
LOCAL FOOD TERMINOLOGY

An area of land, either private or public, 
used for the cultivation of fruits,
flowers, vegetables, or plants 
by more than one person or family.

Community Supported Agriculture: 
A system in which a farm operation 
is supported by shareholders within 
the community who share both the 
benefits and risks of food production.

A commercial or commissary kitchen is 
used for preparing food for sale to the 
public; the kitchen must have an inspection 
by the local health department before it is 
used for commercial purposes.   

C O M M U N I T Y  G A R D E N C S A C O M M E R C I A L  K I T C H E N

A market or group of stalls and booths 
where farmers and sometimes other 
vendors sell their products directly to 
consumers.

A structure enclosed (as by glass) 
and used for the cultivation or 
protection of tender plants.

The cultivation of fruits, flowers, 
vegetables or plants and may 
include on-site sales.

FA R M E R S ’  M A R K E T S G R E E N H O U S E S H O R T I C U LT U R E

The placement of a structure for the 
sale of farm products produced or 
made on the premises.

The practice of cultivating, 
processing, and distributing 
food in or around a city.
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CHECK OUT THE DEFINITIONS BELOW FOR TERMS 
RELATED TO LOCAL FOOD WITHIN LAKEWOOD 
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