BUY LOCAL! Special Edition
Why Buy Local?

the fate of many communities are increasingly
depending on it. The article states that "Money is like
blood. It needs to keep moving around to keep the
economy going, when it is spent elsewhere, at big
supermarkets on non-locally grown commodities and
other products; it flows out, like a wound."
Consider this startling statistic for a moment. In
February 2012 Antigua and Barbuda imported over 82,
000 lb of onion which has a Cost Insurance Freight
(CIF) value of approximately EC$125, 000. Carrot 27,
700 lb with a CIF value of EC$ 60,800 and Sweet
Pepper 33,000 lb and CIF value of EC$95,000. All that
money left the shores of our country in these tough
economic times and the sad thing is that our local
farmers have the ability to produce said quantity at top
quality.
Unless we the consumers take back our market, this
trend will continue to take place. When we visit the
supermarkets and the public market, we should make our
request known; ask for local fruits, vegetables and byproducts, I challenge you to ask for the local items every
single time. Force the big supermarkets to stock up on
more of our local produce, think and choose Antigua
Barbuda first.
And what about the cost of local goods you might ask?
Well, for one thing this can be reduced when volume
demand increases. Also, the effect of the higher cost is
minimized once you consider the increase in local
employment as well as the relationships that grow when
people buy from people they know. Additionally, one
could argue lower transportation costs, and therefore
environmental costs.
The last reason for buying local is the most important,
simply put, nutrition. Local food is fresh and tasty and
when grown in our own community is usually picked
within a day or two of being on the market. It is sweet,
loaded with flavour, and has not lost nutrients due to
processing and shipping.
CMC’s Guarantee: if it’s available locally, CMC’s got
it. So feel free to check here first to “eat what we grow
and use what we produce.”

The Central Marketing Corporation was given the
mandate to stimulate, facilitate and improve the
production, marketing and processing of produce in
Antigua and Barbuda, particularly for the benefit of the
producer. As a result of this, the Corporation is
embarking on a Buy Local Adventure in an effort to
enlighten local consumers of the gastronomic treasures
that exist right here in Antigua and Barbuda. It is our
hope that said consumers will develop a deeper
appreciation for what is locally produced and ask for it
as a first option when they decide to purchase in all the
retail outlets.
So, why buy local? What’s in it for me the consumer?
First up, taste. Top chefs in the restaurants and hotels
have testified to the fact that they prefer what is locally
produced. It is their consensus that locally fruits and
vegetables are by far sweeter and fresher and will always
be their first choice. So why is it that the majority of
Antiguans and Barbudans don’t? Even though the
package may not be pretty like the imported ones, who
cares; after all, we are not eating the package and as the
saying goes, the proof is in the pudding.
We have been programmed to believe that the overseas
brand is best and I am of the firm opinion that it is time
we stopped believing that nonsense. However, don’t just
take my word for it, I challenge the general public to put
our local carrots, pumpkins, cabbages, pineapples,
watermelons, tomatoes etc., etc. to the ultimate taste test,
compare them with the imported commodities and I
guarantee what is locally grown will stand head above
the rest.
The second reason for buying local is that of supporting
one’s self. Local businesses strengthen the economic
base of every community, a large amount of the money
spent to produce crops and agri-products is used to make
purchases from other local businesses creating a domino
effect than can preserve a small country such as Antigua
and Barbuda in an economic melt-down as we are
currently experiencing. This community investment
helps to create jobs and it also encourages local
prosperity as young entrepreneurs seek ways to create a
living using the best of what the country has to offer.
Buying local is not just the feel-good, patriotic thing to
do, as Judith D. Schwartz puts it her article in TIME:
Business June 11th 2009 edition, it's-worth-paying-morefor-local matter. She states that a number of researchers
and organizations have discovered the profound
economic impact of keeping money in town, and how
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Horticulture

Honey

In Antigua and Barbuda homes and gardens are
enhanced with a wide range of plants that beautify and
perfume the atmosphere.

The benefits of honey are not limited to it’s satisfying
sweet taste; honey also offers incredible antiseptic,
antioxidant and cleansing properties for our body and
health, beauty and skin care tips for ladies, and amazing
healing properties as a head-to-toe remedy, from eye
conjunctivitis to athlete foot. Its powerful healing
attributes have long been used to promote healing for
cuts, cure ailments and diseases, and correct health.

Name: Valley Ventures
Location: Christian Valley

Name: Dr. Alvin Langlais
Location: Upper Gambles
Profile: Dr. Alvin Langlais is a retired Criminologist and
Officer of the Royal Police Force of Antigua and
Barbuda.
The
Lawman not only has
interest
uncovering
criminal activities, but
also in unleashing the
sweeter things of life.
He is an accomplished
Bee Keeper who has
“honey in his blood”
because from childhood, he assisted his father who was
the No. 1 Bee Keeper in Dominica.
Honey was always an item on Dr. Langlais’ shopping
list because his wife could not use sugar and, after
calculating the cost of purchasing honey, he decided to
return to Bee Keeping and supply the domestic and
commercial markets with honey.
His honey is labelled “Pure Unprocessed All Natural
Honey” and comes in different shades and tastes
depending on the tree nectar that his bees consume.
Dr. Langlais is an active member of the Bee Keepers’
Association going on 40 years now and is the immediate
past President of the Association over which he presided
for 10 years.

Profile: Valley Ventures is a family owned small
business in Christian Valley located at the base of
Antigua’s highest mountain range the most prominent
being Boggy Peak and McNish. We specialize in unique
nature tours featuring the natural side of the island and a
tropical boutique garden producing some of the sweetest,
juiciest mangoes. Over the years at we expanded the
orchard to include flower crops. The fertility of the
remarkably lush and verdant valley make it possible to
produce exotic island treasures such as heliconias (birds
of paradise), anthuriums and gerbere daisy to name a
few.
Come check us out for your picture perfect horticultural
additions.
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Livestock

Poultry

Name: Abattoir
Location: North Sound
Profile: The Abattoir is a Government entity which was
opened in 2002 and in 2003, Mr. Charlesworth Grant
assumed the management of its operations. The Abattoir
currently has a staff complement of 16 persons including
the Manager, one Inspector and 14 regular workers.
In an effort for the staff to perform their duties
efficiently and effectively, they are offered training
courses and workshops from time to time by personnel
from Suriname.
Their primary function is the slaughtering of livestock at
affordable standard rates which helps to keep selling
prices in the Public Meat Market at a minimum for the
benefit of all Antiguans and Barbudans.

Antigua and Barbuda is self-sufficient in eggs so ask for
the Five Island or G&D Poultry Farm brands available at
CMC or other retail outlets.

We just got laid.

Fisheries

The following table is a list of related prices for the
slaughter and sale of local livestock.
Animal

Slaughter
Price (EC$)

Selling Price
(EC$/lb)

Sheep

10.00

9.00

Goat

10.00

9.00

Cattle
 Boning meat
 Steak
Pork

Point Wharf
Urlings Fisheries Complex
Parham Fisheries Complex
Mixed Variety $12.00/lb
Snapper $13.00 – 16.00/lb

150.00
*20.00

6.00
7.00
6.00

*For every 50 lb carcass weight with a ceiling of $150.00

The Abattoir concurs with its affiliate, the Veterinary and
Livestock Division within the Ministry of Agriculture,
Lands, Housing and the Environment, on matters
pertaining to livestock.
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Antigua Barbuda Fresh

mulch techniques for 4 years. Armed with this
knowledge and many other farming tid-bits, Vino started
his own farm and has been actively producing for the
past 8 years. His
specialties
include
lettuce,
tomatoes,
cucumber,
watermelon,
and
cantaloupe which are
grown in varying
stages to satisfy his
clients’
demands.
Other crops include
okras, pumpkin, butternut, sweet pepper, seasoning
pepper, onion chives and other herbs. Mr Lakeram takes
his farming very seriously; he uses all of his 15 acres of
land and has an additional 6 acres on loan from another
farmer.

All fruits and vegetables are healthy food choices and
when you buy local produce, you make choices that
support the local economy at the same time. Look for
produce that is grown in Antigua and Barbuda. When
you choose food that is grown locally, you are
supporting our local farmers. It is also a more
environmentally sustainable choice.
Name: Neil Gomes
Farm Location: Mc Kinnon
Profile: Mr. Gomes has been in agriculture almost all of
his life. He says, from the early age of 7 years, he was
building boxes to grow
lettuce in his backyard
which was sold in the
neighborhood. In later
years he became an
airline clerk and then a
school teacher, but he
gave that up to be
become a full-time
farmer and in 1997 he
was
received
the
prestigious 'Farmer of
the Year' award. When
asked what motivates
him to continue in this line of work he said “I don't
know, I just love it and can't see myself doing anything
else, many people believe that agriculture is dead in
Antigua, but I
don't believe it
and I intend to
prove
them
wrong.”
Mr.
Gomes
specializes in
growing a wide
variety of produce which include tomatoes, butternut,
sweet pepper, cucumber, cantaloupe and cabbages.

Name: Indies Greens
Location: Upper Renfrew
Profile: Indies Greens is a
locally owned and operated
organic farm that produces
Tilapia Fish and Vegetables
using Aquaponics Technologies.
Aquaponics is an eco-friendly food production system
which is a natural interaction between fish and plants
that produces no toxic waste. As our system is based
on natural processes we do not, and cannot, use toxic
herbicides, pesticides or other harsh chemicals. Hence,
the fish and plants are nutritionally balanced, flavorful
and safe to eat. Indies Greens also offer the following
services: educational tours, pond design & construction,
aquaponics systems consultation, design & construction,
fish feed sales, pond equipment sales, tilapia fingerlings
and lectures. So why buy at Indies Greens? Well, it’s
local, it’s organic, it’s “green”.

Name: Selall Lakeram (Vino's Farming Services)
Location: Bethesda
Profile: Vino started farming in his native country of
Guyana, working in his father's garden. After a brief stint
as a construction worker here in Antigua he decided to
concentrate all his efforts on farming. He gained
employment in commercial farming at Montpelier Farms
were he learnt about Israeli drip irrigation and plastic
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Name: Sybil Isaac
Farm Location: Bethesda
Profile: Mrs. Isaac's working experience was in the
hospitality sector for 36 years, and, when the hotel she
worked for went bankrupt, she became disheartened and
wondered what to
do with her life.
One day, while
driving past a
vacant plot of land
in Bethesda, she
envisioned
the
economic potential
and decided that
she could convert
that land into a farm. Today, with 15 years of
experience, the vacant lot has grown into a thriving farm
in which she grows spinach, cassava, onion chive, sweet
pepper, bananas and her specialty - thyme. Presently,
the growth of her precious thyme crop is hampered due
to the stress of the dry weather, however, Mrs. Isaac
takes all these hardships in strides, and says “I love my
gardening and I know the Lord is blessing me even in
this.” She believes her farm activities are keeping her
alive and giving her sometime worthwhile to do and at
68 years of age she intends to continue until God calls
her home.

Name: Glentis Goodwin
Location: Bethesda
Profile: Glentis always had a love for agriculture and,
sometime after graduating from the Pares Secondary
School in 1979 he acquired over 15 acres of land on
which he cultivated cabbage, onion, tomato, sweet
pepper, beet just to name a few crops; presently, he has
under cultivation, 3.5 acres of sweet corn that can be
purchased at the major retail outlets on island including
CMC.

In an effort to alleviate the glut situations experienced on
the local market, he carefully by researches the trends
then plans and schedules his planting dates.
Glentis has established himself as one of Antigua and
Barbuda’s most prominent and successful crop and
livestock farmers and he is also an ardent supporter of
National Food Security and believes that a country that
cannot feed itself will perish. When you buy local you
help to support the hard working farmers that toil daily
in the burning Antigua Barbuda sun..
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Cool Crafts

Though her specialty is soap, her product line has been
increased to include jewelry made from burnt glass
bottles which has been shaped and enhanced with beads,
crafts, artisans and sea island cotton to list a few.

Name: Society of and for the Blind
Location: All Saint’s Road

Name: Nigel and Leudis Gittens
Antigua Rock and Kraft Shop “The Ark Shop”
Location: New Winthorpes
Profile: Nigel always had an
interest in collecting stones as
a hobby however, after
researching the Internet about
different types of stones; he
was inspired to pursue the art
of cutting and shaping stones. His pursuit opened the
way for a business opportunity and so he invested in and
acquired specialized equipment from overseas. He then
pursued his dream of cutting, shaping and polishing
stones from Antigua’s National
Stone the “Petrified Wood”, Agate
and other semi-precious stones.
His creations include jewelry such
as earrings, necklaces, pendants
and novelty items including paper
weights, pens and candle holders. Nigel’s unique
creations are currently marketed locally, but it is his
intention to explore the regional and international
markets exposing them to Antigua the “real” Gem of the
Caribbean”.
From a very tender age, Leudis always had a passion for
art and has been making stuffed dolls and cushions
during her spare time. While searching the Internet to
purchase a doll house for her daughter, Leudis
encountered the Miniature World and that broadened her
horizon to make items of a similar nature. Though time
consuming, her
patience
and
dedication
resulted in her
accomplished
creations
of
Fishing
Boat
Scene, Thatched
House
(Trash
House) Chair sets, Coal pot and Yabba. As she continues
to construct miniature replicas of various things and
sceneries, Leudis hopes to, one day, live by her crafty
hands and encourage persons to follow their dreams in
this world of uncertainties.

Profile: The “Industrial Workshop for the Blind” or
“Blind School” has been in existence in Antigua and
Barbuda for the past 60 years. The Workshop presently
provides employment for 10 blind and visually impaired
persons in the areas of handicraft and mop making. The
members also make a wide variety of straw hats, table
mats, baskets and lamp shades. Other work done by
them are weaving and
caning for bar stools and
chairs used in hotels,
restaurants and various
homes.
The general public can
attest to the fact that all
products, notably the mops, made by members of the
“Blind School” are the most durable that can be found
on the market so all are encouraged to purchase these
local products
Name: Cheryl Samuel
Location: #21 Craft Market
Profile: After Hurricane Georges struck Antigua and her
cook shop was destroyed
Cheryl
enrolled
in
classes offered at the
Gilbert’s
Agricultural
and Rural Development
Centre (GARD). Some
of the courses she took
are: Leather Tanning,
Leather Craft, Bee Keeping, Agriculture and Soap
Making. Cheryl loves to make soap of different colours,
shapes and fragrances and after she received an order for
300 Gift Soaps for a wedding, she realized the potential
for expansion into a profitable business venture and, in
October 2001 she commenced perfecting her expertise in
soap making and opened her business under the name:
Bajez Soaps, Gifts and Souvenirs which is located at #21
in the Craft Market.
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Value Added

PDV Caribe Endorsement

Name: Novella Payne “Granma Aki”
Location: Carty’s Hill, Glanvilles Village
Profile: Novella Payne always had a love for nature and
believes that God created the earth for man to enjoy its
beauty and consume the natural vegetation which will
result in a better quality of life and longevity. As a result,
she was inspired to utilize the best that nature has to
offer to develop a line of products which range from
jams and jellies to soaps and teas. In 1994, she opened a
business under the name “GRANMA AKI”.

PDV Caribe Antigua and Barbuda Ltd. (PDV CAB) is a
wholly owned government company incorporated in
2005. Part of our mandate involves the implementation,
management and funding of social programmes designed
to improve the quality of life for the most vulnerable
within our society.
The People’s Benefit Programme (PBP), launched in
2009 by the government in collaboration with PDV
CAB, enables qualified beneficiaries the use of special
debit cards – valued at $215 monthly – to purchase food
and selected personal items from designated outlets.
CMC, a pioneer outlet, has been a valued partner with us
since the inception.
We chose CMC as a vendor because of the government’s
policy and commitment to promote locally grown and
manufactured produce. We too believe that eating what
we grow and using what we produce will enable our
citizenry to enjoy a better quality of life given that we
can certify the source and content of our food supply and
guarantee its freshness!
Given the government’s mandate to ensure that our
national food and nutritional needs are met especially
where the elderly and other vulnerable beneficiaries are
concerned, CMC is a critical partner in this venture.
Likewise, this programme also provides a guaranteed
market for our local farmers, fishers and other producers
which contributes to the sustainable livelihoods of many
families, which in turn, positively impacts the local
economy. We encourage our food producers to continue
to implement best practices for quality control and
standards.
The Board, Management and staff of PDV CAB extend
our support and endorsement of CMC in this
undertaking and commend them for this effort in
sensitizing the general public on the importance of
eating what we grow and produce here in Antigua and
Barbuda. We also encourage young Antiguan and
Barbudan entrepreneurs to seize viable business
opportunities in food production to better themselves.

Her initial focus was on
the local bush-teas,
primarily, Lemon Grass
and Soursop. However,
as
the
business
expanded Granma Aki
began to develop other
products such as jams,
jellies,
concentrated
juices, health drinks, syrup, sauces and soap.
She invested in a Solar Dryer which is evidence of her
serious belief in the natural applications and boasts that
no preservatives are used in her products.
Her attractively packaged products can be purchased
from a number of sales outlets on the island. Look for
the Granma Aki label and buy local!

Local food supports local farm families.
Local farmers who sell directly to
consumers or to local stores, markets, or
institutions can get better prices for their
food, which means that farm families
can keep their farm operating.
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Fun
Search for your Fresh Produce here
Avocado

Dates
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Which national treasure fruit is missing from the list?
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