
You Are Where You Eat:
The Foodlumsperspective on the importance of eating locally

Environmental Benefits
Students and faculty members have made it widely known that 
the future of our environment is very important to us. This can 

be seen by a number changes taking place on the UWEC campus.  
The Clean Commute Initiative, the signing of the Green Campus 
Initiative, and the creation of the Climate Committee serve as 

examples of such improvements.  By supporting locally derived 
food, one cuts down on carbon emissions released during 
ǇǊƻŎŜǎǎƛƴƎ ŀƴŘ ǘǊŀƴǎǇƻǊǘΣ ǎƻ ƭƻƴƎ ŀǎ ƛǘΩǎ ŀ ǎǳǎǘŀƛƴŀōƭŜ ŦŀǊƳƛƴƎ 
practice.  Our research has shown that organic and sustainable 

farming uses less pesticides and petroleum-based fertilizers 
preventing contamination of our water supply.  Additionally, 
sustainable farming practices contribute to biodiversity, an 

important aspect of the health of any ecosystem.

Social Benefits
A crucial aspect of a strong community is the ability of its 

members to get to know one another.  By taking an interest in 
the source of ones food, relationships with local farmers and 

other food enthusiasts can be created.   In other words, 
somebody could bring back much more than just fresh meats, 
ŦǊǳƛǘǎΣ ŀƴŘ ǾŜƎƎƛŜǎ ŦǊƻƳ ǿŜŜƪƭȅ ǘǊƛǇǎ ǘƻ ǘƘŜ ƭƻŎŀƭ ŦŀǊƳŜǊΩǎ 
market.  Buying locally also encourages the act of eating 

seasonally, a trait that leads to physical well-being.  A healthier 
community is a more active one, allowing people to get out 

more and meet their neighbors.

Economic Benefits
Purchasing food that has been locally produced keeps 
money in the community.  A study by the International 
Society for Ecology and Culturefound that on average 
a farmer who sells his crops to the global market only 
receives 9 cents of every dollar when we buy that food 
product.  100%  of a purchase directly from a farmer 
goes to that farmer.  Moreover, the cost of food at a 
farmers market is often comparable, if not cheaper, 

than food from a grocery store.  

Who we are
The Foodlumsis a local organization based at UWEC.  The goals of 
the club are to promote healthy and responsible eating, educate 
ourselves and others about the benefits of local foods, and help 

raise student and community awareness of food systems through 
our involvement in many activities both on campus and off.

Our Vision 
We aim to make changes both on campus and in 
ǇŜƻǇƭŜǎΩ eating practices in ways that we feel are 
more environmentally, economically, socially and 

physically responsible.

CONTACT INFO
foodlums@gmail.com

www.foodlums.blogspot.com
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Created and maintained a campus garden in the courtyard of L. E. 

Phillips Science Hall.

Provided an example of efficient waste disposal through the use of a 
composting unit.

Promoted change through involvement in the University Dining 
Committee as seen by the implementation of reusable mugs                          

and the concern regarding the use biodegradable cups.

Contributed to the awareness of the importance of eating 
environmentally, economically, and physically sustainably 

Volunteered as chefs at the Hmong Community Picnic on 
September 23rd.

Participated in the Taste of Eau Claire and Phoenix Park Earth Day 
Celebration ΩлтΦ

IŀǾŜ ōŜŜƴ ƛƴǾƻƭǾŜŘ ŀǘ ǘƘŜ 9ŀǳ /ƭŀƛǊŜ /ƻƳƳǳƴƛǘȅ CŀǊƳŜǊΩǎ Market.

Have appeared in local publications like Volume One, The Leader-
Telegram, The Flip Side, The Spectator, The Progressive Outpost, 

and the UWEC alumni periodical The View.

Future Plans
tƘƻŜƴƛȄ tŀǊƪ 9ŀǊǘƘ 5ŀȅ /ŜƭŜōǊŀǘƛƻƴ Ψлу

Local Campus Care Packages

Campus-wide composting

Public Forums

UWEC CŀǊƳŜǊΩǎ aŀǊƪŜǘ

Garden Expansion

A sustainable campus food system


