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ABOUT EAT LOCAL SUDBURY- Your Co-operative Grocer 

 
Eat Local Sudbury was incorporated in November 2007 as Eat Local Sudbury Co-operative Inc. The 
Eat Local Sudbury Co-operative store opened for business in Market Square on June 28th, 2008. 
Now located at 176 Larch Street, Eat Local Sudbury operates our year round grocery store, a multi-
farmer CSA, and multiple programs to support farmers and consumers to eat and grow more local 
food.   
 
Vision:  
Working with cooperative members to responsibly provide a dependable supply of locally grown 
and locally processed food to an increasing number of members and other local food eaters in 
Sudbury and the surrounding region.  
 
Mission:  
Eat Local Sudbury (ELS) will reach this shared vision by strengthening the cooperative membership 
both in terms of numbers and engagement as member-owners.  
 
ELS will strive to provide consistent and convenient local food by sourcing new suppliers of local 
food products according to the following hierarchy: locally, regionally across Ontario, and within 
Canada. ELS also sources some sustainably produced imported foods not currently grown in 
Canada (see Appendix 2.0 – Eat Local Product Policies). ELS will provide a range of products so 
that members can utilize ELS as a ‘one stop shop’ for their grocery needs.  
 
ELS will only sell food that falls within the product guidelines and will strive to make sure that all 
retail staff and volunteers can provide accurate and knowledgeable information on the source of 
the products. These product guidelines will ensure that ELS continues to sell food that is grown, 
raised or processed ecologically and ethically.  
 
Eat Local Sudbury will succeed by being the most convenient and knowledgeable provider of a 
range of local foods in the Sudbury region to both member-owners and the general public.  
 
Purpose:  
Eat Local Sudbury Co-operative serves to increase the amount of locally grown food products that 
are both purchased and produced within a 150 mile radius of Sudbury. 
 
Values:  
Eat Local Sudbury shares the cooperative principles and values held by all cooperatives throughout 
the world: self-help, self-responsibility, democracy, equality, equity and solidarity.  
 
Co-operative members also believe in the ethical values of honesty, openness, social responsibility 
and caring for others.  
 
Additionally, Eat Local Sudbury Co-operative shares values related to the environment, health, 
community and the local economy. 
 
 
 
 



DECISION MAKING 
 
Decisions regarding the operation of Eat Local Sudbury are influenced by members who are 
involved and interested in the co-op.  We want to hear from you about how the co-op should be run.  
Every year we hold an Annual General Meeting where major decisions and policies are decided 
upon – each member/shareholder receives one vote. Between these meetings the volunteer Board 
of Directors has the authority to make operating and policy decisions.  
 
If you are interested in a particular area or project, contact info@eatlocalsudbury.com to find out 
how you can get involved.   
 
Members are welcome to attend Board of Directors’ meetings, which happen each month.  
 
Farmer & Producer representation and committees 
 
Eat Local Sudbury operates as a multi-stakeholder co-op, which means we have two classes of 
membership, consumer membership and farmer/producer membership. Each member class has 
representation on the Board of Directors and is able to have a committee.  
 
As a farmer & producer member you are entitled to be a part of the committee or run in the 
elections to be a farmer representative on the Board of Directors. To find out more, contact the 
Store Manager or the Chair of the Board.  
 
We are happy that you are interested in becoming a member-owner of Eat Local Sudbury. Together 
may we build a resilient local food system one bite at a time.  
 

ADDRESS AND HOURS 
 
The Eat Local Sudbury Co-operative Store is located at 176 Larch Street in downtown Sudbury. Our 
hours of operation are: 
 

Monday 10:30am to 5:30pm 
Tuesday 10:30am to 5:30pm 
Wednesday 10:30am to 5:30pm 
Thursday 10:30am to 5:30pm 
Friday  10:30am to 5:30pm 
Saturday  10:30am to 5:30pm 
Sunday                10:00am – 4:00pm 

 
ABOUT YOUR MEMBERSHIP 
 
Farmer & Producer memberships cost $50 per farm/business (plus HST) and are required by any 
producer who sells to Eat Local from within a 150 mile radius of the store. Lifetime memberships for 
$500 + HST are also available and encouraged for those who sell more than $5000 a year to the co-op 
to help invest in the co-op and keep us sustainable. The only exception to this is for producers who 
sell under $500 worth of product to the co-op in one year. These producers are not required to get a 
membership. The membership is valid for one year from the time of sign-up. 
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All Farmer/Producer Members receive the following benefits: 
 Able to sell products 52 weeks a years, seven days a week, excluding holidays, through Eat 

Local Sudbury  
 Featured write-up in The Local Beet Newsletter 
 Listing on our website as a member producer, with links (if applicable) to you contact 

information or website 
 Opportunity to place flyers and pamphlets in the co-op store about their production system 

or related events 
 1 Vote at our Annual General Meeting and member meetings  
 Open invitation to Board of Directors’ meetings  
 Opportunity to get involved on a project or committee 
 You will become a part of our Loyalty Points Program 
 Meet Your Farmer Sessions – You’re invited to come and promote your business and    

products in the store and to meet some of your customers 
 
WORKING MEMBERSHIPS 
 
We offer to farmers & producers the option of volunteering 20 hours within the co-op towards 
receiving a membership. If a producer has a membership and volunteers 20 hours within the Co-op, 
the hours will be applied to next year’s membership. Volunteering can include working in the store, 
working on special projects, or involvement on the Producer Committee or the Board of Directors. 

 If you would like to participate in a working membership, please contact 
info@eatlocalsudbury.com  
Note: All volunteer hours must be recorded in the store 
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Standard Vendor Protocols 
 
 

Product Policy 
Eat Local Sudbury has an established product policy, that outlines our standards that we uphold as 
a value to our members in an effort to support the growth and development of a sustainable local 
food system. Each producer member is required to read and understand the product policy, and to 
adhere to its guidelines. We expect producers to be honest with us about their production practices 
and content in their product.  

*Failure to accurately and honestly relay your production practices and/or ingredients can result in 
the complete removal of the right to sell through the co-op.* 

 
New Vendor Intake  
 
The process for Eat Local Sudbury Co-op to accept new producers is on a case by case 
basis. When a need for a product or current production is not being met, the staff of Eat 
Local Sudbury Co-op will attempt to find a local vendor to fill the gap. The co-op typically 
adds a few medium-sized producers to the store every year. 
 
Producers interested in selling through the coop: the first step is to fill out a New 
Producer Survey so that we learn if your operation is a good fit for Eat Local Sudbury. 
Even in times when we are not presently looking for more vendors we keep these 
surveys on file for the future. Please send this survey with an updated product and price 
list and any images of your products (if applicable) to the store manager.  
 

Review Process of New Products 

 

New products are reviewed by a team of staff who look at the following criteria to determine if 

the product fits:  

1. A comparable local product is not currently being sold at the coop 

2. The product is rated at a higher level on the product policy (i.e. produced more locally, 

more ecologically responsible, etc.) while adhering to Eat Local Sudbury product policy 

(see Appendix 2.0 – Eat Local Product Policies) 

3. The product is more appropriate for the co-operative (i.e. in quality, saleability, aesthetic, 

ethics, ecological responsibility, acceptable/respectable business practices, etc.) and more 

in-line with ELS’ current mission, as compared to a similar product already sold 

4. Pre-determined demand 

 
Deliveries  
Eat Local Sudbury Co-op will only accept deliveries Monday to Friday from 10:30am to 
5:00pm. If those times do not work, we can make other arrangements on a case by case basis, 
but must be confirmed by a staff person. We need to stick to these times in order to coordinate 
our labor and time used at the coop to make us cost effective.  
 
All deliveries must be made to the back of the building.  
 
 



Invoice Procedures 
1. Invoices must be included with the order. 
2. Please include the following on your invoice:  

a. Business or Producer Name 
b. Unit price of each item 
c. Invoice Number 
d. Date 
e. Address 
f. Who to address the check to 

 
Payment 
Payments for orders will be issued after the order has been received and will be mailed in a 
timely manner.  COD is only available on a case by case basis and must be agreed to with the 
Store Manager.  
 
Packaging and Labeling 
 
All products sold through the co-op must be properly packed and labeled. This includes the 
following: 

 Each order must arrive at the co-op in a box or container that can either be recycled or 
returned to the producer the following week. Orders cannot arrive, to then be repacked 
into an alternate container on site with the assistance of staff. 

 If a bin/container needs to be returned to a producer at another time, it MUST be 
labelled with the producer name 

 Boxes over the weight of 50lbs cannot be accepted unless properly labelled with a 
weight warning sticker denoting “Heavy – Overweight” 

 All products must be ready to sell, with packaging and labeling intact at the time of 
arrival 

 Boxes, bins or containers must have the following labelling on each:  
o Producer Name 
o Products contained in the box 
o Quantity 
o Packing or harvesting date  

Meat  
All meat sold through ELS must come from a provincially inspected abattoir and have the 
Ontario stamp of inspection on the labels.  
 
Note: At this time, ELS is only able to carry poultry from producers with the right to produce 
poultry purchased and issued by the Chicken Farmers of Ontario. We also can only carry graded 
chicken eggs.  
 
Produce 
*See specific Produce Section below* 
 
 
 
 



Organic Labeling 
A producer must provide proof of certification before produce is labeled as organic in the store. 
If a producer loses their organic certification they must immediately inform the co-op. We must 
preserve our product integrity.  
 
Value –Added Foods 
The province of Ontario is pushing for all value added products sold in Ontario to carry 
Nutritional labeling. We ask that producers have this labeling for their product (since January 
2015).  If you don’t have that at this time, the Northern Agri-food Marketing Board offers the 
labeling service to its members. We don’t expect that it will be possible for everyone to do this 
right away, but more importantly that you will work towards it over time.  
 
All value-added processors must submit a certificate of inspection from their facility when 
applicable.  
 
For Value Added body care and/ or cleaning products: 

 

If you are interested in providing value added body care and/ or cleaning products, ELS requires 

the following information to evaluate your product: 

 

1) Business Name and licence number 

2) Description of product with ingredient list, letting us know if an ingredient you use is 

local, from Ontario, Canadian and/or organic 

3) Photo of item or actual item for review 

4) Wholesale price (what you sell to us at) and suggested retail price (industry standard retail 

price is 35%-65% higher than wholesale) 

5) Since January 2016 we will not be accepting any new products without UPC codes 

 

All cosmetics must abide by Health Canada's Cosmetic Labelling regulations: 

http://www.hc-sc.gc.ca/cps-spc/pubs/indust/cosmetics-cosmetiques/index-eng.php 

 

For information on soap making regulations check with the Canadian Soapmakers Guild 

 

http://www.canadianprofessionalsoapmakers.com/ 
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Produce Orders 
 
Minimum units 
 
Due to our labor costs, and time required to receive and merchandise produce, we have established 
a standard minimum order for produce. Therefore we can only receive orders of 10 units or more 
of any given item. This refers to items sold by specific units (i.e. bunches, quarts, bags etc.). 
 
Example: 
Unacceptable - 5 bunches of radish and 2 quarts of snap peas 
Acceptable -  10 bunches of radish and 10 quarts of snap peas 
 
Ready to Sell 
Eat Local Sudbury requires that all produce is ready to sell. We do not have the resources to bunch 
or bag products. This means that produce should be reasonably clean, washed, packaged and shelf 
ready.  A definition list that outlines proper size and packaging standards is included as Appendix. 
 
Eat Local Sudbury Co-op reserves the right to refuse produce that does not meet the co-ops post 
harvesting standards. The produce will be returned during the next scheduled delivery route to 
your area. If you have any questions in regards to standards please communicate with Store 
Manager, Erica Lagios, at erica@eatlocalsudbury.com. 
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Eat Local Sudbury Producer Agreement 
 
 
Standard Requirements:  

 Up-to-date farmer/producer membership 
 Submitted inspection certificate (valid for value-added food producers) 
 Signed Environmental Commitment 
 Submitted digital business logo and picture (if available) 
 Have read and fully understand our product policy 

 
Online Contact Agreement 
 
I ________________________________, authorize Eat Local Sudbury to list me as a producer member on 
printed material and through social media and online. This includes the following: (check boxes 
that apply to that which should be printed) 

 
 

Environmental Commitment 
 
 
I_________________________                 , as a producer member of Eat Local Sudbury, am committed to 
using ecological business and production practices when possible, and will continue to integrate 
methods and practices into my business that will decrease the ecological footprint. I understand 
that as a member of the coop, I am as responsible as any other member to be conscious of my 
impact on the environment and to make changes to improve the sustainability for all.   
 
 
 
Business Name____________________________________  
 
Printed Name _____________________________________  
 
Signature___________________________________________ 
 
Date_________________________________________________ 

 Name of Business 

_______________________________ 

 Name of Owners or operators 

_______________________________ 

 Address 

_______________________________ 

 Telephone 

_______________________________ 

 Email 

________________________________ 

 Website 

________________________________ 

 Farm Gate Sales 

 YES 

 NO 



Appendices 
 

Appendix 1.0 – Produce packaging and grading standards 
 

 
NOTE: All produce must be washed, free of insect damage, rot and disease prior to arriving 
at Eat Local Sudbury Co-op.  Produce that does not meet the guidelines can be refused.  
 
Asparagus Should come in bunches of eight to ten shoots.  
bunched: 
 
Basil Bunched: Basil should be bunched and no visible signs of frost damage or 

mildew.  
 
Beans, by the lb: Separated by colour packed into bins. Beans should have no  
Green & Yellow  rust or scars 
 
Beets, bunched: Bunches should have five to eight beets depending on the size  
with tops:  of beets. Beets should not exceed 8.5cm in diameter. 
 
Beets, Bulk:  The tops need to be cut off. Beets should not exceed 8.5cm in 

diameter. 
 
Broccoli: Head should be tight, with no brown discolouration, stem should be 

15 cm long. 
 
Bok Choy, baby,: The bag needs to vented and have a minimum of 3 bok choy. The bok 

choy bagged should be between 10cm to 15cm.  
 
Bok Choy, Should have virtually undamaged leaves. Should be over 8cm in size. 
by the lb: 
 
Blueberries: Blueberries need to be packed in pint, quart or baskets and free of 

leaves and stems. Blueberries cannot be picked along hydro-lines due 
to toxic deforestation chemicals.  

 
Brussel Sprouts The sprouts need to be free of any discolouration. The sprouts 
 By the pound should be a minimum of 3cm in diameter. 
 
Cabbage: Should be tight and dense heads relative to size and have no holes or 

insect damage. 
 
Carrots, bunched: Carrots should be bunched with tops on. There should be 5 to 8 

carrots per bunch. Carrots should be well formed, 12cm to 20 cm, and 
free from insect damage.  



 
Carrots, by the lb: Carrots should have tops off.  Carrots should be well formed and free 

of damage from the Rust Fly or the Weevil on the roots. 
 
Carrots, bagged: Bags need to be vented to prevent fogging in the bag. The tops should 

be cut off. The bags should either weigh 2lb, 3lb or 5lb. Carrots should 
be well formed and free of damage from the Rust Fly or the Weevil on 
the roots. 

 
Cauliflower:  Heads should be white, creamy white or lime-green. The curds should be 

clean, firm and compact, not spotted, ricey, speckled or bruised. 
 
Celery: Celery should be a minimum of 28cm tall and free of brown 

discolouration.  The roots need to be trimmed.  
 
Cilantro, bunched: Cilantro must be bunched, no roots.  
 
Collard greens: The greens must be bunched and arrive firm and crisp. 
 
Corn, bulk: Must be harvested no more than one day before pick up date. Should 

have no signs damage and the ears should be well filled.  
  
Cucumbers, Cucumbers should be well-formed and straight, ideally 12cm to 20cm 
slicing: long. 
 
Cucumbers,:  Grade for quality and length making 3 sizes - small 3.8 cm to 6 cm;  
Pickling  medium 6cm to 8.5cm; large 8.5 cm to 12 cm. Ideally picked the day of or 

the day before pickup.  
 
Dill: Must be bunched, stocks should be no longer than 30 cm.  
 
Garlic: The garlic should be cured unless ordered as fresh. The bulbs should be 

tight, with unexposed flesh and the shoot cut, unless specified to have the 
shoot on. 

 
Garlic Scapes: Scapes are ideally harvested at 1 full curl, but not more. The flower ball 

should not be open. A bunch should be between four and seven scapes.  
 
Green Scallions: Pull onions when the neck is medium sized. It should be blanched 5cm to 

7 cm, above the root. Remove all soil and tie 6 to 9 in a bunch. 
 
Kale: Should be bunched into a fair size.  No damaged or discoloured leaves. 
 
Baby Kale: Baby kale should be bagged in quarter pound, vented bags. 
 



Fennel: Heads should be well formed and free from heat damage.  Tops should 
be cut so that overall length is approximately 30cm-45cm. 

 
Leeks: Leeks need be bunched and tied with 3 to 5 in a bunch. The blanched root 

should be a minimum of 7cm. 
 
Lettuce: Lettuce should be fresh, full heads that are clean and have good colour.  
 
Melon: Melons should be firm, with no soft spots. Harvest at full slip ideally. 
 
Onions: Onions should be cured, dry, firm and shiny with a thin skin. Uncured 

onions need to be approved by the Produce Dept. Manager. 
 
Patty Pan Squash: Should be well formed and firm. They should not be bigger than 8cm in 

diameter, smaller is ideal.   
 
Peppers, Hot: Need to be firm. 
 
Peppers: Peppers should be well-formed and firm with thick flesh. 
 
Peas, Shelling: Peas should be well formed and the pod full. The peas cannot have rust 

on the pod. 
 
Peas, Snap: Snap peas should be crisp with an even green colour.  Peas should fill the 

pod but not be tough or dry. 
 
Peas, Snow: Snow peas should be crisp and the peas in the pod should be just 

starting to develop. 
  
Potatoes: Should be firm, clean, and free of scabs. 
 
Pumpkins: Need to be fully coloured and free of any soft spots. 
 
Radishes: Radishes should well-formed, bright and crisp. Tie 6 to 10 in a bunch. 
 
Spinach: Should come in ¼ lb vented bags. Leaves should be fresh and crisp with 

a solid green color. Cut with some of the root still on. Alternatively,  
pulled with the root, washed and bunched.   

 
Squash, Summer: Should be firm with tender and shiny skin, free from cuts and bruises. 

Harvest regularly. Ideal size is 12 cm to 17 cm long. 
 
Squash, Winter: Winter squash should be mature, cured, well-formed, hard-shelled and 

heavy for their size. 
 
Strawberries Should be packed in quart baskets. The strawberries need to be ripe, 

free of bruising and mold. 



 
Tomatoes, Slicing: Tomatoes should well-formed and free from cracks, scars & bruises. 

Tomatoes cannot be stacked or transported in bushel baskets, as it will 
bruise the fruit in transport. Tomatoes also shouldn’t be under ripe. 

 
Tomatoes, Cherry: Cherry toms should come pre-packed in either pint or quart containers 

depending on order. Tomatoes should be well-formed and free from 
cracks, scars & bruises. Tomatoes also shouldn’t be under ripe. 

 
Other: In the case that you are growing a vegetable that is not on this list that 

you think ELS might be interested in selling, please contact the 
Produce Department Manager in advance of your harvest to work out 
ideal Post Harvest Standards. 

 
Erica Lagios 

Store Manager 

705-521-6717 ext. 100 

erica@eatlocalsudbury.com 
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Appendix 2.0 – Eat Local Product Policies 
 

 

Eat Local Sudbury Co-operative Inc. 
Product Policies 

Revised; October 22, 2014 
 

*Exceptions/changes can be made to this policy only with ELS board approval.*  
 
Products sold at the Eat Local Sudbury Co-operative Store are purchased based on the following hierarchy:  
 
Level 1: Certified Organic local food  
Level 2: Ecologically-grown local food  
Level 3: Locally-grown food  
Level 4: Certified Organic Ontario-grown food  
Level 5: Ecologically-grown Ontario food  
Level 6: Ontario-grown food  
Level 7: Canadian Grown Food  
Level 8: Sustainably Produced Imported Organic Foods  
 

Definitions:  
1. Locally-grown food: Whole food products (i.e. vegetables, meat, etc) grown within a 150-mile radius of the City of 
Greater Sudbury OR value-added food products (i.e. jams, pickles, pies) that are made within 150-mile radius of the CGS 
AND contain at least one main ingredient grown within a 150-mile radius of the CGS.  
 
2. Ontario-grown food: Whole food products grown within the province of Ontario OR value-added food products that 
are made in Ontario AND contain at least one main ingredient grown within Ontario.  
 
3. Certified organic food: Food products that have been certified by a regulatory body as meeting all the requirements 
of organic food production and that are labelled as such.  
 
4. Ecologically-grown food:  

a) Meat:  

 Humanely-raised (i.e. access to pasture during the summer months and adequate space over the winter)  

 Free of growth hormones and sub-therapeutic antibiotics  
 
b) Produce:  

 Free from Genetically Modified Organisms (GMOs)  

 Free from chemical pesticides and fertilizers  
 
5. Canadian Food: Food grown and/or processed within Canada, free from Genetically Modified Organisms (GMO), 
sustainably grown (either ecologically or organically) and independently or cooperatively owned, where as to maintain 
commitments to local economies. With preference given to those that are grown or processed within the closest 
distance to ensure minimal impact on the environment. 

 
6. Sustainably Produced Imported Foods: Foods otherwise not currently grown in Canada, sustainably produced (either 
ecologically or organically). With preference given to those that are grown or processed within the closest distance to 
ensure minimal impact on the environment. 
 
7. Value Added Products (Not including Meats): Any Product that has been modified from its original state through the 
process of cutting, cooking, packaging and/or blending with other products. Preference will be given to those products 
containing locally grown ingredients and adhering to all included product policy criteria. 
 



Additional Product Policies:  
1. Vegetables & Fruit:  
a. Eat Local Sudbury Co-operative will sell only locally-grown vegetables & fruit from June 1st to October 31st or as they are 
available.  
 
2. Meat Products:  
a. Eat Local Sudbury Co-operative will sell only locally-grown meat products year-round, with the exemption of chicken until 
local supply is available.  
 
3. Non-food Products:  
a. Non-food products (i.e. wool, books, preserving equipment, ELS promotional items) may be sold with board approval. 
Preference will be given to products of Ontario first, then to products of Canada, then to Internationally-made products.  
 
4. Food additives:  
a. Products containing food additives (such as artificial sweeteners or MSG) will not be sold at the co-op UNLESS those food 
additives are more or less essential to the preservation of that product (i.e. nitrites in deli meat) OR UNLESS otherwise deemed 
appropriate by the Board of Directors.  
 
 
Condition  
Eat Local will work with local and regional producers to develop and expand the growth and production of local products, with 
the intent to replace any products that are being imported from other regions, in an effort to develop a strong and robust local 
food system.  
Food Labelling Policies  
1. Informational sheets about ELS producers and their products will be made available in the co-op store as soon as possible 
(pending staffing) after a new product enters the store.  
 
2. Other labelling that provides an educational benefit to members and customers will be completed as time and staffing allows  
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