
food for thought
 By Cheryl Martin

“Locavore” is the new buzzword.  Everyone seems to be using it, 
but what does it really mean? In 2007 the New Oxford American 
Dictionary named Locavore the word of the year. Jessica Prentice, 
an accomplished chef and author of Full Moon Feast: Food And 
The Hunger For Connection, coined the term in August 2005. 
Prentice and a group of folks committed to supporting their local 
farmers’ markets posed a challenge to the public to eat locally for 
one month. From this experiment grew the need for a word for 
those accepting the challenge.       

What really defines a locavore and why make the choice to eat 
locally? These questions and more were asked at the 1st Annual 
Locavore Potluck Dinner, sponsored by Sustainable Cohasset,           
an affiliate of Sustainable South Shore (www.sustainablesouth-
shore.org), whose admirable common purpose is “… helping 
area residents conserve energy, protect the environment and live 
sustainable lives.”

When the invitation was extended to attend the locavore potluck, 
I was intrigued. Admittedly I had my doubts about the possibility 
for variety, as it was mid-January, but all doubts vanished upon 
arriving at the home of Milli Chapell, a member of Sustainable 
Cohasset. Every surface in the dining room was covered with 
dishes from soup to…well, just about everything, including mead, 
a fermented wine made from local honey. The criteria stated that 
we were to create a dish using as many local ingredients as pos-
sible. I had cranberries from Cranberry Hill Farm in Plymouth, 
raw milk from Oake Knoll Ayrshires in Foxboro, fresh eggs from 
Plato’s Harvest in Middleboro, and honey harvested in Hing-
ham from Glastonbury Abbey. Luckily we had made fresh butter 
from our raw milk the day before. So my decision was to make 
Cranberry Bread. Not all the ingredients were local, but I thought 
I was doing pretty well. Boy, was I humbled after glancing 
around at some of the amazing dishes people had pulled together.                       
By far the most impressive dish was a salad made up of fresh 
greens (grown in an unheated greenhouse at Holly Hill Farm in 
Cohasset), herbs, turnips, radishes, and dried tomatoes. 

We got right down to business: eating. The conversations were 
lively. Folks shared recipes and talked with pride about the dishes 
they had brought. Many of the ingredients had come from their 
own gardens, but the majority had come from farmers’ markets 
or local farms. Vegetables such as butternut squash, onions, 
turnips, and potatoes purchased at farmers’ markets can be stored 
for months in a cool dark place. So even in the middle of winter,     
we had a wonderful feast of fresh, local food.

Considering the question of what really defines a locavore, folks 
at the potluck seemed to define a locavore as someone who eats 
locally-produced food, generally from within a 100-mile radius of 
their home. I believe this is possible, even here in New England, 
year-round, with a little inspiration and the right connections.

Visit www.semaponline.org and you’ll find just about anything 
you are looking for, right in your own proverbial backyard. 

When it comes to the reasons why one might choose to buy local, 
the potluck confirmed many of my own feelings. When buying 
local, there is a direct connection with food. Personal relation-
ships with the farmers are developed and there is the satisfaction 
of knowing that the food is fresh, not processed. I also feel good 
about supporting my community. When purchasing locally-   
produced goods, I am not only giving my family the best food 
possible, I’m investing in their future. Feeding my family fresh 
local foods is one of the greatest gifts I can give. 
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who attempts to eat only locally grown foods
or those produced within a 100 mile radius.
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From Homestyle to Haute Cuisine

Serving local, organic, & biodynamic products.
Community Supported Agriculture member.

Vegan and vegetarian dishes always available.

517 Old Sandwich Road in Plymouth
(508)224-8900  -  www.marthasstonesoup.com

Hours
Wednesday - Saturday 

for lunch & tea from 11-4
and dinner from 5-10

Martha's Stone Soup at the Tavern

A large selection of daily specials 
and soups complement a menu of 
favorites such as Scallops in 
Ginger Sauce, Country Roast 
Chicken, & Pasta with Gorgonzola
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