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GREEN TALES
Regional Sourcing of Food for Animals and People  

at Northwest Trek Wildlife Park
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A
s a conservation-based organization, Northwest 
Trek Wildlife Park in Tacoma, Wash., strives to not 
only inform our visitors of actions they can take at 

home, but works to model good behaviors around the park. 
The most recent conservation initiative at Trek is focused 
around eating locally.  Food from local sources reduces the 
environmental impact of food production and transpor-
tation, and has the added benefit of providing a fresher, 
healthier diet.  A new on-site program educates visitors on 
making smart choices about where their food comes from.  
We teach them how far away many of their favorite fruits 
and vegetables often travel before reaching their plates and 
challenge them to make a conscious effort to select locally or 
regionally grown produce.  Because we are a wildlife park, we 
always try to connect our visitors with our animals in order 
to make our messages more impactful.  For the eating locally 
campaign, we connect it to our resident black bears with an 
“eating locally – eating seasonally” message.  We encourage 
visitors to be more like black bears, who change their diets as 
food sources change each season.  

In addition to the public programs, our staff members 
take the eating locally message one step further by seeking 
out local food sources for the animal collection’s diet.  While 
some of the required diet must be specially made and shipped 
to the Trek, nearly 30 percent of the whole-body diet is pur-
chased from a regional supplier.  A portion of the insects, 
meal worms and mice used in daily diets are also purchased 

from a regional vendor. The Washington Department of Fish and 
Wildlife (WDFW) also provides some meat to Trek from con-
fiscated, illegally hunted wildlife.  Trek also works with a local 
co-op to purchase a produce box each month, which contains 
some locally and regionally grown produce. We are currently 
pursuing more options with local farms to purchase additional 
produce for the animal collection.

In addition to local foods in regular diets, we also incorporate 
seasonal items into the animals’ enrichment.  Not only do we 
selectively harvest seasonal browse from around the Trek, but 
we have recently planted a browse garden on site.   This garden 
will allow us to harvest as needed with less impact on the forest 
habitats that surround the park.   A selection of herbs and spices 
are also grown on site to add to the enrichment options.  In the 
future, we would like to expand the gardens to include vegeta-
bles to supplement the produce offered to our animal collection.    

The eating locally message is continued at our café, where a 
large majority of the food is purchased from local and regional 
vendors.  Everything from bread, produce, meats, spices, eggs 
and coffee come from local sources. The café educates customers 
about the local buying program through signage located in the 
dining room.  

As the concept of eating locally becomes more main stream, 
Trek will continue to pursue additional local vendor options and 
find ways to promote this important message to our visitors and 
within our own green practices.   


