Local Roots Market & Cafe
Wooster Ohio 2021/2022
Annual Report

Locally Rooted, Regionally Connected, Globally Inspired

SALES & GROWTH
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Market Sales
by Department

Market Sales by
Consignment Class

Memberships

Beer & Wine

Expansion
Products

Core Food
Products
(Consignment
Producers)

Perishable
28.2%

Kitchen Fresh
25.7%
Stable &
frozen
30.5%

Local Roots Cafe

Arts
15.6%

NEWS

Welcome to our new Commercial Kitchen
Renters and Cafe Kitchen Chefs who
joined in the 2021/2022 financial year:

Korasada Foodtruck
Mad Mullins BBQ
Marr's Cafe
Local peak season produce
preserved for the colder months:
Tomatoes, Corn, Red Raspberries, Mixed
Berries, Black Raspberries, Strawberries,
Pumpkin and Apples

Top Left: Commercial Kitchen Manager grilling
local peppers for Ratatoille, found in the market
freezer all year long.
Center Photo: Ol' Dirty Sheets portioning locally
made hot sauce in the Commercial Kitchen.
Center Right; Makayla from Hone Bees Bistro,
serving breakfast Saturday 8a - 11a.
Bottom Left: Vegan Chocolate Chip cookies, made
fresh daily.

Success Stories from the Local Roots
Commercial Kitchen...
The Curry Pot opening restaurant Sept 2022
Woo-Town Bagels purchased their own
location-opening 2023
Oma Gourd purchased their own food truck
Boo Bears opened 2nd location at the College
of Wooster 2021
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COMMUNITY SUPPORTED FOOD

At Local Roots, we connect community with accessible, fresh, delicious food,
with a focus on locally sourced products. Our CSF program is an extension of
this - curating bi-weekly shares with a variety of seasonal food.

Summer 2022 Recap
This summer we offered our fourth season of CSF.
Shareholders could purchase 6 or 12 shares, and opt for
omnivore, vegetarian, or vegan. Each week's share
included a variety of products; over the course of the 6
month program, products from 40 different producers
were shared. Thank you to our 14 shareholders this
season! We hope you will join us again next year!

Winter 2023 Program
Our winter season runs from January 22-April 30, with
bi-weekly pickups Sundays at Local Roots between 10
a.m. and 3 p.m.
Reserve your spot in store or online at
https://www.localrootswooster.com/seasonal-eats-csf

Purchase your share before December 1, 2022, and save
10% with code Winter2023CSF. Sign up is available
through January 8, or until all 25 spots are reserved.

Questions? Email ruthanne@localrootswooster.com
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Local Roots 2022/23
Board of Directors

Beth Ladrach - President
Rachel Relle - Secretary
Daniel Baker - Treasurer

Doug Streeval
Matt Knight
Tom Rumbaugh
Morgan Lang

WHEELS IN MOTION
There is so much to look forward
to in the years to come!
Whether by planning and
designing a new space, building
relationships with new, local
partners, or engaging with our
community in innovating and
exciting ways, we couldn't be
more thrilled to share the future
of the Co-Op with you.
Please be on the lookout for
upcoming opportunities to help us
grow, and thank you for all your
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support up to this point!

FoodSphere Board
of Directors

Robb Stutzman - President
Tiffany Leeper - Vice President
Andrea Hoban - Treasurer
Sarah Stoner - Secretary
Beth Ladrach

Joie Schmitz
Matt Mariola
Colby Chamberlin
Shannon Waller
Adam Schwieterman

Derived from “biosphere,” which is the worldwide sum of all ecosystems. A FoodSphere is the sum of all
food systems in our local economy, and the connections they have to the economy, communities, and the
environment.
The concept for FoodSphere: the Entrepreneurial Center at Local Roots initially came out of the 2020 Local
Roots Strategic Plan. Local Roots Board and Staff recommitted ourselves to supporting small farms and
food entrepreneurs in our community and region. We noticed that many times, our staff and volunteers are
helping our producers in different ways: providing technical assistance with things like regulatory
guidelines, labeling, and marketing; helping producers collaborate with each other and make connections;
and, providing insight and access into new markets. We asked, “How can we formalize these efforts into
fundable programs to make them far more accessible and effective?
A feasibility study conducted in July 2020 found that many local businesses are growing and have hired
new employees because of the support they receive from Local Roots. Further, the report determined there
is a demand for additional, formalized business incubator services and programs in the future. Foodsphere
formally obtained 501(c)3 status at the beginning of 2022 and looks forward to partnering with Local Roots
to continue to support our local food economy.

Vision
A vibrant, local food sphere that promotes jobs, thriving businesses,
agriculture, and a healthy planet.

Mission
Cultivating economic growth and sustainability through the support of local
farmers and entrepreneurs of value-added agricultural products.
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