scores of U.S. cities have established food policy councils. Mexico, Brazil and 

other countries have developed national food policies leading to important reforms. 

 

There is a need in New Jersey for a coordinated effort between the public, private and NGO sectors to build a food sys-

tem that will ensure access to green, fair, nutritious, affordable food for all. This can be accomplished by having all 

stakeholders in the farming and food sectors working together to set priorities, goals and action plans. 

 

Thanks to the generous funding of the Doris Duke Charitable Foundation, the Foodshed Alliance did a year-long assess-

ment of the northern New Jersey food system. The study area included the counties of Bergen, Essex, Hudson, Morris, 

Passaic, Sussex and Warren and including a mapping of the food-production assets (farms and farmersô markets). 

The study included identifying the strengths, weaknesses, opportunities and threats to the local food system. This result is 

this Regional Foodshed Resiliency Plan. The plan includes goals for strengthening the food system, and outlines the crea-

tion of an implementation plan.  

We invite the many, many food-system stakeholders to come together to strengthen the northern New Jersey food sys-

tem, and to work to create a food system that is just and fair, builds strong and resilient communities, promotes vibrant 

and healthy farms, promotes healthy people, supports a sustainable ecosystem, and promotes thriving local economies. 

Working together to incorporate these values into a healthy food system will benefit us all. 

 

Kendrya Close 

Executive Director 

Foodshed Alliance 
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INTRODUCTION  

What this Plan Is  

In response to the increasing interest in and commit-

ment to developing a vibrant, sustainable food and 

agricultural system in northern New Jersey, this Plan 

has been prepared as a guideða road mapðthat  

offers strategies and activities intended to move our 

regional food system from its current conditions to-

ward a locally sustainable food system. In addition to 

offering strategies and activities for growing multiple 

key areas of the food system, the Plan also provides 

background information from the literature on sustain-

able food systems from around the country. 

 

For Whom the Plan is Intended  

This Plan is intended as a resource to inform, serve 

and guide the planning and activities of all northern 

New Jersey organizations and individuals currently 

involved in some aspect of the food system. In  

addition, it is intended for individuals, organizations, 

businesses, civic and educational entities whose  

interests, enterprises, policies and activities have im-

pacts on and intersections with the food system in 

northern New Jersey. Everyone who eats and anyone 

who produces, transforms, distributes, markets, or  

disposes of food products, and all of us who are inter-

ested in creating healthy communities, people and  

local economies have a stake in this Plan.  

How the Plan is to be Used  

The Regional Foodshed Resiliency Plan will be used as:  

¶ The basis for grant applications for funding to 

support activities outlined in the Plan. 

¶ A document to inform and engage local funding 

and contributions toward food system work.  

¶ Documentation of food system planning to be  

integrated into city, county and economic devel-

opment planning documents and efforts.  

¶ A conversation starter to raise awareness and  

engage informed interest in participating in the 

development of a local sustainable food system.  

¶ A point of connection to foster collaboration and 

interconnections among diverse stakeholders.  

¶ A point of focus to keep all of us mindful of the 

big picture and to support our seeing, appreciat-

ing, and elaborating the interconnections that exist 

among all aspects of the food system.  

¶ A big-picture overview to encourage an interdisci-

plinary, non-silo approach to the work at hand.  

¶ To make the case that developing a local food  

system is an effective strategy for community and 

economic development.  

 

It is our hope that this Plan will serve to increase 

awareness of community food security issues, as well 

as promote development of new and more diverse sus-

tainable agricultural activity and local markets within 

the areaôs economy. It is also intended to generate ide-
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 as about how we can build greater capacity, resilience 

and vibrancy in our local food system and to provide 

goals, strategies and activities that will mobilize in-

volvement and guide the development of a thriving 

local sustainable food system.  

 

A Living Document  

A printed plan is by its nature static and one-

dimensional. The food system is, by contrast, dynamic 

and multi-dimensional. Whereas this printed Plan  

involves a basic page-by-page presentation of ideas 

and a linear series of activities, the actual food system 

involves complex interconnected conditions and  

activities occurring within the environment and the 

community, each having bearing on, influencing,  

informing and reforming each other. But since we 

need a place to start, this document is offered as a 

point of departure. As a community, we will continue 

to interact with and talk about the information  

presented here. We will continue to add and refine 

strategies and activities as we begin work to imple-

ment the Plan, as we see results and as new needs and 

conditions emerge.    

 

The òGarden Stateó 

Abraham Browning, an attorney, politician, and the 

owner of Cherry Hill Farm, which gave its name to 

the town that now stands in its place, coined the term 

ñthe Garden Stateò at the Centennial Exhibition in 

Philadelphia on New Jersey Day, August 24, 1876.  

In his address, Browning compared New Jersey to a 

barrel, filled with locally produced food and open at 

both ends, feeding Pennsylvanians on one end and 

New Yorkers from the other. The nickname became 

official in 1954 when the slogan was added to the 

stateôs license plates, over the veto of then-Governor 

Robert Meyner, who said, ñI do not believe that the 

average citizen of New Jersey regards his state as 

more peculiarly identifiable with gardening or farm-

ing than any of its other industries or occupationsé. 

Indeed many of our people regard the state as preemi-

nently a residential community.ò  

 

NJ Ranks 39
th

 on 2015 Locavore Index  

In the 2015 Locavore Index, a ranking of statesô  

commitment to local food production compiled  

annually by Strolling of the Heifers, a Vermont-based 

local food advocacy group, New Jersey ranked 39th 

out of the 50 states and the District of Columbia. 

(New Jersey even ranked lower than the 33rd-ranked 

Alaska with its incredibly short growing season!) 

New Jerseyôs ranking in 2014 was also 39th; in 2013, 

it ranked 46th, up from 48th in 2012. Over four years 

this survey has been conducted, New Jersey moved 

up, but is still in the bottom quarter of states. 

 

The 2015 Locavore Index incorporated newly  

available information from the 2012 USDA Census of 

Agriculture, which included data on the dollar volume 

of direct-to-consumer food sales by farmers, including 

sales at farmersô markets, community-supported agri-

culture operations (CSAs), farm stands and online 

sales. The Index also took into account the number of 

farmersô markets, the number of CSAs, the number of 

food hubs ð all compared on a per-capita basis ð 

and the percentage of each stateôs school districts with 

active Farm-to-School programs. For more infor-

mation, see Appendix I. 

What is a Foodshed?  

A foodshed is the geographic area that produces the food for a particular population. The term describes a 

region where food flows from the area that it is produced to the place where it is consumed, including the 

land it grows on, the route it travels, the markets it passes through, and the tables it ends up on. A foodshed 

is analogous to a watershed in that foodsheds outline the contributing area and flow of food feeding a partic-

ular population, whereas watersheds outline the contributing area and flow of water draining to a particular 

location. 

ïWikipedia 

 

The Foodshed Alliance works to strengthen the northern New Jersey ñfoodshed,ò working particularly in 

Sussex, Warren, Morris, Passaic, Bergen, Essex and Hudson counties. By partnering with other food and 

farm advocates, it also collaborates with initiatives in central and southern New Jersey. 
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Local  

Inputs and outputs (products grown, raised, made, 

baked, processed and sold in northern New Jersey) 

are present locally, balanced in the context of  

realistic support for northern New Jersey and  

moving towards increased self-reliance. 

 

Secure Supply  

There is a consistent supply of safe, healthy,  

culturally appropriate and nutritious food that is  

not vulnerable to drought, transportation disruptions, 

and other fluctuations such as high fuel prices and 

natural disasters. 

 

Environmentally Sustainable  

The northern New Jersey food system is integrated 

with all of nature and all food growing, production,  

distribution, and associated enterprises are based on 

agro-ecological methods. This ensures the protection 

of land, water and air, critical for achieving healthy 

ecosystems by minimizing greenhouse gas emis-

sions, potable water use and waste and maximizing 

efficient use of land, air quality, water quality and 

availability and biodiversity. 

 

Develops Community and the Economy  

The food system fosters economic development and 

action taken in northern New Jersey to create eco-

nomic opportunities and economic security in the 

community on a sustainable and inclusive basis. 

 

Healthy  

The food system supports access to and education 

about nutrition and buying, preparing and eating 

healthy, fresh and local foods. Physical activity,  

including gardening and food production by adults, 

children and families is encouraged and supported. 

VISION FOR THE FOODS HED  

Everyone in northern New Jersey has access to affordable, nutritious food, locally grown whenever possible. 

Local farms and support operations play a primary role in producing and distributing that food. Each part of 

the food system, from seed to table and back to soil, is environmentally regenerative and economically viable. 

The food system supports a resilient and secure food supply for the region, and a vibrant, healthy life for all 

members of our community. 

 

Principles of a Local, Sustainable Food System  
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METHODOLOGY  

The northern New Jersey Regional Foodshed  

Resiliency Plan project came about through Foodshed 

Allianceôs desire to assess the current regional food 

system so that strategies can be followed that will  

further develop the food system and enhance econom-

ic development. Seeing the success of food systems 

businesses in other areas of the country, the Foodshed 

Alliance hoped to better understand the potential for 

strengthening the food system in the northern New 

Jersey region.  

 

The planning process included interviews, surveys 

and site visits with various stakeholders within  

northern New Jersey, including farmers, value-added 

producers, food processors, compost company own-

ers, wholesale and retail distributors, farmersô market 

managers, institutional purchasers, and personnel 

from stakeholdersô organizations including farm-to-

school, business assistance, land conservation,  

nonprofits and economic development.  

 

A large amount of data was collected from numerous 

sources to provide a current snapshot of the northern 

New Jersey food system. Data sources include the 

U.S. Census of Agriculture, the USDA Food Environ-

ment Atlas, the NJ Department of Agriculture and 

NOFA-NJ. 

 

An asset inventory was also developed, including 

northern New Jersey farms and producers by type 

with direct sales (e.g., CSAs, farm stands, farmersô 

markets, etc.). With assistance from Ridge and Valley 

Conservancy and the Sussex County Planning Depart-

ment, GIS maps were developed from the asset data.  

 

This outreach and data collection provided the devel-

opment of a SWOT analysis. SWOT Analysis is a tool 

for strategic planning that includes assessments of 

gaps and opportunities. SWOT stands for Strengths, 

Weaknesses, Opportunities, and Threats. For our anal-

ysis, Strengths and Weaknesses describe the current 

state of positive and negative aspects of the food sys-

tem, and Opportunities and Threats are the future po-

tential positive and negative elements of the system. 

 

To gather input from the public on the draft goals and 

strategies, three food system summits were held. Over 

75 people attended these sessions and provided feed-

back through interactive small group discussion ses-

sions. The feedback was incorporated into the final 

plan. 
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This study of the northern New Jersey food system 

examined food produced in counties of Warren,  

Sussex, Passaic, Morris, Essex, Bergen, and Hudson. 

The selection of this corridor examines the food  

production and distribution from the northwestern  

part of the state across to the northeastern part. This 

region accounts for approximately 41% of the stateôs 

population and 26% of its land mass.  

 

The study maps out the current assets of food produc-

tion in this area. The goal of this asset mapping is to 

determine the resilience and sustainability of our re-

gionôs food production. While it is not possible or rea-

sonable to expect this region to produce all the food 

necessary for the regionôs population of 3,633,615, 

the goal is to strengthen local food production to in-

crease economic viability, preserve the tradition of 

local farms, and provide strong local supply chains 

that can withstand disruptions to our global food sup-

ply chain (weather events, economic instability, re-

source depletion aka ñpeak everything.ò) 

 

In these counties, according to the 2012 Census of 

Agriculture, produced by the USDA, National Agri-

cultural Statistics Service, there are a total of 9,071 

farms in the State of New Jersey. According to the 

2012 Census of Agriculture, there were 2,186 farms in 

our study region.  

NORTHERN NEW JERSEY FOOD ASSETS  
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 2012 CENSUS OF AGRIC ULTURE STATISTICS  

  SUSSEX WARREN MORRIS PASSAIC BERGEN ESSEX 

# of Farms 885 784 366 78 60 13 

Acres in Farms 61,033 72,250 14,458 1,454 1,432 128 

Avg. Farm  
Acreage 

69 92 40 19 24 10 

Market Value of 
Products Sold 

$18,654,000 $91,205,000 $28,387,000 $3,436,000 $5,196,000 $1,930,000 

Crop Sales $11,590,000 
(62%) 

$54,662,000 
(60%) 

$27,206,000  
(96%) 

$3,180,000 (93%) $5,003,000 (96%) value withheld 

Livestock Sales $7,064,000 
(38%) 

$36,543,000 
(40%) 

$1,181,000 (4%) $256,000 (7%) $193,000 
(4%) 

value withheld 

Avg. Value of 
Products Sold 
Per Farm 

$21,078 $116,333 $77,560 $44,045 $86,602 $148,435 

Gov. Payments $370,000 $773,000 $61,000 value withheld value withheld $0 

Avg. Gov.  
Payment/Farm 

$5,135 $5,681 $7,660 value withheld value withheld $0 

Land in Farms- 
Cropland 

45.7% 64.3% 49.9% 17.1% 34.5% 21.9% 

Land in Farms- 
Pastureland 

15.9% 8.6% 12.7% 22.7% 17.2% value withheld 

Land in Farms- 
Woodland 

30.3% 21.8% 26.1% 39.5% 30.4% value withheld 

Land in Farms- 
Other Uses 

8.1% 5.3% 11.3% 20.8% 17.9% value withheld 

Avg. Age of 
Principal  
Operator (yrs.) 

60.6 59.3 60.9 58.2 60.5 59.9 

Male Principal 
Operators 

695 
(79%) 

633 
(81%) 

279 
(76%) 

53 
(68%) 

47 
(78%) 

11 
(85%) 

Female Principal 
Operators 

190 
(21%) 

151 
(19%) 

87 
(24%) 

25 
(32%) 

13 
(22%) 

2 
(15%) 

Principal Operator 
Primary  
Occupation-
Farming 

424 
(48%) 

387 
(49%) 

159 
(43%) 

38 
(49%) 

29 
(48%) 

7 
(54%) 

Principal Operator 
Primary  
Occupation:  
Job Other than 
Farming 

461 
(52%) 

397 
(51%) 

207 
(57%) 

40 
(51%) 

31 
(52%) 

6 
(46%) 
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  SUSSEX WARREN MORRIS PASSAIC BERGEN ESSEX 

# of White  
Operators 

1,431 1,205 578 114 111 24 

# of American 
Indian or Alaska 
Native Operators 

0 4 0 0 0 0 

# of Asian  
Operators 

11 7 7 1 1 0 

# of Black  
Operators 

0 5 1 0 0 0 

# of Hawaiian  
or Other Pacific 
Islander  
Operators 

4 0 0 0 1 0 

# of Hispanic 
Operators 

26 12 4 0 1 0 

# of More than 
One Race  
Operators 

5 5 1 0 0 1 

Avg. Net Cash 
Farm Income 
Per Farm 

-$1,241 $26,650 $11,932 -$3,637 $21,917 value withheld 

Value of Grain, 
Oilseed, Dry 
Bean & Dry Pea 
Sales 

$2,416,000 $19,209,000 $406,000 $0 $0 $0 

Value of Vegeta-
ble, Melon, Pota-
to, and Sweet 
Potato Sales 

$2,794,000 $5,769,000 $3,146,000 value withheld $652,000 value withheld 

Value of Fruit, 
Tree Nut, and 
Berry Sales 

$834,000 $2,198,000 $1,458,000 value withheld value withheld value withheld 

Value of Nurse-
ry, Greenhouse, 
Floriculture, and 
Sod Sales 

$2,523,000 $25,248,000 $21,436,000 $2,537,000 $4,153,000 $1,846,000 

Value of Christ-
mas Tree & 
Short Rotation 
Woody Crop 
Sales 

$210,000 $430,000 $56,000 value withheld value withheld $0 

Value of Other 
Crop and Hay 
Sales 

$2,812,000 $1,808,000 $704,000 $10,000 $20,000 $0 
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  SUSSEX WARREN MORRIS PASSAIC BERGEN ESSEX 

Value of Poultry 
and Egg Sales 

$450,000 value withheld $66,000 $26,000 $71,000 $0 

Value of Cattle 
and Calf Sales 

$1,114,000 $1,030,000 $102,000 value withheld value withheld $0 

Value of Cowõs 
Milk Sales 

$4,371,000 value withheld $0 $0 $0 $0 

Value of Hog 
and Pig Sales 

value withheld value withheld value withheld value withheld $0 $0 

Value of Sheep, 
Goat, Wool, 
Mohair, and Milk 
Sales 

$188,000 $327,000 $301,000 $6,000 value withheld $0 

Value of Horse, 
Pony, Mule, 
Burro, and Don-
key Sales 

$588,000 $249,000 $540,000 $190,000 $27,000 $0 

Value of Aqua-
culture Sales 

value withheld value withheld value withheld value withheld value withheld $0 

Value of Other 
Animal and  
Other Animal 
Product Sales 

$208,000 $130,000 $157,000 $29,000 value withheld value withheld 

Farms by Value 
of Sales- Less 
than $1,000 

237 210 109 33 11 2 

Farms by Value 
of Sales- $1,000 
to $2,499 

206 135 55 10 5 0 

Farms by Value 
of Sales- $2,500 
to $4,999 

138 105 54 7 4 2 

Farms by Value 
of Sales- $5,000 
to $9,999 

97 84 25 7 4 0 

Farms by Value 
of Sales- 
$10,000 to 
$19,999 

65 62 36 7 11 1 

Farms by Value 
of Sales- 
$20,000 to 
$24,999 

23 27 17 1 0 2 
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  SUSSEX WARREN MORRIS PASSAIC BERGEN ESSEX 

Farms by Value 
of Sales-
  $25,000 to 
$39,999 

35 20 17 4 5 0 

Farms by Value 
of Sales-
  $40,000 to 
$49,999 

21 6 6 0 0 0 

Farms by Value 
of Sales-
  $50,000 to 
$99,999 

17 46 16 4 8 1 

Farms by Value 
of Sales-
   $100,000 to 
$249,999 

30 40 13 2 5 4 

Farms by Value 
of Sales-
   $250,000 to 
$499,999 

8 23 6 1 4 0 

Farms by Value 
of Sales-
  $500,000+ 

8 26 12 2 3 1 

**value withheld= amounts withheld to avoid disclosing data for individual operations 

Average price per acre for farm land and buildings  

 
 

Estimated 
market value 
of land and 
buildings 

NEW JERSEY BERGEN ESSEX MORRIS PASSAIC SUSSEX WARREN 

Avg per farm $1,008,402 $1,005,938 $624,943 $914,418 $581,663 $735,953 $942,751 

Avg per acre $12,792 $42,148 $63,471 $23,148 $31,203 $10,672 $10,230 
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Food -producing Farms and Farmersõ Markets in northern New Jersey 

For full info, go to NJLocalFood.com  
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¶ There are more than 1,560 farms in New Jersey 

that focus on greenhouse, nursery, and floriculture 

production. In the five year period since the last 

census, square footage for nursery stock crops in 

New Jersey more than doubled from 7.8 million 

square feet to 16 million.  Greenhouse tomatoes 

went from 162,000 square feet to 275,000. 

 

¶ With more than 50,000 acres of farmland dedicat-

ed to vegetables, New Jersey farmers grow nearly 

every vegetable included in the census. Tomatoes, 

New Jerseyôs state vegetable, are grown at 688 

vegetable farms, more than half of the total. Other 

key crops grown locally include bell peppers,  

cucumbers, sweet corn, and snap peas. 

 

¶ Nearly 1,800 farms sell their products directly to 

their clients and 88 farms participate in communi-

ty supported agriculture (CSAs). In fact, many of 

the more than 100 varieties of fruits, vegetables, 

and herbs grown locally are not available in super-

markets. For example, 80 percent of all apples 

grown in New Jersey are available only through 

farmersô markets, roadside stands and pick-your-

own farms. 

 

¶ New Jersey ranks fourth in the nation in the value 

of market products sold per acre at $1,408, which 

is more than three times the national average. 

 

¶ Nine of New Jersey counties rank in the top 10 

percent in the nation in agri-tourism sales. 

 

¶ To date, New Jersey has preserved about 207,000 

acres of farmland under the state farmland preser-

vation program ï or about 29 percent of available 

agricultural lands (the highest percentage of any 

state in the nation) according to the State Agricul-

ture Development Committee. In addition, 591 

New Jersey farms now produce energy on their 

own operation. There are also 85 certified organic 

farms and handlers in New Jersey. 

 

 

TRENDS  

Trends Identified in the 2012 Census of Agriculture  
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The Farm Bill  

The Agricultural Act of 2014, also known as the 2014 

U.S. Farm Bill, authorized nutrition and agriculture 

programs in the United States for the years of 2014-

2018. The bill authorized $956 billion in spending 

over the next ten years. It was signed into law on Feb-

ruary 7, 2014. The bill is considered two years late, 

since farm bills are traditionally passed every five 

years. The previous farm bill, Food, Conservation, 

and Energy Act of 2008, expired in 2012.  

 

While traditional commodity subsidies were cut by 

more than 30 percent to $23 billion over 10 years, 

funding for fruits and vegetables and organic pro-

grams increased by more than 50 percent over the 

same period, to about $3 billion. 

 

Fruit and vegetable farmers, who have been largely 

shut out of the crop insurance programs that grain and 

other farmers have enjoyed for decades, now have far 

greater access. Other programs for those crops were 

increased by 55 percent from the 2008 bill, which ex-

pired last year, and block grants for their marketing 

programs grew exponentially. 

 

In addition, money to help growers make the transi-

tion from conventional to organic farming rose to 

$57.5 million from $22 million. Money for oversight 

of the nationôs organic food program nearly doubled 

to $75 million over five years. 

 

Programs that help food stamp recipients pay for 

fruits and vegetables ð to get healthy food into 

neighborhoods that have few grocery stores and to get 

schools to grow their own food ð all received large 

bumps in the bill. 

 

While still in the shadows of traditional farming, or-

ganics are the fastest-growing sector of the food busi-

ness and organic farming provisions in the bill had 

broad support. 

 

Overall, healthy food has become more politically 

popular because of efforts to combat childhood obesi-

ty and diabetes and a growing national interest in the 

farm-to-table movement. 

 

A surprising number of farmers in our study region 

said they were unaware of the extent of the changes in 

the new farm bill and were not planning to take ad-

vantage of its various new programs. Outreach to 

these farmers as to what is available, and perhaps as-

sistance in the application process, may be needed to 

increase Farm Bill funding to this region. 

 

Urban Farming  

The Food and Agriculture Organization of the United 

Nations reports that 800 million people worldwide 

grow vegetables or fruits or raise animals in cities, 

producing 15 to 20 percent of the worldôs food. In de-

veloping nations, city dwellers farm for subsistence, 

but in the U.S., urban ag is more often driven by capi-

talism or ideology. The U.S. Department of Agricul-

ture doesnôt track numbers of city farmers, but based 

on demand for its programs that fund education and 

infrastructure in support of urban-ag projects, and on 

surveys of urban ag in select cities, it affirms that 

business is booming.  

 

In the study region, there are several examples of ur-

ban agriculture in various stages of development that 

focus on producing not only healthy local food for 

urban residents, but also job training and economic 

development.  

 

¶ Greater Newark Conservancy, a nonprofit that 

promotes environmental stewardship to improve 

the quality of life in New Jersey's urban communi-

ties, operates two urban farms in Newark, the 2.5-

acre Hawthorne Avenue Farm and the Court 

Street Farm. Food produced is available at their 

farm stands and through a CSA.  

Other Trends Affecting the Food System in Northern New Jersey  
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 ¶ Three organizations have come together to bring 

urban agriculture training to New Jersey. A 

unique partnership between Growing Power, City-

Food Resources, and Duke Farms has resulted in a 

new way for urban farmers to get the training they 

need in all aspects of urban farming. Training is 

being offered at Duke Farms in Hillsborough, NJ 

that has access from New York City, Newark, and 

other urban centers by rail. This two-year pilot 

training program brings in Will Allenôs renowned 

Growing Power nonprofit to establish a regional 

training center at Duke Farms which will serve the 

New York/New Jersey metropolitan area, but par-

ticularly residents from underserved urban areas 

in New Jersey.  Three training sessions featuring a 

variety of courses (e.g. composting, aquaculture 

and hoop house vegetable production)  is being 

offered in 2015, and another four sessions will be 

offered in 2016 to community groups and individ-

uals who may be inspired to adopt Growing 

Powerôs urban agriculture methods to help feed 

their communities and to successfully create and 

operate sustainable farm businesses.  Growing 

Power has established many sustainable urban 

farming projects in Milwaukee, Chicago and Mad-

ison, WI. 

¶ A vacant steel factory in the Ironbound district of 

Newark will be the home of the AeroFarms aero-

ponic garden. In an effort to grow green business 

in Newark, a $30 million public-private commit-

ment will create the worldôs largest indoor aero-

ponic garden in Newarkôs Ironbound, a communi-

ty in serious need of investment, good jobs, and 

fresh produce. Aeroponics is a plant-cultivation 

technique that doesnôt require soil or sun: Roots 

are exposed to the air and nutrition delivered via a 

fine mist. The 69,000 square-foot enclosed verti-

cal garden will offer up to 78 local jobs and better 

access to healthy produce for an underserved com-

munity. Construction has started and the facility is 

scheduled to open later this year. The business is 

supported by a partnership of Newark redeveloper 

RBH Group, AeroFarms and Ironbound Commu-

nity Corp., which will handle job recruitment, cer-

tification, and training. Eventually, the farm could 

produce and package up to 2 million pounds a 

year of kale, arugula, spinach, and other leafy veg-

gies. Curtis said AeroFarms will also work with 

ICC to distribute produce through the organiza-

tionôs community gardens and farmers market to 

ensure it reaches local residents. The greens will 

also be sold in commercial grocery stores. 

 

Demand for Organic Food  

The latest survey on the organic industry from the Or-

ganic Trade Association reveals that U.S. sales of or-

ganic food and non-food products (cosmetics and per-

sonal care items, textiles and alcohol) broke a new 

record in 2014, totaling $39.1 billion, up 11.3 percent 

from 2013. 

 

Despite the industry struggling with tight supplies of 

organic ingredients, organic food sales in 2014, at 

$35.9 billion, posted an 11 percent rise, while organic 

non-food sales, at $3.2 billion, jumped almost 14 per-

cent for the biggest annual increase in six years. 

 

The majority of American households in all regions of 

the country now make organic a part of their super-

market and retail purchases ï from 68 to almost 80 

percent of households in southern states, to nearly 90 

percent on the West Coast and in New England.  

 

Organic fruits and vegetables continued to be the big-

gest-selling organic category in 2014 with $13 billion 

in sales, up 12 percent from the previous year, and 

making up more than 36 percent of all organic food 

sales. Of all the produce now sold in the United 

States, 12 percent of it is organic, a market share that 

has more than doubled in the past ten years when or-

ganic produce sales accounted for only 5 percent of 

the fruit and vegetable market. 

 

The organic dairy sector posted an almost 11 percent 

jump in sales in 2014 to $5.46 billion, the biggest per-

centage increase for that category in six years. 

 

Sales of organic non-food products ï accounting for 8 

percent of the total organic market ï posted the big-

gest percentage gain in six years, with sales of organic 
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 fiber and organic personal care products the stand-out 

categories. 

 

Yet, despite this demand, there are only 70 certified 

organic farms in NJ and 9 of them are in the northern 

New Jersey study area. 

 

Food Safety Modernization Act (FSMA)  

The Food Safety Modernization Act (FSMA) is the 

first major overhaul of our nationôs food safety prac-

tices since 1938, and it includes new regulations for 

farms that grow fresh produce (fruits and vegetables) 

and for facilities that process food for people to eat.  

FSMA gives the Food and Drug Administration 

(FDA) broad new powers to prevent food safety prob-

lems, detect and respond to food safety issues, and 

improve the safety of imported foods.  To do so, 

FSMA authorizes new regulations for farmers who 

grow certain kinds of fresh produce (fruits and vegeta-

bles) and for certain facilities that process food for 

people to eat.  The regulations focus on addressing 

food safety risks from microbial pathogen contamina-

tion. 

FSMA does not address food safety risks from genet-

ically engineered crops, pesticide use, or antibiotic 

resistance.  Specifically, FSMA requires FDA to es-

tablish new regulations for standards for produce pro-

duction (Produce Rule), and food safety measures for 

facilities that process food for human consumption 

(Preventive Controls Rule). 

Thanks to small family farms and organic/sustainable 

agriculture advocates, the following critical provisions 

were addressed in the Act.  

 

¶ Scale-appropriate regulations: Rejecting a ñone-

size-fits-allò approach, FSMA includes options for 

small, mid-sized, and direct-market agricultural 

operations to comply with equivalent state regula-

tions or modified, scale-appropriate federal regu-

lation. 

¶ Conservation practices: Recognizing that conser-

vation practices have a number of public benefits, 

FSMA indicates that new regulations should not 

undermine beneficial on-farm conservation and 

wildlife practices. 

¶ Organic production: Acknowledging that organic 

production and food safety go hand-in-hand, 

FSMA specifies that new regulations must com-

plement ï not contradict ï strict regulations for 

certified organic production. 

¶ Value-added processing: Supporting the develop-

ment of new low-risk processing businesses, 

FSMA minimizes extra regulations for low-risk 

processing that is part of value-added production. 

¶ Paperwork reduction: Recognizing the burden on 

smaller operations, FSMA streamlines and reduc-

es unnecessary paperwork for farmers and small 

processors. 

¶ Farm identity-preserved: Accepting that identity-

preserved marketing has built-in traceability at-

tributes, FSMA allows farm identity-preserved 

marketing as an option in place of government 

trace-back controls. 

¶ Training: Supporting the importance of training 

and capacity building, FSMA authorizes a new 

competitive grants program to train farmers and 

processors on food safety. 

 

The FDA is currently in the rulemaking stage ï turn-

ing the FSMA bill passed by Congress in 2010 into 

actual rules and regulations that will affect farmers, 

food businesses, and everyone who eats food. But the 

rules are not yet final. There have been two rounds of 

public comment, with the last period closing on De-

cember 14, 2014. Final rules are due to be published 

in October 2015. 

 

Local Food  

According to the USDA, local food sales in New Jer-

sey were valued at $11.7 billion in 2014. 

 

Last year, the National Restaurant Association sur-

veyed 1,300 professional chefs on the most desired 

foods, beverages and culinary themes in the industry 

and ranked the top 20. Locally sourced meats and sea-

food, locally grown produce and environmental sus-

tainability were the top three trends the chefs identi-

fied. 
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 The same report predicted environmental sustainabil-

ity and local sourcing at restaurants will still be in 

high demand in 10 years. 

 

Supermarkets in the northern New Jersey region heav-

ily promote that they sell locally sourced food. How-

ever, the definition of ñlocally sourcedò varies by re-

tailer. 

 

ShopRite operates 52 supermarkets in northern New 

Jersey and designates its local produce in its stores by 

putting the items in a barn-shaped stand in the pro-

duce aisle so customers know which products are 

from the region. They procure their "local" produce 

from farmers in New Jersey, New York, Pennsylva-

nia, Maryland, Delaware, and Connecticut. 

 

Stop&Shop, which operates 27 supermarkets in north-

ern New Jersey, reported it sources local produce 

from 17 New Jersey farms, all of which are in south-

ern New Jersey.  

  

Whole Foods Market, which has eight locations in 

northern New Jersey, defines ñlocalò according to 

state lines. According to a Whole Foods spokesper-

son, the retailer sources from 6,500 local vendors 

throughout the nation and it hires ñforagersò to find 

new local vendors to incorporate into their store in-

ventory. Nationally, Whole Foods Market has provid-

ed up to $25 million in low-interest loans to independ-

ent farmers, ranchers and artisan producers.  

 

Unfortunately, Whole Foods can't track sales of New 

Jersey local produce purchases since they use the 

same Price Look-Up codes (PLUs) at their registers 

for locally and out-of-state produce. For example, a 

bunch of locally-grown kale has the same PLU code 

as California kale, so the retailer is unable to tell how 

much produce sold in New Jersey was also grown 

here. The spokesperson said this is an issue they are 

currently trying to rectify.  

 

Whole Foods has identified the following barriers to 

purchasing more local food: 

¶ There isnôt always a person on the farm dedicated 

to administrative or computer-driven tasks. Whole 

Foodsô procurement systems require computer 

literacy and upkeep and this can sometimes be an 

issue when initiating a new wholesale partnership 

with a farm.  

¶ Farmers and growers of fruit, vegetable, meat, 

dairy and seafood generally have less time and 

labor devoted to outreach and ñsalesò in compari-

son to value-added producers. Brands have teams 

who connect with and approach Whole Foods 

stores, driving sales. However, without a farm 

contact who is actively pursuing and advocating 

for their goods, farm partnerships can be more dif-

ficult. 

¶ Many local farmers are not GAP compliant, mean-

ing they have not received their Good Agricultural 

Practices Food Safety certificate. The USDA, 

working with the New Jersey Department of Agri-

culture and third-party auditors, offers this volun-

tary program that evaluates best agricultural prac-

tices to verify that fruits and vegetables are pro-

duced, packed, handled, and stored in the safest 

manner possible to minimize risks of microbial 

food safety hazards. Farmers who become certi-

fied increase likelihood of working with Whole 

Foods.  

 

Labeling Locally Grown  

With the popularity of local food, the question often 

comes up as to what constitutes ñlocal.ò It is not un-

common for farmersô market vendors to carry food 

they have grown on their own local food, but to also 

offer product from other ñlocalò farms. If a vendor at 

a New Jersey farmersô market offers apples from New 

York, many people would say this is ñlocalò and oth-

ers would say it is not. 

 

The New Jersey Department of Agriculture is propos-

ing new rules (N.J.A.C. 2:71-10) to set forth defini-

tions, the standard for classification, and the penalties 

for mislabeling or otherwise misidentifying farm 

products sold in New Jersey as ñlocal.ò There is no 

national definition of ñlocal,ò ñlocally grown,ò or 

ñlocally producedò for farm products, such as fruits, 

vegetables, milk, and cheese. As a result, farm prod-

ucts that are grown and/or produced some significant 

distance away can still be labeled and marketed in 
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 New Jersey as ñlocalò with no other information about 

the origin of the farm products.  

 

To better inform New Jersey consumers buying farm 

products, NJDA is proposing a classification standard 

of ñlocalò or variations of the word ñlocal.ò The iden-

tification of ñlocalò farm products will help to avoid 

consumer confusion about the source of ñlocalò farm 

products they find available in the Garden State.  

 

To be labeled, marketed, or identified for sale in New 

Jersey as local, farm products must be grown or pro-

duced in New Jersey or must be clearly identified as 

grown or produced in another locality and another 

state when that other state is not New Jersey (local to 

Anytown, Anystate.) The proposed penalty for a first 

offense is not more than $100.00 and the penalty for 

each subsequent offense is not more than $200.00.  

 

The proposed new rules do not exclude any produc-

ers, growers, or marketers of farm products from  

offering their products for sale in New Jersey. The 

proposed new rules only affect the use of the classifi-

cation standard ñlocal,ò ñlocally grown,ò and ñlocally 

producedò to describe farm products sold in New  

Jersey. 

 

Written comments on the proposed rule were due by 

July 3, 2015 to the NJ Department of Agriculture.  

 

Growth of Farmersõ Markets 

According to our research, there are 68 farmersô mar-

kets in northern New Jersey.  

 

Nationwide, there were 8,268 farmers' markets operat-

ing in 2014, up 180 percent since 2006. Northern New 

Jersey has seen a similar explosion with approximate-

ly 150 farmersô markets operating throughout the 

state.  

 

In northern New Jersey, farmers pay between $15 and 

$40 a week to participate in Farmersô Markets. Most 

are spring-to-fall outdoor markets, although there are 

a handful of indoor winter markets. Many are run by 

nonprofits and community organizations and a few by 

governmental bodies. The majority of farmersô mar-

kets surveyed reported increasing attendance by con-

sumers. Virtually all of the farmersô market managers 

reported that they do not track vendorsô revenue gen-

erated at their markets. Between 10 and 40 vendors 

attend each market. Farmers share the markets with 

value-added food vendors and specialty items, such as 

soap and jewelry. Market managers report they have 

between 0 and 3 certified organic farms in their mar-

kets. However, they report a greater number of farms 

using ñsustainable agricultural practicesò versus 

ñconventional farming practices.ò  

Almost all of the farmersô markets in the region offer 

special events, such as cooking demonstrations, edu-

cation and music. All report that attendance is either 

increasing or stable. Market managers reported their 

marketsô strengths are the quality of food they offer 

the public and being a gathering place for community. 

Some reported that challenges that are site-specific 

(issues vary: weather dependent, not enough space, 

lack of parking, etc.) and budget-based (lack of funds 

for adequate staffing and advertising, etc.)  

 

Many managers cited an oversaturation of farmersô 

markets as a threat, in terms of diluting the customer 

base as well as available farmers. Virtually all market 

managers said they felt there were ample opportuni-

ties for expansion and growth, educating the public 

 Bergen Essex Hudson Morris Passaic Sussex Warren 

# of Farmersô 
Markets 

11 17 12 13 7 4 4 

# of residents 
per Farmersô 
Market 

84,870 46,807 55,760 38,440 72,694 36,227 26,729 
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 about healthy local food and supporting local busi-

nesses, and securing sponsorships for their markets to 

strengthen their financial bottom line. 

 
 

Farmers As Conservationists  

The fates of farming and natural resource protection 

to build a resilient food system in New Jersey are  

inseparable. If we are to preserve the rural and  

ecological significance of the region, the farming and 

conservation community must work together to devel-

op innovative strategies that promote economically 

viable farm communities, while also achieving con-

servation goals that maintain the integrity of the habi-

tats and species existing in the agricultural context. 

This undoubtedly means implementing agricultural 

Best Management Practices (BMPs) that restore habi-

tat and continue to allow for agricultural production. 

 

In northern New Jersey, the Nature Conservancy in 

collaboration with USDA - Natural Resources Con-

servation Service, Wallkill River Watershed Manage-

ment Group, New Jersey Audubon, Rutgers Coopera-

tive Extension of Sussex County and The Xerces  

Society held a day-long workshop in January 2015 

where dozens of farmers, land owners and municipali-

ties learned about conservation initiatives that were 

available to promote a healthy Paulins Kill watershed 

with abundant, clean water that supports agriculture, 

fisheries, wildlife, recreation, and sustainable econo-

mies. Topics covered included creating pollinator  

habitats and riparian restorations as well as funding 

available for such projects through the U.S. Depart-

ment of Agriculture's Conservation Reserve Program, 

the Environmental Quality Initiatives Program and the 

Wildlife Habitat Incentives Program. 

 

The River-Friendly Farm Certification program is  

being introduced to more farmers in northern New 

Jersey. Working with the North Jersey Resource  

Conservation and Development Council, which has 

operated a River-Friendly Farm Certification program 

in the Raritan River basin, the Foodshed Alliance is 

recruiting farmers into this free, voluntary and self-

paced program that assists farmers in identifying areas 

for improvement to help protect our water resources. 

The program seeks to promote environmentally 

friendly farming practices through the recognition  

of farmers that, through good management, help to 

protect water resources within the watershed.  

 

Among the areas evaluated are soil loss management, 

nutrient management, pest management, riparian  

buffers and irrigation water management. Should the 

farmers need to modify operations to meet BMPs, the 

program, working with the Natural Resources Conser-

vation Service, helps identify possible funding 

sources to make improvement. The program, which 

was introduced in northern New Jersey in 2015, al-

ready has 10 farms undergoing the evaluation process 

to become certified as River-Friendly. 
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The Tradition of Farming /  

Experienced Farmers  

One of the biggest strengths of farming in the north-

ern New Jersey region is the strong tradition of farm-

ing here and the experience of our farmers. Many 

family farms are multi-generational and have been in 

business for decades, weathering storms of all kinds 

over the yearsðmeteorological, political, social and 

more. The average age of the principal farm operator 

in our study area is between 58 and 60, a statistic that 

speaks to the commitment and experience, but also 

strikes questions regarding the future of these farms as 

the farmers ñage outò of their physically demanding 

jobs. 

 

AG Retention / Farmland Preservation  

The earliest agriculture in northern New Jersey was 

carried out by the Lenni-Lenape tribe. Once the Lenni

-Lenape gardens gave way to larger, more formal Eu-

ropean farms, agriculture remained a central part of 

the New Jersey economy through most of the nine-

teenth century. Despite industrialization, by 1900 

there were still 34,000 farms operating in the state, 

according to the U.S. Department of Agriculture and 

other sources. As late as 1950, upwards of 24,000 

New Jersey farms grew a variety of fruit, vegetables, 

and other products. 

 

Following World War II, the stateôs agricultural land 

base began to succumb to development, thanks in part 

to the GI Bill, which helped returning soldiers pursue 

their American dream of home ownership. By the late 

1960s, the number of farms in the state had dipped to 

8,500, a nearly 64 percent drop in fewer than two dec-

ades. With farmland becoming scarcer, the law of 

supply and demand took over. Land values rose dra-

matically, especially in the northern and central parts 

of the state. 

 

Farmers saw their land rapidly shoot up in price; high-

er land values meant higher taxes. For many farmers, 

with the burden of higher taxes, combined with ever-

growing per-acre prices, many sold out to developers. 

In 1964, thanks to a public referendum, the Farmland 

STRENGTHS  

In addition to looking at the trends affecting farms in northern New Jersey, we also looked at strengths, weak-

nesses, opportunities and threats to determine the state of resiliency of this region. 


