
Maine is the last state in
the union to allow the con-
troversial Bt corn to estab-
lish roots in its soil. And
when the Board of Pesti-
cides Control (BPC)
approved the sale and
growth of Bt corn last July,
their decision was met by
mixed feelings from Maine’s
agricultural community.
With registration applica-
tions from 3 different com-
panies—Monsanto, Dow
AgroSciences, and Pioneer
Hi-Bred International,
Inc.— pending, the BPC re-
considered the regulations
regarding  Bt corn products
in a public hearing on Fri-
day, November 16.

The BPC—comprised of
board members Carol Eck-
ert, M.D., John Jemison, Jr., water qual-
ity and soil specialist with the Universi-
ty of Maine Cooperative Extension,
Thomas Qualey, Potato Grower, Daniel

ingly offer any transgenic variety
because the new gene technologies
have yet to be proven safe. 

But the contamination has disturb-
ing implications for farmers and gar-
deners who care about remaining GE-
free. Fedco’s supplier admitted that
pressure from the ethanol industry was
bringing transgenic corn fields into
encroachment with their own seed
plots, and could not guarantee Fedco
that their varieties would remain free
from contamination. 

Not all seed companies test their
seed for GE-presence, so farmers and
gardeners can have no assurance about
what they plant. Even organic seed is
not certifiably free of GMOs because
organic certification is a process certifi-
cation rather than a product certifica-
tion. Testing is not routinely per-
formed, either for pesticide residues or
GMO contamination. A regimen
requiring testing would make organics
much more expensive. On the other
hand, often people choosing organic
food or organic seed do so with the
expectation that it is pure—free of
chemicals and free of GMO contamina-
tion. T’ain’t necessarily so.

How to resolve the dilemma is not
clear. What is clear is that if we wish to

maintain any integrity in our seed sup-
ply, we must, as gardeners and farmers,
ask the seed trade to take an adamant
position that it will not tolerate GE con-
tamination in its product. Seed busi-
nesses are in a much better position to
absorb the costs of testing than individ-
ual farmers. Ask your seed company if
it tests its sweet corn seed for GMOs. If
seed businesses know you care, then
they will care. It’s that simple. If they
hear from enough people, they will
start pressuring their own suppliers
and the industry to clean up and the
biotech manufacturers to take responsi-
bility for the contamination or face
risks of liability.

Another thing we can do is to keep
the pressure on legislators and policy-
makers to take steps to reduce the risks
of GMO contamination incidents in
Maine. Although Fedco is not currently
producing any sweet corn crops in
Maine, it would like to keep those
options open, particularly as maintain-
ing GMO-free crops in the Midwest
corn belt gets more and more difficult.
U
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One corn plant can produce 18 mil-
lion grains of pollen. Because corn
pollen is transmitted by wind, corn is at
risk for contamination from nearby
fields that are planted with genetically
engineered corn. This risk is not just
theoretical. It is real.

Fedco Seeds has just found that out
the hard way. Because Fedco knew that
sweet corn seed was at risk, they have
been conducting random tests of sweet
corn lots for the past seven years using
industry leader Genetic ID. Until
recently, all such tests were negative.
This fall, however, Fedco received two
negative results, but a third came back
positive for GMOs. A lot planted with a
variety called Lancelot showed trace
indications of contamination below the
detectable threshold of 0.01% (1 kernel
in 10,000).

Fedco responded by sending three
additional lots from the same supplier
as the contaminated Lancelot to Iowa
for testing. This time, one test was neg-
ative, a second for Cohasset showed
trace indications of contamination, and
a third, Tuxedo lot 292, tested positive
for GMO presence just above the
detectable limit. 

Fedco has removed from its inven-
tory all three lots of seed that showed
any indication of contamination, taking
two of the varieties out of the catalog
entirely. The third, Lancelot, is being
offered but will not be shipped unless it
tests negative. These actions are keep-
ing with the policy established by the
cooperative 11 years ago: to not know-

Simons, forestry consultant, Richard
Stevenson, Jr., commercial applicator
for Modern Pest Services, and Clyde
Walton, landscape architect—opened
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GMO Contamination is Real
Fedco Finds Contamination in Sweet Corn

By CR Lawn, Fedco Seeds

up to public comments
beginning with thoughts on
the BPC’s decision to regu-
late Bt corn as a “plant-
incorporated protectant.”

This wording defines Bt
corn—a product genetically
engineered to produce the
Bacillus thuringiensis (Bt)
delta endotoxin—as a pesti-
cide, therefore subjecting it
to regulations as such.

A few chose to testify for,
against, and neither for nor
against this definition. Rus-
sell Libbey, Executive
Director of Maine Organic
Farmers and Gardeners
Association (MOFGA), and
CR Lawn, founder of Fedco
Seeds, both applauded 
the board’s decision to call
Bt corn, what was in their

eyes, its rightful name. Meanwhile,
conventional dairy farmers and repre-
sentatives for the biotechnology com-

continued on page 3

With Rights Come Responsibilities:
Public Urges Strong Rules for Bt Corn

By Holli Cederholm

A PUBLICATION OF FOOD FOR MAINE’S FUTURE

“Building a just, secure and

democratic food system.”

CR Lawn, founder of FedCo seeds, testifies at the Board of
Pesticides hearing oin Bt Corn in Waterville
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If we lose just one or two of the largest
dairy farms in the state, or just a hand-
ful of mid-sized farms, there will not be
a large enough market to support the
vast infrastructure necessary to make
modern industrial dairy farming possi-
ble. Seed companies, tractor and
machinery retailers, large animal vets,
milk machine technicians, and trucking
companies would all become unprof-
itable and go out of business.  This, in
turn, would lead to the collapse of the
whole industry that relies on this infra-
structure every step of the way to get
their product to market. 

While the legislature has made it a
priority to support milk pricing to pre-
vent this scenario, nothing has been
done to solve the problems of the
industry at their roots. By reinvigorat-
ing local distribution networks, dereg-
ulating direct farm sales, promoting
grass based livestock management sys-
tems, and creating incentives for sus-
tainable production, the state could be
a leader in moving Maine toward food
sovereignty. 
Instead, all the state has been doing is

throwing life raft after life raft to the
industry in the form of new technolo-
gies that will benefit the chemical com-
panies that create them more than the
farmers. And this is exactly what Bt
corn represents to the dairy industry: a
piece of floating driftwood in a sea of
struggles to stay in business. This
industry is so wrapped up in the fog of
day to day survival that it is having a
hard time looking farther into the
future at what long term success might
look like. And the state government is
riding along in that fog. 

Instead of a state government band-
aiding large high input farms with
price supports, and tax breaks, and
serving the bohemoth monied lobbiests
of industrial agriculture, with regulato-
ry complicity and blind eyes, imagine a
state government creating zero-interest
loans for beginning farmers, and start
up grants for local agricultural infra-
structure— such as bottling facilities,
slaughterhouses, grain storage facili-
ties, mills, and seed banks. Imagine if
there were tax incentives for towns
with ten to fifteen small diary farms
instead of two giant ones. The families
that run these farms would be provid-
ing milk to the whole town for fresh
consumption, and to three local busi-
nesses that could add value to the milk
by turning it into cheese, butter, and
yogurt. In turn, these farms and busi-
nesses could employ a number of local
people, preserve local green space, and
offer healthy, nutrient-dense foods to
folks who know what practices are in
place on the farms around then. 

None of this is to say that we
shouldn’t be using state price supports
to keep the dairy farms we have operat-
ing. Once a farm is gone, its extremely
hard to get it back. But lets not settle for
just keeping our dairy industry the
way it is now. Lets take it back, and for-
ward, to a time when small, pasture
based dairy farms dotted the landscape
of Maine. The unintended conse-
quences of this would include healthy,
vital rural communities, with ample
local jobs, clean water, soil and air, and
local, healthy, sustainably produced
food for those communities. This
would be a revolution. U
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Unintended consequences are when
you have a simple bill to solve a simple
problem and you end up with a hear-
ing room full of angry hunters, fancy
pet breeders, or grocery store execu-
tives. The main thing that I’ve learned
in almost a year of working to pass leg-
islation in Augusta, is that pretty much
every bill that comes before a legisla-
tive committee is going to carry unin-
tended consequences that aggravate
some major lobby in the state. And the
job of these lobbiests is always to main-
tain the status quo of industrial agricul-
ture and corporate power. Needless to
say, the biggest corporations have the
biggest lobbiests, and make the most
noise when something that might take
away some of their power is coming
down the pike.

Protect Maine Farmer’s bill to
assign liability for genetic trespass to
the manufacturer of the technology had
“unintended consequences” that
turned out many conventional dairy
farmers, the Maine Potato Board, the
Farm Bureau, Monsanto, Dow Chemi-
cal, the Maine Biotechnology Informa-
tion Bureau, the Biotechnology Indus-
try Organization and the Maine De-
partment of Agriculture. The primary
concern of these groups seemed to be
that if the biotechnology industry was
subjected to the kind of regulations that
our bill would have put into place, they
would simply wash their hands of all
sales of their regulated products in
Maine. This threat proved a very pow-
erful one, despite the fact that it was
never publicly stated by a representa-
tive from a biotech company. Now, this
threat is being made again in regards to
proposed regulations on Bt corn which
was approved by the Maine Board of
Pesticide Control last July. 

While some people who have
staunchly opposed genetic engineering
are thrilled at the prospect of no more
transgenic crops being sold in Maine, it
makes officials, and industrial farmers,
very nervous. In reality, the sudden
withdrawal of these products from the
state could prove to have a dramatic
effect on many of the states industrial
farms that depend on access to this
management system to maintain their
already thin margins. If even a few of
these large industrial farms were to
shut down, or go bankrupt due to this
loss it could be devastating for much of
Maine’s agriculture in general. This
vulnerability should serve as a call to
action for the farmers who are depend-
ent on this type of imported, unsustain-
able technology, and to the government
officials who support this type of agri-
culture. This threat from the biotech
companies should be all the incentive
we need to begin developing more
long-term food security and self-suffi-
ciency, and to reduce reliance on out-
side inputs.

The dependence of most farms on
high-cost, unsustainable technology to
keep their production at profitable lev-
els is a serious problem. The problem
isn’t just that organic growers are at
risk from genetic trespass. And it’s not
just that transgenic growers are at risk
from litigation or that Maine farmers
aren’t guaranteed a fair trial if they are
up against a biotech company. The
problem is that our whole food system
creates and maintains incentives and

regulations that directly encourage and
often even demand this kind of farm-
ing. 

In the potato industry, for example,
growers use a plethora of different
toxic anti-fungal sprays to control
blight, the dreaded potato disease of
potato famine fame. Growers are
required by processors to grow certain
varieties of potatoes for chipping or
fries. They require specific sizes and
shapes, and also blemish-free skins. All
so we can eat the perfect potato chip.

Never mind that there are varieties that
are naturally blight resistant. Never
mind that the genetic diversity of pota-
toes in Peru ensured that the indige-
nous people who grew them never
experienced a potato famine. Never
mind that a farmer’s best insurance of
economic success is to have a diversity
of marketable crops. The market
demands potatoes that are genetic
weaklings: disease susceptible, input
demanding, and nothing else. 

If you spend much time at the Board
of Pesticide Control, or the Agriculture
Committee room, you’ll hear many of
the large producers in the state say, “We
need this stuff,” about every new toxic,
transgenic, hair-brained cockamamie
idea that the chemical companies hand
them. And the saddest part is, they do
need them. The farmers are stuck—
stuck in an industrial food system that
demands perfect, uniform potatoes,
cheap milk, cheese, and butter, and
bug-less broccoli. The farmers— to
maintain their way of life, to keep liv-
ing with the seasons, to keep food on
their families’ tables, to pay the mort-
gage, interest on the new tractor, or
kids’ college loans— do NEED these
toxic chemicals. 
What WE need, however, is a food rev-
olution. And this is not a simple prob-
lem that can be fixed by a simple bill.

Clearly there are viable alternatives
to these high input, chemical intensive
management systems. Many of the
techniques used successfully by organ-
ic farmers are applicable and potential-
ly profitable for conventional farmers
around the state. The experience of
many transitional organic dairy farm-
ers is that they can increase their profit
margins using low-input methods if
they are willing to reduce the scale of
their operation. And scale is exactly the
question at hand. Like so many other
industries in this country, dairy farms
have been subjected to extreme
economies of scale. Their profit mar-
gins are so thin, that in order to earn a
livelihood, they must expand the scale.
This doesn’t improve the margin much,
just makes more of it. 

For their part, the legislature has
taken decisive action to support milk
pricing, with state dollars, in order to
keep the dairy industry alive. This is
based on the logic that Maine’s dairy
infrastructure is at a critical threshold.

Unintended Consequences and 
the Food Revolution

By Logan Perkins

Editorial

Tess Woods

Tom Kemp

Leslie Cummings

The articles in this publication do not
necessarily reflect the views or posi-
tions of Food for Maine’s Future.



grow Bt corn and wish it wasn’t
allowed in the state.  The latter party
was the majority: most of the crowd’s
population brandished day-glo stickers
which screamed, “With Rights Come
Responsibilities! Strong Rules for Bt
Corn,” and had testimonies to match. 

The BPC urged people to gear their

testimonies towards the rules, and to
make recommendations about buffer
zones— to help ensure coexistence
between growers choosing to grow Bt
corn and those horrified at the threat of
contamination.

Libbey suggested a buffer of 660 feet
for anyone growing
corn; this measure-
ment is the mini-
mum distance sug-
gested for obtaining
true-to-type seed
from a 1961 book
published by the
Department of Agri-
culture. A rule, he
said, that must be in
place before the
BPC permits any Bt
corn to be planted in
the state of Maine.

Lawn, who re-
cently experienced
corn contamination
first-hand in 3 of
Fedco Seed’s vari-
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munity explained opposing views, set-
ting the tone for the 4-hour hearing.

Logan Perkins, campaign coordina-
tor for Protect Maine Farmers, com-
mented that those speaking in opposi-
tion to the definition liked Bt corn
because it works as a pesticide but
don’t want to call it a pesticide to avoid
imposed restrictions. “You can’t have

your cake and eat it too,” said Perkins
during her first testimony of the day. 

Bt corn is designed to produce
an endotoxin, which acts as an
insecticide, in every cell of the
plant— a technology which
offers a potential boon to con-
ventional dairy farmers who are
growing their own field corn for
silage; Bt corn boasts simplified
management and effective con-
trol of a feared corn foe, the
European corn borer.  The
assumption among Bt-propo-
nents stands that Bt corn can
improve yields and profit mar-
gins without the increased costs,
not to mention labor inputs and
risks, of heavy pesticide applica-
tions. 

However, for every commer-
cial grower that can’t wait to
order their spring seed stock,
there is an organic grower,
home gardener, or concerned
consumer demanding close
watch on the environmental
and agricultural impacts of Bt
corn. Many feel that the tech-
nology is too new and too risky
to put into use at this point in
time. Major concerns include
contamination of non-GMO
corn strains through cross-polli-
nation, development of Bt
resistance by pests (thereby
decreasing the effectiveness of
Bt application in its foliar form,
which is an approved organic

pesticide), and degradation of macro
invertebrate health through exposure
(namely pollinators, like the monarch,
and stream dwellers subjected to agri-
cultural run-off, like cattisflies). 

And all of these concerns, and more,
were voiced at the hearing. The confer-
ence room at Waterville’s Hampton Inn
was packed to standing room only with
representative members of the divide,
those who feel they have the right to

With Rights Come Responsibilities
, continued from 1

eties of sweet corn, echoed 660 feet as
the minimum distance. “A buffer zone
requirement is just good common
sense,” said Lawn. He then quoted
Robert Frost in saying, “Good fences
make good neighbors.” “We need to
agree on a different kind of fence,” said
Lawn.  He offered considerations in

regards to landscape and microcli-
mates. The direction of prevailing
winds, presence or absence of wind
breaks, and the size of the fields in
question are all variables. 

Others felt that a mile, or the great-
est distance possible, would better hin-
der contamination of organic or non-
GMO seed lines through cross-pollina-
tion with Bt corn. One testimonial even
suggested that Bt corn should only be
grown in-doors.

Jemison, of the BPC, raised an
important question: What is contami-
nation? There is currently no standard
set in place to answer this.

Lawn had removed a variety of
sweet corn from Fedco’s seed line after
test results showed just 0.01% of the
seed was GMO.  If this minimum
threshold of contamination was set by
the organic community, Jemison felt
that the recommended distance for the
buffer zone could be figured according-
ly. 

To this Lawn responded, “In the
absence of a standard, we [Fedco
Seeds] chose an absolute.” “If you let a
little bit of contamination, you risk a lot
more in future generations.”

The BPC is accepting
written commentary until
4:00 pm on November 30.

To submit 
recommendations, visit 

www.protectmainefarmers.org
U

Glean the Planet is a web site
designed to facilitate the redistribu-
tion of community and individual
food resources. The site*www.glean-
theplanet.com* offers both discus-
sion forums and open source map-
ping software from Google maps and
Platial.com. By allowing users to
map specific locations and illustrate
them with pictures and additional
detailed information, this mapping
software helps people facilitate the
local sharing of food outside of mon-

etary-based economies.
For instance, if you know of a

food baring tree, a stand of bamboo
or a healthy dumpster in your neigh-
borhood, you can plot it on Glean the
Planet's maps. You find the map of
your state and make an entry. Then
add web links, text, and photos to
your entries and others'.

Glean The Planet was created in
February of 2007 by Dock Whoosie, a
28yr old living in Portland, Oregon.
"My activism has shifted focus lately.
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Glean the World — A New Way to
Share Community Food Resources

I am working a lot on myself and my
relationships. Understanding the
non-human world around me has
been a key focus of my time this past
year. In reevaluating the definition of
sustainability I have found a need to
be more critical of the way I con-
sume*going beyond purchasing
decisions at a store or gas pump, to
building a direct subsistence relation-
ship with the land base where I live.
Politically, I am playing a supportive
role with the construction of Glean

Organic Dairy Farmer Spencer Aitel testifies at the
Board of Pesticides. Aitel grows corn, grains and
alfalfa on his 275-acre organic farm in China 

Russell Libby, MOFGA, testifies at the
Board of Pesticides hearing.

Organic Farmers and other supporters pack the room at the Board of Pesticides Hearing
on Bt Corn
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Protect Maine Farmers campaign coordi-
nator Logan Perkins testifies to the Board
of Pesticides.

the Planet, building infrastructure
that supports the change I desire."    --
Dock Whoosie

Visit www.gleantheplanet.
com , then go out to harvest with your
friends and neighbors and share in
building a catalog of food sources out-
side of the market!

For additional information, con-
tact: D.Whoosie, 541-285-3619,
info@gleantheplanet.com.  U

Supporters of Bt Corn, including Doug Johnson of Green Tree
Communication; Galen Larrabe a conventional diary farmer from
Knox and agronomist/Monsanto consultant Lauchlin Titus at
the Board of Pesticide hearing on Bt corn.

M
eg

 G
ilm

ar
tin

 p
ho

to

M
eg

 G
ilm

ar
tin

 p
ho

to
s



agonomist who spends some time on
Monsanto’s payroll. However, the
Maine Department of Agriculture has
been negligent in getting all the players
to the table. The first meeting of the
stakeholders group came and went
with no representation from Maine
Organic Milk Produers (MOMP), the
only stakeholder who is in fact saving
seeds of potentially contaminated
crops in the state. This oversight on the
part of the Department has the poten-
tial to render the whole effort null in
the eyes of the ACF Committee, who
specifically requested that a MOMP
representative be included in the
process. 

What Next
The stakeholders group will likely

meet a couple of times in the coming
months to try and forge a consensus on

the seed registry idea. This, along
with whatever else comes out of
that group, will be presented to the

Committee in early December. The
Committee will decide whether to take
the recommendations of the stakehold-
ers group on as a proposed amendment
to LD 1650.  

At that point, if we like the proposal,
we can work with the committee to
move the bill to the House floor, likely
with a much stronger report out of
committee, and potentially bringing a
few Republicans on board. If we don’t
like the proposal, we can try to take the
bill to the floor with its current amend-
ed form, and work to pass it through
both houses. 

In the coming months, Protect
Maine Farmers will be monitoring the
activities of the stakeholders group,
and working to develop our response
to whatever comes out of that group.
We are also looking to continue build-
ing relationships with farmers who
support this kind of legislation, and
would be willing to come to Augusta
for a hearing this winter. If this is you,
please get in touch. We are also looking
for organizations that are interested in
supporting this and other legislative
work to join a progressive agriculture
coalition. If you are a member of an
agricultural or farm related trade
organization, network, or affiliate
group, please get in touch to schedule a
presentation for your group.   U

MAINE HARVEST LUNCH:
CAFETERIA FARE GOES
LOCAL

Corn-husking was part of the cur-
riculum last week for some students
at the Great Salt Bay Community
School in Damariscotta.  Early in the
morning, seventh-graders shucked
piles of fresh corn from a Nobleboro
farm. A few hours later, they and their
friends enjoyed corn on the cob for
lunch in their school cafeterias.  “They
were excited about it,” said Lisa
Mondor, the school’s kitchen manag-
er. Students were proud when they
saw the steaming results of their
efforts being dished up and were
eager to eat them. She heard stu-
dents say: “I shucked that today.
That’s my corn.”

More and more Maine schools are
serving locally grown fresh food in
school cafeterias as a way to encour-
age healthful eating. Schools also are
using fresh Maine food on lunch
menus to educate students about the
benefits of supporting local farms and
preserving Maine’s rural heritage.
(Tess Nacelwicz, published on
September 24, 2007 in the Portland
Press Herald)

FOOD COULD PUT
PORTLAND ON THE MAP

Portland is fast gaining national
stature as a food town. The city has
sailed beyond its reputation as a
great place to chow down on lobsters
and blueberries and is becoming
known for fine restaurants that serve
locally grown, organic foods. Rob
Evans, chef and co-owner of Hugo’s
on Middle Street, is nominated this
year for Best Chef: Northeast by the
James Beard Foundation, along with
two other Maine chefs, Mark Gaier
and Clark Frasier of Arrows
Restaurant in Ogunquit.
(Meredith Goad, published Thursday,
April 5, 2007 in the Portland Press
Herald)

DAIRIES CONVERT WASTE
INTO BIOGAS FOR PG&E

On a Petaluma dairy farm under-
neath a dark gray tarpaulin, cow
manure is producing one of
California’s newest sources of renew-
able energy - biogas. Wind turbines,
solar panels, ocean waves, even
orange peels and sawgrass have been
tapped as alternative forms of energy
in recent years. But biogas is the real
scoop and the straight poop, literally,
when it comes to renewable electricity.

California will get up to 16,000
cubic feet of renewable natural gas a
day, enough to meet the electricity
needs of approximately 150,000
California homes over ten years in two
separate biogas deals announced in
mid-October.  Bakersfield-based
BioEnergy Solutions and New
Hampshire’s Microgy will capture the
gas at dairy farms, clean it and deliv-
er it to Pacific Gas & Electric.

BAYER RICE SCANDAL
COULD COST INDUSTRY
OVER $1.2 BILLION 

The costs of last year’s scandal in
which Bayer’s genetically engineered
(GE) rice contaminated US rice stocks
sold on the international market could
exceed US $1.2 billion, according to a
report by an independent economist
published by Greenpeace International
today.

Traces of the GE rice variety
LL601, owned by Bayer, were discov-
ered in US rice
supplies in 2006. The contamination
arose from experimental field trials of
LL601 in the US which had ended in
2001. The discovery triggered the

Page 4 Saving Seeds — Fall 2007 / Winter 2008 www.foodformainesfuture.org
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In December of 2006, Protect Maine
Farmers worked with Representative
Jim Schatz-D of Blue Hill to introduce
legislation to create a number of new
legal provisions to protect Maine’s
farmers from the threat of genetic tres-
pass. Genetic trespass is when a geneti-
cally engineered, or transgenic, crop
cross-pollinates, or otherwise contami-
nates, crops that are not genetically
engineered. This legislation, LD 1650,
has provisions to keep transgenic crop
related disputes in Maine’s courts;
requires that transgenic seed compa-
nies provide written instructions on
how to minimize contamination in 12
point type; requires seed companies to
get a court order before entering onto
farmers’ properties to investigate
claims of intellectual property theft;
allows farmers to get independent test-
ing done in case of an investigation into
their use of transgenic crops; asks the
Department of Agriculture to keep
records about the amount of trans-
genic crops grown in the state; and
assigns liability for damages suffered
due to contamination to the patent-
holder of the technology, not to the
farmer. 

The Hearing 
In a long afternoon, with a largely

packed committee room, the Agricul-
ture, Conservation, and Forestry Com-
mittee heard extensive testimony both
for and against LD 1650, An Act to
Amend the Laws Concerning Geneti-
cally Engineered Plants and Seeds. Tes-
tifying for the bill, the committee heard
from such diverse voices as Protect
Maine Farmers, MOFGA, Fedco Seeds,
the Sierra Club,  Frontier Energy, Ver-
mont State Senator John Campbell, and
many other concerned groups, farmers,
and citizens. 

Testifying against the bill, were
many other faces of Maine Agriculture.
Testimony was heard from Seth Brad-
street, Commissioner of Agriculture,
who basically admitted when ques-
tioned that the State Department of
Agriculture is effectively blackmailed
by the chemical and biotechnology
industries when they threaten to with-
draw their products from the state in
the face of regulation. Another testimo-
ny came from Doug Johnson of the
Maine Biotechnology Information
Bureau; he attempted to testify in the
category of “neither for nor against.”
After his clearly oppositional testimo-
ny, Committee Chair, Wendy Peih,
drew a large hoot from the assembled
crowd when she asked him to clarify
that he was indeed neither for nor
against the bill. Another opposition
came from the Maine Farm Bureau,
whose legislative committee voted not
to take a stance on the bill and was then
overridden by the executive commit-
tee, a rare procedural power play with-
in the organization. 

The Politics
A few weeks later, the committee

held two work sessions on the bill in
which it became clear that amend-
ments had to be made to the bill to get it
anywhere. It was also clear that the
Maine Potato Board was going to be the
toughest oppositional force. In fact, in
the second work session, a nod of the

head from Don Flannery, Executive
Director of the Potato Board, drew one
senator and four representatives out
into the hallway. Less than a minute
later, they all filed back in and Rep.
Peter Edgecomb of Caribou introduced
a motion for the bill not to pass. This
motion had six supporters—Represen-
tatives Jackie Lundeen, D- Mars Hill,
Dean Cray, R-Palmyra, Peter Edge-
comb, R-Caribou, Don Marean, R-Hol-
lis, Jeff Gifford,
R- Lincoln, and
Senator Roger
S h e r m a n
from Aroos-
toock. 

The other
seven members

of the committee
voted against this motion, and

then offered a motion of their own for
the bill to pass in some amended form.
The proposal they put on the table was
loose version of the proposed bill,
including: versions of the proposed
definitions; a reporting requirement
that would provide the Department of
Agriculture with data on how many
acres of genetically engineered crops
are grown in-state; requirement for the
manufacturer to provide growers with
written instructions on how to reduce
contamination; and insurance that dis-
putes around this technology will be
held in Maine’s courts, under Maine’s
law. There was also some discussion on
how to ensure that “innocent
bystanders,” whose crops are contami-
nated, won’t be sued by Monsanto, and
similar corporations, for patent
infringement. 

Committee Chair Wendy Peih-D,
Bremen, also suggested that some
work could be done by stakeholders to
come to an agreement about how to
prevent contamination in the first
place. There was also an idea intro-
duced to create a database of seed
savers in the state so they could be noti-
fied by transgenic growers when a
genetically engineered crop that could
potentially cross with theirs is grown
on neighboring land.

The Outcome
Ultimately the committee voted

unanimously to hold the bill over until
next session, which is in January 2008,
with the understanding that the De-
partment of Agriculture would in the
meantime convene a group of stake
holders to meet in an attempt to come to
agreement on “prevention measures.”

The group of stakeholders is sup-
posed to include: MOFGA, FEDCO,
The Maine Potato Board, Maine Dairy
Industry Association, members of the
Cooperative Extension, Maine Organic
Milk Producers, and Laughlin Titus, an

Protect Maine Farmers 
Legislative Campaign Update

By Logan Perkins

NEWS BITES

Our work takes us all over the
state and we’re in a bit of a car crisis
at the moment. If you have an extra
WORKING vehicle, please consider
donating it to us.

All donations are eligible for a
tax deduction.

Call 1-888-874-3593 or 207-692-
2571.  U

Food for 
Maine’s Future
Seeks Reliable
Transportation
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October 30, 2007

Senator John M. Nutting
Representative Wendy Pieh
100 State House Station
Augusta, ME 04333

Dear Senator Nutting and Representa-
tive Pieh,

I am writing to you today to share
some updates about the progress on LD
1650, An Act to Amend the Laws Con-
cerning Genetically Engineered Plants
and Seeds, and the issues behind it.
There have been many interesting
developments since we last spoke
around the issues of genetic engineering
and transgenic contamination. In this
letter, I hope to share with you some of
what I have learned in the past months,
offer my perspective on the proceedings
of the stakeholders group that you
asked the Department of Agriculture,
Food and Rural Resources (DAFRR), to
convene last spring, and request your
support in the further promotion of this
bill. 

First, I wish to share with you some
information newly revealed to the pub-
lic which is highly relevant to this issue.
As you may remember from last spring,
a federal court placed an injunction on
Monsanto's Roundup Ready Alfalfa, cit-
ing the lack of a thorough environmen-
tal impact statement prior to its deregu-
lation. While that environmental assess-
ment is taking place, no further sales or
planting of Roundup Ready Alfalfa may
take place. Additionally, the court asked
the United States Department of Agri-
culture's agency APHIS (Animal and
Plant Health Inspection Service) to pub-
licize a list of counties where Roundup
Ready Alfalfa is already on the ground,
and maintain a hotline so that farmers in
those counties or neighboring counties
can call and request the location of the
five Roundup Ready Alfalfa fields near-
est them are located. Three counties in
Maine— Piscataquis, Penobscot and
York— are listed on the APHIS data-
base.

Despite APHIS's claim on their web-
site that the hotline will be in use from 9
am to 5 pm Monday to Friday, I have

heard of no cases of someone actually
answering the phone there. I have been
in touch with a number of farmers who
have called this hotline, and left a mes-
sage with their name, address, and
phone number. Many weeks later, these
farmers still have not heard back from
the agency with the information that
they requested, and indeed are entitled
to by court order.  The presence of
Roundup Ready Alfalfa in Maine drasti-
cally changes the picture of transgenic
contamination, its likelihood and its
consequences. Alfalfa, unlike any other
transgenic crop grown in Maine, is a
perennial. That combined with its
nature as an insect pollinated crop
makes issues of contamination of poten-
tial organic crops highly significant.
This potential contamination is also sig-
nificant to Maine's high value harness
racing animals which could be negative-
ly affected by contaminated feed.  

The July ruling of Maine's Board of
Pesticide Control to license Bt corn for
use in Maine has a significant impact on
this issue as well. Allowing Bt corn in
the state is likely to significantly
increase the number of acres and distri-
bution of transgenic corn crops in the
state. These increases correlate with an
increased risk of contamination. This
point is doubly significant if as antici-
pated by the BPC, an application for Bt
sweet corn is approved. If this happens,
it is possible for any backyard gardener
in the state to grow a transgenic crop
thus dramatically increasing the likeli-
hood of contamination events and other
potential conflicts. 

The presence of both transgenic
Alfalfa and Bt corn in Maine should
offer the Joint Standing Committee on
Agriculture Conservation and Forestry
added incentive to act now, to answer
that most pertinent question, “Who is
going to be liable for contamination?” I
believe that it is only a matter of time
before a significant contamination event
occurs in Maine, and the committee will
have been remiss in its duties if there is
not at that time legislation in place to
protect all Maine's farmers, on both
sides of the fence from the negative con-
sequences of this type of event. 

Second, I would like to share with
you some of the behind the scenes activ-
ity that has taken place around the
stakeholders group convened by
DAFFR at your request. I feel obliged to
report to you what I know about this
process and role that I played in it in
order to highlight the bad faith of the
representatives of DAFFR who assem-
bled the group. Your letter to DAFFR
requesting the establishment of the
stakeholders group specifically request-
ed that they include representatives
from Maine's commercial seed produc-
ers; no representative from Maine's
largest commercial seed company, John-
ny's Selected Seeds was invited to par-
ticipate. Additionally, despite the specif-
ic request in the letter to include a mem-
ber of Maine Organic Milk Producers,
no member from this trade group
attended any meeting of the group. If
asked, the DAFRR folks will probably
tell you that they invited Mia Morrison,
who was at least until recently consid-
ered the Secretary of MOMP to partici-
pate. Ms. Morrison, upon receiving her
invitation, promptly advised DAFRR
folks that she would not be able to par-
ticipate. At that time she also advised a
DAFRR representative with of the
names of some other MOMP represen-
tatives who could be invited to attend in
her place. After speaking with Henry
Perkins, the President of MOMP, and a
corn seed saver himself, I also advised
Ned Porter, Deputy Commissioner of
Agriculture as to Mr. Perkins' interest
and availability to participate in the
group. To my knowledge, Mr. Perkins
was never invited to attend a meeting of
the stakeholders group. 

It bears great significance to the
authenticity and validity of the work
this group of stakeholders did that the
group was incomplete in the aforemen-
tioned ways. I hope you will agree with
me, that no recommendations from this
group of stakeholders can be considered
true consensus from the affected agri-
cultural community in light of the exclu-
sion of important members. Additional-
ly, I hope you will seek clarification from
the decision makers at DAFRR as to
why your requests regarding the stake-
holders group were not honored. 

For me personally, the end result of
watching this process unfold is the gen-
eration of a deep disappointment in the
role played by the Commissioner and
Deputy Commissioner of Agriculture. It
seems clear to me that these individuals
have failed in their self described man-
date to act as “fair and honest brokers”
in this process. I also feel deeply sorry
for the members of the stakeholders
group who voluntarily served their gov-
ernment when it called, only to have
their efforts diluted by the conduct of
the appointed officials of that govern-
ment. It is unfair to those who devoted
significant personal time and expense to
participate in the process that the
DAFRR officials did not do their job well.

Finally, in your future work relating
to this bill, I hope you will see fit to act in
the long term best interests of all of
Maine's people, farmers included, and
assign liability for genetic trespass
where it belongs, squarely on the patent
holder and sole beneficiary of the tech-
nology, the company that owns it.
Please stand on the side of Maine's
farmers, not the chemical companies. 

Sincerely,
Logan Perkins, Campaign Coordinator 
Protect Maine Farmers U

Letter from Protect Maine Farmers
Regarding LD 1650

Labeling Our Food
To Aid Seasonal
Farm Workers

By Katrina Bisheimer and William Rice

The harvest season reminds me of
the connection between people and the
environment, and food in particular.

This includes the connection be-
tween labor and food. Maine has a sig-
nificant seasonal agricultural economy
based on foods such as blueberries,
cranberries, and potatoes. Wild blueber-
ries in particular are a Maine phenome-
non: 99% of American wild blueberries
(the ones richest in antioxidants) are
grown in Maine (the rest come from
New Hampshire and Michigan).

The wild blueberry industry has
grown dramatically in recent years,
increasing its production from 20 mil-
lion pounds per year prior to the 1980’s
up to 75 million pounds per year now.
The University of Maine has helped
make wild blueberries more marketable
and profitable by conducting and publi-
cizing research into the powerful antiox-
idant effects of the wild blueberry.

To increase production and reduce
costs, growers have attempted to mech-
anize the harvesting process. But this
has proven expensive and difficult
because wild blueberries grow close to
the ground and in rocky areas where it is
difficult for machines to operate. Some
farms have tried to level their land and
remove the rocks; but if you have ever
tried this, you’ll know Maine’s soil
seems to grow rocks. Unable to mecha-
nize, growers have continued to rely on
human labor to bring in their crop.
While once blueberry rakers were exclu-
sively local residents, over the years
more and more immigrants to this coun-
try (from Mexico, Honduras and else-
where) have been employed in the blue-
berry barrens. Regardless of their origin,
these workers are often exposed to low
wages for backbreaking work.

There are some growers that treat
seasonal workers fairly. But how do we
as a consumers know who these grow-
ers are or where their products go?

Most wild blueberries are frozen and
sold for ingredients in packaged foods
such as muffin and pancake mixes.
When imported coffee products are a
result of careful treatment of growers,
workers and the environment (“fair
trade” coffee), they are generally labeled
as such, but blueberry products have no
such labeling system. I hope that as we
learn to better value labor we might cre-
ate a certification such as “fairly labored
and harvested.” Producers adding such
a label to their products would have to
maintain minimum work standards,
including: a living wage (perhaps differ-
ent than for full-time workers, but the
equivalent for seasonal work); overtime
after 50 or 60 hours of seasonal work;
protection from pesticides; ergonomical-
ly correct rakes to reduce back and wrist
injuries; and sunscreen.

Such certification would give con-
sumers more information about food
they purchase, including the treatment
of the workers that harvested it. This
would help us not only to recognize the
connection between the environment
and food, but also bring into the equa-
tion the labor involved in growing and
harvesting.

The backbreaking labor and sweat
that goes into harvesting blueberries, as
well as other seasonal foods, deserves
recognition through the fair treatment of
seasonal workers.

This article was originally printed in the
Maine Solidarity News. For more infor-
mation visit www.foodandmedicine.org. U
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largest financial and marketing disas-
ter in the history of the US rice indus-
try. At least 30 countries were affect-
ed by the contamination and many
closed their markets to US rice,
including major importers such as the
European Union and the Philippines.

“The exorbitant cost of this con-
tamination scandal should be a salu-
tory warning to any industry thinking
of venturing down the GE route,” said
Dr Doreen Stabinsky, GE campaigner
at Greenpeace International. “It is
clear that GE crops, even GE field tri-
als, are a high risk, high cost threat to
everyone in the conventional food pro-
duction chain. Banning crop trials and
cultivation of GE rice is the only way
to prevent a recurrence of such a dis-
aster.”

INTERNAL DOCUMENTS
REVEAL GOVERNMENT
COLLUSION WITH
INDUSTRY ON GM POTATO
TRIAL LICENSES 

GM Freeze (UK) has obtained
copies of email exchanges between
Defra officials and the biotech compa-
ny BASF in which there is clear collu-
sion to ensure that the conditions on
a consent to trial GM potatoes in
England were ”agreeable to BASF”. In
a letter sent today to Secretary of
State for Environment Food and Rural
Affairs Hilary Benn, the group calls for
a major shake-up of the GM approvals
system to ensure that protecting the
environment and the public takes
precedence over the interests of the
biotech companies.

One GM potato trial took place
this year, at a research centre in
Cambridge. Local opposition by farm-
ers prevented the trial at the second
site, in East Yorkshire, from going
ahead.

GM Freeze obtained the emails
under the freedom of information leg-
islation. The exchange ran from 29th
September to 14th November 2006
and clearly shows how Defra civil ser-
vants were happy to amend the condi-
tions of the consent put forward by
the Government’s advisory commit-
tee, ACRE, if BASF were not happy
with them. 

OFFICIAL: ORGANIC REALLY
IS BETTER 

The biggest study into organic food
has found that it is more nutritious
than ordinary produce and may help
to lengthen people’s lives.The evi-
dence from the four-year project will
end years of debate and is likely to
overturn government advice that eat-
ing organic food is no more than a
lifestyle choice. 

The study found that organic fruit
and vegetables contained as much as
40 percent more antioxidants, which
scientists believe can cut the risk of
cancer and heart disease, Britain’s
biggest killers. They also had higher
levels of beneficial minerals such as
iron and zinc.

Researchers grew fruit and vegeta-
bles and reared cattle on adjacent
organic and nonorganic sites on a
725-acre farm attached to Newcastle
University, and at other sites in
Europe. They found that levels of
antioxidants in milk from organic
herds were up to 90% higher than in
milk from conventional herds.

As well as finding up to 40% more
antioxidants in organic vegetables,
they also found that organic tomatoes
from Greece had significantly higher
levels of antioxidants, including flavo-
noids thought to reduce coronary
heart disease. 
Source: Times Online October 28,
2007

NEWS BITES continued

continued on page 8

According to the US Department of
Agriculture, Roundup Ready Alfalfa is
being grown in Penobscot, Pescataquis,
and York Counties, despite being
ordered off the market last spring due
to environmental concerns. 

In May, a Federal judge made final a
ruling that the U.S. Department of
Agriculture’s (USDA’s) 2005 approval
of Monsanto’s genetically engineered
(GE) “Roundup Ready” alfalfa was ille-
gal. The Judge called on the USDA to
ban any further planting of the GE seed
until it conducts a complete Environ-
mental Impact Statement (EIS) on the
GE crop.

In the decision, Judge Charles Brey-
er, in the Federal Northern District of
California, affirmed his preliminary
ruling, which echoed the Center for
Food Safety’s (CFS) arguments in their
lawsuit against USDA: that the crop
could harm the environment and con-
taminate natural alfalfa. 

Today’s ruling also requires Forage
Genetics to provide the locations of all
existing Roundup Ready alfalfa plots
to USDA within 30 days. The Judge
ordered USDA to make the location of
these plots “publicly available as soon
as practicable” so that growers of
organic and conventional alfalfa “can
test their own crops to determine if
there has been contamination.”

“This permanent halt to the plant-
ing of this risky crop is a great victory
for the environment,” said Will Rostov,
a Senior Attorney for CFS. “Roundup
Ready alfalfa poses threats to farmers,
to our export markets, and to the envi-
ronment. We expect the USDA to abide
by the law and insure that American
farmers are protected from genetic con-
tamination.”

Today’s decision is consistent with
Judge Breyer’s ruling of February 13th,
in which Judge Breyer found that the
USDA failed to address concerns that

Roundup Ready alfalfa will contami-
nate conventional and organic alfalfa.
In calling for a permanent injunction,
Judge Breyer noted that contamination
of natural and organic alfalfa by the GE
variety has already occurred, and
noted that “Such contamination is
irreparable environmental harm. The
contamination cannot be undone.”

“This ruling is good news for organ-
ic farmers and most conventional farm-
ers across the country,” said Andrew
Kimbrell, Executive Director of the
Center. “This crop represents a very
real threat to their crops and their liveli-
hood. This ruling is a turning point in
the regulation of biotech crops in this
country,” Kimbrell concluded.

The permanent injunction ordered
by Judge Breyer follows his ruling last
month finding that USDA violated
national environmental laws by
approving GE alfalfa without a full
Environmental Impact Statement.

Monsanto and Forage Genetics— the
developers of the GE alfalfa seed—
failed to convince the Judge that their
interests outweighed the public interest
in food safety, freedom to farm natural
crops, and environmental protection.
In fact, Judge Breyer specifically noted
that Monsanto’s fear of lost sales does
not outweigh the potential irreparable
damage to the environment.

Judge Breyer found that USDA
failed to address the problem of
Roundup-resistant “superweeds” that
could follow commercial planting of
GE alfalfa. Commenting on the
agency’s refusal to assess this risk,
Breyer stated, “Finally, the court rejects
defendants’ assertion that allowing an
expansion in the Roundup Ready alfal-
fa market is in the public interest
because it promotes the use of less toxic
herbicides. The record reflects that
organic and most conventional forage
alfalfa is grown without the use of any
herbicides. In any event, a finding that
increasing the use of Roundup is in the
public interest is premature in light of
APHIS’s failure to analyze the potential
for the development of 
Roundup-resistant weeds.”

The Center for Food Safety initiated
the legal action resulting in Breyer’s
ruling in February 2006, representing
itself and the following co-plaintiffs in
the suit: Western Organization of
Resource Councils, National Family
Farm Coalition, Sierra Club, Beyond
Pesticides, Cornucopia Institute, Dako-
ta Resource Council, Trask Family
Seeds, and Geertson Seed Farms. “As a
consumer of organic foods, I’m
relieved to know that a U.S. District
Court judge understands the regulato-
ry role USDA plays, even though the
agency itself seems to have forgotten,”
said Dean Hulse, an organic food con-
sumer from Fargo and past chair of
Dakota Resource Council. “Judge Brey-
er’s ruling forces USDA to do its job—
that is, to conduct the research neces-
sary to determine the effects of

Roundup Ready alfalfa on the environ-
ment.”

“I’m hopeful that Judge Breyer’s
precedent-setting ruling will induce a
rebirth of values at the USDA, in partic-
ular, and federal regulatory agencies
generally,” added Hulse. “The USDA’s
role with respect to regulating trans-
genic crops should be that of watch
dog, not lap dog.”

Organic alfalfa seed producer Blaine
Schmaltz, Rugby, North Dakota, said
the ruling helps farmers in a time of
uncertainty. “The judge’s order to make
public the location of Roundup Ready
alfalfa fields is a critical part of the deci-
sion,” said Schmalz. “It allows GM-free
and organic producers like me to make
sound planting decisions.”

Pat Trask of Trask Family Seeds, a

South Dakota conventional alfalfa
grower and plaintiff in the case stated:
“It’s a great day for God’s own alfalfa.”

“This ruling protects the ability of
farmers producing organic meat and
milk to obtain non-GMO alfalfa seed to
grow feed for their animals and pre-
serve the organic integrity of their
products,” said Jim Munsch, a certified
organic livestock producer from Coon
Valley, Wisconsin who represents The
Cornucopia Institute, one the plaintiffs.

“This is precedent-setting. For the
first time the courts have intervened on
a USDA ruling to ensure that proper
environmental evaluation and consid-
eration for the livelihood of family
farmers are accounted for and balance
the desires of large companies,” Mun-
sch added.

“When the government does the
environmental study, they must ask
whether a company can release a
genetically engineered product that can
contaminate an entire plant species and
not be recalled,” according to Phil
Geertson of Geertson Seed Farms, the
lead plaintiff in the case.

In complying with the judge’s order,
the USDA created a hotline for farmers
to call to find out if the illegal alfalfa is
being grown near their fields. Callers
must comply with the following two
requirements: Callers must be a person
who either currently plants conven-
tional or organic alfalfa or plans to do
so. And, callers must be ready to pro-
vide the operator with either the lati-
tude and longitude coordinates or the
mailing address of their farm or field
where the alfalfa is or will be grown.
Other types of location information
cannot be accepted, and only one loca-
tion from each caller per phone call will
be accepted. 

For more information on GE alfalfa
locations, call: 1-866-724-6408. To view
a list of Roundup Ready alfalfa loca-
tions in the United States, check:
www.aphis.usda.gov/biotechnolo-
gy/alfalfa_locations.shtml.  U

Saving Seeds 
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Genetically Modified Roundup Ready Alfalfa
Ordered Off the Market Grown in Maine

by Rob Fish

Roundup Ready Alfalfa 
reportedly was grown in the 

following counties:
PENOBSCOT
PISCATAQUIS

YORK
A federal judge ruled the 
government’s approval of 

GM alfalfa was illegal and has
ordered it off the market
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Food First, has found that throughout
the world smaller, diversified farming
systems are upwards of 1000% more
productive in terms of the overall
amount of food produced than large
scale industrial farms. According to
these findings, if we transitioned to a
world of knowledgeable small-scale
food producers, we could in fact reduce
the amount of land that is currently
being used to grow food. And we
would save the rain forest. 

And we would preserve traditional
agriculture and indigenous communi-
ties. And we would protect the health
of the lands, the waterways, and the
farmworkers caught in the crossfire of
chemical agriculture’s reign of terror.

So if your goal is to produce a vari-
ety of highly nutritious foods in a way
that sustains the land, your community,
and your culture, then well-managed
small farms are clearly the way to go.
This is common knowledge among
small-scale farmers, gardeners, and
homesteaders, but apparently not read-
ily known to the folks at the Economist.
Might I suggest to the author(s) of
Good Food? a summer apprenticeship
on an organic farm? 

While it is true that the Green Revo-
lution has tripled world-wide grain
production, the vast majority of that
increase is going to feed cows, pigs,
and chickens in horribly cruel Con-
fined Animal Feeding Operations
(CAFO’s), or what we commonly know
as factory farms, who are then
processed into beef patties, breakfast
sausage, and chicken nuggets to feed
the appetites of an affluent fast-food
culture. This is just one of the nasty out-
growths of the Green Revolution: the
wide-spread, systematic torture of bil-
lions of animals each year. 

Factory farms are also an ecological
nightmare. Hog farms in North Caroli-
na, for example, create about 19 million
tons of waste a year, more than the
amount of human waste created by
New York, Los Angeles, Chicago, and
Atlanta combined. Wendell Berry keen-
ly observed that when we took animals
off the farm and began confining them
in feedlots and factory farms we took a
perfectly good solution (animals eating
perennial grass and bugs while distrib-
uting their natural fertilizer throughout
fields) and created two new problems:
the loss of fertilizer for farms and the
pollution that results from having all
that drug-riddled shit in one place. 

Another obvious problem is the
amount of time, fossil fuels, and crop
lands devoted to raising animals in a
high-input system with large infra-
structure needs. The factory farm sys-
tem is consuming far more energy than
it is producing in consumable calories.
Not only is the amount of energy need-
ed to produce a pound of meat in this
way insane, but there are other, less
obvious, needs. Energy to care for mil-
lions of people stricken with food poi-
soning and to tend to the thousands of
related deaths each year; energy to
clean up rivers that have been polluted
with run-off and additional food pro-
duction to make up for the dead fish;

The Big (Food) Lie
Since the beginning of the Green

Revolution five decades ago, the stan-
dard line from industry and govern-
ment has been: “We need industrial
agriculture to feed the world.” The pro-
ducers of chemical pesticides, herbi-
cides, and fertilizers; the designers and
patent owners of hybrid and genetical-
ly-engineered seeds; the farm machin-
ery suppliers; the shipping conglomer-
ates that control the flow of food; and
the governmental and non-govern-
mental food policy makers have all
been in agreement about their great
beneficence. Sure they make billions of
dollars and control the food supply, but
don’t worry, it’s for our own good. In
fact, they’re doing us a favor. Without
high-tech advancements in food pro-
duction, aka “progress,” food would
cost too much and poor people
throughout the world would remain
hungry because, their logic apparently
concludes, they can’t very well feed
themselves.

In their December 9, 2006 piece
Good Food?, the Economist wrote:

[F]ollowing the “green revolution”
of the 1960s greater use of chemical fer-
tiliser has tripled grain yields with very
little increase in the area of land under
cultivation. Organic methods, which
rely on crop rotation, manure and com-
post in place of fertiliser, are far less
intensive. So producing the world’s
current agricultural output organically
would require several times as much
land as is currently cultivated. There
wouldn’t be much room left for the
rainforest.

The argument about higher yields
on industrial farms is rooted in an
industrial mindset that quantifies as a
rule and leaves the qualifying for the
liberal arts majors. With respect to
industrial farming, the logic goes like
this: If you’re looking to maximize pro-
duction of a given commodity, like
corn, the highest yield per acre will
come from planting vast acres of genet-
ically-engineered or hybrid seed,
applying chemical fertilizers, herbi-
cides, and pesticides, and employing
heavy machinery in the planting and
harvesting. The yield from an acre of
corn produced this way will always
beat the yield of an acre of heirloom
corn planted by hand and fertilized by
healthy soil and compost. Or so we’re
told. 

The longest running study compar-
ing organic and non-organic (“conven-
tional”) farming systems, the Rodale
Institute Farming Systems Trial, found
yields to be comparable. Not only were
yields similar with the organic meth-
ods, and in some cases higher, the
reduction in fossil fuel use and pollu-
tion and the increased soil health made
organically-managed systems the clear
winner. Perhaps the most important
finding was that “In the drought years,
1988 to 1998, corn yields in the legume-
based system were 22 percent higher
than yields in the conventional sys-
tem.” In a world experiencing water
shortages and drought, this is good to
know. 

Research conducted by the Institute
for Food and Development Policy, or

You Can’t Eat Gasoline: 
Big Food’s Lie About
Feeding the World

By Bob St. Peter

A new study indicates that a popu-
lar type of genetically engineered
corn—called Bt corn—may damage the
ecology of streams in ways that have
not been previously considered by reg-
ulators. The study, which was funded
by the National Science Foundation,
appears in the Oct. 8 edition of The Pro-
ceedings of the National Academy of
Sciences. 

This study provides the first evi-
dence that toxins from Bt corn may
travel long distances in streams and
may harm stream insects that serve as
food for fish. These results compound
concerns about the ecological impacts
of Bt corn raised by previous studies,
showing that corn-grown toxins harm
beneficial insects living in the soil.

Licensed for use in 1996, Bt corn is
engineered to produce a toxin that pro-
tects against pests, particularly the
European corn borer. Bt corn now
accounts for approximately 35% of
corn acreage in the U.S., and its use is
increasing.

“As part of the licensing process for
genetically modified crops, the U.S.
Environmental Protection Agency
(EPA) was responsible for testing and
identifying potential environmental
consequences from the planting of Bt
corn,” said Jennifer Tank, from the Uni-
versity of Notre Dame and also a mem-
ber of the team studying Bt corn.

To fulfill this requirement, EPA com-
pleted studies that assumed that plant
parts would remain in fields without
being carried away by streams drain-
ing agricultural lands, said Tank. In
addition, EPA only tested the impacts
of Bt corn on small lake organisms that
are typically used to test the impacts of
chemicals on aquatic ecosystems.

The agency did not evaluate the
impacts of Bt corn on organisms that
live in streams—even though Midwest
agricultural lands where Bt corn is
grown are heavily intersected by
streams draining the landscape. But
despite the limitations of its tests, the
EPA concluded that Bt corn “is not like-
ly to have any measurable effects on
aquatic invertebrates.”

To more comprehensively evaluate
the ecological impacts of Bt corn than
did the EPA, the research team did the
following:
1. Measured the entry of Bt plant

parts—including pollen, leaves and
cobs—in 12 streams in a heavily
farmed Indiana region. The research
team’s results demonstrate that
these plant parts are washing into
local steams. Moreover, during

storms, these plant parts are carried
long distances and therefore could
have ecological impacts on down-
stream water bodies, such as lakes
and large rivers.

2. Collected field data indicating that
Bt corn pollen is being eaten by cad-
disflies, which are close genetic rela-
tives of the targeted Bt pests. Todd
V. Royer, a member of the research
team from Indiana University, said
that caddisflies “provide a food
resource for higher organisms like
fish and amphibians.”

3. Conducted laboratory tests show-
ing that consumption of Bt corn
byproducts increased the mortality
and reduced the growth of caddis-
flies. Together with field data indi-
cating that the caddisflies are eating
Bt corn pollen, these results “sug-
gest that the toxin in Bt corn pollen
and detritus can affect species of
insects other than the targeted pest,”
Tank said.
Royer says that “if our goal is to

have healthy, functioning ecosystems,
we need to protect all the parts. Water
resources are something we depend on
greatly.”

“Overall, our study points to the
potential for unintended and unexpect-
ed consequences from the widespread
planting of genetically engineered
crops,” Tank said. “The exact extent to
which aquatic ecosystems are, or will
be, impacted is still unknown and like-
ly will depend on a variety of factors,
such as current ecological conditions,
agricultural practices, and climate/
weather patterns.”

James Raich, a National Science
Foundation program director, add that
“increased use of corn for ethanol is
leading to increased demand for corn
and increased acreage in corn produc-
tion. Previous concerns about the
nutrient enrichment of streams that
accompany mechanized row-crop agri-
culture are now compounded by toxic
corn byproducts that enter our streams
and fisheries, and do additional harm.”
The Bt corn researchers stress that their
study should not be viewed as an
indictment of farmers.”We do not
imply that farmers are somehow to
blame for planting Bt corn, nor are they
responsible for any unintended ecolog-
ical consequences from Bt corn byprod-
ucts,” Tank said. “Farmers are, to a
large extent, required to use the latest
technological advances in order to stay
competitive and profitable in the cur-
rent agro-industrial system.”  U

Genetically Engineered Corn 
May Harm Stream Ecosystems

From the National Academy of Science

continued on page 8
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BIOFUELS ‘CRIME AGAINST
HUMANITY’ 

A United Nations expert has con-
demned the growing use of crops to
produce biofuels as a replacement for
petrol as a crime against humanity.
The UN special rapporteur on the right
to food, Jean Ziegler, said he feared
biofuels would bring more hunger.
The growth in the production of biofu-
els has helped to push the price of
some crops to record levels.  Mr
Ziegler’s remarks, made at the UN
headquarters in New York, are clearly
designed to grab attention.  He com-
plained of an ill-conceived dash to
convert foodstuffs such as maize and
sugar into fuel, which created a recipe
for disaster.
(BBC October 27, 2007)

GENETICALLY ENGINEERED
AIDS VACCINE INCREASES
RISK OF CONTRACTING HIV!

South African AIDS researchers
have begun warning hundreds of vol-
unteers that a highly touted experi-
mental vaccine they received in recent
months might make them more, not
less, likely to contract HIV in the
midst of one of the world’s most ram-
pant epidemics.

The move stems from the discov-
ery last month that an AIDS vaccine
developed by Merck & Co. might have
led to more infections than it averted
among study subjects in the United
States and other countries. Among
those who received at least two
doses of the vaccine, 19 contracted
HIV compared with 11 of those given
placebos.
ATTACK OF SYNGENTA’S
ARMED MILITIA RESULTS
IN DEAD AND WOUNDED IN
BRAZIL 

During an attack of an armed mili-
tia with around 40 gunmen to the
peasant’s camp at the experimental
field trial of Syngenta Seeds multina-
tional, at Santa Teresa do Oeste, at
13:30h of today (October 21st), a Via
Campesina member, Valmir Motta, 32
years old, father of 3 children, was
executed with two shots on his chest.
Other six rural workers are severely
wounded and a gunmen was possibly
killed.

The Syngenta’s field trial was
occupied this morning (21/10) for
about 150 (one hundred and fifty)
peasants from Via Campesina. The
field trial was occupied by peasant
families in March 2006, to denounce
to public authorities and civil society
the illegal reproduction by Syngenta of
GMO soy and maize seeds on the
area. The occupation turned the
Syngenta’s crimes known worldwide.
After 16 (sixteen) months of resist-
ance, on July 18th of this year, the 70
(seventy) families left the area, mov-
ing to a provisional settlement “Olga
Benário”, also at Santa Tereza do
Oeste municipality.

SMELL A RAT? RESULTS
FROM ANIMAL FEEDING
TRIALS GIVE US REASONS
TO BE FEARFUL 

A few years ago the debate on the
safety of GM was high profile but
there was little evidence on either
side. We were sure that GMOs (genet-
ically modified organisms) were a
health risk but the GM companies
argued we were being irrational. The
Government said decisions should be
made on ‘’sound science’’. Years
later, we now have a body of science.
But this indicates that GMOs really
are unsafe.

Industries use animal feeding tri-
als to test whether their products are
safe for humans. In the 1990s, the
biotechnology company Calgene found
that mice fed on its new product, Flavr
Savr tomatoes, the first GM food,

continued on page 12
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the price of local organic food and give
our money to the very people we
oppose instead. 

Or we can buck up, literally and fig-
uratively, and do what we know is
right. This may mean looking closely at
how we live our lives and the luxuries
that we take for granted. Sharing cars,
living spaces, and living expenses are a
few ways to feed two birds with one
hand—it helps us create community by
overcoming our culturally-ingrained
hyperindividualism and at the same
time saves us money. Sharing child
care, community-funded insurance
programs, and small owner-built hous-
es are other ways to cut the cost of liv-
ing in America. So is preparing
unprocessed, fresh food that is in sea-
son in our homes. For most of us in
America, where there is the will, there
is a way. 

Once we change our perspective
and attitude toward food then comes
the truly exciting work, that of rebuild-
ing our local food systems. Today we
have a smaller percentage of people
producing food than at any time in
human history. This must change if we
are to break our dependence on indus-
trial food and corporate agribusiness.
We don’t all have to be food producers,
but a far greater number of us do. This
isn’t to say we should all quit our jobs,
leave our communities, and become
organic market farmers. There is plenty
to be done in our backyards, door-
yards, and school yards. Everywhere
we look there is land under threat from
concrete and development that can be
saved by using it to produce food, from
rural pastures to abandoned urban lots.
But to challenge those who argue Wal-
Mart and private prisons are economic
development we must be persistent,
articulate, and willing to work hard.
We must be outspoken and organized. 

Each day more people see through
the lies and come to understand that
healthy people, healthy communities,
healthy lands, and true food security
can only come from just and sustain-
able local food systems. The curtain has
been pulled back from the agribusiness
barons and their enablers in Washing-
ton. The naked lies, self-serving busi-
ness models, and poor ecological man-
agement have left them vulnerable to a
revolution in the way we do food. It is
not only the time to speak the truth,
loudly, but it is time to live it. 

Bob St. Peter is the executive direc-
tor of The Good Life Center at Forest
Farm in Harborside, Maine and found-
ing board member of Food for Maine’s
Future. He can be reached at
bob@goodlife.org.  U
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the manufacture, and cleaning up, of
the plastic and styrofoam for all that
packaging.

Factory farms have no redeeming
qualities. They do, however, produce
fantastically cheap meat, milk, and
eggs, but only because the true costs are
never actualized; pollution, devasta-
tion of rural economies, depopulation
of rural communities, and the death of
reverence for the animals we consume
on our collective psyche. 

In addition to all the food lands
devoted to growing food to feed the
animals, there are the acres upon acres
of land growing corn that is turned into
sweeteners, plastics, and increasingly,
fuel for our cars. Surely if the reason for
chemicalizing, industrializing, central-
izing, and genetically modifying our
food supply is to feed the world, then
the benevolent folks at Cargill, Archer
Daniels Midland, ConAgra, Monsanto,
the World Bank, the International Mon-
etary Fund, the World Trade Organiza-
tion, and the U.S. Treasury must be
working day and night to ensure that
all people are fed before converting
coveted grain into soft-drinks, take-out
containers, and gasoline. Surely. 

Take ethanol as one example of Big
Food’s insincerity. According to the
U.S. Department of Agriculture, 18 to
20 percent of the total U.S. corn crop
will be diverted to the production of
ethanol; By next year it will be 25 per-
cent. By the early part of 2007, the
demand for ethanol had driven up the
price of corn up by nearly 70%, sending
shock waves through the food system.
In Mexico, the price of tortillas tripled
from November, 2006 to March, 2007.
In the U.S. the price of corn-based
chicken feed has risen 15 percent.
Clearly those who are already hungry
or marginalized by a market-based
food system are going to be most affect-
ed by this diversion of food for fuel.
The folks who will be most harmed are
the same folks Big Food claims to be
working for. 

When an agribusiness executive
says his or her company is in the busi-
ness of feeding the world, he or she is
lying. Regardless of the personal incli-
nations of agribusiness executives, as
publicly-held corporations (excluding
privately-owned Cargill) they are man-
dated by law to maximize profit for
their shareholders, not to give away
their “product” to starving peasants.
Anything said to the contrary is just a
marketing gimmick designed to get
you to buy their food, or to deflect
attention away from how they actually
operate. If you don’t have the means to
produce your own food and you (or
your government) can’t pay to buy it,
then you don’t eat. That’s the business
of Big Food.

Taking It Back
How, then, do we overcome the

propaganda, deception, ignorance, and
lies and take back control of our food
system? The place to start is possibly
the most difficult: We must change our
relationship with the land, the people,
and the animals that produce our food.
We can begin by educating ourselves
and our children about the importance
of healthy food. Just as importantly, we
need to regain the knowledge and
understanding of how food is pro-
duced safely and sustainably—how to
maintain soil fertility and control pests
and disease without poisons and petro-
chemicals. Getting our hands in the dirt
may well be the most important act of
nonviolent resistance of our times. 

We must respect the right of farmers
to earn a decent livelihood by charging
a price they need to make that happen.
If a farmer is unable to make a living
from her land, it is a collective failure of
a society that does not value or under-
stand the importance of this work. A
farm that is not economically viable is
vulnerable to sale, which too often
leads to development. The loss of farm
jobs leads to the depopulation of rural
communities, the undermining of local
economies, and excessive migration to
urban areas. If one aspires to create
immediate change, support your local
organic farmer. Or better yet, become
one.

We also need to demand that the
meat, eggs, and dairy we eat come from
animals who are raised with dignity
and in an environment that nurtures
their nature, and to help those raising
animals transition to more humane
practices. Again, this means paying the
price asked by farmers, the true cost of
production. It also means eating less
meat, so that we undermine the eco-
nomic incentives for cramming ani-
mals in high population confinement
facilities. We will find that giving the
best care possible to farm animals not
only makes them healthier and happy,
but us, too. And the planet. There is no
need or justification for treating ani-
mals, ourselves, or the Earth in any
other way.

Creating a just and sustainable food
system may mean that many of us need
to put more dollars into our food budg-
ets and less into other consumer goods.
The reality of our heavily subsidized
food system is that junk food is artifi-
cially cheap and the price of good food
reflects the true cost of production,
which is more than American’s are
accustomed to paying. The current
market-based food system is unfair,
unjust, inhumane, and places a greater
burden on low-income people. But this
is how it is. At least for now. The ques-
tion is what we do about. One
approach is to hope that somehow the
federal subsidy system will be over-
hauled and the government will ensure
all people have access to local organic
food. Or we could simply gripe about

You Can’t Eat Gasoline, continued from 7

Eat Local Celebration 
Celebrate local farmers and local food producers

with a community potluck and dance on Wednesday,
December 5th from 5:30-8:00 pm at the UU Church in
Belfast. From 5:30-6:30 we will enjoy a potluck sup-
per with 100% Maine-grown food (with some excep-
tions for processing ingredients such as yeast and ren-

net). After the meal we will dance our
shoes off with Chrissy Fowler calling to
music by the All Comers Band. Bring a
potluck contribution, comfortable danc-
ing shoes, an instrument if you're a musi-
cian, and of course, a readiness to Eat,
Dance and Be Merry in celebration of
Maine's wonderful bounty. Donations at
the door will benefit Food For Maine’s
Future.

The Eat Local Celebration is a culmi-
nation of the November "Eat Local Chal-
lenge" sponsored by the Belfast Co-op,
Food for Maine's Future, the Green Sanc-
tuary Committee of the UU Church of
Belfast and WERU. For information
contact Fran or Erica at the Belfast Co-op
at 338-2532 or email us at
education@belfastcoop.com. 

%@
Good Tern

Natural Foods
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750 Main St. RocklandME 04841
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Unity, Maine – This April Zoe Tur-
cotte and other student supporters
from Unity College embarked on a fifty
mile journey to Augusta. In an attempt
to connect with their own agricultural
roots, while tuning into the voice of
those who are presently farming, sup-
porters met with farmers along the
way.  Upon arrival at the Department
of Agriculture, they delivered a mes-
sage from farmers: that all farmers
must be protected from the legal
threats posed by cross- contamination
of genetically modified and tradition-
al—non-genetically modified— crops. 

After departing Unity College, the
students made stops at various farms
en-route to Augusta. At the farms, Tur-
cotte and others met with farmers and
then volunteered for several hours
before continuing on their ride. 

Turcotte, 20, of Lisbon Falls, a soph-
omore at Unity College, is majoring in
Wildlife Biology and is a member of
Unity College’s Future Farmers of
America (FFA) chapter and the Garden
Club. Turcotte’s grandmother, Patricia
Turcotte, published several books on
farming including The New England
Herb Gardener and Perennials for the
Backyard Gardener.

According to Turcotte, her family’s
history and recent studies at Unity Col-
lege inspired her to plan the bike ride.
“Ever since I was a young girl my fam-
ily and I have always had gardens. My
grandmother had a farm called ‘Worm-
wood Farm’ in Lisbon Falls where she
grew a large variety of plants. I grew up
on old farmland and often helped my
grandmother work,” said Turcotte.
“Many of my neighbors here and back
home in Lisbon Falls are farmers and it
is important to me that they get the pro-
tection they need from contamination
by genetically modified crops.”

Turcotte is especially concerned
with the Department of Agriculture’s
“Plan for Coexistence.” “Maine’s GMO
policy on co-existence of GMO and
non-GMO food puts producers and
consumers at great risk. Currently,
farmers have no protection if their crops
are pollinated by GMO plants, and they
can be sued by GMO patent-holders if
this happens. No legal protection exists
for farmers. That’s why the Department
of Agriculture needs to rewrite its Best
Management Practices for Co-Existence
to include the true liability risks to
Maine farmers,” said Turcotte.

In the fall of 2004, the Maine Depart-
ment of Agriculture released a fact
sheet, entitled a “Plan for Coexistence,”
outlining Best Management Practices
(BMP) for both GM and non-GM grow-
ers. This plan is drawn nearly verbatim
from a similar “Plan for Coexistence”
written by Jim Riddle, a former chair of
the National Organic Standards Board
and founding chair of the Independent
Organic Inspectors Association, but
omits any reference to liability or the
threats posed by contamination. 

In a recent letter to Food for Maine’s
Future, Riddle claimed that the “The
Maine Department of Agriculture has
substantially changed the content and
more importantly the effectiveness of
my original pamphlet through omis-
sions and edits. Farmers need to under-
stand the risks posed by contamination

and the potential for liability so
they can make informed deci-
sions about what to grow. Unless
changes are made, I do not wish
to be associated with the Maine
Department of Agriculture’s plan
in any way.”  

Another student bicycling
from Unity to Augusta shared
similar concerns. “We hope that
the Department of Agriculture
and the Baldacci Administration
will support LD 1650, a bill that
protects all farmers from genetic
contamination by providing
farmers written instructions to
reduce the risk of contamination
and legal recourse if they are victims of
genetic contamination.”  

The bill, sponsored by Representa-
tive Jim Schatz of Blue Hill and pushed
by the farmer advocacy group Food for
Maine’s Future, went before the Agri-
culture, Conservation, and Forestry
Committee on April 23.

The students left the meeting with
the Deputy Commissioner uncon-
vinced the Department of Agriculture
would take any action to protect Maine
farmers.

According to student organizer,
Jake Harr, “”It is important that others
are aware of the severity of this threat
as well as willing to do something con-
structive about it. This is an issue on
many levels and unfortunately for
more than a decade things have done
nothing but gotten worse for the most
part. What is truly unfortunate though
is the fact that Ned Porter, Deputy
Commissionerof the Department of
Agriculture, informed me in person on
Thursday, April 19th 2007 that he was
the wrong person to speak to about
such issues, and that the only way such
policy may be changed is through a
dramatic shift in economic market

demands. Go figure, the Department
of Agriculture has no ambition or as
Ned put it, reason to make policy or
change policy with regards to keeping
all Maine farmers protected from the
treats imposed by genetically engi-
neered crops.”

“Porter made it seem as if he were
powerless regarding the issue at hand.
He made many allusions to hybrid and
sweet corn farming practices stating
cross pollination doesn’t seem to be an
issue.  Farmers are good neighbors and
let each other know what they are
growing when and where.  When con-
fronted with the true messages from
local area farmers, that some of their
neighbors who grow GE are negligent
at best in informing them of these criti-
cal facts, Porter changed the topic or
answered indirectly in a fashion remi-
niscent of not caring. “   

“It was kind of as expected,” Harr
said of the meeting. “(Porter) kind of
evaded answering most of the ques-
tions directly. It was a lot of answers
we’ve already heard from the depart-
ment.”

Organizers chose the date of the
bike ride to coincide with International
Peasant’s Struggle Day. The day was
established after the massacre of 19
landless peasants belonging to the
Landless Movement (MST) in Brazil
on the April 17th, 1996 during the 2nd

conference of La Via Cam-
pesina in Tlaxcala, Mexico. 

Stops on the tour included
Hart-to-Hart Farm in Albion
and Two Loons Farm in
South China. 

The students are planning
another bike ride this Spring.
To get involved, please con-
tact Jake Harr: JHarr05@
unity.edu  U

Unity College Student, Tenth Generation Mainer Embark on 3-day
Bike Ride to Protect Maine Farmers from Genetic Contamination

Aspiring Farmers Volunteeed at Farms Along the Way and 
Met With State Agriculture Officials in Augusta
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Jake Harr, Zoe Turcotte, Nate Miller posing for a photo after a meeting with Deputy
Commissioner of Agriculture Ned Porter.

Jake Harr, Zoe Turcotte, Nate Miller and suporters pose with a banner in front of the
Maine Dept of Agriculture.

Bikers arrive at the Maine
Department of Agriculture.
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What is the
Gleaning Project?
The gleaning project aims to put food

that would otherwise go to waste to good
use.

We collect produce from farmers and
gardeners that they can't sell, and distrib-
ute it to people who have a hard time
accessing enough fresh, local produce. We
also can some of the excess, storing it until
the winter. Our goal is the build communi-
ty around food, while working to reconnect
ourselves to the seasons of the local agricul-
tural yciir. This project is being organized
by Food lor Maine's Future, and is spon-
sored by the Unity Bai in aisers, the Maine
Org.inic Farmer's ;ind Gardener's Associa-
tion, and the JoeHiin'mst.

How can I get involved?
Well, that depends. There are many

ways you can participate in the project.
Here are some:

Farmer
Farmers are the backbone of this proj-

ect! We are always looking for more sources
of produce! If you have seconds which you
don't intend to sell, crops left behind by
harvesting machines, left-overs from
farmer's markets, c'..;, you can call us up
and we'll make sure it get into good hands.
The more advance notice you can possibly
give us as to when, what, and roughly how
much you expect to have available to glean,
the better we can organize ourselves to
come and pick it up. It is very important to
us that any concerns you might have about
gleaning (ie, people on your land, etc) are
addressed in the way that works best for
you. Please don't hesitate to call us, even if
it's just to ask some more questions about
the project!

Gardener
We also collect gleaned produce from

gardeners who have too much on their
hands. Just give us a call, and we'll coordi-
nate getting a volunteer over to harvest for
you. Normally we divide the harvest 1/3 to
food pantries, 1/3 to the volunteer, and 1/3
to the gardener. Both the volunteer and the
gardener can also chose to give their share
to the pantry.

Someone who has difficulties accessing
or affording fresh, local produce

This project was created for you! If you
are able, we encourage you to get involved
and volunteer. We want your participation
and ideas!! If you don't have time or energy
to volunteer, we still want to help make
sure that you can access gleaned food. The
best thing to do is to get in contact with us
or fill out the sign up sheet and leave it
here.

Volunteer
There are many ways that you can get

invoh ed with the project! We have listed
some of them below, but we also would
love to hear from you if you have other
ideas. Again, the best thing to do is contact.

We need volunteers to come out to the
fields and harvest!

Carpooling and Distributing Food
Cooking and Cunning
Collecting Canning Jars

Contact us:
Phone: 207-692-2571
Mail: Food for Maine's Future
P.O. Box 151, Thorndike ME, 04986
Email: gleaning@foodformainesfuture.org
Or on thee web at
foodformainesfuture.org. U
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about the state average. In Waldo
County in 2005-2006, 45.5 percent of
students were eligible for free or
reduced school lunch.

In addition to the Unity Barn Rais-
ers, the effort is also supported by
Maine Organic Farmers and Garden-
ers. According to Andrew Marshall,
MOFGA’s Education Programs Direc-
tor, “Gleaning is a tool aimed at solving
problems rooted in the poor distribu-
tion of food; it is also a way for people
to know where their food is coming
from. With gleaning, chances are, one
will probably know the farmer and
what kind of farming practices they
use. MOFGA fully supports the goals
of this project and encourages farmers
to participate.”

Notes: Links to Other Successful
Gleaning Efforts: 
Salvation Farm
http://www.salvationfarms.
org/farm.htm
The Gleaners Coalition
http://www.gleanerscoalition.org/ U

Project aims to have a hotline that any
gardener or farmer with excess can call.

“Food recovery is one creative way
to help reduce hunger in America, as
well as a way to increase food inde-
pendence,” said Tess Woods, executive
director of the Unity Barn Raisers.
”Gleaning promotes a greater apprecia-
tion of local foods and those skills asso-
ciated with farming and gardening,
and also makes better use of the exist-
ing food assistance programs.”

According to a 2006 report by the
Maine Community Action Association
and the Margaret Chase Smith Policy
Center, there has been a steady increase
in the number of Waldo County resi-
dents using food stamps and the pover-
ty rate in Waldo County is consistently

Unity, Maine. In an event marking
National Hunger Awareness Day, Food
for Maine’s Future launched its new
gleaning project in June at the
Crosstracks Neighborhood Deli in
Unity. The goal of the project is to
recover food by gleaning— the age old
practice of gathering crops from the
field that are left behind by a harvest-
ing machine, or the gathering of those
crops not economically profitable for
the farmer at the time. The project is
sponsored by the Food Independence
Project, a branch of the Food for
Maine’s Future network, with support
from the Unity Barn Raisers and Maine
Organic Farmers and Gardeners Asso-
ciation (MOFGA). 

According to Leila Martin, 23, of
Thorndike, who set the groundwork
for the Gleaning Project this summer,
“A gleaning project provides the per-
fect forum to start a discussion with
local farmers, volunteer gleaners, and
recipients of the harvest about a variety
of issues related to the development of
a community food system— a food sys-
tem which focuses on equitable food
distribution. The fact that people go
hungry in the world’s number one food
exporting country should cause us to
stop and think about what exactly our
land use priorities are as a society.
While we need to be clear that Maine
farmers, especially small farmers, pro-
duce a very small part of this waste,
even this tiny portion of the total
amount of food waste has the potential
to make a real difference in our com-
munities if we focus on using it well.
Every community within reach of a
farm can help combat disproportionate
agricultural waste and the unreal aes-
thetic food standards impressed by
supermarkets through gleaning.”

The gleaning effort of the Food
Independence Project seeks to connect
farmers with produce that would oth-
erwise be left in the fields or orchards,
or is unable to be sold, with volunteers
who offer  their labor to recover this
food, and redistribute it to area food
pantries, lunch programs, and commu-
nity meals. Volunteers can also take
home as much of the gleaned produce
as they will be able to eat.

“This project is based on the concept
of mutual aid— the idea that we all
take turns giving and receiving as we
are able. We plan to distribute gleaned
food in a way that blurs the line
between those who give and those who
receive. Everyone can contribute to this
project, which is why volunteer partici-
pation is so impor-
tant,” Martin contin-
ued.

The project also
plans to work with
local gardeners who
have extra fruit or
vegetables. A volun-
teer will harvest,
preserving some of
the food for winter
consumption. A
third will go to the
gardener, a third to
the volunteer, and a
third to a local food
shelf or community
meal. The Gleaning

Lettuce from the gleaning project was used at community meals all summer.

Gleaning project volunteer Leila Martin delivers tomatos from Green Arrows Farm to the
Game Loft in Belfast.

Does A Misshapen Potato or a Bruised Apple Really
Taste Different from a So-called Flawless One?

Area Groups Launch a Gleaning Network to Recover and Redistribute Otherwise 
Wasted Local Food to Mark National Hunger Awareness Day
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We are looking for a 
volunteer to coordinate the
gleaning project next year.
Housing may be provided.

Email: 
info@foodofmainesfuture.org 

for more information.
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Over 250 people gathered on a
sunny day last March at the Unity Cen-
tre for the Performing Arts, brought
together by something that affects us
all:  food. The Local and Sustainable
Food Conference was a full day of cele-
bration and learning hosted by the
Healthy Schools Initiative, Food for
Maine’s Future, the Good Life Center
at Forest Farm, Unity BarnRaisers, and
the Unity College Garden Club; this
year’s theme focused on creating
change within your community.

The conference kicked off with a
discussion about food sovereignty,
presented by Shepherd Ogden, author
of The Cooks Garden and Step by Step
to Organic Gardening and Logan
Perkins, organizer with Food for
Maine’s Future and co-founder of  the
Winter Cache Project. Perkins and
Ogden urged people to realize the
importance of preserving biodiversity
for the sake of the future of this planet
and  for a healthy local economy. 

The day featured skill-sharing and
discussion of homesteading, living
and eating within a 25 mile radius,
growing and preserving your own
food in rural and urban areas, healthier
food in schools, vitality of local food
production, seed saving, permacul-
ture, connecting local farmers to local
schools and summer camps, commu-
nity supported agriculture, sustainable
farming, and buying locally to keep
your dollars in your community.

Presenters included John Jemison,
Water Quality and Soil Specialist for
the University of Maine Cooperative
Extension; J ohn Piotti of Maine Farm-
land Trust and House Representative
District 45;  Linda Hartkopf of Hart-to-
Hart Farm and School Health Coordi-
nator MSAD#34; and a whole host of
farmers, educators, and groups dedi-
cated to local and sustainable food.

Food Not Bombs, practicing the belief
that all people should have access to
healthy food,  provided a delicious
lunch to conference participants.

Following the conference was a
local foods dinner, which featured
shepherds pie, roasted vegetables, sal-
ads, and fabulous desserts consisting
almost entirely of local Maine foods.
Indeed it was a true celebration of the
bounty of Maine. The evening closed

with music by radical folk musicians
Weather Beaten and Denise Dill and
the bluegrass rock Shawn Mercer
band.

“The goal for the event was to help
build relationships between local
growers, producers, and eaters; it was
definitely a huge success” said Terra
Connors, an organizer for the confer-
ence, “I look forward to building upon
that success for years to come.”

The Local and Sustainable Food
Conference will happen again this
spring, we hope to see you there!  U

Food for Maine’s Future is a not-for-
profit organization that serves as an
umbrella for groups and campaigns
which share a common goal of building
a just, secure, sustainable, and demo-
cratic food system to the benefit of all
Maine farmers, communities, and the
environment.

The UU Church of Belfast received
certification as a green sanctuary in
2004. The Green Sanctuary Committee
helps the church to identify ways that it
can reduce its impact on the environ-
ment and to encourage congregants to
make lifestyle choices that are less
damaging to the earth. Consumption of
local foods is one such lifestyle choice.

The Belfast Cooperative Store sup-
ports healthy lifestyle choices for both
its member-owners and the general
public. Two of its core practices are to
provide health and nutrition education
to the community and to support local
farmers and producers.

These groups will be sponsoring
another Eat Local Challenge in March
of 2008. For more information, contact:
info@foodformainesfuture.org.  U

By Rob Fish
This November, Food

for Maine’s Future collabo-
rated with the Belfast Co-
op, the Green Sanctuary
Committee of the Belfast
Unitarian-Universalist
Church, and WERU Com-
munity Radio to sponsor an
Eat Local Challenge. Partic-
ipants agreed to make at
least one All-Maine meal
during November and
describe their meal for pub-
lic display. Some partici-
pants plan to create their
own Local Foods Pledge
Drive, asking friends and
family to sponsor them per
meal, raising funds to sup-
port the work of Food for
Maine’s Future. At the con-
clusion of the Challenge,
the public is invited to join
participants and local
growers and producers for
a community potluck cele-
bration with music and dance.

“Eating local food is wonderful for
several reasons: Increased demand for
local food helps support a strong food
system, the eaters connect with the
food producers, local food travels
fewer miles and is generally fresher
and more nutritious than distant food,”
said Rob Fish, an organizer with Food
for Mane’s Future. “A single local meal
a month, may only be a small step
toward the creation of a healthy local
food system for the future, but each per-
son who takes this pledge and learns
that it’s not only easy, but fun and
rewarding to eat local foods brings us
one step closer to achieving food inde-
pendence in this state to the benefit of
Maine farmers and our food security.”

According to Fran Clemetson of the
Belfast Co-Op, “The mission of this Eat
Local Challenge is to enhance the gen-
eral public’s awareness of the possibili-
ties of eating locally, to deepen the
Belfast Co-op’s commitment to sourc-
ing local food and to celebrate and
honor the variety of growers and pro-
ducers in our local Maine foodshed. “

• Healthfoods and Deli/Cafe

• Community owned and operated

• Educating on healthy living

123 High St., Belfast, ME 04915 • 338-2532

Belfast Co  op 

Local Groups Urge Mainers to
Take the Eat Local Challenge

This November

Over 200 people
attended the Local
Foods Dinner.
Proceeds from the
dinner went the
Unity Food Pantry.

Representative John Piotti of the Maine
Farmland Trust speaks to the crowd.

Te
rr

a 
M

ar
ks

 p
ho

to

Te
rr

a 
M

ar
ks

 p
ho

to

Te
rr

a 
M

ar
ks

 p
ho

to

CrossTracks Restaurant and Catering
215 Depot Street, Unity • Monica Murphy, Chef/Owner

Local products are used whenever possible. 
Crosstrax offers “create your own” sandwiches, daily specials, 

homemade soups, salads by the pound, homemade breads and a 
variety of delicious sweet treats. Eat In or Take Out, BYOB.

OPEN Monday thru Saturday — 7:00 a.m. - 8:00 p.m.

207-948-FOOD (3663)

Local and Sustainable Food 
Conference Brings People Together

By Terra Connors
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developed lesions in their gut wall,
while seven out of 40 rats fed the GM
tomatoes died within two weeks. In
defiance of its own scientific advisors,
the US Government decided to aban-
don animal trials to test GM safety
and instead adopted an alternative
approach from the industry, ‘’substan-
tial equivalence’’.
Gundula Azeez
http://www.soilassociation.org

ARBORGEN - THE WORLD’S
BIGGEST GM TREE
RESEARCH COMPANY
PLANS TO GET BIGGER 

In August 2007, ArborGen signed
an agreement which brings the com-
pany’s aim of being “the pre-eminent
player in the global development and
marketing of bio-engineered trees to
the forestry industry” another danger-
ous step closer to reality.

When this US$60 million deal
goes through, ArborGen will take over
the tree nursery and seed orchard
businesses from its three owners:
MeadWestvaco and International
Paper in the USA and Rubicon Limited
in New Zealand and Australia.
ArborGen will become the world’s
largest producer of tree seedlings,
with operations in 20 locations in four
countries. ArborGen estimates the
combined yearly sales at 350 million
tree seedlings, bringing in about
US$25 million a year. So far,
ArborGen’s GM trees are not commer-
cially available, but when ArborGen
starts to sell its GM trees, this deal
will give the company a huge, ready-
made market.

FRANCE HALTS THE
GROWING OF GE CROPS!
SARKOZY DETAILS GREEN
FRANCE PLAN 

French president Sarkozy has
announced a suspension of GE culti-
vation in France (only MON 810 is cur-
rently cultivated there) until a national
authority is established to evaluate
the safety of GMOs. Our assessment
is that this means at least there will
be no cultivation in 2008 in France.
As a rationale, Sarkozy laid out three
arguments: 1) Doubts about the safe-
ty of GMO’s; 2) Doubts about their
usefulness; 3) Concerns about uncon-
trolled dissemination.

JAPANESE CONSUMERS
WILL NOT ACCEPT 
GM FOOD 

The debate about genetically modi-
fied food started among consumers in
Japan back in the autumn of 1996.
As early as April the following year,
the Ministry of Health, Labour and
Welfare received a petition from NO!
GMO Campaign signed by 448,028
people, opposing GM food and
demanding proper labelling. And by
April 1998, the Health Ministry had
received over 2 million signatures
opposing GM food, plus 1,050 written
requests from municipalities all over
Japan calling for GM food labelling.

The Japanese government intro-
duced a GM food labelling law in April
2001. However, the law had many
loopholes, so it did not meet the
demand of consumers to be able to
exercise their right to avoid GM food.
In July 2002, the Ministry of Public
Management and Home Affairs
announced the result of its own public
opinion poll: 84% of respondents said
that labelling is needed if a product is
derived from GM crops even when the
amount is very small; 76% said that
labelling is needed if a product is
derived from GM crops regardless of
whether it contains any GM material
or not, e.g. edible oil and soy sauce.

NEWS BITES continued

continued on page 14

Students and teachers at Deer-Isle
Stonington Elementary are excited
about the growing possibilities that
their 4 foot by 24 foot greenhouse
presents. The greenhouse was built a
few years ago, and with a grant from
Maine Initiatives it became fully
operable— with lighting, fans, and
raised beds. And, with the addition of
community initiative, it became both
a functional space and a haven.

Julie Davis, a special education
teacher, said that gardens should be
in all kids’ worlds and that they
would take the initiative to make this
dream a reality. Davis recognizes that

getting fresh air and being an active
participant in the environment is fun-
damentally important to the growth
and development of all children.
Equally important, she said, is a
child’s sense of place and belonging
within their larger community.

The Deer-Isle Stonington commu-
nity is very supportive of the school’s
gardening endeavors, through pro-
viding wish list items and taking on
projects of their own to help the
school garden grow. A local garden
club also works in the greenhouse. 

And, students offer their own
inspiring contribution in return: they
branch out of the schoolyard and
plant ornamentals to beautify their
community. Students also grow
herbs, lettuce, and tomatoes to incor-
porate freshness and ownership into
their cafeteria lunches. Cafeteria food
waste is composted, or recycled back
into the greenhouse. Davis said that
kids like to see instant results, and
many of their garden projects reflect
that. One such recent activity exem-
plifies: the students dried sunflowers
and made gifts for the birds to eat.  

Each teacher can use the green-
house for a project with their stu-
dents, and take it upon themselves to
do outreach. Students, too, get the
word out about their greenhouse and
healthy cafeteria additions, and they
are lucky to have a supportive
administration as well. 

The Deer-Isle Stonington Elemen-
tary program shows that enthusiasm
and initiative can go a long way, that
they can have flourishing results.  U

Deer-Isle
Stonington
Elementary:
Taking the
Initiative

By Terra Connors

Before we let the energy companies
colonize our agricultural land, touting
questionable climate-friendly solutions
like ethanol, lets first look at some of
the deep seeded issues within our cur-
rent food system that are not only per-
petuating climate change but will be
impacted and taxed greatly as the cli-
mate changes.

Our current food system relies
heavily on fossil fuel derived fertilizers
and pesticides, gas guzzling farm
machinery, and the transportation of
farm inputs and products over long
distances. The average food item
bought at a supermarket has traveled a
rough 1,500 miles. And, this modern
agricultural system is completely
unsustainable as the climate continues
to change due to the excessive burning
of fossil fuels by humans.

No one knows exactly what will
happen as climate change takes shape,
but we can predict that climate change
will have an affect on how, what, and
where we grow food. Many areas will
be plagued by drought or floods, or
both, and the acreage of the earth suit-
able for agriculture will shift, perhaps
dramatically. 

Industrial agricultural is reliant on
very few crops—such as corn, wheat,
rice, and soybeans— with very little
genetic diversity within each of these
crops. Industrial agriculture also relies
on infrastructure that is completely
reliant on fossil fuels to transport food
from farms, processing plants, super-
markets, and eaters.

One of the simplest things we all
can do to reduce our own contribution
to climate change and to prepare for the
impending climatic changes yet to
come is to eat local food. Saving heir-
loom seeds and diverse varieties of
crops will prepare us for growing food
in different conditions. One of the con-
tributing factors to the Irish potato
famine in the 18th century was grow-
ing only one type of potato. There are
thousands of varieties of potatoes that
have been developed over centuries to
withstand different kinds of blights as
well as different growing conditions
from droughts to flood.

We must also lower the amount of
energy we use in preparing and refrig-
erating our food, as 31% of the energy
used in the food system is from home
refrigeration and cooking1. Going back
to our roots, literally, with learning
about how to preserve our food in root
cellars and other forms of non-electric
food storage such as drying, canning,
salting, and fermenting will help us
transition to a sustainable food system
that will be less vulnerable to changes
in climate and global food supply and
transport.

We can no longer rely on super
highways, airplanes, and ocean-liners
to bring food to us. We need to grow
food in our communities and support
small local farmers growing food sus-
tainably. We need to build up our top-
soil by using sustainable agricultural
practices and composting biomass and
food waste. Improving the quality of
our soil will help us grow food for gen-
erations to come. 

Given the severity of climate change
we must ask ourselves what is an
appropriate response? In terms of cli-
mate change and how we feed our-

selves, the appropriate response is a
complete overhaul of our food system
from a centralized fossil-fuel depend-
ent framework to a decentralized local
food system where there are many peo-
ple growing a wide variety of food
everywhere, spanning urban and rural
areas. 

And, how do we do this? Currently
our food system is controlled by
agribusiness giants such as Monsanto
and Cargill whose aim is to control all
aspects of our food system. Fortunately,
this corporate power is countered by a
growing resistance of grassroots
groups, emerging as a world-wide
social movement, demanding “food
sovereignty;” this term was coined by
the international peasant movement
Via Campesina in the mid 1990s to
assert the right for people to determine
their own food and agricultural poli-
cies. This includes the right to grow
food, access to land, natural resources,
and local markets, and provisions for
biological diversity.

Demanding food sovereignty
means that we must challenge the large
agribusinesses which control our food
supply. In the shadow if impending cli-
matic challenges we must take our food
system and agricultural lands back
from the grain cartels like Cargill,
Archer Daniels Midland, and Bunge,
the seed snatchers like Monsanto and
Delta-Pineland, the processed food
gluttons like Coca-Cola, Kraft, and
Unilever and the bottle-neck control of
retailers like, Hanaford, Shaws, and
Walmart. 

So, what does food sovereignty
looks like in Maine? Fortunately, Maine
has a thriving sustainable agriculture
community, and it continues to
strengthen. But there are some very
challenging obstacles that we need to
overcome to actualize Maine food sov-
ereignty. We need more farmers, and
more support for new farmers. We
need more farmland. 

Responding to climate change
requires that we reacquaint our diet
with the seasons, delve into the rich
agricultural history of Maine, and cele-
brate the cornucopia of food grown in
Maine. Stroll through a farmer’s mar-
ket this week and you will find fresh
farmhouse cheeses, cranberries, a
plethora of winter squashes, kale, cab-
bage, beets, carrots, leeks, potatoes,
onions, apples and value-added apple
products, lamb, pork, chicken, beef,
and even bread made with wheat
grown in-state. Every time we bypass
the supermarket and shop instead at
the farmer’s market or a road-side
farm-stand, or pick up a CSA (Commu-
nity Supported Agriculture) share, we
are helping to build a stronger local
food economy, one that is preparing
and responding to the burgeoning
threat of climate change. We are also
connecting to the global movement for
food sovereignty. And, even better, is
when we begin to grow our own food
and share the surplus with our family,
friends, and community.

1 Martin C. Heller and Gregory A. Keoleian, “Life
Cycle-based Sustainability Indicators for Assess-
ment of the U.S. Food System.” Report No.
CSS00-04, December 6, 2000, Center for Sustain-
able Systems. Ann Arbor: University of Michi-
gan. U

Industrial Agriculture, Climate
Change and the Necessity 

for Food Sovereignty
By Jessie Dowling, Rising Tide North America
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The Maine Highlands Community
Organic Forest Garden (MHCOFG) is
meant for everyone who lives in the
Dover-Foxcroft region and wishes to
thrive here. Together, we are establish-
ing an ongoing demonstration garden
that promotes vegan farming, natural
techniques, and permaculture practices
for small-scale food-growing.

MHCOFG aims to include family
garden beds for those who would like
to grow food for themself. And, for
community members not participating
in these gardens, we want to create a
public flower garden and park— com-
plete with areas to picnic and nature
trails on which to explore; they may
eventually lead back to the town of
Dover-Foxcroft as a connecting river
walk. 

MHCOFG welcomes all to join in
this long-term project. Aptly called a
forest-garden, those involved will be
growing successively, just as a forest
ecology evolves through stages, creat-
ing a self-sustaining and biologically
diverse system.

We hope that those who wish to
grow food on-site, whether for family
consumption or as a community serv-
ice, will be inspired by the demonstra-
tion forest-gardens and incorporate
many of the demonstrated techniques
and approaches into their own plots. 

One of our primary goals, through
our program called Earthlings Looking
to the Future (ELF), is to teach horticul-
tural and gardening techniques to chil-
dren and youth. They may take home,
for their own gardens, nursery stock,
seedlings, seeds, and compost that they
helped generate at the forest-gar-
den. Nature studies programs for vari-
ous age groups are being developed to
teach the connectedness of humans on
the land with the immensity of the
ecosystems of which we are a part. 

MHCOFG embraces vegan farming.
Such is an approach to subsistence
farming that utilizes judiciously small
machines and human labor, seed-sav-
ing, green manuring, and composting
in order to establish a diversified staple

Classical music fills a greenhouse
abundant with kale, chard, tomatoes,
and herbs while middle school stu-
dents plant, pick, and taste. A young
entrepreneur designs and builds a
greenhouse for his senior project.  Hun-
dreds of seed varieties are grown, sort-
ed, and saved by eager high school stu-
dents. These are some scenes that we,
the Healthy Schools Initiative, are
lucky enough to have experienced. Last
year we visited several schools to film
school gardens, seed saving projects,
and shifts to healthier school dining
across the state of Maine.

The Healthy Schools Initiative is a
grassroots organization which sup-
ports students, teachers, parents, staff,
and concerned community members to
promote healthy eating, school garden
projects, and sustainable agriculture in
the classroom. We believe that a strong
connection to our food is essential to
promoting healthy students and
healthy local farming commun-
ities. And currently, we are creating a
video documenting all the amazing
projects happening at schools right

crop production that including: the tra-
ditional small-seed grains, oil seeds,
garden crops, woody fruit and nut
plants, and on -site fertilization that
excludes livestock.

Vegan farmers and gardeners are
interested in this exclusion for ethical
and health reasons, and also environ-
mental reasons. There are enough
micro-fauna in a living soil to more
than make up for the fertility that
macro-fauna offer in a farm
system. The difference in bio-efficiency
between conventional farming that
includes livestock and one that
excludes livestock is immense. Live-
stock ties up 90% of plant fertility on a
farm and their care is complicated,
time-consuming and intensive, and
expensive, often requiring nutritional
and medical support from external
sources, without a nutritional gain
whatsoever. The eating of grains,
seeds, and legumes by humans, rather
than livestock, would immensely
reduce the required volume to be
grown. This is good news for the food-
growing and food-consuming human
community if it is true that the bur-
geoning human population faces the
inevitability of a vegetarian future.

Vegan gardeners and cooks are
developing a vegan cuisine that we
should all sample and consider as an
alternative healthy diet that greatly
lightens our polluting footprint on the
earth. It would be better to voluntarily
explore this approach now rather than
be forced to it without skill and experi-
ence in future decades. We can be
healthy and self-sustaining environ-
mentalists by practicing vegan farm-
ing.

MHCOFG also utilizes natural
farming and permaculture techniques.
Natural farming is a gentle approach
to taking from the land what we need
by imitating nature as closely as possi-
ble. Natural farming, as practiced by
Buddhist M. Fukuoka, is a meditative
way of life that connects the individual
to the earth. Growing one’s own food,
says Fukuoka, is the most basic way to

assure one’s connection to reality, the
universal, Nature, one’s real self. It is
the essence of sane living. 

Permaculture is a system that
emphasizes nurturing and pro-
moting many plant, insect, and other
animal species that intermingle with a
myriad of human food crops, includ-
ing trees, shrubs, and vines, to create
micro-climates and landscapes and
waterscapes—it is the the seven-story
garden. Overtime, the human work is
minimized as the biodiversity and sus-
tainability is maximized. In the mature
forest-garden, the human is a part of
the garden and the labor in this con-
centrated food-forest is handled with
ease.

In all three of these concepts, we
give back more than what is taken by
growing a variety of green manures,
slash mulches, and accumulation
plants. All biomass that we do not
actually eat is returned in its most bio-
efficient forms — composting, mulch-
ing, green manuring, harvesting, and
planting in order to utilize all attrib-
utes known at the most potent time so
as to capture its value and contain it on
site in a cycle of health for us, the gar-
den, and the planet itself. In a wide-
spread practice, these food systems
would free the planet to heal itself and
return to its cleansing work as an
organic whole. 

Since May of this year, the
MHCOFG has managed to establish
itself on 17 acres of public land on the
Piscataquis River through an agree-
ment with the Board of Selectmen of
the shiretown of Dover-Foxcroft with
an enthusiastic show of public sup-
port. We have begun making footpaths
in the woods and wetlands and a pic-
nicking area with a river view. We have
a soil survey on paper that includes
detailed maps, created for us by a local
soil scientist. And we have had two
demonstration events. The first
occurred in late June, when Becca
Gagne, a permaculture consultant
from Franklin, Maine, worked with ten
of us in the making of a seed bed with-

Community Forest Garden in Maine
By Sidney Mitchell

out tilling machines. She also granted a
permacultural garden design for our
particular terrain. The second occurred
in late August, when Will Bonsall, a
vegan farmer from Industry, Maine,
spent a day with us—with 35 people in
attendance—to build a vegan compost
pile. We collected the materials, built
the bin, and then made the pile in the
course of one day. as We have since
turned our vegan compost pile once
and are due for its second turning
soon, at which time we may assemble
a second pile. The three to four tons of
fertilizer from these piles will be our
fertilizer for the forest-garden next
spring and summer.

Throughout human history, agri-
culture has been the cause of soil
destruction and degradation of land,
air, water, and sea. In the past fifty
years, the combination of moderniza-
tion with an exponential leap in
human numbers has brought us to our
current and unprecedented plight. Our
organization is part of a worldwide
effort to reverse this human effect on
the planet by applying our under-
standing of forest ecologies to create an
entirely different food system that is, in
fact, sustainable. After all, nature inex-
orably evolves toward climax forest on
all the lands of the earth. Apparently,
humans have been working against
this natural force as long as we have
been humans, much to the detriment
of ourselves and now to all species on
earth. Finally, we are beginning to see
what must be done. The more among
us who grow even a small percentage
of our own food based on these natural
realities, the better off we all will
be. Every community needs an organic
forest-garden. 

We have many ideas for this region-
al public project. Please join us for our
focus groups, leadership team meet-
ings and work parties. Contact Sidney
Mitchell: 207-564-8687 or blackfly-
bait@gmail.com. U

here, right now.
Students of all ages are an acting

inspiration to our project: with their
enthusiasm, curiosity, and creativity in
the gardens, classroom, and cafeteria.
Teachers have confided that some stu-
dents, “are in school because of the gar-
den.” And
we have seen
f i r s t h a n d
how youth
with nega-
tive attitudes
t o w a r d s
school can
take pride in
their food
p r o j e c t s ;
given the
chance they
will spout a
wealth of
growing or
food knowledge, perhaps without even
knowing they had learned it. Youth
from many schools are happy to tell us
about the cucumbers, tomatoes, and
greens they used to turn their noses at,

but now love to eat. Our hope for the
video is to inspire more schools to
allow their students similar opportuni-
ties.

Schools have been called upon to
help curb mounting health epidemics
like diabetes, obesity, and behavioral

disorders in
our youth.
And many
schools here
in Maine are
stepping up
to the chal-
l e n g e .
School gar-
dens, sus-
t a i n a b l e
agriculture
curriculum,
and healthy
c a f e t e r i a
changes are

sprouting up around the state. We rec-
ognize the need to bring these fantastic
ideas together, share inspiration, and
empower youth; our video seeks to
show educators, parents, policy mak-

ers, and administrative officials that it
can be done.

Does your school have a garden or
sustainable agriculture curriculum, or
is your cafeteria making healthy
changes? We want to hear about it! 

We invite all schools and youth
organizations to be part of this project.
There are a variety of ways to be
involved including, but not limited to:
submitting your own video clips
(preferably digital), offering informa-
tion or resources regarding your proj-
ect, participating in interviews regard-
ing your work, and submitting creative
artwork or music to be incorporated in
the film. We strongly encourage par-
ents, educators, organizers, community
members, and especially students to
send us their submissions. This project
is what ALL of us make of it! 

We are currently filming projects.
Contact Terra Conners at the Healthy
Schools Initiative with questions and
comments, or for more details. Email:
info@healthyschoolsinitiative.org or
call 207-692-2571.  U

Exploring Healthier Schools
By Terra Conners, Healthy Schools Initiative



Sustainable Harvest International
(SHI) works with rural farmers in the
four Central American countries of
Belize, Honduras, Nicaragua and
Panama.  SHI has its central office in
Maine with six full-time employees,
but they are support for those who are
doing the real work, namely the over 30
in-country staff stationed in Central
America.  The in-country staff works
with farmers in the field, teaching them
about nutrition, sustainable agricultur-
al techniques, and marketing. They are
working not only to change the way
people farm, but to also raise the
income they can expect to receive for
their work; SHI also employs small
loan officers to help establish business-
es for the farmers.  The central idea is
not to force Central American farmers
into using new techniques, but over the
course of time to show them that sus-
tainable methods are not only healthier
but ultimately more profitable than
short-term solutions.

SHI was founded in 1997 by Flo-
rence Reed.  Reed had the initial idea
for the organization while working as a
Peace Corps Volunteer in Panama dur-
ing the early 1990’s, and after her
return to the U.S. and a few years of
working for other organizations, she
started SHI.  For the first few years, the
SHI office was a spare bedroom in
Reed’s parent’s house.  The organiza-
tion has grown since then, both here in
the U.S. and in Central America, but the
driving principle is the same, as
expressed in its mission statement:
“SHI is building a global network of
local partners working toward environ-
mental economic and social sustain-
ability. SHI facilitates long-term collab-
oration among trained local staff, farm-
ers, and communities to implement
sustainable land-use practices that alle-
viate poverty by restoring ecological
stability.”

There are some key phrases in this
mission statement, most notably “local
partners” and “long-term collabora-
tion.”  All of SHI’s country directors
and field trainers are from the country
where they work.  Most are from the
communities where they work, and so
their environmental concerns are bal-
anced by firsthand knowledge. 

Besides the local connection, SHI
commits to at least five years in work-
ing with families enrolled in the pro-
gram, and that time frame is open-
ended in terms of market collaboration.
The idea is that the first of the five years
is focused on helping to stabilize a fam-
ily’s nutrition intake and its economic
stability, and as a part of this effort the
field trainers work with families to
show techniques for soil improvement
and pest management, without the use
of chemical fertilizers.  The approach is
to show by example and experiment.
Traditional methods of farming—like
slash and burn agriculture— are often
used next to methods that are suggest-
ed by SHI workers, allowing for com-
parison.  And, within the first few years
families usually switch to the newer
methods of their own accord. In many
cases, the approach provided by SHI is
a more economically viable approach,
as chemicals aren’t necessary to main-
tain higher yields.  There are other ben-
efits too: the abandonment of chemicals
for agricultural application is a boon
for the health of these families, espe-
cially in the less developed parts of
Central America where there is little in
the way of protective clothing or train-

Food Program is genetically modified.
In Nicaragua, 100% of the food aid sent
to the country by the U.S. under the
U.S. Agency for International Develop-
ment (USAID) was also found to be
genetically modified.  As noted by Vic-
tor Campos, of the Nicaraguan envi-
ronmental group the Humboldt Center,
“It is unacceptable that the children of
Nicaragua are consuming genetically
modified products that come masked
as food aid for our country. It is well

known that baby food compa-
nies in the U.S. and Europe

do not use genetically mod-
ified products. Neverthe-
less, our highly vulnerable
condition has been used as
an opportunity to send
products that children in
developed countries do
not consume.”

SHI is not a political
action committee that takes a

direct stand against the intro-
duction of genetically modified

food or seeds into Central America.
However, SHI does offer hands-on
education for the farmers who plant
such seed about the technology’s inher-
ent risks, and also what the advantages
are of more sustainable agriculture
practices.  

The underlying constant to the
work that SHI does in Central America
is a balance between environmental
concerns that are of global impact
(deforestation, chemical use, genetic
modification of agriculture and food),
and the local affects on poor families.
The developing world countries
should not bear burdens that wealthier
countries won’t take on. 
The environmentalists who work as
SHI field trainers are not practitioners
of ideology with an agenda that is
meant to force poor rural farmers to
adapt sustainable agricultural practice,
rather they are the embodiment of
locals themselves, but ones with the
tools to think globally, and who are
willing to pass that thinking on to the
people of their region.  The goal is to
offer Central American families choic-
es, honest choices not based on exploit-
ing either their poverty or their lack of
information.  The ultimate goal of a
program like this is to meet the needs of
an environment that is constantly being
degraded, while at the same time meet-
ing the needs of people who are any-
thing but degraded, who are proud and
able to make their own decisions about
agricultural practice based on wisdom,
experience, and education.  

For more information, contact 
Sustainable Harvest International:
www.sustainableharvest.org or 207-
669-8254.  U
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CLIMATOLOGIST: BIOFUEL
PRODUCTION COULD LEAD
TO DUST BOWL IN
OKLAHOMA 

Ken Crawford fears the push for
biofuels could ignite another Dust
Bowl in Oklahoma. He said climate
data indicate that there will be longer
warm seasons in the region, meaning
more water needed and more water
evaporated. He said it is important to
plan how to handle increased water
usage through biofuel production
while combating climate change.
“Warming of the climate system is
unequivocal,” Crawford said. “There is
no doubt the world is warming.”
Crawford was among speakers who
addressed the issue of biofuels, such
as ethanol, on water usage and on
cattle producers, at the Oklahoma
Biofuels Conference in Oklahoma City
on Wednesday.

An “increasing trend for irrigated
corn for ethanol poses questions on
using those water resources,” said
Gollehon, acting deputy director of
market analysis and outlook with the
U.S. Department of Agriculture’s
Economic Research Service.

It takes about 2,900 gallons of irri-
gated water for each corn bushel pro-
duced in Oklahoma, he said. 

“That’s a lot of water,” he said. 
It takes four times as much water

to operate an ethanol plant as it does
to irrigate the corn for the plant. 
(Jaclyn Houghton, CNHI News Service) 

NO NEED FOR DISSECTION
AS SEE-THROUGH FROGS
JUMP IN 

Japanese researchers have suc-
ceeded in producing see-through
frogs, letting them observe organs,
blood vessels and eggs under the
skin without performing dissections.
You can see through the skin how
organs grow, how cancer starts and
develops,” aid the lead researcher
Masayuki Sumida, professor at the
Institute for Amphibian Biology of
state-run Hiroshima University. “You
can watch organs of the same frog
over its entire life as you don’t have
to dissect it. The researcher can also
observe how toxins affect bones, liv-
ers and other organs at lower costs,”
he told AFP.

Dissections have become increas-
ingly controversial in much of the
world, particularly in schools where
animal rights activists have pressed
for humane alternatives such as using
computer simulations. Sumida said
his team, which announced the
research last week at an academic
conference, had created the first
transparent four-legged creature,
although some small fish are also
see-through.
(AFP) 

HORMONE-FED MILK COWS
FADE FROM MARKET 

Food-safety advocates and scien-
tists disagree on whether milk con-
taining hormones is bad for humans
and cows, but this much is clear: You
won’t see much of it anymore in
Florida grocery stores.

Publix Super Markets, Florida’s
largest grocery chain, announced in
May it would no longer buy milk from
cows treated with the synthetic hor-
mone rBST. As of this month, nearly
all of the state’s dairy farmers
stopped using the substance.

GREENPEACE BLOCKADES
ROMANIAN ISLAND! 

How’s this for a creative and excit-
ing example of direct action - it’s a
blockade but with a difference.

Earlier this morning in Romania,
Greenpeace volunteers quarantined a
whole island where GM soya crops
are being grown, which is illegal under

NEWS BITES continued

continued on page 16

ing. The SHI field trainers also provide
education and ideas for protection
about these issues as well.

SHI also works with Central Ameri-
can families to diversify what they
grow and to market their crops, a
process that continues past the initial
five years of direct agricultural advice
and assistance offered by the program.
Families are introduced to new tech-
nologies as part of the collaboration
with SHI, such as wood-conserving
stoves, methane bio-
digesters, verma- com-
posting systems,
composting latrines,
irrigation systems,
and more.  These
technologies not only
work to improve the
Central American
families’ quality of
life and strengthen
their relationships to
the environment, but also
to lessen household expens-
es.  

The concept of seed saving and use
of saved seed for replanting is a crucial
part of the approach taken by SHI.  This
is especially important as in some of
the countries where SHI works there is
a sustained push to promote the use of
genetically modified commercial seed.
For example, in the country of
Nicaragua there have been donations,
by major seed companies, of genetical-
ly modified seed to the government. In
turn, the government distributes this
seed for free as part of aid programs.
The problem is two fold:  most of this
seed is designed to be used with the
specific chemicals developed by the
same company donating the seed, so
dependence (and profits) are created by
promotion of reliance upon these
brands of seeds.  Secondly, the distribu-
tors of these seeds dismiss the knowl-
edge of how to save and store seed for
replanting as something that is unnec-
essary, and that such practices should
not be taught at all to younger farmers.
Therefore rather than being able to pro-
vide seed to themselves and for them-
selves, these farmers become part of a
cycle whereby they must purchase
types of seeds that are specifically
designed in most cases to be non-
replicable.  

This promotion of genetically modi-
fied seed and food is especially perni-
cious in a country as poor as
Nicaragua, where they are often intro-
duced as part of poverty alleviation or
emergency aid packages.  The Alliance
for the Protection of Central American
Biodiversity has said that virtually all
of the humanitarian aid sent to Central
America by the United Nations World

What Is Sustainable Agriculture in Poor Countries?
By Greg Bowles, Sustainable Harvest International

BIRTH SUPPORT
Meg Gilmartin
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before, during and following the birth.
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enlightened voices should be brought
into the dialogue. 

Craig Culp of Greenpeace, who was
not at the conference, has said of PLA fab-
ric made from genetically modi-
fied corn: “The proliferation of
genetic pollution through GE
crops has the potential to be the
greatest environmental disaster in
history, and it is highly disingenu-
ous to claim [that the Cargill
NatureWorks product (which he
calls Frankenfleece)] is green
when it uses GE corn” (Tom Price,
“Cargill and Dow’s ... New
Greenwash,” posted at
www.organicconsumers.org).

Several conference partici-
pants raised this troubling issue
of greenwash. Much as we want
the PLA initiative to succeed, to
reduce the environmental impact
of petroleum products, we hold the busi-
ness partners to a higher standard than
that of Cargill (or, for that matter, the car-
bon-offset traders the public has become
accustomed to accept).

To its credit, Interface Fabrics, whose
“Potatoes to Plastic” proposal was the
centerpiece of the Portland conference,
has vowed to use only non-GMO Maine
potatoes – optimally waste potatoes— in
its PLA manufacturing facility. One of the
varieties under consideration is a hybrid
called Defender, which is blight resistant
and requires fewer applications of herbi-
cide and fertilizer.

So far, so good— no GMO potatoes
are grown in Maine now— but vigilance
is warranted. A lead partner in this enter-
prise is the Maine Potato Board, an indus-
try group that takes its guidance from the
Agriculture Department, which is
foursquare behind genetic modification
of crops. It is only a matter of time
until the potato lobby decides that farm-
ers should grow a GMO variety to supply
the market for nonfood products; equal-
ly inevitable is that Monsanto or Cargill
will engineer a potato with the specific
starch content to make plastic.

In fact, for several years (1994-99)
Monsanto grew plastic within the leaves
and stalks of corn, intending to harvest
first the grain, then— in a separate com-
bine operation— the plastic-containing
parts of the plant. Fortunately for us,
extracting and collecting the polymer
(which would have required large
amounts of toxic solvent) proved too
expensive. The scientist who led the
research for Monsanto concluded regret-
fully that “what is gained by substituting
the renewable resource for the finite one
is lost in the added requirement for ener-
gy” (Tillman Gerngross, Scientific Ameri-
can, August 2000).  

Although this ill-fated experiment
was aborted, we cannot doubt that other
schemes – equally diabolical — are under
development.

Assuming the best-case scenario, with
the small-business community conform-
ing to the most demanding environmen-
tal criteria, there are other problems to be
solved before the sustainable-bioplastics
option is viable. At present, PLA cannot
be mixed with other plastics for disposal,
and it is not biodegradable, except in an
industrial composting facility. For prod-
ucts requiring durability (such as bottles),
it must have chemical additives that are
themselves toxic.

Another biopolymer recently intro-
duced, PHA (polyhydroxyalkanoate), is
said to be biodegradable in a backyard

On Friday, October 26, over 150
investors, business leaders, university
researchers, entrepreneurs, advocates, and
policy makers came together to explore
“Green Chemistry” solutions that expand our
economy by replacing hazardous materials in
consumer products with safer alternatives.
Jody Spear, Brooksville, attended the confer-
ences and offers a few words of caution.

The world is running out of oil, and
the global-climate disruption caused by
fossil-fuel pollution has to be halted with-
out delay. These are the bedrock assump-
tions from which a discussion of green
chemistry ( biobased-plastic manufactur-
ing) proceeded at the University of
Southern Maine in Portland on October
26. Environmentalists joined with acade-
mia, funders, farmers, and officials from
federal, state, and town government to
examine the potential for Maine to devel-
op new market opportunities.

Although they offer the promise of
breaking our oil dependency, bioplastics
have gotten off to a bad start. Most of the
biopolymers now produced come from
agribusiness conglomerates like
Cargill. Its NatureWorks subsidiary
makes PLA ( polylactic acid) from corn
that is genetically modified. That the GM
proteins and enzymes from the corn are
destroyed in processing is not enough to
reassure those of us who object to taking
unacceptable risks with food policy.

The greater concern is that growing
crops for bioplastics represents yet anoth-
er opportunity for a dangerous and
unstable technology to move deeper into
agricultural markets and assume still
more control over farming practices. The
inevitability of pollen drift and cross-con-
tamination, making it impossible to
achieve organic certification; the risks of
new food allergies and antibiotic-resist-
ance transfer; the development of insect
and weed resistance with greater pesti-
cide use; devastating effects on non-tar-
get organisms like bees and the food
crops they pollinate; the destruction of
soil and decreased genetic diversity; the
unknown effects of crossing species
boundaries and creating novel viruses
and proteins— all these are acknowl-
edged hazards of genetic modification. 

Yet the green-chemistry conference
organizers— in guidelines issued for sus-
tainability criteria— sanction the use of
GMOs for PLA if offsets are part of the
deal, matching GMO PLA production to
an equivalent purchase of non-GMO
feedstock. They are following the exam-
ple of NatureWorks, whose anti-GMO
customers have the option of buying off-
sets for an extra fee, enabling Cargill to
purchase an equivalent amount of non-
GMO corn. Some of the most vocal “sus-
tainability” proponents think that com-
promise is necessary to market bioplas-
tics— recommending interim steps for
business partners to choose their own
comfort level of “green,” some with more
integrity than others. Like the Maine
Department of Agriculture, which has
approved herbicide-tolerant and insect-
resistant GE corn, the green-chemistry
team seems to be saying that the risks of
growing genetically modified crops can
be managed.

To advocate GMO offsets as an incen-
tive to move more quickly to commercial-
ization would be reckless, in the view of
many; it would encourage an environ-
mentally damaging trend that becomes
increasingly difficult to reverse (as more
than 50 percent of corn acreage in the U.S.
is GMO), and it suggests that more
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compost bin. It is patented by Metabolix
and Archer Daniels Midland, using GE
bacteria to aid the fermentation process
in the lab. Because it is not transparent

like PLA, PHA is unsuitable for bottles
but is made into items like tableware.
Many conference participants hold great
hope that this material could substitute
for packaging now made from petroleum
sources.

Just as PLA and PHA enterprises done
right could lead a revolution in sustain-
able manufacturing, so ethanol and cellu-
lose could play a meaningful role in a
green fuel economy, but similarly the
technology has been hijacked by agro-
chemical giants. Referring to the biofuels
stampede now going on in the American
Midwest and worldwide, Miguel Altieri,
a professor at University of California
Berkeley— who was not at the Portland
conference— said: “One of the more sur-
reptitious industrial motives of the biofu-
els agenda, and the reason Monsanto and
company are key players, is the opportu-
nity to convert agriculture irreversibly to
genetically engineered crops
(GMOs). Presently, 52% of corn, 89% of
soy, and 50% of canola in the U.S. are
GMO. The expansion of biofuels with
‘designer corn’ genetically tailored for
special ethanol processing plants will
remove all practical barriers to the per-
manent contamination of all non-GMO
crops” (“UC’s biotech-biofuel benefac-
tors,” posted at www.sehn.org).

The forest-products industry was
heavily represented at the conference,
and participants were introduced to pro-
posals for biorefineries that would con-
vert wood into plastic as well as fuel and
electricity. Here again, given the readi-
ness of the biotech industry to seize mar-
ket opportunity, another caveat: The like-
lihood of genetic drift from GE tree
pollen is even greater than for agricultur-

al GMOs, and the environmental damage
to be expected from monoculture forest
plantations is much higher.

The following is a bit of sage advice
for business entrepreneurs from
one of the funders in
attendance: Don’t try to compete
with China (or, agribusiness
giants like Monsanto and
Cargill). With a value-added
product such as sustainable plas-
tic, manufacturers have a respon-
sibility to educate the consumer.

In the green ventures discussed
at the conference, Environmental
Health Strategy Center, Health
Care Without Harm, and other
environmental proponents are
taking a lead role in helping to
provide that consumer education
so that growth in the market will
bring down the price. But, as

many participants pointed out, growth in
Maine needs to be at an appropriate scale
for a rural state. Several small production
facilities, with different products, are
preferable to one big one.

The Land Stewardship Project – not
represented at the conference – is an
organization that promotes green agro-
chemistry based on perennial-plant sys-
tems rather than on monocrops, which
need petroleum-based fertilizers to be
viable year after year. One of its fact
sheets states: Many small community-
based cellulosic [in this case, grass]
plants, rather than a handful of mega-
operations... would allow more commu-
nities to enjoy the economic benefits of
biofuels and feedstocks for other bio-
products such as plastics or fibers for
clothes (posted at www.landsteward-
shipproject.org).

Arjun Makhijani (not at the confer-
ence) has this to say about prairie grasses:
“[They] can be grown on marginal lands
in ways that allow carbon storage in the
soil.... [thereby producing fuel (and
biopolymers) and removing] CO2 from
the atmosphere [www.ieer.org/carbon
free].”

As important it is to encourage eco-
nomic opportuniity for Maine’s business
and agricultural sectors, there is a dark
side to any venture that could involve
biotechnology. Key to identifying this
dark side are the environmental strate-
gists on the green-chemistry team who
have drafted sustainability criteria.
Reformulation of those guidelines by the
Sustainable Biomaterials Collaborative
can give us hope for acceptably green
plastics. They welcome input: contact
tlent@healthybuilding.net. U

The Challenges of Green Chemistry: Defining Appropriate Technology 
and Appropriate Scale for Maine

by Jody Spear of Brooksville

A word of caution.

Eclectic dining from a classic kitchen
Free pub dinners Thursday 5-6 pm

Dinner served daily in Summer, Wed-Sunday in deep Winter.
Reservations are a good idea.

WINTER GETAWAY SPECIAL: 
Room for two, dinner for two, breakfast for two $145



LD 1650 is a bill under considera-
tion by the Agriculture Committee.
The bill offers crucial support to all
Maine farmers, enhances their proper-
ty rights, protects them from lawsuits,
and ensures them a fair venue to have
their grievances heard. Specifically, the
bill declares that liability for genetic
trespassing should be assigned to the
owner and patent-holder of the tech-
nology. Provisions of the bill would
prevent biotech seed companies, such
as Monsanto, from entering a farmer’s
property without a court order, allow
for independent testing to verify GE
content, and assure that any lawsuits
targeting farmers will be heard in
Maine courts. The bill also provides
farmers with additional instructions
on how to reduce the risk of cross pol-
lination between GE and organic or
traditional crops.

In reacting to the vote Tillburg
added, “Our farms and our farmers
are a precious resource. As a town, we
are urging the state legislator to pro-
vide all farmers with the protections
they deserve to effectively grow the
crops that they choose for years to
come without the threat of lawsuits or
genetic contamination.”

Last year Montville voted to
become a GE Free zone. The year
before residents of Brooklin passed a
similar resolution.  U
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EU law. Vehicles leaving Braila island
were hosed down by people wearing
white biohazard suits to prevent
genetic contamination spreading to
the mainland. Even a donkey and cart
were washed and made GM-free!

As well as soya, maize and sun-
flowers are also grown there and the
harvest has just begun, so the cam-
paigners in Romania wanted to stop
any GM crops leaving the island and
ending up in the food chain. Drivers
were apparently warned that they
couldn’t leave the island without pass-
ing through the ‘decontamination sta-
tion’ so there have been no reports of
any soya-laden trucks trying to leave.

FAO PROMOTES ORGANIC
AGRICULTURE 

The United Nations Food and
Agricultural Organisation (FAO) has
come out in favour of organic agricul-
ture. Its report Organic Agriculture and
Food Security explicitly states that
organic agriculture can address local
and global food security challenges
[1]. Organic farming is no longer to be
considered a niche market within
developed countries, but a vibrant
commercial agricultural system prac-
tised in 120 countries, covering 31
million hectares (ha) of cultivated land
plus 62 million ha of certified wild har-
vested areas. The organic market was
worth US$40 billion in 2006, and
expected to reach US$70 billion by
2012.

Nadia Scialabba, an FAO official,
defined organic agriculture as: “A
holistic production management sys-
tem that avoids the use of synthetic
fertilizers and pesticides, and geneti-
cally modified organisms, minimizes
pollution of air, soil and water, and
optimizes the health and productivity
of plants, animals and people.”  

COLOMBIA: MISAK PEOPLE
BAN TRANSNATIONALS
AND GMOS IN THEIR TER-
RITORY 

The Misak people, also called
Guambiano, after a long process of
consultation, approved their “Mayor
Law”, or “Natural Law”, as it is called
by others. This is the traditional law,
which has ruled the Misak, even
before the establishment of the
Colombian State.

This superior rule gives the
Guambiano or Misak, as much right as
duties, and the supreme duty is to pro-
tect their territory, to take care of the
ecosystems, the paramos, the lakes,
and everything what conforms its terri-
tory. The Misak territory is sacred,
says this norm, because it is the
dwelling of his Gods and spirits, where
originated the life, the culture, there-
fore, must enjoy a special protection.

RICE FARMER CLAIMS
RESEARCH CONTAMINATED
CROP

A Beauregard Parish rice farmer is
suing the board of supervisors of
Louisiana State University and Bayer
CropScience, the developer of geneti-
cally modified rice, for allegedly con-
taminating the U.S. rice crop and
causing harm to his farm.

Farmer Kenneth Habetz is seeking
compensatory, exemplary and punitive
damages, as well as injunctive relief.

Habetz filed his suit in 36th
Judicial District Court on Aug. 17. It
claims negligence, nuisance and tres-
passing following the contamination of
the U.S. rice supply by the genetically
modified, long-grain ”LLRICE” or
Liberty Rice.

According to the suit, the board of
supervisors contracted with Bayer to
field test the rice, which is grown to
be resistant to the active ingredient in
the Bayer product Liberty@Herbicide,
at an LSU-operated Rice Research
Station two miles east of Crowley.

NEWS BITES continued
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discussed the issues of genetically
modified corn and the impact on the
Native American community.  To
Henna, corn is the grandfather of his
people, and to alter the genetic makeup
of the plant is of the utmost disrespect.
Through his presentation Henna relat-
ed all of the inter-connectedness of life
through one of the Earth’s most com-
mon patterns, the spiral.

The tour made one last stop in
Worchester, before heading to Boston,
where it joined up for a final presenta-
tion with the Rising Tide Climate
Action Tour at Clark University.
Henna and Atker spent the evening
with many activists who were in the
area for the Bio-Justice events at Collec-
tive A-Go-Go in Worchester.  On the
Friday morning of the Bio-Justice
weekend, Atker and Henna participat-
ed in a press conference at the South
Church to raise awareness of the week-
end’s events and to kick off the counter
events of the Biotechnology confer-
ences which where occurring in the city
over the weekend.  U

growing of GE crops has on farmers
and gardeners who want to grow crops
conventionally or organically without
the threat of contamination from GE
crops. We need to have a choice about
what we grow in our fields and gar-
dens, without threat of contamination
from GE. We need to have a choice
about the food we eat. We need to pre-
serve our environment. We can begin
this by declaring Liberty GE Free,
agreeing not to plant genetically engi-
neered crops in our town, and demand-
ing that our legislators pass laws to
protect our rights as consumers and
farmers.”

Food for Maine’s Future was
pleased with the results. “Communi-
ties around the state are going to con-
tinue to take action at the local level
until the Governor and the Department
of Agriculture take real action to pro-
tect all Maine farmers from genetic con-
tamination. We hope this sends a clear
message to Senator Weston, Represen-
tative Bob Walker, and Governor Bal-
dacci to support LD1650; a bill that will
provide farmers with legal and practi-
cal protections from genetic trespass,”
said Rob Fish, an organizer with Food
for Maine’s Future. “We encourage
other towns to take the time to educate
themselves and then take action on this
important issue whether it be passing a
town meeting resolution or hosting
other types of community dialogues on
the issue.”

Liberty, Maine. A third Maine town
has declared itself off limits to geneti-
cally engineered crops. Liberty voters
overwhelmingly approved an article
on the town meeting warrant declaring
the town a GE Free Zone. The article
was developed by a handful of local res-
idents who later sought assistance from
the farmer advocacy group Food for
Maine’s Future.

According to Liberty resident Svea
Tillburg, a proponent of the resolution,
“We’re all aware that our environment
is polluted by toxic chemicals. Genetic
engineering (GE) is a new kind of pol-
lution that spreads and reproduces
when released into the environment.
Once a GE crop exists in the environ-
ment, its pollen can be passed on, con-
taminating other plants from the same
species. And, these newly contaminat-
ed plants can then reproduce the pollu-
tion, thereby causing us to lose diversi-
ty in crops and heirloom seeds.”

The original article in the warrant
read: “Shall the Town of Liberty adopt
a non-binding resolution to voluntarily
protect its agriculture and forest econ-
omies, environment and private proper-
ty by declaring Liberty an area free of
genetically engineered agriculture.”

Tillburg captured the feelings of
many at the meeting with her testimo-
ny before the vote. “ I’m concerned not
only of the potential effect genetic engi-
neering has on our health and our envi-
ronment, but also on the affect the

Liberty, Maine Votes to become a GE-Free Zone
Town Meeting Voter Call on Senator Carol Weston, 

Representative Robert Walker, and Governor John Baldacci to Take Action 
to Protect All Maine Farmers from Genetic Contamination

By Rob Fish

The Bioimperialism and Food Sov-
ereignty Speaking Tour traveled
around New England this past spring.
The tour stopped in a number of com-
munities and reached large audiences
before its end in Boston during the
events surrounding Bio-Justice 2007.

The tour featured guest speaker Far-
jana Akter, an activist working with
VOICE. VOICE— an advocacy organi-
zation based in Dhaka, Bangladesh—
works around the issues of globaliza-
tion with a critical analysis of the role of
World Trade Organization (WTO),
International Monetary Funds, and
Free Trade Agreements (FTA). Akter’s
primary focus is to create change
through advocacy and strengthening
social movements on seed and food
sovereignty.  Akter brought to New
England the voice of the struggle of tra-
ditional farmers in Bangladesh; these
are people who were once prosperous,
but now suffer from seasonal famines
due to regional food shortages caused
mostly by large scale commodity glob-
al market production brought on by
large multi-national agribusiness cor-
porations and global trade.

Akter started the tour by speaking
to students at Wesleyan University in
Connecticut. She then traveled to
Maine, for three stops including the
Blue Hill Public Library and the Sheep-
scot Fish and Game Club in Palermo
where she reached large and receptive
crowds.  The final tour stop in Maine
was at the University of Maine in
Orono.  After enjoying a day of rest in
Maine, Atker traveled to Plymouth
State University to speak to another
large crowd of students.  That evening
Akter, and Lois Henna who joined the
tour that evening, visited D-Acres— a
small-scale permaculture farming com-
munity nestled in the beautiful moun-
tains of New Hampshire.  The next
morning, prior to their presentation at
the University of Vermont, Burlington,
Atker and Henna enjoyed a special
tour of Burlington’s Interval, a network
of community farming projects.

Henna is a resident of Pueblo
Tesque in New Mexico and has been
instrumental in pushing an anti-GMO
memorial through the state’s legisla-
ture.  He made his speaking debut at
the University of Vermont, where he

Bioimperialism and Food Sovereignty
Speaking Tour a Success

By Tim Libby

PLUM-POX-RESISTANT
TREES MOVE FORWARD

Plum trees with resistance to plum pox
(PPV), a virus that can devastate stone
fruit, have moved a step closer to reality,
according to the Agricultural Research
Service (ARS), which is leading the proj-
ect.

The U.S. Department of Agriculture’s
Animal and Plant Health Inspection Ser-
vice (APHIS), which has regulatory
authority over genetically engineered
organisms, recently ”deregulated” Hon-
eySweet, as the PPV-resistant plum tree is
named. This means APHIS had deter-
mined that the tree is not a plant pest and
that it will have no significant impact on

other plants.
Deregulated products have a history of

safe use in U.S. agriculture. APHIS has
overseen the deregulation of more than 70
genetically engineered plants, including
corn, cotton, rapeseed (canola), soybean,
flax, sugar beet and squash. In September
1996, papaya became the first genetically
engineered tree to be deregulated.  U



Root cellaring is not new to Maine,
it is actually a time honored, and in
more recent decades, forgotten tradi-
tion. Before the age of energy intensive
freezers and refrigeration, food was
preserved much more simply.  Crucial
to food preservation was climate con-
trolled shelters known commonly as
root cellars. 

Root cellars existed traditionally in
a number of different forms.  Perhaps
most common to historic memory
were the underground cellars in which
families stored crops which did not
require canning or dry storage: typical-
ly potatoes, beets, carrots, turnips, cab-
bage, apples, squash, rutabagas,
onions, the list goes on.  These are all
examples of vegetables and fruits that
will store for weeks, and even months,
depending on the type of crop and its
variety, and the given storage condi-
tions.  When stored underground, the
microclimate provided — with tem-
perature and humidity conditions the
most important — is more or less static
throughout the winter. These shelters
require no electricity. It is a simple tech-
nology that is entirely possible to repli-
cate today.

Generally speaking, food eaten in
Maine today no longer comes from our
own land, from our local farmers, and
is no longer stored and processed in
our own homes. In the winter, our cul-
ture is highly dependent on food that is
raised elsewhere. Winter fruits and
vegetables — some of which could
have been produced in Maine and put
by for the colder months — often come
from as far away as New Zealand. This
system of food is highly dependent on
fossil fuels and the global market econ-
omy, and is exploitative of people in
communities around the world. Why
should the people of Maine depend on
winter food sources that come from
islands in the Pacific Ocean when we
can produce them, and store them
within our own neighborhoods and
communities?

There are many people in Maine
who remember the days before we
became dependent of foreign sources
of food. And, what’s more, they believe
it is entirely possible to realize winter
storage once again. 

The western Waldo County Region-
al Rural Vitality Committee (RVC) was
formed this past January in Unity as a
result of a series of public listening
forums hosted by the Vibrant Commu-
nities Coalition in collaboration with
the Unity Barn Raisers. The committee
is comprised of a number of area resi-
dents who are concerned about pre-
serving the regional rural character of
life. It was recognized early on by the
committee that a crucial component to

rural vitality is agricultural sustain-
ability and community food security.
With these ideas in mind, the commit-
tee began to discuss the feasibility of a
regional community winter crop stor-
age program, or more simply put,
community-based root cellaring.

The RVC believes that it is possible
to store our own food once again, and
it is the intention of the committee to
create a program that provides healthy
and nutritious local food to members
of the regional community over the
winter. The belief is that such a pro-
gram would be beneficial to local
growers who would like to participate
in winter markets but lack the neces-
sary storage infrastructure, and to
home gardeners who also lack the
means to store their home-grown food
themselves. If a community facility
existed area residents could purchase
storage crops in bulk from their local
growers and store them, thus ensuring
locally grown food through the winter
and an investment in the local econo-
my. These ideas resonate with the
committee’s goals toward local agri-
cultural profitability and sustainabili-
ty.

RVC is currently exploring possi-
bilities and researching past and exist-
ing models. The committee has held a
public forum, intended to begin a
community dialogue around the pos-
sibility of such a storage program. The
RVC invited a representative from the
Portland area’s Winter Cache project,
and also presented and provided liter-
ature on do-it-yourself root cellaring.
In furthering this initiative, the RVC
intends to present the topic of root cel-
laring at a community meal in Febru-
ary.

The committee recognizes that
there is still a lot that needs to be
worked out in order for a project like
this to go forward, and is currently in
the process of assessing the need.
There has been a lot of encouraging
feedback however.  Many people from
the area and from afar have
approached committee members with
excitement that there is a group work-
ing on such issues. A number of these
people have expressed interest in
bringing the ideas to their own com-
munities both local and afar.  This lat-
ter prospect is very exciting in that the
ideas of community food security are
beginning to spread. As more and
more Maine people are coming to real-
ize the possibilities of participating in
the communities where they live, and
the benefits of detaching from the
destructive and dangerous global
economy on which we have become
far too dependent.  U
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In the middle part of the country,
where endless rows of corn and soy-
beans dominate the landscape, a very
telling event takes place each spring.
This is the time of year when chemical
fertilizers are applied most heavily and
the spring rains carry run-off into the
rivers and drinking water. When the
nitrate levels— from the nitrogen-
based fertilizers— get real high, “blue
baby alerts” are issued. Pregnant
women are told not to drink tap water
and parents are warned against giving
it to infants under six months. High
concentrations of nitrates in the body
interfere with the blood’s ability to
carry oxygen and in small bodies can
lead to the suffocation of the brain, thus
the term “blue baby.”

Astoundingly, it doesn’t stop there.
Fertilizer run-off that enters the tribu-
taries of the Mississippi River travel
south and get dumped into the Gulf of
Mexico, now industrial agriculture’s
sewer system. The fertilizers give algae
a big boost in growth, causing large
algae blooms. When the unnaturally
high amount of algae die off and begin
to decompose they absorb oxygen from
the water, suffocating fish, shellfish,
and plants. As a result of agricultural
pollution there is now a dead zone in
the Gulf the size of New Jersey, where
aquatic life cannot survive. 

The rise in the use of chemical fertil-
izers can be traced to the end of World
War II, when munitions plants began to
convert from producing nitrogen-
based bombs to nitrogen-based fertiliz-
ers in order to maintain production and
stay in business. Some observers have
noted that World War II actually never
ended; it just changed fronts. 

If the benefits of an abundant sup-
ply of cheap food outweighed the harm
caused in producing it, then propo-
nents of industrial agriculture could
argue that such actions are justified.
But are ninety-nine cent hamburgers a
suitable trade-off for non-lethal drink-
ing water? Who made the decision that
we were going to forgo thriving ecosys-
tems so that food processors like Gen-
eral Mills, Coca-Cola, and Nestle could
have access to cheap inputs? One only
need to consider the rates of obesity,

sterility.” The three-year project, which
is part of the EU’s Sixth Framework
Programme, supports the goal of “co-
existence” – the controversial idea that
GM crops and non-GM crops can
peacefully co-exist – and it aims to pro-
mote public acceptance of GM crops. 

Apologists for the Transcontainer
project argue that its aim is not to
restrict seed use but to contain trans-
genes, and that the technology under
development differs from Terminator
because the seeds’ sterility will be
“reversible,” so that seed fertility can
be recovered – most likely through the
application of a chemical. Hope Shand
counters, “A scenario in which farmers
would have to pay for a chemical to

diabetes, heart disease, and cancer to
wonder whether we’re getting our
money’s worth.

Research conducted by the Institute
for Food and Development Policy, or
Food First, has found that throughout
the world, smaller, diversified farming
systems are upwards of 1000% more
productive in terms of the overall
amount of food produced than large-
scale industrial farms. Food First has
also found that there is already plenty
of food for everyone and that the push
by industry and governments for even
larger yields is not solving the underly-
ing problems of poverty and lack of
access to productive land. There are
alternatives to blue babies, dead fish,
and hunger, but none that earn
agribusiness the enormous profits as
the present way of doing food. 

For farming to be ecologically
sound it must be economically viable.
This means rewarding those whose
farming does not compromise the sur-
rounding ecosystem, or our health. As
consumers we can do this by paying
what they ask. Sustainably-produced
local food reflects the true cost of pro-
duction and a often a very small profit.
It is unreasonable, and perhaps reflects
a common ignorance about how good
food is produced, to expect those who
keep us fed and the land and water
viable to be martyrs.

As citizens we can lobby and agitate
for an overhaul of the federal subsidy
system that prioritizes high commodi-
ty yields which reward corporate agri-
business at the expense of diverse, eco-
logically sound farming. If those who
practiced just and sustainable farming
were eligible for federal subsidies, a
price support system put in place,
agribusiness oligopolies broken up,
and local food systems restored we
would be looking at a much dif-
ferent,and much healthier, food sys-
tem. 

Originally published in the Summer
2007 edition of Justice Rising: Grass-
roots Solutions to Corporate Domina-
tion. Justice Rising is the newsletter of
Alliance for Democracy. (www.
alliancefordemocracy.org)  U

TheETC Group recent released a
report  on a new crop of genetic engi-
neering technologies that are being
promoted as a biosafety solution to the
unwanted spread of transgenes from
GM crops, trees and pharmaceutical-
producing plants. In practice, these
technologies, if commercialized, will
allow the multinational seed industry
to tighten its grasp on proprietary
seeds and to restrict the rights of farm-
ers.

The 28-page Communiqué begins
with an examination of the European
Union’s ‘Transcontainer’ project, which
is developing GM crops and trees for
Europe that could be “biologically con-
tained” through “reversible transgenic

Cheap Food At What Cost?
By Bob St.Peter

Community Winter 
Food Storage

By Tim Libby

ETC’s report also examines new
research on gene excision technologies
(i.e., molecular methods to snip out
transgenes at some point in a plant’s
life). Dubbed Exorcist by ETC Group,
the technology is a strategy for both
biocontainment and for restricting
access to proprietary germplasm. In
theory, DNA-excision could be
designed to occur at any stage during
the plant’s development – before the

restore seed viability creates a new per-
petual monopoly for the seed industry.
Even if these ‘Zombie seeds’ are not
being designed with the intent to
restrict seed use, the reality is that farm-
ers will end up having to pay for the
privilege of restoring seed fertility
every year. Zombie seeds are no more
acceptable than suicide seeds – there is
simply no such thing as a safe and
acceptable form of Terminator,“ adds
Shand. 

Suicide-Seed Sequel: 
EU’s “Transcontainer”

Turns Terminator 
into Zombie

continued on page 18
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BT CORN IS MORE
SUSCEPTIBLE TO APHIDS,
SWISS RESEARCHERS
REPORT 

The environmental consequences
of transgenic crops are the focus of
numerous investigations, such as the
one published in the journal PloS
ONE, which was carried out by
Cristina Faria and her colleagues,
under the supervision of Ted Turlings,
professor in chemical ecology at the
University of Neuchâtel. The
researchers observed that most trans-
genic maize lines were significantly
more susceptible to the aphid
Rhopalosiphum maidis than their con-
ventional equivalents. “We have stud-
ied six lines of Bt maize containing an
insecticidal gene derived from the bac-
teria Bacillus thuringiensis. The toxin
produced by these genes is very spe-
cific and only affects the caterpillars
feeding on the plants, not the aphids.
Five of the lines contained up to twice
the number of aphids”, states Cristina
Faria. She does, however, go on to
clarify what seems, at a first glance,
detrimental to the plant.

BOLIVIA: THE BIOPIRACY
THREAT 

Bolivia’s flora and fauna is some
of the most diverse in the world. The
landlocked Andean country is home to
a wide variety of climate zones and
the plants and herbs that grow in the
highlands, valleys and jungle comprise
a genetic wealth that is little exploited
by Bolivian industry, and often falls
into the hands of biopiracy.

“Foreign scientists visit our indige-
nous communities in an effort to gain
their ancestral learnings on plants
and herbs. They take seeds and sam-
ples with them to test their uses and
effects. They later sell medicines and
other products made from stolen
species, or they simple sell them in
their natural state,” said Róger
Carvajal, a doctor with a Ph.D in bio-
logical sciences, and a former official
in the country’s Development Planning
Ministry.

One of the most frequent cases of
biopiracy is that of quinua, an Andean
cereal that has become fashionable in
European cooking because of its high
nutritional value.
(Martín Garat. Aug 29, 2007 )

UNREGULATED RELEASE OF
GM POPLARS AND
HYBRIDS

U.S. Department of Agriculture
Animal and Plant Health Inspection
Service (USDA/APHIS) Biotechnology
Regulatory Services prepared an
Environmental Assessment (EA) in
response to permit application (06-
250-01r) received from Oregon State
University for field-tests of transgenic
Populus alba and Populus hybrids.
Comments on the EA are due by 17
August 2007 at Docket APHIS-2007-
0018
http://www.regulations.gov/fdmspub-
lic/component/main.

The field tests to be carried out
are in relatively small plots on a sin-
gle 320 acre open site, broadly sepa-
rated into three areas. Location A
includes trials for reproductive sterili-
ty, gibberellin (GA) metabolism,
reporter gene constructs and ‘activa-
tion tagging’ mutants, and also
includes the clone bank containing
trees that will not be allowed to
flower. Two pairs of ramets (vegetative
clones) per event will be planted in a
completely randomized design with
trees spaced at a distance of 6 to 10
ft. For certain trials, at least two pairs
of ramets per event will be planted in
a completely randomized design with
trees spaced at 10 x 10 ft or 7 x7 ft.
Location B will contain trials planted
in two blocks to measure competition
and yield of transgenic trees modified

NEWS BITES continued

bacon was cured with Maine salt
and Maine maple syrup.

Our next stop was the Belfast
Co-op. Here we found three types
of Maine-grown beans. We chose
the Jacob’s Cattle beans because
we are thinking of growing them
next year. I was also very happy to
find Maine-produced bread flour,
local milk, Maine butter, and
cream.

A huge inspiration for eating
local came from Barbara King-
solver’s book Animal, Vegetable,
Miracle. A few people in our book
group had read her book and they
were able to impart the energy
and commitment Kingsolver’s
family made in deliberately eating
local for an entire year. The book
tells the story of their “eating
local” experience, and her web-
site— www.animalvegetablemir-
acle.com- is a great resource for
recipes, menu planning, news,
and links.

Like Barbara Kingsolver, my
family decided to create some
exceptions in our local diet. We

decided to allow each family member
to choose one thing from away. My
eight-year-old son chose salt, which
was good because it was already in
some of our locally produced items.
My six-year-old son chose New Jersey
peaches. We had picked up a bushel of
them a couple of days earlier and they
were screaming to be eaten. My hus-
band chose coffee, I chose tea, and the
other two never decided.

Now that the kitchen was stocked
and our rules decided, we spent our
next nine meals cooking, discussing,
and eating almost exclusively local
foods. We had a couple of “oops”
moments, like the time I marinated the
steak in tamari and molasses without
thinking. But they were opportunities
for discussion and awareness.

I’m thrilled that my children will
grow up learning what it means to eat
local foods. I am not against having
foods from away, but I am for creating
awareness around foods and their true
cost. I’m especially in favor of
indulging in the pleasures of growing,
storing, cooking, and eating local
foods. And why not preserve our gor-
geous agricultural landscape, cut back
on our consumption of fossil fuels, and
create a viable local food supply while
we are at it?  U

Eating local food is more than
just pleasing to the palate. When
our food dollars go to local farmers
and producers we are creating a
local food economy. We make it
possible for the farmers and pro-
ducers to stay in business creating
local jobs. It’s more than keeping
money in our local economy
though, we also reduce the amount
of fossil fuels burned and we pre-
serve the beautiful Maine farm-
land around us. For these reasons
alone, local foods are worth more
than foods from away, not to men-
tion their superior freshness and
nutritional value.

Promoting local food produc-
tion is an important part of my life
that seems to grow as I learn more
about the world food economy. A
family of six, we have a large veg-
etable garden that increases in size
every year. We’ve started many
fruit trees and keep chickens for
meat and eggs. Our neighbor pro-
vides us with beef. I also work and
shop at the Belfast Co-op. Part of
the Co-op’s mission is to promote
the local food economy by selling local-
ly grown and produced foods when
possible. But when I decided my family
would eat exclusively local for three
days it really opened my eyes to all the
food from away that we use without
even thinking about it.

The idea for the “eating local” chal-
lenge came up during the Belfast Co-op
book discussion group— an ongoing
group that meets monthly to discuss
books about global and local food
economies. Our first book last spring
was The Omnivore’s Dilemma by
Michael Pollen; this is written as a his-
tory of four meals, one of which is a
locally hunted and harvested meal by
the author himself. The second book
was Bringing the Food Economy Home
by Helen Norberg-Hodge; this is a
book about local alternatives to global
agribusiness. 

We have a rather proactive book
group and had been discussing ways to
promote the local food economy when
some of us decided to create a chal-
lenge by eating exclusively locally
grown food for at least one meal and
reporting back to the group about our
experience. A good discussion around
the challenges of meal planning fol-
lowed. Logan Perkins of Food for
Maine’s Future suggested approaching
it from a nutritional standpoint. She

said to look at what is available in each
of the food groups and plan the menu
from there.

This helped tremendously when a
couple of weeks later I sat down with
my children to discuss the project. I
could see the wheels turning in their
minds as we discussed what eating
local meant. They excitedly started
naming all the foods we were growing
right in our own garden: broccoli, car-
rots, potatoes, blueberries, raspberries,
eggs, and onions to name a few. 

So we already had the vegetable
group covered.Eggs were a good start
to the protein group. But the handful
of berries in our garden was not
enough fruit for our large family. We
would have to go shopping. We need-
ed grains, beans, meat, dairy, fruit, fats,
salt, and sweeteners. I was pretty sure I
could find all these items between the
Belfast Farmer’s Market and the
Belfast Co-op. I made a list with the
kids and headed to market.

The Belfast Farmer’s Market was
our first stop. Abundant with meats,
vegetables, dairy, and much more we
had no trouble envisioning a locally
grown meal here. We procured chick-
en, bacon, yogurt, goat and sheep’s
milk cheeses, and honey. Every raw
material except the salt in the cheese
was grown in Maine. Even the organic

Eating Exclusively Local, Well, Almost
By Fran Clemetson, Belfast CO-OP

GM plant flowers and produces
pollen, for example, or before it
becomes food. The excision process
can be triggered by an external envi-
ronmental or chemical stimulus, or
excision can be designed to occur auto-
matically at a particular stage in the
plant’s life. ETC’s Kathy Jo Wetter
explains, “In its current state, Exorcist
is far from a failsafe biocontainment
strategy – it won’t work 100% of the
time – but even if Exorcist can’t fully
contain transgenes, it could still func-
tion as a biological method to enforce
patents by restricting access to propri-
etary traits.”

Finally, ETC Group’s Communiqué
examines “extreme” biocontainment
methods – molecular methods involv-
ing “conditionally lethal genes” capa-

ble of terminating plants and their
transgenic DNA in the event that other
containment strategies fail. The idea is
that a “Pull-the-Plug” plant could be
killed by triggering the lethal gene – by
the application of an external chemical,
for example – taking the GM trait
down with it. If the lethal gene is not
triggered, the plant lives and can pass
on its foreign genes to the next genera-
tion. Ostensibly, these pull-the-plug
plants are being developed as a back-
up strategy for last-resort biological
containment.

“There’s also a more sinister possi-
bility,” suggests ETC’s Silvia Ribeiro,
“that companies could pull the plug on
plants they believe are being grown
without the proper licensing agree-
ments. We’ve already seen biotech
companies resort to nasty tactics to fer-
ret out farmers suspected of possible

patent infringement. Now companies
could threaten to trigger the lethal
gene or they could simply apply the
chemical trigger to get positive or neg-
ative confirmation when they suspect
the farmer of patent infringement.”

Ribeiro concludes, “Zombie seeds,
Exorcist seeds and Pull-the-Plug
plants: these are all defective technolo-
gies that won’t prevent the unwanted
spread of transgenes from GM crops.
But if governments can be convinced
that biological containment of GMOs
is possible using one of these new tech-
niques – or a combination of them – it
will open the floodgates to new mar-
kets for biotech plants, particularly
GM crops and trees grown for biofuels.
The result will be more heavily subsi-
dized multinational companies and
drastically increased risk of transgenic
contamination.”  U

Family beet harvest.

Suicide-Seed Sequel, continued from 17

continued on page 18
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Shaping Our
Local Food
Systems

From EnvironmentalCommons

Imagine having access to an abun-
dance of healthy local food produced
by people you trust and from land you
know and love.

Imagine diverse varieties of deli-
cious seasonal foods that form the
basis of a distinctive local cuisine.

Imagine farmers making a living
from the land and providing food for
local bakers, butchers, and grocers.

This vision is possible... but it
depends on having local control of
our food and agriculture.

What does it mean to shape local
policies about our food?

Communities and their elected
representatives can make choices that
protect the health, safety, and welfare
of their citizens. Local control of food
allows communities to participate in
making decisions about their food
supply. Urban and rural communities
have a better ability to make sure that
food production, distribution, and
marketing are carried out in ways that
are healthy for the local economy and
the environment. Strong local influ-
ence over food and agriculture
ensures that relevant policies are
determined by public interest, not
corporate profits. To meet the unique
needs of a community, local jurisdic-
tions should have unique standards
differing from state or federal laws.

Why should food be controlled 
locally? 

The local control of our food sup-
ply helps secure the health and wel-
fare of communities. Local authority
strengthens democracy and gives citi-
zens a more direct stake in a healthy
future. Local control of our food
improves:

• Health: With greater local con-
trol, we are able to build food systems
that improve community health. We
can select foods and ingredients
based on the qualities of flavor, fresh-
ness, and nourishment instead of fac-
tors favoring shortterm shareholder
profits.

• Food security: When communi-
ties manage their food systems, they
are better able to create a healthy,
affordable, and stable food supply. In
this way, the needs of marginalized
segments of the community are met.
Conversely, large food manufacturers
and retailers inadvertently yet sys-
temically compromise community
food security.

For example, they encourage: 
(a) global-scale food distribution

systems that are subject to disruption;
(b) large-scale, chemical-intensive,

monocultural production; and (c)
store closures in low income commu-
nities where profits are not as high.

• Local economies: Local control
makes it easier to create an economic
environment that fosters locally
owned and operated food and agri-
cultural businesses.

This keeps more money cycling in
the local economy. When stores
source food and other products local-
ly, even more money is returned to the

local community.
• Environment: Food that is local-

ly produced and sold typically comes
from small- and mid-scale, sustain-
able farms. Creating stronger ties
between communities and their local
food systems fosters a connection to
the land and better protects nature.
One of the biggest benefits is a signifi-
cant reduction in long-distance trans-
port, a leading consumer of fossil
fuels and contributor to climate
change.

• Community cohesion and civic
engagement:

Local food systems build commu-
nity and develop regional identity
and character. They provide more
meaningful livelihoods for food and
agriculture workers, encourage com-
munity interaction, and build respect-
ful relationships.

As a Matter of Fact:
• Locally adapted seed varieties

are dwindling. Just 10 companies sell
half of all seeds worldwide.a In one
recent decision, Seminis, the leading
U.S. seed supplier, removed 2,000
varieties of commercial seed from cir-
culation.

• Strong corporate control has
meant record profits for the leading
multinational food corporations,
while consumers and producers suf-
fer. Consumer food prices have
remained stagnant for the past 2
decades and more than half of all
farms in the U.S. reported a net finan-
cial loss in the last Census.

• If Californians shifted to pur-
chasing 50 percent more food from in-
state sources, it would generate $6.91
billion in additional economic activity
for the state and create 27,000 new
jobs.

• Diversified agriculture from
local farms provides environmental
benefits such as reduced contribution
to climate change, enhanced water
quality, and a reduction in soil ero-
sion.

Who decides…
• If food should be labeled with

the country of origin?
• If public institutions buy food

from local farms and suppliers?
• If genetically modified foods

should be grown?
• If local shopping districts provide
healthy alternatives to fast food?

• If sewage sludge is used on fields
in our communities?

• If water and air pollution from
nearby factory farms is acceptable?

References and contact informa-
tion may be found at Environmental-
Commons.org/LocalFood  U
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December 3
State Legislature’s Joint
Standing Committee 
on Agriculture
Conservation & Forestry will hold a
work session the Protect Maine
Farmers Bill LD 1650, fmi logan@pro-
tectmainefarmers.org, 615-5158

January 15-17, 2008
2008 Agriculture Trade Show
Once again we will have a full line up
of workshops including:

Farmer advocacy training: Come
and learn the ropes of testifying at a
public hearing or in the legislature.
Farmers are thier own best advo-
cates, and farmer voices are critical
for policy makers to make informed
decisions. The training will include
standard procedures for hearings,
public speaking tips, and an extensive
question and answer period.

Open-Pollinated Corn Growers
Share their Experiences: Come hear
from farmers from Maine and else-
where in the Northeast who are grow-
ing open-pollinated corn. They will
speak about why, how, and where
they are growing open-pollinated corn,
and what resources are available for
others who may be interested in grow-
ing OP corn. (90 min)

Direct-Marketing your Milk: Hear
from a number of Dairy farmers who
are supplementing thier milk checks,
or sustaining their farms solely on
selling milk directly to customers and
local retailers. A variety of operations
will be presented, including on farm
glass bottling, farm gate sales, and
connecting with local retailers. (90
min)

Food and Climate Change: As we
prepare ourselves in our fight against
climate chaos we must look at both
how our current food system is fuel-
ing climate change as well as how we
will feed ourselves as the climate
changes. This workshop looks at the

SAVE THE DATE

SUPPORT FOOD FOR MAINE’S FUTURE
Stopping the spread of genetically engineered crops and developing sustainable 

alternatives requires the support of individuals like you to be successful.

_____  Yes! I Support Food for Maine’s Future.
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Phone _______________________________E-mail ________________________________

Enclosed please find my tax-deductible contribution of:

___$35 ___$50 ___$100 ___$250 ___$500+ ___ Monthly donor (see below) ___other $____
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Credit card information: Visa or Mastercard (circle one)
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mail to:Food for Maine’s Future, PO Box 151, Thorndike, Maine 04986
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in GA metabolism. Each plot within
respective blocks has 25 trees
arranged in a completely randomized
design. Location C contains trees
engineered with the lignin modification
gene. Two pairs of ramets per event
are planted in a completely random-
ized design with trees spaced at a 10
X 10 ft distance.

FORGET BIOFUELS - BURN
OIL AND PLANT FORESTS
INSTEAD 

It sounds counterintuitive, but
burning oil and planting forests to
compensate is more environmentally
friendly than burning biofuel. So say
scientists who have calculated the dif-
ference in net emissions between
using land to produce biofuel and the
alternative: fuelling cars with gasoline
and replanting forests on the land
instead.

They recommend governments
steer away from biofuel and focus on
reforestation and maximising the effi-
ciency of fossil fuels instead.

The reason is that producing biofu-
el is not a “green process”. It
requires tractors and fertilisers and
land, all of which means burning fossil
fuels to make “green” fuel. In the
case of bioethanol produced from
corn - an alternative to oil - “it’s
essentially a zero-sums game,” says
Ghislaine Kieffer, programme manager
for Latin America at the International
Energy Agency in Paris, France (see
Complete carbon footprint of biofuel -
or is it?). U

NEWS BITES continued

will benefit from Nilsson’s research - the pulp
and paper industry and the biofuel industry.
The Marcus Wallenberg Prize was set up in
1980 by Stora Kopparbergs Bergslags, now
pulp and paper giant Stora Enso. The prize is
named after Marcus Wallenberg, a banker,
industrialist and chairman of Stora’s Board of
Directors.[7] While the Marcus Wallenberg
Prize claims a focus on “Sustainability of
renewable resources”, it also “recognizes effi-
ciency improvements, cost improvements, the
opening of new markets and the underlying
research”.[8]

Nilsson isn’t worried about the risks of
genetically engineered trees. He claims that his
GE fast-flowering trees will only be planted in
sealed greenhouses. Once he has produced
high yielding trees, the flowering gene can be
bred out and the trees to be planted will not
contain any foreign genes.[9]

But Nilsson’s activities are not limited to
laboratory research. He is a board member of
SweTree Technologies, a Swedish biotechnolo-
gy company. The company specifically aims to
provide products and technologies “to
improve the productivity and performance
properties of seedlings, wood and fiber” for
the pulp and paper industry.[10] Also on the
board of SweTree Technologies is Björn Häg-
glund, a former Deputy CEO at Stora Enso
and a board member of the Marcus Wallen-
berg Foundation[11]. Hägglund is the chair of
the board of WWF Sweden[12], which could
explain why we don’t hear much criticism of
GE trees from WWF Sweden.

SweTree Technologies was formed in 1999
as a joint initiative of the Foundation of Tech-
nology Transfer (Innovationsbron) in Umeå
and the company Woodheads AB. Innova-
tionsbron aims to profit by commercialising
Swedish research and innovation. Woodheads
AB was formed to handle the intellectual
property from 44 researchers at the Umeå
Plant Science Centre and the Royal Institute of
Technology in Stockholm. SweTree Technolo-
gies’ website boasts that it has “the right to all
innovations in plant and forest biotechnology
emanating from the members of Wood-
heads”.[13]

SweTree Technologies is working on trees
genetically engineered for increased biomass
growth, increased fibre length and to produce
wood that is easier to pulp (with more easily
extracted lignin content).[14] Three Swedish
forestry companies (Sveaskog, Bergvik Skog

and Holmen) are part-owners of SweTree
Technologies.[15] Clearly the GE trees devel-
oped by SweTree Technologies will not remain
in greenhouses. Once GE trees are planted it is
inevitable that they will cross with trees in
forests. The impacts are unknown and irre-
versible.[16]

Nilsson has a vision of the future: “Trees
will be ‘tailor-made’, clearly earmarked for
their end uses. Examples of these are fast-
growing porous trees for the pulp industry,
trees with long wood fibres for the paper
industry, slow-growing trees for furniture
manufacture.”[17] In reality this means vast
monocultures of genetically engineered trees.
It has nothing to do with sustainability or con-
cern for the environment. It is about profit for
industry.
References:
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naeus300 website.
[2] Eva Krutmeijer, “How far may we go in manipulat-
ing plants?”, Linnaeus300 website.
[3] Louise Williams, “By gum, it just might be a solu-
tion“, Sydney Morning Herald, 19 July 2007.
[4] Louise Williams, “By gum, it just might be a solu-
tion“, Sydney Morning Herald, 19 July 2007.
[5] See “Agrofuels: Towards a reality check in nine key
areas, Transnational Institute, July 2007.
[6] “Discovery on regulation of flowering is awarded
the Marcus Wallenberg Prize 2007“, Marcus Wallen-
berg Prize website, 6 Feb. 2007.
[7] “Dr. Marcus Wallenberg“, Marcus Wallenberg Prize
website.
[8] “The Marcus Wallenberg Prize“, Marcus Wallen-
berg Prize website.
[9] Louise Williams, “By gum, it just might be a solu-
tion“, Sydney Morning Herald, 19 July 2007.
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plants?”, Linnaeus300 website.
[10] “Putting more value into trees and wood fibres“,
SweTree Technologies website.
[11] “Board of Directors“, SweTree Technologies web-
site. Board of Directors Marcus Wallenberg Prize web-
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[13] “Woodheads Research“, SweTree Technologies
website. “Mendel Biotechnology and SweTree Tech-
nologies extend their collaboration“, SweTree Technolo-
gies press release, 12 April 2007.
[14] Transgenic trees“, SweTree Technologies website.
[15] “Three Swedish Forestry Companies Invest in
SweTree“, SweTree Technologies press release, 9
November 2006.
[16] See Chris Lang, “Genetically Modified Trees: The
Ultimate Threat to Forests“, World Rainforest Move-
ment and Friends of the Earth International, December
2004.
[17] Eva Krutmeijer, “How will we use trees in the
future?”“, Linaeus300 website. U

Professor Ove Nilsson is the star of geneti-
cally engineered tree research in Sweden. Nils-
son and his research team at the Umeå Plant
Science Centre won the race to identify the
gene that controls plants’ flowering allowing
them to produce genetically engineered trees
which flower in weeks, instead of years. In
2005, the journal Science declared it one of the
most important discoveries of the year.[1]

“Finding the start button for tree flowering
means that we understand the underlying
molecular processes. It means that we can
press the start button instead of awaiting the
natural course of things. In this way we can get
trees to flower when we want them to,” Nils-
son explains in an interview with Eva Krut-
meijer on the Linnaeus300 website.[2]

Selective breeding of trees takes many gen-
erations, especially with cold climate trees
such as spruce and aspen, which flower after
10 to 15 years. One of the reasons that eucalyp-
tus is so popular as a plantation tree species is
that it flowers in two or three years, allowing
rapid breeding for characteristics such as fast
growth and straight stems.[3]

Nilsson’s quick flowering trees allow him
to work on producing faster growing trees for
cold climates. Nilsson argues that faster grow-
ing trees and trees which will grow in colder
climates are needed to meet increasing
demand. Nilsson doesn’t even consider the
possibility of reducing consumption. “The
only way we are going to cope with rising
demand is increase forest productivity,” he
told the Sydney Morning Herald in July
2007.[4]

Nilsson isn’t really talking about increas-
ing “forest productivity”. He’s talking about
increasing productivity from industrial tree
plantations. The fast growing eucalyptus plan-
tations that Nilsson admires have dried out
streams and lowered water tables, leaving
local communities without water supplies in
many countries in the South. Faster growing
trees in cold climates would also need more
water. Faster growing tree monocultures have
already replaced many native forests and
other ecosystems in Europe and North Ameri-
ca. Growing GE trees for biofuel, another area
of interest for Nilsson, would require vast
areas of land - land which is often already in
use for food production, for example.[5]

In recognition of his research, Nilsson will
be awarded the Marcus Wallenberg Prize in
Autumn this year.[6] The prize indicates who

Research Into GE Trees Risks 
Irreversible Damage To Forests

A Swedish scientist is leading the way in GE tree research into flowering. 
The risks to the world’s forests are enormous.

By Chris Lang, published in WRM Bulletin 121, August 2007.

industrial food system, the corpora-
tions who control it and the rising
global movement for food sovereignty
which is working to build sustainable
decentralized food systems that will
help us prepare for an unstable glob-
al economy and extreme weather
events.

False Solutions to Climate
Change: A critical discussion of car-
bon trading, carbon offsets, carbon
sequestration, biofuels, monoculture
tree plantations and other market
based solutions to climate change
that are essentially a distraction from
the real issue of the continued burn-
ing of fossil fuels. The workshop will
also look at social movements’
responses to these false solutions
along with case study examples.

Winter Crop Storage:
Building Food Security

E-mail us for more information 
or to volunteer.

info@foodformainesfuture.org
692-2571

March 2008
3rd Annual Local and
Sustainable Foods Conference
U


