                       COST OF GOING LOCAL

Because buying locally can sometimes mean paying a higher price for ingredients, and because this higher price can sometimes be a barrier to purchasing locally, we’ve put together a cost sheet.  In it, we compare the total unit ingredient cost of several different baked goods.

With this cost sheet, you should be able to get an idea of how your total ingredient cost will be affected if you choose to incorporate local, whole grains into your products.  California-grown grain prices vary dramatically so we’ve chosen four possible price levels to work with.  And we’ve given 3 different options for % of usage:  25% local, whole grain, 50% and 100%.

You’ll notice that the % increase in cost for the croissants, cookies, and pies is quite small as usage (and price level) of local grains goes up.  Whereas, with the sourdough bread, % increase in cost is sharper, which is understandable because flour is the one major ingredient.

So, there are a number of opportunities to incorporate California-grown grains without a significant overall increase in cost.  Your market customers will appreciate any efforts you make, California grain farmers will too.  And we think you’ll appreciate the difference it makes in the quality of the products you make.

If you wish, check out our guide to some of the wheat varieties grown here, information on how to get them, and basic information about how to incorporate whole grain flours into your products, on our website.
