
REWARDING 
STEWARDSHIP  
Good farm stewardship helps preserve 
the clean water essential for shellfish, 
salmon, and our shared pride of place. 
At the Alliance for Puget Sound Natural 
Resources we have a vision: a line of 
food products that directly reward 
those stewardship practices. 

Soup

SoupFarmers use best 
management practices  
that protect the quality 
of water in streams 
and rivers. 

Bounty from these farms become the 
ingredients for a line of food products 
with recipes inspired by top local chefs. 

Branding, packaging, and 
labelling highlight the unique 
story behind the product: 
ingredients sourced from 
local, environmentally 
responsible producers.

Partner restaurants and 
markets feature and serve 
the products, widening 
the awareness of farmers 
as active stewards of 
the environment. 

Farmers reap recognition and 
economic rewards. Sustainable 
farming makes helping our 
environment not only responsible, 
but socially and economically rewarding. 
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Visit our website at www.allianceforpugetsound.org

“Food is our common ground, a universal 
experience,” said James Beard, the legendary food 
writer. He was right, of course. Food connects us 
as powerfully as the air we breathe. 

Here in Puget Sound, food symbolizes even more: 
our shared pride of place. We place high value on 
stewardship practices that produce wholesome 
food while sustaining the region’s natural beauty 
and clean water. In fact, environmental 
sustainability and locally produced are two of 
the hottest trends in dining today. 

At the Alliance for Puget Sound Natural Resources, 
we tap into this pride of place and consumer 
sensibility to make good stewardship on farms 
socially and economically rewarding. 
Our strategy: build awareness and demand 
for products sourced from these farms. 

To put this strategy into action, we envision a 
line of prepared foods sourced from 
products grown on farms which use 
environmentally sustainable practices. It’s an 
idea that James Beard would have loved. 

A VISION FOR REWARDING 
STEWARDSHIP Cooking Up an Idea 

With our line of locally sourced, sustainably produced 
food, we’ll create a cycle linking environmentally 
responsible farmers with a market of engaged 
consumers. Here’s how it works:

1. Farmers use best management practices that protect 
the quality of water in streams and rivers. With better 
water quality comes better habitat for salmon, 
shellfish, and other aquatic species.  

2. Bounty from these farms become the ingredients 
for a line of food products with recipes inspired 
by top chefs. 

3. Branding, packaging, and labelling will highlight the 
unique story behind the product: ingredients sourced 
from local, environmentally responsible producers.

4. The soup will be marketed, featured and served 
in restaurants and food markets, widening the 
awareness of farmers as active stewards of 
the environment. 

5. Farmers reap recognition and economic rewards. 
Sustainable farming makes helping our environment 
not only responsible, but socially and economically 
rewarding. 

The result? Recognition and reward for farmers and a 
healthy future for our common treasure, Puget Sound. 

Farm to Consumer and Back

It started as a way to tell the story of stewardship 
on Puget Sound area farms, especially practices 
that protect water quality. Water quality means 
everything to the health of shellfish beds and 
salmon habitat. So it’s not surprising that a shellfish 
producer first cooked up the idea of soup to
symbolize the blend of careful agriculture and 
dedicated consumers that help keep 
Puget Sound waters clean. 

The soup concept 
led to a bigger 
idea. Why not 
develop a line of 
food products that 
lets consumers use 
their buying power 
to reward farmers 
for good stewardship? 
Such foods would help sustain 
consumers, farmers, and our environment 
alike, in each tasty bite.
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The idea has sparked the imagination and enthusiasm 
of some leading Seattle chefs, who are interested in 
developing recipes. Grocery stores have expressed 
interest in featuring the brand along with other local 
products. These culinary professionals and retailers 
form the gateway of Puget Sound’s food system. 
They can foster powerful links between local farmers 
and consumers.


