
Awide coalition of family farmers,
independent ranchers, organic

and local food system advocates from
across the country on June 25, 2008 crit-
icized a provision to be included in
the House Agriculture Appropri-
ations Subcommittee’s markup
bill that would force USDA to pur-
chase meat for the school lunch pro-
gram only from sources that are reg-
istered in the controversial Nation-
al Animal Identification System
(NAIS). The Appropriations bill
also increases funding for NAIS
$4.8 million above 2008, for a total
of $14.5 million for FY2009. The
NAIS provisions will harm the
growing local food movement and
consumer demand for sustainable
meat while giving unfair advantages
to industrial factory farms who are
responsible for the overwhelming
majority of hazardous food safety prac-
tices.

Given recent food safety scandals,
from salmonella-infected tomatoes to
the downer cow abuse at the Hall-
mark/Westland plant in Chino, Cali-
fornia, consumer anxiety is now at an
all-time high. The explosive growth in

ed by all players as a significant step for-
ward in Maine’s genetic engineering
policy. The Senate version which was
accepted by the House of Representa-
tives and signed by the governor has
three important components, but lacks a
fourth that was added as an amend-
ment by the House in an earlier vote.

The final version prevents law-
suits for patent infringement
against farmers who uninten-
tionally end up with genetically
engineered material in their
crops, ensures lawsuits that do
occur will be held in the state of
Maine, and directs the Depart-
ment of Agriculture, Food and
Rural Resources to develop and
implement Best Management
Practices for Genetically Engi-
neered Crops. 
The House amendment that the
Senate failed to adopt would

have added a requirement for all com-
panies selling genetically engineered
seeds in the state to report their annual
aggregate sales data to the Commission-
er of Agriculture. House sponsor of this
amendment Representative Benjamin
Marriner Pratt of Eddington said,
“While I am pleased with the step for-
ward that we have taken here, I know
that we have more work to do to ensure
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In an historic move this
Spring, the Maine legislature
and Governor John Baldacci
took the final steps on a contro-
versial bill that provides
Maine’s farmers with new pro-
tections and assurances when
they choose to grow crops that
have been genetically engi-
neered. This groundbreaking
effort came after nearly a year
and a half of dialogue and com-
promise amongst many of the
key players in Maine’s agricul-
tural economy. Protect Maine
Farmers took the lead in urging
the adoption of even stronger
legislation that would have pro-
tected all Maine farmers from
genetic trespass. (See Saving
Seeds issues #4 and 5.)

Originally brought forth by Rep. Jim
Schatz of Blue Hill working closely with
Protect Maine Farmers, the bill was part
of a statewide grassroots effort to
defend and promote small diversified
family farms. Its final version was laud-

farmers markets and interest in local
foods has arisen from deep concerns
with our industrial agriculture system
and the environmental, public health

and animal welfare impacts of indus-
trial livestock factories. NAIS will not
do anything to provide for our chil-
dren’s safety and health due to:

• Targeting family farmers as the
source of the problem instead of
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Maine Farmers Protected from Lawsuits by
Biotech Companies, More Work to Do

by Logan Perkins

industrial livestock operations. Facto-
ry farms that house thousands of ani-
mals in confined conditions are per-
mitted to have one group number
while a farmer with 10 chickens or
cattle ranchers raising grassfed beef
must individually tag every animal,
often with expensive electronic tags.

Dena Hoff, vice-president of the
National Family Farm Coalition and a
Montana farmer said, “As a grandpar-
ent, parent and producer, I am
extremely concerned about food safety.

See ANIMAL ID on page 3
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FedCo Seeds Founder and Food for Maine’s Future
board member CR Lawn at the Joint Committee on
Agriculture during hearings on LD1650. CR “joined”
the committee to use the microphone.
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they need to make good decisions about
how to protect themselves, their liveli-
hoods and their neighbors when using
genetically engineered crops. This is an
important development and admission
on the part of policy makers that GE
crops are indeed significantly different
from conventionally bred crops and
deserve special attention and specific
management practices to reduce the risk
of contaminating neighboring crops. 

While the debate on genetically engi-
neered crops is far from over, Maine has
now moved one step closer toward a
fair policy on this contentious issue.
Protect Maine Farmers will be working
to strengthen and improve Maine’s laws
and policies on genetically engineered
crops in the coming year. Volunteers are
always needed to support our work,
especially farmers willing to make pub-
lic statements on their opinions and
experiences with GE crops. Please get in
touch to offer your support. Contact
logan@protectmainefarmers.org (207)
615-5158. U
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that policy makers have all the informa-
tion they need to make good decisions
in the future. We are only going to see
more genetically engineered crops com-
mercialized in this state. The amend-
ment would have allowed us to be alert-
ed to these new developments and keep
our policy up to date with the condi-
tions on the ground.” Protect Maine
Farmers will continue to pursue the
goal of aggregate sales reporting in the
coming legislative season. 

Maine’s new law is parallel to exist-
ing law in other states such as North
and South Dakota and Indiana. Legisla-
tion in these states was initiated after
biotechnology companies sued farmers
for allegedly stealing their technology
by saving seed that had crossed with
varieties containing the companies’
patented material. Maine’s farmers now
have some substantial assurance that if
they save seed that has been contami-

nated by genetically engineered vari-
eties, they are not at risk for a lawsuit. 

While this new law offers a degree of
reassurance to farmers, some believe it
doesn’t go far enough. Organic dairy
farmers who are saving corn seed in the
state are looking for more protection.
Spencer Aitel of Two Loons Farm in
South China said, “It’s good to know
that I won’t be sued for saving my seeds,
but I would like to see a way to make the
companies take responsibility for the
losses this technology can cause when it
contaminates my crops; maybe next year
the legislature can work on that.”

Protect Maine Farmers also lauds the
upcoming implementation of Best Man-
agement Practices for these crops. Until
now farmers had to follow Best Man-
agement Practices for spreading
manure, a practice in use on farms for
thousands of years, yet not for sowing
genetically engineered crops, a technol-
ogy only a few years old. The develop-
ment of these Best Management Prac-
tices will give farmers the information

Editorial

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

Is your food safe?  With nearly con-
stant food scares dominating the

media, more and more consumers are
beginning to wonder.  They want reas-
surances that there isn’t any E. coli in
their spinach or salmonella in their
tomatoes. Understandably, they want to
feel safe in the grocery store aisles and
not have to worry about food poisoning
or some fatal disease popping up in
their jalapeño peppers or ground beef.
But how is one to know if her food is
really safe? 

The United States Department of
Agriculture has responded to the recent
tomato scare, and the spinach scare
before that, and the mad cow scare
before that, by proposing ever-tighten-
ing regulations on food producers in the
name of food safety. Most recently the
USDA reacted to the presence of salmo-
nella in tomatoes by proposing new pol-
icy initiatives that will allow “traceabili-
ty” in the food system. How curious
that the USDA, which for years opposed
Country of Origin Labeling (COOL),
refuses to label genetically engineered
food, and maintains policies that protect
the largest corporate food producers in
the world from accountability or
responsibility for their products, would
now suggest that traceability in our
food system might be a good thing. 

The USDA is notorious for its pro-
motion of such food safety measures as
irradiation, pasteurization, and the ver-
tical integration of various livestock
industries. However, despite its relent-
less pursuit of food safety, in 2006 the
agency refused to allow all the meat
produced by Creekstone Farms, a rela-
tively small beef exporter tested for
Bovine Spongiform Encephalopathy
(Mad Cow Disease). The USDA prohib-
ited the company’s voluntary testing in
order to “prevent beef producers from
having to incur increased costs of con-
ducting BSE testing in order to remain
competitive if private BSE testing were
permitted.” The USDA was very con-
cerned that if one company started vol-
untarily testing all exports, the market
would demand universal testing, creat-
ing a burden the beef industry could not
bear. While working hard to prevent
companies from testing their beef for
Mad Cow, the USDA still managed to
find time to seize and destroy a perfect-

ly healthy herd of sheep from a thriving
family farm in Vermont (see article this
issue). They must think if they can trace
our food, then they don’t have to test it
to make sure it is free of disease. Clearly
they are good at tracing food, they have
to be to pull off massive food recalls like
the one earlier this year recalling 143
million pounds of frozen beef, much of
it from the subsidized school lunch pro-
grams, due to sloppy slaughterhouse
practices and the risk of food borne dis-
ease. 

The USDA’s most recent food safety
initiatives including the Good Agricul-
tural Practices program and the Nation-
al Animal Identification System (see
article this issue) spell disaster for small
diversified family farms in Maine by
either limiting their market access or
saddling them with enormous compli-
ance burdens of paperwork and tech-
nology costs. This is not much of a
choice for a small family farm. A good
example occurred this spring when the
US Food and Drug Administration shut
down Sewall’s Orchard in Lincolnville,
Maine, a small family business that had
not had a food safety problem in 30
years, for selling unpasteurized cider.
New equipment to pasteurize their
cider would have cost tens of thousands
of dollars, besides substantially chang-
ing the nature of their product and their
markets. The Maine Department of
Agriculture’s Division of Animal Health
and Industry passed new rules last win-
ter requiring all raw milk producers in
the state to test their entire herd for
Tuberculosis every five years, although
there have been no cases of tuberculosis
in Maine for nearly forty years. Dairy
farmers with herds of hundreds of con-
fined cows who sell milk to Oakhurst
and Garelick will not be required to test
their cows. Do these policies ensure that
our food is safe? The agencies that have
given us all these brilliant policies now
have come along to ease our fears about
E. coli and salmonella in our vegetables
by offering us traceability. 

How do you know if your food is
safe? Do you believe its safe because it
has a USDA stamp on it? Do you believe
it is safe because it is regulated by the
FDA? Do you believe it is safe because
the Maine Department of Agriculture is
looking out for your best interests? Or

do you know that it is safe because you
know the person who grew it? Or
because you know the slaughterhouse
where it was processed and you know
the practices in place at that local busi-
ness? 

It looks to me like the primary role of
the USDA is to cover up the dangerous
and irresponsible practices of corporate
scale industrial agriculture while
inventing programs and policies that
fail to produce any significant change in
the fundamental practices that lead to
food-borne illness...all the while simul-
taneously driving up the cost of busi-
ness for small farmers and the cost of
local food for consumers. 

Is my food safe? I just ate my first
tomato of the season, and I can trace
precisely its entire life history and eat it
with no indigestion from anxiety about
salmonella. A couple of days ago I ate a
hamburger that came from an old dairy
cow on a farm I used to work on and
was processed at the same slaughter-
house I take my chickens. This is trace-
ability. Microchips and massive data-
bases are not traceability.  The USDA
and other agencies are doing nothing
more than putting a band-aid on a bullet
wound as they attempt to ease con-
sumers fears about food safety. 

How do I know my food is safe? The
true answer to the food safety question
lies in knowing your farmer. Having a
face-to-face relationship with the farm-
ers who raised every pound of ground
burger in your freezer and being able to
hold them directly accountable for the
quality and safety of that food is the best
way to answer that pesky question. 

If we want safe food, if we want a
viable local food system, we must rise to
the call and take action to tear down
thick bureaucratic food regulations that
stifle local food production and we must
prevent new ones from forming. We
desperately need those who trust their
farmers and not their USDA agents to
make their voices heard in the halls of
power. It is time for the USDA to get out
of the food safety illusion business and
it is time for the people to get into the
true food safety business of producing
our own food and getting our food from
people we know. It is time for people’s
food safety. We just need the govern-
ment to get out of our way.  U

MAINE FARMERS PROTECTED
continued from 1

The Food Safety Myth
by Logan Perkins

Tom Kemp

Rachel Katz



mark fiasco was the direct result of
USDA’s failure to enforce the prohibition
against the slaughter of downer cattle for
human consumption, and the NAIS
could not have mitigated this failure.”

• Harm sustainable, independent
producers ability to supply schools with
local food. In the wake of the downer
cow controversy, many school districts
began looking at the sources of their
meat and exploring healthier options for
students. By linking NAIS to the school
lunch program, many organic, grassfed
and other specialty producers, unable to
bear the costs of the program, will lose
valuable market access, despite comply-
ing currently with traceback require-
ments.

“Tracking an animal is not the same
as tracking a pathogen,” stated Debra
Eschmeyer of the National Farm to
School Network who also raises organic
fruits, vegetables, and chickens on her
farm in Ohio. “I respect Representatives
Rosa DeLauro (D-CT) and David Obey
(D-WI) for championing food safety, but I
am not clear that this provision to require
the School Lunch Program to purchase
meat products from NAIS registered
premises is about food safety. The down-
er cow that instigated the Hallmark/
Westland beef recall was tagged and
identified, but that did not make our
school lunches safer. Farm to School pro-
grams are focused on children knowing
where their food comes from and actual-
ly putting a face to the farmer - the ulti-
mate traceability - by actually visiting the
farm, not by putting a tag on each of my
chickens.”

Jack Kittredge, a certified organic hog
and poultry farmer and public policy
coordinator for the Northeast Organic
Farming Association/Massachusetts
explained why the NAIS linkage to
school lunch purchases would put addi-
tional burdens on organic producers:
“Meat or poultry, to be certified organic,
has to be fully traceable from its origins
at birth or hatching through to slaughter.
This makes perfect sense since the con-
sumer is purchasing a premium product
and needs to know it was always raised
on organic feed, had access to the out-of-
doors, did not receive antibiotics or hor-
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But this is not the right way to assure
food safety and only burdens those of us
who care about how we raise our ani-
mals and our food while letting the facto-
ry farms off the hook. To ensure our chil-
dren’s safety, we need local sources of
meat where parents can see the condi-
tions the animals are raised and slaugh-
tered in.”

• USDA’s lack of enforcement
inspections and lax testing regulations.
The downer cow abuse exposed at the
Hallmark/Westland was a failure on the
part of the meatpacking plant to follow
existing USDA laws. USDA has also
refused to do proper testing for mad

cow and e.coli and allowed meat pro-
cessing plants to escape inspections,
where much of the food safety contami-
nations occur. NAIS misdirects the bur-
den for food safety from corporate
processors onto family farmers and
ranchers.

Bill Bullard, Chief Executive Officer of
Ranchers-Cattlemen Action Legal Fund,
United Stockgrowers of America (R-
CALF USA), said, “The safety of the U.S.
beef supply has not been compromised
by U.S. farmers and ranchers. Instead,
the safety of the U.S. beef supply has
been compromised due to the USDA’s
failure to provide adequate oversight
and enforcement of existing health and
safety standards. The Westland/Hall-

ANIMAL ID continued from 1 mones, and was treated humanely. Such
traceability is perfectly appropriate and
organic animal raisers are proud to main-
tain it. NAIS does not trace any of these
important aspects of raising, however. It
only traces the premise(s) where the ani-
mal was raised. It does nothing to pre-
vent disease, stop inhumane treatment,
or avoid contamination.”

• Misleading farmers on “Volun-
tary” nature of NAIS. USDA has now
backed off its initial mandatory
enforcement of NAIS and has expended
much PR effort towards convincing
farmers that the program is voluntary
and that farmers will only be enrolled if
they consent to register their premises.
Several states have already passed bills
to keep NAIS voluntary. Linking NAIS
to the School Lunch program is another
inappropriate tactic to coerce farmers
into the program.

Judith McGeary, Texas livestock
farmer and president of the Farm and
Ranch Freedom Alliance which has
tracked state opposition against the
NAIS program, said, “Once the public
outcry made it clear that a mandatory
NAIS was unacceptable, USDA and state
agencies started calling the program ‘vol-
untary’ while simultaneously using a
variety of coercive tactics to register peo-
ple, from data mining to denying disas-
ter relief to requiring it of children at state
fairs. With over a dozen state bills intro-
duced to reject a mandatory NAIS, and
four states having adopted such bills,
Congress still has not gotten the message
that farmers are rejecting their heavy
handed tactics under the false pretense of
food safety.”

America’s children deserve to have
access to the highest quality meat. Forc-
ing school districts to purchase meat
from sources enrolled in the NAIS will
ultimately mean fewer options for our
schools and more reliance on industrial
meat produced under lax environmental
and health standards by those who value
profits over our children’s safety. The
House Appropriations Committee and
Congress should examine seriously the
implications of such a far-reaching pro-
posal in light of the growing demand for
sustainable, local food sources.  U

U.S. House of Representatives 
House Committee on Appropriations 
Washington, DC 20515 
 
June 25, 2008 
 
Dear Representative: 
 
We, the undersigned organizations, urge you to remove the provision from the House Agriculture 
Appropriations bill that requires USDA to purchase meat products that are derived from farms (premises) 
registered with the National Animal Identification System (NAIS) for the School Lunch Program. This 
provision undermines the School Lunch Program and promotes a flawed policy. 
 
The subcommittee provided two reasons for including this provision. The first reason is to address public health 
concerns, specifically those related to meat recalls. The second reason is to increase participation in the NAIS. 
Both reasons are fundamentally flawed. 
 
NAIS is a three-step program that calls for every person who owns even one livestock or poultry animal to 
register their property, tag each animal when it leaves it birthplace, and report a long list of movements to a 
database within 24 hours. The listed species include chickens, horses, cows, sheep, goats, pigs, llamas, alpacas, 
elk, deer, bison, turkeys, and more, whether or not the animal is used for food. Group or lot identification would 
only be allowed where animals are managed as a group from birth to death and never commingled with animals 
outside of their production system. In practice, group identification would apply mainly, if not entirely, to 
confinement operations (CAFOs) and vertically integrated operations. The stated goal of NAIS is to provide 48-
hour traceback of all live animal movements. 
 
NAIS will harm independent farmers and increase the consolidation of our food supply into the hands of a few 
large corporations. The school lunch provision in particular will favor the most vertically integrated farms that 
can easily prove that all their meat is from a NAIS-registered farm, as well as confinement operations that will 
be able to use group identification under NAIS. By creating incentives for CAFOs, the provision will harm both 
the public health and the environment.1 Americans who are increasingly seeking out local and sustainable foods 
will find their ability to obtain these foods limited. 
 
Linking NAIS to the School Lunch Program will also harm the growing movement of farm-to-school programs, 
while benefiting only large-scale, confinement operations where food safety problems are more likely to occur. 
The farm-to-school programs help improve children’s nutrition while providing family farms with a reliable 
market. They also promote the local economy and environmentally sustainable agriculture, and re-connect 
children with the source of their food. But many of the small, local farmers who are participating in these 
programs, or who want to participate, are opposed to NAIS. Whether for philosophical reasons or the costs and 
burdens imposed by NAIS, these farmers are unlikely to be able to comply with the provision in the 
appropriations bill. 
 
In the recent Hallmark/Westland beef recall, the fault lies with the packing plant for violating existing 
regulations and with the USDA for failing to properly inspect the plant. “Downer” cows were slaughtered and 
the meat was then provided to the School Lunch Program. In the video from the Humane Society, every time 
there was a clear shot of a cow’s left ear, one can see a tag.2 Changing the type of tag to an NAIS electronic tag 
would do nothing to address the problem. 
 

                                                 
1 See Doug Gurian Sherman, CAFOs Uncovered: The Untold Costs of Confined Animal Feeding Operations, Union of Concerned Scientists (April 2008). 
2 http://www.youtube.com/watch?v=kaM7Hpu47FY 

For these reasons, we strongly urge you to remove the provision that requires School Lunch Programs to 
purchase meat products from NAIS-registered premises. Additional background information on why NAIS is a 
flawed system to address food safety is attached. We thank you for your consideration. 
 
Sincerely, 
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Why the National Animal Identification System Does Not Address Food Safety 

 
Livestock producers, who bear the burden under NAIS, are not the source of most food-borne illnesses. These 
illnesses are from bacteria such as salmonella, e. coli, and campylobacter, or the Norwalk viruses, which 
contaminate food due to poor practices at slaughterhouses or in food handling.1 The NAIS would do nothing to 
prevent these problems from occurring. Moreover, because the tracking would end at the time of slaughter, the 
NAIS would not improve the government’s ability to trace contaminated meats once they leave the 
slaughterhouse and enter the food chain. 
 
NAIS is also not an effective control for BSE, or “Mad Cow Disease,” even though NAIS affects live animals. 
BSE is believed to be caused by feeding infected animal material to cattle. So the key to addressing it is 
prevention of this practice through a strong feed ban. The second key to addressing Mad Cow disease is testing 
all or a significant percentage of the animals that enter the food supply, as is done in Japan and Europe. The 
USDA currently tests only about one out of every thousand slaughtered cattle,2 and has opposed increased 
testing, whether government or private. 
 
Although Congress has devoted over $100 million in appropriations towards the program since 2004, Congress 
has never mandated NAIS, nor even mentioned NAIS in authorizing legislation. NAIS will impact millions of 
animal owners, including people raising food for themselves, hobby farmers, recreational horse owners, and 
those who own livestock as pets. Congress needs to hold hearings with a full and open debate on the validity of 
NAIS, not implement it via the back door through appropriations. 
 
The concept of tracking every movement of every livestock animal in massive databases may sound impressive, 
but it is not founded in sound science, economics, or practicality. USDA has not provided any studies showing 
why 48-hour traceback is “optimal” nor why 100% of animals must be included. The susceptibility of animals to 
disease and the likelihood of transmission differ greatly depending on the species of animal, the exact disease, 
and the conditions under which the animals are kept. Therefore, it is obvious that a “one size fits all” solution 
cannot be based on science. USDA as yet has failed to complete a cost-benefit analysis, despite four years of 
implementing the program. Moreover, the experience of Australia, the only other country to implement 
mandatory electronic tracking of cattle so far, indicates that the databases are unwieldy and unworkable. The 
General Accountability Office’s 2005 report on agroterrorism and livestock disease made it clear that parts of 
the U.S. animal health system needed improvement, but did not identify a need for increased tracking of live 
animals.3 No need has been demonstrated for NAIS. 

                                                 
1 See Centers for Disease Control and Prevention, http://www.cdc.gov/ncidod/dbmd/diseaseinfo/foodborneinfections_g.htm#mostcommon. 

Campylobacter, salmonella, and e. coli are all found in the intestines of animals, so that contamination occurs during the slaughter process. The Norwalk 
viruses are believed to spread primarily from one infected person to another, through handling of food by infected kitchen workers or fishermen.  
2 During a period of “heightened” testing in a two year period from 2004 to 2006, the USDA tested fewer than 700,000, or approximately 1% of the cattle 

slaughtered. See News Release, Statement by USDA Chief Veterinary Officer John Clifford (DVM) Regarding Positive BSE Test Results (Mar. 13, 
2006). In contrast, the European Union countries tested more than 8 ½ million cows just in 2003, and tested over 6 million in just the first 9 months of 
2004. See U.K. Food Standards Agency, Results of BSE testing in the EU, http://www.food.gov.uk/bse/facts/cattletest. In 2006, the USDA announced that 
it was reducing testing by 90%. 
3 United States Government Accountability Office, GAO-05-214, Homeland Security: Much is being done to protect agriculture from a terrorist attack, 

but important challenges remain (Mar. 2005) (hereinafter “GAO Report on Agriculture”). 



MONTVILLE, MAINE. Voters at
Montville’s annual town meeting in
2008 passed a binding ordinance ban-
ning the cultivation of genetically engi-
neered crops in their community. This
makes Montville the first town outside
of California to pass a binding measure
restricting genetically modified crops.

The ordinance was developed after
residents directed the town to include
such a ban in the town’s comprehen-
sive plan at town meeting in Spring of
2006. The ordinance passed over-
whelmingly in a voice vote and
requires town residents growing
genetically modified crops to phase
them out within two years. For the past
two years residents have been working
with farmers growing genetically engi-
neered crops on phasing in new non
genetically modified varieties. 

The legality of the ordinance was
initially questioned by the Maine
Department of Agriculture on techni-
cal grounds, but fears of the state suing
Montville has so far proven to be
unfounded. In a response to letters
from the state agency questioning the
legality of the ordinance, the town of
Montville, declared “the Town of
Montville has enacted a valid munici-
pal ordinance whereby its citizens
have exercised their right of municipal
sovereignty to ensure the genetic
integrity of their food.” The state has
not contacted Montville further on this
matter and the town is currently
enforcing the ordinance as written.

According to Jen King, owner and
operator of Skyview Family Farm and
a proponent of the ordinance, “Genetic
engineering is a new kind of pollution
that spreads and reproduces when it is
released into the environment. Once a
GE crop exists in the environment, its
pollen can be passed on, contaminat-
ing other plants from the same species.
And these newly contaminated plants
can then reproduce the pollution,
thereby threatening the diversity of
our crops crops and heirloom seeds.
Through our farmers’ coop, we’ve
have been working with the few farm-
ers in the town who are growing genet-
ically modified crops, to switch to
crops that will benefit our local food
economy, such as as providing local

US: UPRISNG AGAINST THE
ETHANOL MANDATE

The ethanol industry, until recently
a golden child that got favorable
treatment from Washington, is facing
a critical decision on its future.

Gov. Rick Perry of Texas is asking
the Environmental Protection Agency
to temporarily waive regulations
requiring the oil industry to blend
ever-increasing amounts of ethanol
into gasoline. A decision is expected
in the next few weeks.

Mr. Perry says the billions of
bushels of corn being used to pro-
duce all that mandated ethanol would
be better suited as livestock feed
than as fuel.

Feed prices have soared in the
last two years as fuel has begun com-
peting with food for cropland.

“When you find yourself in a hole,
you have to quit digging,” Mr. Perry
said in an interview. “And we are in a
hole.”
The New York Times, USA  7/23/08

OFFICIAL REVIEW ADMITS
BIOFUEL ROLE IN FOOD
CRISIS

Britain and Europe will be forced
to fundamentally rethink a central
part of their environment strategy
after a government report found that
the rush to develop biofuels has
played a “significant” role in the dra-
matic rise in global food prices, which
has left 100 million more people with-
out enough to eat.

The Gallagher report, due to be
published next week, will trigger a
review of British and EU targets for
the use of plant-derived fuels in place
of petrol and diesel, the Guardian
has learned.

The study marks a dramatic rever-
sal in the role of biofuels in the fight
against global warming. As recently
as last year, corn ethanol and
biodiesel derived from vegetable oil
were widely seen as important
weapons in that fight - and a central
plank of Gordon Brown’s green strate-
gy. Now even their environmental ben-
efits are in question.
The Guardian,7/19/08

MONSANTO PATENT FIGHT
ENSNARES MISSOURI
FARM TOWN

Soybean farmer David Brumback
calls himself a loyal customer of
Monsanto Co. His product of choice:
genetically engineered seeds resist-
ant to pesticides and weed killers.

So when the biotech giant named
Brumback and more than 100 other
local farmers in a subpoena seeking
five years of sales records, his first
reaction was befuddlement. Then
anger.

“With Monsanto, you’re guilty until
you’re proven innocent,” he said.

Across rural America, Monsanto is
known for aggressive legal efforts to
protect its patent. Farmers who save
and replant the patented seeds in
subsequent growing seasons quickly
hear from the company’s lawyers and
almost always lose, or settle out of
court before trial.
The Associated Press 7/10/08

BIOENGINEERED APPLES,
BANANAS MAY BE NEXT 
IN LINE

A nonbrowning apple variety and a
disease-resistant banana may be the
next commodities to test consumer
acceptance of biotechnology in fresh
produce.

The U.S. has more than 144 mil-
lion acres of biotech crops under cul-
tivation, but virtually none of that
acreage is represented by crops
grown for the fresh produce market.
In contrast, the U.S. Department of
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non GMO grain for sale to area farm-
ers.”

Food for Maine’s Future, the group
that has been encouraging communi-
ties around the state to take action to
protect area farmers from genetically
engineered crops, was pleased with the
results. “This is an historic and

unprecedented example of a communi-
ty coming together to declare food
independence and take action to pro-
tect its farming community.” said Rob
Fish, an organizer with Food for
Maine’s Future. “We encourage other
towns to educate themselves and then
take action on this important issue
whether by passing a town meeting
resolution or hosting community dis-
cussions on the issue.”

Kai George summed up the feelings
of many at the meeting in her testimo-
ny before the vote “I’m concerned not
only about the potential effect genetic
engineering has on our health and our
environment, but also on the effect the
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 GMOs. We need to have a choice
about the food we eat. We need to pre-
serve our environment. We are doing
this today, by imposing a moratorium
on the growing of genetically modified
crops in Montville and demanding that
our legislators pass laws to protect our
rights as consumers and farmers.”

The Towns of Liberty and Brooklin
passed non binding resolutions declar-
ing themselves “GE Free Zones” in
2005 and 2007. Montville passed a reso-
lution directing the town to develop an
ordinance imposing a moratorium on
GM crops in 2006. Several counties in
California have imposed binding
moratoriums on genetically modified
crops.

Please contact Food for
Maine’s Future for educational
resources if you would like to
take action in your community.
Food for Maine’s Future, PO Box 151,
Thorndike, ME 04986 info@foodfor-
mainesfuture.org. U

On Saturday, March 29, a distant
echo of the American Revolution’s ide-
alism and independence reverberated
through the rolling wooded hills of
Montville, Maine.

Warmed by a woodstove and sitting
shoulder to shoulder with their neigh-
bors in the town’s 200-year-old meeting
house, members of the community
came together to exercise their funda-
mental right in a pure democracy. By
casting their vote with a show of hands,
they enacted an ordinance that places a
10-year moratorium on the cultivation
of genetically modified crops (GMOs)
in town.

Among Montville’s earliest settlers
were farmers, woodsmen and crafts-
men who united against the most pow-
erful government on earth during the
American Revolution to assert their
belief in self-determination. Their
courage, conscience and creativity
carved this community out of the
wilderness. The essence of their convic-
tions resonates with people who live
here today.

The people whose voices were
heard at the meeting expressed deep
concern about the safety of their food
and the security of their food system. In
solidarity with others across the world,
they expressed a desire to protect a
common natural heritage that is repre-
sented by the diversity and purity of
seed, the source of life-giving food.

As the moderator read the warrant
article at the town’s annual meeting, a
farmer moved that the ordinance be
accepted as written. But the discussion
that followed was immediately led by
consumers.

A retired schoolteacher whose long-
standing tenure in the community has
earned her respect as a nurturing care-
giver spoke of her concerns about the
affects of GMOs on human health, the
local farming economy and the envi-
ronment. A retired military serviceman
and computer executive spoke about
his findings while researching genetic
engineering, and the resulting appre-
hension he feels about the crops after
reading about devastating effects on
corn in Spain. A nurse and an avid gar-
dener voiced unease about the poten-
tial for cross contamination with tradi-
tional crops and cited situations in
Canada and Mexico where cross con-
tamination has occurred.

A young father, a registered Maine
Guide who has lived in Montville his
entire life, was particularly passionate
in his expression of support for the
ordinance, saying consumers need to
stand up for their right to choose what
they eat.

The vote to enact the GMO ordi-
nance in Montville was an emphatic
statement of consumer preference.
What our town said is this: genetically
modified organisms provide no benefit
to our families; genetically modified
organisms provide no benefit to our
community; genetically modified
organisms compromise the integrity of
our food system and our environment.
Corporations that have placed geneti-

NEWS BITES
Montville: First U.S. Town 

Outside of California to Ban
Genetically Engineered Crops

by Rob Fish

Cultivating
the Seeds

of Rebellion
in Montville

by Sandy George 
and Diana George Chapin

In 2006, Montville voted to draft a moratorium on GE crops to be included in the town’s
comprehensive plan. In Spring of 2008, the town officials enacted the ordinance. In this
photo, Kai George presents the proposal at the Montville Town Meeting.
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red and one frequency for brown. And
an infinite number of frequencies in
between. Only limited to the colors that
I know and can identify. So it isn’t the
light hitting my eyes that tells me what
is happening to the leaf it is the way it is
hitting my eyes that allows me to sense
the leave’s deterioration. So as the par-
ticles that we call light bounce off my
eyes it is the spaces in between there
bouncing that I am really using to
describe color. So what am I using to
describe ground? Down? Ground is
where all the seeds are planted and all
the nutrients are collected. It is where
all the life is? Even the ocean would not
be much if it weren’t for the ground

underneath it. All the parts of
the leaf come up through the
roots and are created at the
end of the branch and then
autumn gives them back to
the ground. And the tree is
just the relationship. But the
ground, what is it? Me?

Did you stay with it? I got to
read it a couple times myself.
And I wrote it! I just pur-
chased some Mangel Wurzel
seed. Those of you that are
not familiar with the Mangle I
will give this brief descrip-
tion. The Mangle otherwise
known as the “farm beet” is a
large root. The mangle is a

beet and today is most frequently
grown for its greens. The mangle has
been designed over time to grow very
large but with some exceptions. Man-
gles bring in about 15% dry matter, that
means that they are 85% water. An
average Mangle finishes over 10 lbs.
when grown well. That calculates out
to a whopping 50,000 lbs. per acre. That
is a lot of dirt and A LOT of water. Low
in protein, high in fiber and carbohy-
drates and medium to low in fat the
mangles were used primarily as a suc-
culent feed for milk cows. But also were
well worth growing for sheep, hogs
and chickens. I purchased 1/4 lb. of
seed. Non GMO of course. They
haven’t gotten to mangles yet. Too
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cally modified foods on the supermar-
ket shelves, and, in turn, in our house-
hold cupboards without our consent,
will not silence the people of Montville.
We believe we have the right to choose
what we eat. We stand against this
assault on our democracy. We state,
quite simply, “This is not the right thing
to do.”

Indeed citizens everywhere have a
right to know what they eat. With less
than 2% of the U.S. population actively
engaged in the production of food and
the other 98% totally dependent upon
others for their food supply, the integri-
ty of our food system is of primary
importance. While it is difficult for the
modern consumer to follow the com-
plexities of our food system, the public
has a rightful role in choice.

For more than 50 years, four genera-
tions of our family have farmed in
Montville, producing livestock, vegeta-
bles and horticultural crops. For over
26 years we raised sheep and observed
first-hand their behavior. If a shepherd
tries to drive sheep, they scatter but if
led, sheep complacently follow. This bit
of country wisdom can be applied to
the revolutionary change taking place
in our food system that has introduced
genetically modified organisms with-
out the consuming public’s consent.

We are not sheep. We are a free peo-
ple whose scattered voices are being
heard throughout the world, and
whose cries for a different sort of revo-
lutionary change are speaking out for a
future world that preserves, propa-
gates and protects open access to pure
seed.

The firebrands of Montville have set
the spark. Let others kindle a flame that
spreads across this nation; let that
flame find fuel within our democracy
to protect the genetic integrity of our
food system.

In Montville, Maine we have voted
with our conscience and we encourage
you to do the same.

Sandy George and Diana George
Chapin own and operate The Heirloom
Garden of Maine in Montville, and are
members of a national network of farmers
and gardeners who save seed to preserve,
propagate and perpetuate heirloom vari-
eties for future generations. U

When I think back to all the times I
have attempted to tackle the actual con-
cept of a seed and have fell short of my
standards for a complete thought. I
have to say these first few words head-
ed in this direction are not the first of
their kind. But in the recent concentra-
tion and studying following the birth of
my first child on April 1st along with
some brand new emotional states to
reflect from, I have decided to give this
seed description another go. Just prior
to my daughter’s birth, the town of
Montville got together at their annual
town meeting to decide on the spend-
ing for the year. A lot of us figured it
might be fitting for Bridget to have to
leave the meeting in the mid-
dle, for if the birth had
begun. I have to admit when
I glanced over and noticed
that some of her drinking
water had leaked out of the
bottle and was making its
way towards the middle of
the hall floor I was distracted
for a moment from the poli-
tics. While little Ora was in
her final days in the womb,
Montville decided to no
longer allow the growth of
genetically altered seeds and
plants in town. I will say it
here. If there is any group of
folks on earth who have the
collective and wholesome
understanding of the true power and
philosophical nature of the seed, it is
the people of Montville. For to stand up
alone in the darkness and to such a
giant shows not just courage but great
wisdom, respect, compassion and
understanding for all that has ever
been and will ever be. I am glad to be
associated with such folks that are will-
ing to accept the responsibility for the
future of the human race and save our
seed.

I would like to start this train by first
allowing folks to ponder with me for a
moment. Below is a personal essay last
edited in January 2007. I realize now
that to tackle the concept of a seed one
would first have to loosen up their
view of the ground in which the seed in
sewn. Hang with me! I get a little out
there.

My thoughts about the ground
My interest in this subject occurred

after pondering the relationships
between me and the ground. Lately
when I think of relationships I automat-
ically make sure that I don’t leave out
thought on perception of my own rela-
tionship and how that might influence
the course of my thought. In a simpler
way to explain, I have purposely
devised a habit that I use as an aid to
think. So instead now, my personal
view and or belief of any subject that I
may be discussing does not have as
much purchase in the variety of ways I
try to experience a given thought.
Ground. I look down and see rocks,
dirt, dead leaves. What am I seeing? We
bury ourselves in the ground when we
die. We have developed legs that walk
over the ground. And shoes to do that
better. But what up with the ground?
Nothing. The ground is always down.
Supposedly as you travel further down
you eventually get to the center of the
earth. Then which way is down? Wait a
minute? If I was at the center of the
earth than there would be only up. That
is kind of mysterious. Since no one has

ever been to the center of the earth, I
think I may have some trouble believ-
ing this “down” thing. So what if I was
on the moon? Which way is down?
Towards the center of the moon I imag-
ine? Well, until I reach the center of the
moon. But after that it very well may be
the earth. I mean we did leave earth
and went one direction to get to the
moon. And that direction was up, so
from the center of the moon down
would seem to be towards the earth.
That is why the moon keeps up its
orbit. The moon would go flying away
into space if earth was not down. So
with out killing this subject, “I am not
down with that”

A brilliantly colored red leaf falls
from its branch taking flight into the
autumn air. Its journey to the ground
inevitable. A few gusts here and a few
gusts there the leaf finds itself near the
end of its journey. Now what happens
next to the leaf is what I find so interest-
ing. The leaf starts to dry up. On the
ground I watch the leaf turn from that
brilliant color slowly into what is
known as brown. The color leaves and
it is now brown. That’s amazing. My
eyes are designed in such a way that I
can view the way in which light is
bouncing of the object and calculate a
difference in the period of time it lies on
the ground. For me to see color it has
been discovered that certain frequen-
cies of white light are viewed by the
eyes differently. So one frequency for

What is a Seed?
by GW Martin

Saving Seeds Ad Policy 
We will accept paid ads from all non-

profit organizations, educational insti-
tutions and locally-owned commercial
businesses who support sustainable
agriculture. Submissions may be made
in PDF, TIF or scanable hard copy, gray
scale only. Digital images, including
those embedded in PDFs, should be at
180 dpi. Payment must be received
before the ad can go to print unless prior
arrangements are made. Ads submitted
without payment or prior arrangement
are held until the next issue or until pay-
ment is sent. Food for Maine’s Future
publications are not “ad rags”, so space
is limited. Ads will be run on a first-
come, first-served basis. We reserve the
right to refuse any ad.

Note: Discounts are available for
multiple ads or multiple runs. Contact
us for more information.
Ad Sizes Available
A) Size: 2 3/8" x 2 3/8" – ($20.00 per

issue/program)
B) Size 3 3/16" x 2" – standard business

card ($35.00 per issue/program)
C) Size: 2 3/8" x 4 7/8" ($50.00 per

issue/program)
D) Size: 4 7/8" x 2 3/8" ($50.00 per

issue)
E) Size: 4 7/8" x 4 7/8" ($100.00 per

issue) U

Aseed is greater than any
country, stronger than any

army and has longevity far
beyond any human society. We
are the keepers of the seed, and
thence destined to wield its
power.  And that power will
only be lost to those that forget
that it is here.

See WHAT IS A SEED on page 6
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Agriculture reported this year that
80% of the nation’s field corn crop
and 92% of soybeans were biotech
varieties.

The slow development in biotech-
nology for fresh produce has been
rooted in caution about consumer
attitudes. The genetically engineered
Flavr Savr tomato was unveiled in
1992 but ran aground amid activist
resistance, prolonged regulatory
reviews and lukewarm market accept-
ance.

“There are very few biotech
derived fruits and vegetables on the
market and there is not too many
being actively developed that are
close to being on the market,” said
Michael Wach, managing director for
science and regulatory affairs for the
Food and Agriculture Department of
the Biotechnology Industry
Organization, Washington, D.C.

“I don’t see anybody in the
Washington (state) apple industry try-
ing to market a genetically modified
apple at this point in time for fear of
getting clobbered by the activists,”
said economist Desmond O’Rourke,
president of Belrose Inc., Pullman,
Wash.

However, commercial acceptance
of bioengineered apples may not be
that far off, said Herb Aldwinckle,
Cornell University professor at the
Geneva, N.Y.-based New York State
Agricultural Experiment Station.

“I think there might be some
genetically engineered varieties out
within five years, and some of those
might be the nonbrowning apple vari-
eties,” he said.
Tom Karst, 7/24/08

GM BANANA TRIALS GET
THE GREEN LIGHT

Australia’s first genetically-modi-
fied bananas will be planted in Far
North Queensland, following approval
from the Office of the Gene
Technology Regulator.

Two trial crops will be planted
near Innisfail by the Queensland
University of Technology; one with
nutrient-enhanced bananas and the
other with disease-resistant
Cavendish bananas.

And although you can’t yet eat
them, QUT Professor James Dale
says the trials are the next step in
the path to commercial production.

“I think it’s a very, very important
occasion. Bananas are extremely diffi-
cult to breed conventionally,” he says.

“Genetic modification offers the
opportunity to improve bananas and
we know they’ve got a huge number
of problems, particularly diseases.

“This kind of technology offers the
opportunity to improve bananas sig-
nificantly.”
ABC,  6/14/08

EXTENSIVE PATENT ON
PIGS ISSUED 

The European Patent Office in
Munich is today granting an extensive
patent (EP 1651777) on a method of
breeding pigs despite international
criticism and lack of clarity on the
patent’s legality. According to
Greenpeace’s analyses the genetic
conditions described in it occur in all
European pig breeds. The claims
have been formulated in such a way
that not only do they include the
breeding method; the patent owner
can in a dispute also make claims on
pigs themselves and all their progeny. 

Greenpeace will lay an objection
to the patent because it is in viola-
tion of the ban on patenting “mainly
biological processes” for breeding.
The European Patent Office is at
present examining the extent to which
patents on the breeding of normal
plants and animals may in principle
be granted at all. A decision on this
is expected in 2009.

“Corporations can use patents

NEWS BITES continued

continued on page 8

“Water is not 
a human right, 

it is a universal right.”
—Oscar Olivera, Bolivian union 

organizer and water rights activist 
from Cochabamba, Bolivia

Oscar Olivera spoke those words to
me six years ago in Cochabamba,
Bolivia. In the spring of 2000, the
mostly indigenous city of Cochabam-
ba successfully deprivatized their
water utility from the Bechtel Corpora-
tion. When Bechtel took over the city’s
water services, rates increased instant-
ly. In some cases by 2,000 percent.
And this in a community, where
close to 70 percent live below the
poverty line. Teachers, farm-
ers, youth, students, union
workers, and the elderly
all unified under the
umbrella of Water for
Life, Not for Profit.
They mobilized
for months
under what is
now known as the
la guerra del agua—
the Water War. In order to
make their point clear, Cochabambinos
would shut down major economic
roads and hold massive rallies of hun-
dreds of thousands of people. But it
was not until a peaceful protester—18
year-old Victor Hugo Daza—was shot
and killed by Bolivian military sharp-
shooter, that the Bolivian Government
told Bechtel that they could no longer
guarantee safety to the company. With-
in days, Aguas del Tunari (Bechtel’s
Bolivian Subsidiary) permanently shut
its doors, and returned control over the
water utility to the people of Bolivia.

After interning for the summer of
2002 with Oscar at the Coalition in

Defense of Water and Life (a major
player in the deprivatization efforts in
Cochabamba), I decided to return the
following year and research how social
conflicts emerged between traditional
Bolivian views of water management
and those of the International Financial
Community (ie World Bank, Interna-
tional Monetary Fund, World Trade
Organization, etc.) When Oscar asked
me to explain the goals of my research,
I responded, “I want to understand the

intricacies of how Bolivian culture
views water as a human right.” It was
then that he told me that Bolivians do
not see water simply as a human right,
el agua es patrimonial universal, water
is a universal right.

I have been thinking about Oscar’s
wise words for many years. However,
not until I began to work on water
issues here in Maine did I start to fully
understand the concept of water as a
universal right.  When I began to grasp
the complexity of the global water cri-
sis and its impacts on Maine and its
natural communities, I was able to see
what is currently happening to our

environment and what will undoubt-
edly happen to human communities as
a result of the commodification, diver-
sion, pollution and overconsumption
of water resources. The truth is the
world is running out of clean water. As
a result of the loss of clean water glob-
ally, and Maine’s abundant and clean
fresh water resources, our state is now
a battle ground between those who
want access to what they view as a
commodity and those who see water as
a universal right.

As a small-scale farmer who is dedi-
cated to agricultural practices that

reduce food production’s anthro-
pogenic carbon emissions, I am

coming to understand the con-
nection between developing

sustainable and local food
security infrastructure to

battle to keep
preserve
the uni-
v e r s a l

right to Maine’s
water.

World Water Crisis
and US Agribusiness

Maude Barlow outlines in her
newly released book Blue Covenant that
“three scenarios collude toward disas-
ter.” The first is that the world is run-
ning out of freshwater because we are
“polluting, diverting and depleting the
Earth’s finite fresh water resources at a
dangerous and steadily increasing
rate.” Second, “every day more and
more people are living without access
to clean water. As the ecological crisis
deepens, so too does the human crisis.”
1.1 billion people on the planet do not
have access to clean water, and 2.6 bil-
lion do not have access to basic sanita-
tion services. Consequently, thousands
of children die everyday from easily
preventable water-borne diseases; and
the cycle of surface and groundwater

The Global Water Crisis....
Another Reason to Support Local Agriculture

by Emily Posner

much manual labor, fertilizer and
water needed to grow a mangle
besides the winter storage involved.
Why am I growing them? I have my
reasons. A beet seed comes in a pod
carrying anywhere from 3 to 5 germi-
nating seeds. So a lot of thinning and or
transplanting is involved in producing
a root crop. There is approximately
24000 mangle seeds per pound. That
places me at around 6000 seeds. At an
80% germination rate that places me
just shy of 5000 seedlings. Multiply
that by 10 lbs. a piece and one will have
a figure of 48,000 lbs.. 1/4 lbs.. and 4
months turns into 48,000 lbs. of edible
produce. Now that mister, is a seed!

So what the hell is actually going
on. “please excuse my slang” How can
just a handful of seeds in four months
weigh as much as a loaded log truck. I
started off as one cell swimming as fast
as I could looking’ for that one egg that
held the nutrients, and power of culti-
vation that I needed. I was a seed. One
of millions. And now I produce seeds.
And whether I choose to recognize it or
not I am responsible for where those
seeds go. And by golly anyone who
tries to take that away from me has bet-
ter be ready. Because my seed is as
powerful as the entire human race. For

it holds the instruction of how the
ground will be organized. My mother
cultivated me inside her and during
that time my father and our family took
care of the nutrients and environment
that my mother needed. As a child I ate
food from the ground, from other seeds
and their intent. That in order for them
to exist had to be cared for and some
sewn and cultivated. Even my wooden
home started out in a seed working its
hardest to stake claim to mother earth
and her power of ground. We are the
seeds that we take care of. To give up
our care of our seeds is to give up on
ourselves. It is similar to forgetting the
wise word of your elder and then inten-
tionally walking off the precipice.

So how does the seed hold all this
info? DNA right? Teeny tiny proteins
organized in a double helix configura-
tion that when recreated and run
through the ribosome enacts chemical
reactions and the formation of particu-
lar enzymes which then give character-
istics and paths for each cell to follow
(reproduction, cell walls, blood cells,
bones, etc.). Actually it is much more
complicated than that. And that is why
genetic engineering is still a science.
There are a lot of experiments going on.
And I am pretty sure we are in one. 

What is to be remembered is, it isn’t
the proteins in the DNA that holds the

info. It is the way the proteins are con-
figured. Similar to the text you are
reading. There are only 26 letters in the
alphabet. It is only paper and ink in
which you are reading from. But the
influence is coming from the WAY I
have chosen to organize such. The
same as colors to your eyes and noises
to your ears. Sound and quiet, light and
dark. Mother Nature provides the sub-
stance we provide the seed, the way,
the relationship.

For us to a see a small spec of dried
plant matter takes the same tools in our
bodies as to see a rock. To acknowledge
that spec as a seed we need under-
standing. And often times in today’s
fast paced world, that understanding is
far, far forgotten by our preoccupied,
domesticated minds. A seed has the
power of all its ancestors. The strength
of the oak is also in the acorn. 

A seed is greater than any country,
stronger than any army and has
longevity far beyond any human socie-
ty. We are the keepers of the seed, and
thence destined to wield its power. And
that power will only be lost to those
that forget that it is here.

Congratulations Montville.

G.W. Martin, is editor of Sap Pail and a
resident of Montville, ME. U

What is a Seed? continued from 5
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pollution continues from insufficient
wastewater disposal infrastructure.
Lastly, “a powerful corporate water
cartel has emerged to seize control of
every aspect of water for its own profit.
Corporations deliver drinking water
and take away wastewater; corpora-
tions put massive amounts of water in
plastic bottles and sell it to us at exorbi-
tant prices. . . corporations extract and
move water by huge pipelines from
watersheds and aquifers to sell to big
cities and industries (ie agriculture);
corporations buy, store and trade water
on the open market, like running
shoes.”

The cumulative impacts of these
three scenarios are now beginning to be
felt in the United States and Maine.
According to the Environmental Pro-
tection Agency 36 states will face short-
falls if current water use remains
unchecked as agribusiness, mining and
industry suck up and pollute water
supplies and subdivisions and farms
proliferate in the desert.

The High Plains Ogallala—the
largest aquifer in the world—that
stretches from South Dakota to Texas is
being depleted eight times faster than
nature can replenish it. How and why
is this happening? According to Dam
Nation, a compilation of short essays
by water activists, the problem can be
traced back to the Dust Bowl when
government subsidy programs pushed
small scale farmers off of their land in
favor of large landholding corpora-
tions. The 1940s, which brought new
centrifugal pumps, allowed industrial
farmers to “never see blowing dust
again.” Since this time, the dry plains of
West Texas, Oklahoma, New Mexico
and Colorado have been turned into
wheat fields and cattle range. Dam
Nation reports that “today the Oglalla
region supports not so much a farming
industry as a mining industry. . .turn-
ing fossil fuelderived fertilizers and
fossil water into crops.” 

These days of exorbinant water
mining in the US’s bread basket are
numbered, as more wells on the edge of
the aquifer have started to pump sand. 

The same is happening in the agri-
cultural “oasis” of California. For
example, industrial farming in the San
Joaquin Valley has caused the area’s
aquifer to drop nearly 30 feet in some
spots within the last 50 years. South of
Fresno, the Central Valley averages less
then 10 inches of rain. Nevertheless,
land policy and centrifugal pumps
have allowed agribusiness to turn 1.5
million acres of dry land into crops. In
this area, few farms are smaller then
5,000 acres. How much longer can this
type of bulk extraction continue with-
out disastrous results? Perhaps the
more appropriate question, is how
much longer will Mainers continue to
buy tomatoes from California in the
winter?

Water mining is not the only water
related problem with industrial agri-
culture. Corporate farming is largely
responsible for the millions of tons of
pollution in our nation’s water ways.
The Mississippi River alone carries an
estimated 1.5 metric tons of nitrogen
pollution into the Gulf of Mexico every
year, massively contributing to the
dead zone off of the continental shelf.
Furthermore, irrigation projects in Cali-
fornia, Arizona, New Mexico and Col-
orado are literally killing land, render-
ing it dead to any forms of life due to
the salination of land that such projects
produce. The aqueducts of the San
Joaquin Valley carry 3 million tons of
salt to the region’s soil, making it
impossible for seeds to germinate and

causing complete collapse of the soil’s
health. Soil that cannot grow life also
cannot sequester carbon, subsequently
contributing to land desertification and
climate change. Dam Nation writes
that salt from “irrigation destroyed the
fertile soils of the ancient Mesopotami-
an, Sumerian, and Anastasie peoples.”
Again, I pose the question, how long
can this type of industrial behavior
continue to last without disastrous
results?

Supporting Local Agriculture
The water crisis, in particular the

irresponsible and unsustainable use of
water by industrial agriculture, exem-
plifies why Mainers should support
local, and preferably organic agricul-
ture. At the moment our state is blessed
(though this could change with climate
instability in the future) with natural
amounts of precipitation that allow
many farms (including my own) to
fully depend on rain from the sky to
water the fields. This incredible natural
resource means that food produced
here in Maine does not have to rely on
fossil water sources like that produced
in the arid west. Local farmers can
select crops and varieties that are well
adapted to the regional climate, includ-
ing rainfall levels. Further, when con-
sumers can work with producers who
are committed to using water resources

sustainably. Through preservation and
cooperation, Maine can meet its popu-
lation’s food needs, without relying on
industrial farming practices that pol-
lute our surface and groundwater, sali-
nate our soil, and deplete our aquifers. 

Standing with Maine
Communities Resisting the
Corporate Water Cartel

While Maine is currently not facing
a water shortfall, and our population is
not facing a great risk of outbreak of
water related diseases, our communi-
ties are facing the threat of the corpo-
rate water cartel. As other places con-
tinue to run out of freshwater, bottle
water companies are positioning them-
selves to profit tremendously from the
water crisis. 

Nestle, a major foreign-owned
multinational, is the largest food pro-
cessing corporation in the world.
Through its subsidiary, Nestle Waters
North America, the corporation is con-
ducting a massive bulk water extrac-
tion operation in Maine as part of its
global strategy for water acquisition.
Under the brand name Poland Spring,
NWNA is extracting water from at least
8 sites for its Poland Springs, Hollis and
soon-to-be-operational Kingfield water
bottling facilities and is actively and
aggressively seeking new spring sites. 

Nestle is selling Maine’s water all

over the country, at times at a profit of
200 percent of what they paid. Their
trucks put thousands of pounds of cli-
mate changing C02 into the atmos-
phere, while also disrupting “the way
life should be” for thousands of rural
Mainers in communities like Fryeburg,
Lexington Township, Hollis and
Rangeley. Furthermore, Nestle continu-
ously tries to subvert local democracy,
by asserting their corporate rights over
the rights of Mainers and Maine’s
ecosystems. They are taking over a bil-
lion gallons of spring water every year
from the sand and gravel aquifers of
Southern and Western Maine that are
intricately tied to the uniqueness of the
area’s ecology. 

Resistance is mounting in this part
of the state against Nestle’s Poland
Spring. Fryeburg has been at the fore-
front of the fight. Bur most recently, a
proposed contract between Nestle and
the municipal water utility in Kenneb-
unk, Kennebunkport and Wells was
stopped. Meanwhile, local groups are
working in Shapleigh and Newfield to
stop Poland Spring from water mining
on public land. 

Mainers who want to address the
deepening water crisis should work to
support these communities in their
David and Goliath fight against Nestle
Waters North America. Please decide to
not buy bottled water, to participate in
the planning and management of your
local water utility, to build grey-water
and water catchment systems in your
homes and backyard gardens, and to
support Maine farmers.

Please visit the Defending Water for
Life Campaign in Maine’s webpage at
www.defendingwaterinmaine.org to
find out how you can get involved.
Defending Water for Life advocates to:

• conserve Maine’s precious
groundwater supply.

• designate water as a part of the
Commons, where everyone has the
right to use water and no one has the
right to profit from it.

• create jobs driven by the needs of
Maine communities and economic
development controlled by the resi-
dents of this great state and not multi-
national corporations

• recognize the unalienable rights of
nature and ecosystems to exist along-
side healthy and intact hydrological
systems.

• mitigate climate change and
sequester carbon through water con-
servation.

• develop democratic and sustain-
able management of Maine’s ground
and surface water supplies!

Remember 
WATER IS A 

UNIVERSAL RIGHT.
WATER FOR LIFE, 
NOT FOR PROFIT.

Resources on the Water Crisis:

Blue Covenant, Maude Barlow

Dam Nation Dispatches from the
Water Underground, Cleo Woelfle-
Erskine, July Oskar Cole and Laura
Allen

www.defendingwaterinmaine.org
www.fwwatch.org
www.corporateaccountability.org
www.takebackthetap.org U

Residents pour bottled water back into the lake to protest Nestle’s ground water extrac-
tion plans in the area.

The June 25th Press Conference and Rally in front of Kennebunk, Kennebunkport and
Wells Water Utility
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like this to go a long way towards
monopolising animal breeding in
Europe,” says the patents expert
Christoph Then on Greenpeace’s
behalf. “It is incredible that the
European Patent Office is issuing a
patent which is based on normal
breeding and does not include any
inventive steps whatsoever. This
takeover of food production through
patents must be halted.”

The US corporation Monsanto had
originally applied for the patent in
2005. Making it known that it was
collaborating closely with Monsanto,
the US corporation Lengsham Choice
Genetics bought the patent while the
application was being examined.

FARMERS FILE CLASS
ACTION LAWSUIT OVER GE
RICE CONTAMINATION

LITTLE ROCK - Riceland Foods Inc.
in Stuttgart subjected the state’s rice
farmers to an ”ultrahazardous risk”
when it experimented with genetically
modified rice that contaminated the
commercial supply, a class action
lawsuit filed Wednesday alleges.

Arkansas’ more than 4,000 rice
farmers were adversely affected when
the European Union began refusing
Arkansas rice in 2006 after the
genetically modified strain, Liberty
Link, contaminated the state’s
exports, according to the lawsuit filed
in Lonoke County Circuit Court.

Lonoke County residents and
farmers Roger Webb, Harold West
and JoAnn West are listed as class
representatives in the lawsuit against
the farmer-owned cooperative and
world’s largest rice miller and mar-
keter.

“It just goes to show the degree
of the breach of trust that has
occurred,” said Paul Byrd, managing
counsel for the Arkansas office for
law firm Hare Wynn Newell and
Newton. ”It (Riceland) was created for
the aid and benefit of farmers.”

Riceland collaborated with Aventis
Crop Science, which later became
Bayer Crop Science, on the rice, engi-
neered to resist Liberty herbicide.
SOURCE: Arkansas News Bureau,
USA, 3/7/08

SECRET REPORT: BIOFUEL
CAUSED FOOD CRISIS
INTERNAL WORLD BANK
STUDY DELIVERS BLOW TO
PLANT ENERGY DRIVE

Biofuels have forced global food
prices up by 75% - far more than pre-
viously estimated - according to a
confidential World Bank report
obtained by the Guardian.

The damning unpublished assess-
ment is based on the most detailed
analysis of the crisis so far, carried
out by an internationally- respected
economist at global financial body.

The figure emphatically contra-
dicts the US government’s claims
that plant-derived fuels contribute
less than 3% to food-price rises. It
will add to pressure on governments
in Washington and across Europe,
which have turned to plant-derived
fuels to reduce emissions of green-
house gases and reduce their
dependence on imported oil.

Senior development sources
believe the report, completed in April,
has not been published to avoid
embarrassing President George Bush.

“It would put the World Bank in a
political hot-spot with the White
House,” said one yesterday.
Agrofuels, The Gaurdian, 7/08

BIOTECH GIANTS DEMAND
A HIGH PRICE FOR SAVING
THE PLANET

Giant biotech companies are pri-
vatising the world’s protection against
climate change by filing hundreds of

continued on page 12

NEWS BITES continued

Foods Campaign provides crit-
ical resources that will enable
the public to help the planet
through a commitment to
organic, local, and ‘cool’ food
choices.”
The campaign was launched
one day after a landmark
report was issued by the Inter-
national Assessment of Agri-
cultural Science and Technolo-
gy for Development (IAASTD)
- a committee commissioned
by the United Nations and
World Bank. The committee’s
report urgently calls for drastic
changes to agricultural prac-
tices worldwide, including a
need to increase local food con-
sumption and the change over
to farming practices that
reduce global warming by min-
imizing energy consumption,
pesticide use and
pollution. According to the
IAASTD press release, “The
report will suggest that mod-
ern agriculture will have to
change radically if the world is

to avoid social breakdown and envi-
ronmental collapse.”

Commenting on the Campaign and
announcing her new Take a Bite blog,

bestselling author Anna Lappé stated,
“The campaign and Take a Bite blog
will help make it easy for people to
make the commitment to cool foods
and ‘cool’ farmers, which will have a
massive and positive impact. Every-
one, anyone, can make this choice, and
not only does it taste better, it actually is
better, for you, for your community
and for the planet.”

Food for Maine’s Future supports
the efforts of the Cool Foods Campaign
and urges you to participate. 

For more information, please
visit the Cool Foods Campaign
website at http://www.cool-

foodscampaign.org
and the Take a Bite
Blog, www.takeabite.
cc, a complimentary
cool food chronicle,
which details Anna
Lappé’s journey to
explore how food,
farming, and your fork
can help solve the cli-
mate crisis. Email
info@foodformaines-
future.org for more
information or to get
involved. U
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This Spring, the Center for
Food Safety and the Corner-
stone Campaign launched a
new effort demonstrating to
consumers the link between the
food choices and global climate
change. This national initiative
is designed to empower people
and businesses to take a bite out
of global warming by encour-
aging them to make more sus-
tainable food choices. 

The Cool Foods Campaign
aims to educate the public
about the impact of food choic-
es and agricultural practices on
global warming, and empower
people with resources needed
to change that impact and
reduce their
“FoodPrint.” Among other rec-
ommendations, the Campaign
promotes organic, local and
whole foods which require far
less fossil fuels for their produc-
tion and transportation.

“Cool foods and good cui-
sine are natural partners,” says
Peter Hoffman, chef and owner
of Savoy & Back Forty
Restaurants. “Chefs and restaurants

nationwide should embrace the Cool
Foods Campaign since it’s so closely
aligned with our philosophy of pre-
senting the best, freshest and most deli-
cious ingredients to our customers.”

The Campaign encourages busi-
nesses, organizations and individuals
to sign a Cool Foods pledge, indicating
their commitment. Inaugural signers of
the pledge include chefs Dan Barber
and Peter Hoffman, along with certi-
fied organic Restaurant Nora, My

Organic Market Co-op, and various
members of the academic and religious
communities. The pledge outlines easy
steps that will help families, chefs, and
businesses identify and choose: organic
foods; fruits and vegetables over ani-
mal products; locally grown and pro-
duced food; and food with decreased
processing and packaging.

“Organic and local foods reduce
global warming emissions and also
provide a better variety of textures,
tastes, and aromas” says Dan Barber,
executive chef & co-owner of Blue Hill.
“These foods are both environmentally
friendly and good for the planet and
also allow for a truly better dining
experience- a concept that we embrace
at Blue Hill.”

Consumers and businesses that take
the Cool Food pledge will receive infor-
mation including fact sheets and an
accessible shopper’s guide to share
with their families and customers. The
Campaign also provides consumers
with an organic cotton shopping bag,
and frequent updates on important
food news and agricultural events rele-
vant to addressing the global warming
crisis.

“Everyone can fight global warm-
ing by changing their food choices,”
said Mary Morgan co-founder of the
CornerStone Campaign. “The Cool

%@
Good Tern

Natural Foods
CO.OP &CAFE´
COOPERATIVELY OWNED SINCE 1980

750 Main St. RocklandME 04841
207-594-8822 •GOODTERN.ORG

Monday� Saturday, 9-6

Cool Foods Campaign Aims to 
take a Bite Out of Global Warming

Campaign Is First Ever National Consumer Initiative to
Address Climate Change Crisis through Food Choices

Sign-On – “Cool Foods” Pledge Encourages Restaurants, Food Retailers, and Individuals to
Reduce Their “Foodprint” by Making Responsible and Sustainable Food Choices

“FoodPrint” refers to an 
individual’s contribution 

to global warming, based
upon the food they eat.
This includes the total
amount of greenhouse 

gases produced to grow,
process, package, and 

transport that food.

“Reducing global warming
begins with the food we

eat. The Cool Foods
Campaign educates the
public about how food

choices can affect global
warming and empowers

them with the resources to
reduce this impact. Join our
“Cool Foods” Campaign and

help take a bite out of 
global warming by changing

the way you eat.”
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Nearly forty years ago small groups
of eaters who were tired of crappy,
industrial food began organizing into
buying clubs and cooperatives to bring
whole, organic, and local foods into
their communities. But like the organic
food movement generally, the food co-
ops that were born out of resistance and
a progressive vision have been co-opted
by Big Food, industrial capitalism’s
need for the consolidation of wealth
and power, and the American con-
sumer’s unceasing desire for fast food.
Walk through any retail food co-op in
the country and if you know what to
look for you’ll find shelves and coolers
full of food from companies owned by
General Mills, Kraft, Coke, Cargill, the
colonial empire of Dole, and other top
players in the global food industry.
These transnational food corporations
disguise their own organic brands with
clever marketing or just simply buy up
existing natural or organic food compa-
nies to add to their stables. 

The rest of the supply chain is no
better. Two big-time wholesalers – Unit-
ed Natural Foods, Inc. and Tree of Life –
now account for 80% of distribution
nationwide. Tree of Life itself is owned
by an even larger European outfit called
Koninklijke Wessanen, a Dutch con-
glomerate that is one of the largest food
companies in Europe. UNFI gained
their market dominance through acqui-
sitions and in 2002 gobbled up the last
two regional distributors, Blooming
Prairie and our very own Northeast
Cooperatives. 

As for the eaters, the growing inter-
est in organic foods has been jumbled
together with the cultural demand for
convenience creating this bizarre world
where tv dinners wear organic labels
and much of the food in co-ops leave
the store in plastic, metal, or some other
packaging. In order to increase market
share, or often times just to survive,
food co-operatives have jumped whole
hog into the business of organic fast-
food, devolving into miniature replicas
of the supermarket industry for which
it claims to be an alternative, right on
down to store lay-outs and those
annoying point-of-purchase displays of
candy and magazines. Or rather, those
that survived the rise of Whole Foods
and the Wal-Martization of organic

have devolved. The rest couldn’t cut it
and have closed up shop. 

Sadly, the once vibrant organic and
natural foods movement has been taken
over by the very businesses and busi-
ness models that the founders of food
co-ops a generation ago set out to
replace. Not helping matters is the food
co-op’s own desire to survive at any
cost and the widespread belief that con-
tinual growth is necessary and even
beneficial for small businesses. Add to
the mix a conservativeness that comes
from doing something a certain way for
a long time and we end up with…well,
go see for yourself. 

In May I talked with some of the
owners of the Good Tern Co-op in
Rockland, Maine at their annual meet-
ing. I took the opportunity to outline
what I call the “co-opting of food co-
ops” and offered a number of actions
that retail food cooperatives can take to
develop and support local food sys-
tems, and in the process rediscover
their roots as viable alternatives to an
unjust, unsustainable global food
industry. I was encouraged by the
response and grateful when they didn’t
throw anything at me. It appears I am
not alone in my concern about the pres-
ent state of food co-ops. 

In an attempt to challenge the status
quo, and in the process radicalize a once
radical movement, I have listed the nine
recommendations I offered for retail
food co-operatives that are serious
about creating just and sustainable local
food systems. This list is based on my
ten years of experience in and around
food co-ops and my work as a local
foods advocate here in Maine. It is by
no means an inclusive list and I wel-
come input and suggestions. 

1. Stop thinking like consumers and
start thinking like producers. Better yet,
start becoming producers. The growing
interest in and demand for local foods
has revealed deficiencies in our local
food systems, as communities find they
lack the capacity to feed themselves.
Also, think beyond food to other oppor-
tunities for local economic develop-
ment. Herbal medicines, body care
products, and housewares are all
presently found in retail food co-ops
and can be produced locally. 

COOL FOODS PLEDGE
❏ We pledge to promote awareness about the effects food
choices have on global warming and whenever possible:

Signed by:

Name: ____________________________________________________________________

Address: __________________________________________________________________

Phone: ____________________________________________________________________

Email: ____________________________________________________________________

Number of people in household:_______

Please send completed pledges to:
Food for Maine’s Future, PO Box 151, Thorndike, ME 04986

This information may be shared with the Center for Food Safety Cool Foods Campaign. 

✻ Choose organic foods
✻ Reduce conventional meat and dairy

consumption; opt for organic, local
and grass-fed alternatives

✻ Buy food grown locally, or grow your
own

✻ Choose wild-caught or local seafood
from sustainably managed fisheries

✻ Purchase whole, unprocessed foods
✻ Avoid conventional processed and

packaged foods, and choose home-
made, local or organic alternatives.

2. Recognize how retail food co-ops
hurt the local foods movement. One
way this happens is through the mark-
ups that raise the price of food coming
from small-scale local farms, which is
already likely to be priced higher than
food produced on a much larger scale
and distributed by wholesalers who
exert their buyer power to push prices
down even further. We may yet see the
equalizing of this disparity as the cost of
fuel continues to rise, but only if small-
scale farmers can figure out how to
keep their own fuel use to a minimum.
Also, avoid forcing local producers to
compete in their own local markets by
importing foods that are in season local-
ly. If there is not enough supply to meet
local demand then use that as an oppor-
tunity to educate member-owners
about the importance of developing
local food production rather than sim-
ply ordering it off the wholesale truck.
Co-ops must avoid stifling the rise of
Community Supported Agriculture
(CSA) and farmer’s markets. This is
direct competition for food co-ops, but
the farmer-to-eater relationship serves
the interest of local food economies and
community food security, and elimi-
nates the anonymity that has plagued
our food system for nearly three gener-
ations. Cooperate with and support
these direct market alternatives rather
than compete against them. 

3. Think preparedness. How can
retail food co-ops use their organiza-
tions to prepare their communities for
the rising costs and potential shortages
of fossil fuels? A good place to start is
using the collective resources of mem-
ber-owners to rebuild key local food
infrastructure like root cellars, process-
ing facilities, slaughterhouses, and the
like. This will reduce the burden of
farmers, reduce travel and shipping,
create valuable and meaningful
employment, and keep money in the
local economy. If your store is consider-
ing expanding, consider diversifying
instead. 

4. Stay away from the National
Cooperative Grocers Association
(NCGA) and other national organiza-
tions that offer policy and best-practices
on a one-size-fits-all approach. The only
way to co-opt the relocalization of our
food systems is by allowing ourselves
to take direction from those who have
no stake in our communities, or do not
know the local culture and how that can
help or hinder the development of local
food economies. In the case of NCGA,
they use the collective buying power of
more than 100 retail co-ops nationwide
to buy processed, packaged food in
larger quantities, often from the
transnational food conglomerates that
have come to dominate the natural and
organic foods industry. Pooling buying
power is a useful and important strate-
gy, but when it is used to cheapen food
from Nestle, ConAgra, or the Altria
Group (read: Philip Morris) then it does
more harm than good. Keep local local. 

5. Stop trying to compete with large
grocery chains, including Whole Foods.
In the early 1980’s retail food co-ops
peaked at around 600. Today there
about 250 with 275 stores. Large grocery
retailers have benefited from the main-
streaming of natural and organic foods
at the expense of small stores, and retail
food co-ops have hurt themselves by
increasingly relying on the same supply
chains as their larger competitors. The
industrialization of the organic foods
movement has made it easy for super-
markets to acquire foods that were once

considered niche or specialty items.
Many supermarkets have natural and
organic food sections that are larger
than entire food co-ops. Their buying
power allows them to undersell their
competitors or better absorb loss-lead-
ers (products priced at or below cost in
order to attract shoppers who then
spend additional dollars during that
trip). Think outside the box, and out-
side the box store. 

6. Use your imagination. What does
a local, seasonal diet look like? Or better
still, what does it taste like? Identify
foods that grow and store well in your
region and develop a food culture and
economy around them. Create a sense
of place with the food you sell and eat. 

7. Develop partnerships with local
farmers beyond the producer/con-
sumer relationship. Ask the farmers
who supply your store how your
organization can help them keep down
costs or increase production. That could
mean providing member-owner dis-
counts for weeding fields, washing
farm produce, or picking up deliveries
from the farm. 

8. Consider disbanding as a retail
cooperative and re-organizing as a pro-
ducer’s cooperative a local foods buy-
ing club. Why pay people to ring up
groceries and stock shelves when they
can be paid to grow and process more
of our food locally? As for the food that
can’t be produced locally, consider
using collective buying power to pur-
chase and import direct from farmers or
other producer’s cooperatives. A Maine
farmer I know has developed a good
criteria for this, which I call the 80/20
Rule: 80% from here, 20% from else-
where produced by people we know
and trust. The longer and more anony-
mous the supply chain the greater the
chances are that workers, animals, and
food lands and waterways have been
exploited and degraded. In short, take
responsibility for your sustenance. And
don’t worry, some eager entrepreneur
will fill whatever void is created. 

9. Recognize and acknowledge the
power of food co-ops as organized
groups of concerned and informed citi-
zens. There are an estimated 250,000
member-owners of food co-ops in the
U.S. alone. Every food co-op in the
country has the opportunity to become
a leader in the food relocalization effort
and make lasting changes to the way
their community does food. But only if
those with a stake in these valuable
cooperatively-owned businesses com-
mit to putting their values into every-
day practice and focus collective buy-
ing power locally. If it’s not going to be
those who value safe and nutritious
food, fair economies, and strong com-
munities who break the chains of food
dependency and create thriving local
food systems, who will it be? 

Bob St.Peter is the executive director of
The Good Life Center at Forest Farm in
Harborside, Maine and co-founder of Food
for Maine’s Future. He can be reached at
bob@goodlife.org.

For resources and references check out:
Who Owns Organic? The Global Status,
Prospects, and Challenges of a Changing Organ-
ic Market, Rural Advancement Foundation
International – USA, www.rafiusa.org
Organic Industry Structure Chart, Phil
Howard, PhD, Center for Agroecology and
Sustainable Food Systems, University of
California, Santa Cruz, Available at
www.organicconsumers.org/Organic/Org
anicTop25Jul07.pdf
Storefront Revolution: Food Co-ops and the
Counterculturem, Craig Cox U

Co-opted: The Fall Of The Natural Foods Cooperative And What We Can Do About It
by Bob St.Peter



Local Sprouts is a new culi-
nary and cultural organiza-
tion based in Portland that
focuses on connecting people
through sharing cooked food,
mutual support, knowledge
and developing local self-
reliance. We have three main
branches: Community Sup-
ported Kitchen, Cooperative
Catering and Community
Learning and Food

Our mission is to provide
creative local and organic
food to people and non-profit
organizations in Maine and to
grow opportunities for youth,
elders and immigrants to
learn holistically through
cooking food for our commu-
nity.

Local Sprouts Cooperative
started in June of 2007,
although our roots and ori-
gins extend back to the start of
the People’s Free Space in
Portland in 2002. Over the
past six years, People’s Free
Space organizers cooked
food, secured food donations,
and helped to feed people at events in
Maine. Last summer, organizers with
the People’s Free Space started Local
Sprouts to build a sustainable local
cooperative focused on cooking food. 

Local Sprouts combines advocacy
and education work promoting local
foods with developing a sustainable
cooperative food model for our com-
munity.  We are also one of Portland’s
first worker-owned cooperatives- as
workers we own the business together
and make decisions democratically
that benefit our workers and our com-
munity.

Catering  
Since August 2007, Local Sprouts

Cooperative has catered local and
organic food to a variety of community
members and organizations in Port-
land and Maine. We have catered com-
munity events, annual dinners, harvest
dinners, trainings, fundraising events,
luncheons, private parties and art
openings. The following are non-prof-
it organizations we have provided food
for:
• Kellogg St. Girls Medicinal Herb
Class • A Company of Girls • Munjoy
Hill Neighborhood Organization •
Protect Maine Water Coalition • Winter
Cache Project • United Way • Meg
Perry Center • Cultivating Community
• Sexual Assault Response Services of

base for our learning pro-
grams.  This fall we plan to
have 4 youth apprentices from
local schools that will learn
about cooking, local foods,
culture and cooperative busi-
ness.  We will host school
groups and volunteers to
expand their awareness and
understanding of local foods
and cooking. 

Creative Local Lunch
This summer we are part-

nering with organizations in
Portland to offer local food
lunches to youth in Portland.
We provide arts, nutrition,
nature and reading programs
after lunch. Food is provided
by local farms and cooked by
Local Sprouts Cooperative.
Kids are invited to help cook
and learn about local food. The
Community Building Collabo-
rative is helping implement the
program by coordinating col-
laborative partnerships and
after lunch programs. We are
also working with local elders
to increase opportunities for

intergenerational exchange and learn-
ing.

We are collaborating with agricul-
tural organizations including Cultivat-
ing Community, Winter Cache Project
and New American Sustainable Agri-
culture Project and with community
based organizations including the
Munjoy Hill Neighborhood Organiza-
tion, PROP’s Parkside Neighborhood
Center, East Bayside Neighborhood
Organization and A Company of Girls. 

Community Potluck Dinners
We organize monthly community

dinners in collaboration with other
local organizations. The locations span
across the greater Portland area to
reach a diverse pool of citizens.  The
community dinners are open to the
public and all are encouraged to bring
food to share. Local Sprouts Coopera-
tive will provide the base of the meal.
Each event has a theme and “spotlight”
guest(s) including local social action
groups, artists, guest speakers, writers,
and musicians that share art work,
music, literature and announcements
around the theme. Along with yummy
food for the body, participants can fill
their minds.

This spring we hosted a community
dinner in March focused on local foods
and one in late April focused on work-
er and immigrant solidarity. In June we
hosted a Community Dinner focused
on cooperatives including housing,
worker, consumer, and food coopera-
tives. On July 26th we partnered with
Cultivating Community to provide
delicious food at their Boyd Street
Bash, using food grown right in the
Boyd Street Urban Farm, Maine’s first
certified organic urban garden.  

Local Sprouts continues to grow
and is working together with other
organizations and businesses to nur-
ture and nourish a local food system in
Maine.  

For more information, for catering,
to volunteer or to become a member of
the Community Supported Kitchen
please contact Local Sprouts at:
615-9970, food@localsproutscoopera-
tive.com, or www.localsproutscoopera-
tive.com  U
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stress tolerance at patent offices
around the world. They have acquired
a total of 55 patent families corre-
sponding to 532 patents and patent
applications.

In the face of climate chaos and a
deepening world food crisis, the Gene
Giants are gearing up for a PR offen-
sive to re-brand themselves as cli-
mate saviors. The companies hope to
convince governments and reluctant
consumers that genetic engineering
is the essential adaptation strategy
to insure agricultural productivity. In
the words of Keith Jones of CropLife
International, an industry-supported
non-profit organization, “GM foods
are exactly the technology that may
be necessary to counter the effects
of global warming.” But rather than
an effective way to confront climate
change, these so-called “climate-
ready” crops will be used to drive
farmers and governments onto a pro-
prietary biotech platform.
Foreign Policy In Focus 5/13/08

GENETICALLY ALTERED
TROUT APPROVED FOR
RELEASE IN U.K.

Plans to pour tankfuls of geneti-
cally altered fish into wild lakes and
rivers have been given the go-ahead
in the United Kingdom after conserva-
tion scientists backed the project.

According to a recent study,
releasing the modified fish for anglers
to catch is a better option than tradi-
tional trout farming and may even
benefit native trout populations.

That’s because the fish have been
engineered to be sterile, so they
won’t breed with vulnerable wild
strains.

These so-called triploid trout have
three sets of chromosomes in their
cells instead of the two sets normally
found in diploid animals. 
National Geographic 5/1/08

GE MOSQUITOES: FEAR
OVER IMPACT ON
ECOSYSTEMS

ENVIRONMENTALISTS are not
against new technologies to fight the
dengue scourge but are against the
use of genetically modified organisms
(GMOs) which may cause more harm
than good.

Acknowledging the need to
progress with science, Cetdem
Gurmit Singh feared that the introduc-
tion of the GM mosquitoes into the
wild to eliminate the aedes popula-
tion could instead have serious con-
sequences on the country’s ecologi-
cal system.

And like all GMOs, once they are
released into the wild, how do you
prevent them from interacting or
crossbreeding with other insects and
producing mutants which may be
worse than the aedes mosquito he
asked.
The New Straits Times, Malaysia
4/27/08

U.S. LACKS DATA ON
GENETICALLY MODIFIED
CROP USE: STUDY

U.S. government data on which
genetically engineered crops are in
use and where they are planted is too
vague to provide useful information
on their impact on the environment,
according to a group of researchers.

Environmental scientists from
seven U.S. universities said the wide-
spread planting of genetically modi-
fied crops since 1996 “represents a
grand experiment” that could resolve
the debate over whether more safe-
guards are needed to protect the sur-
rounding environment from the
altered crops.

“Unfortunately, this experiment
cannot be analyzed because we lack
well-documented maps depicting the

NEWS BITES continued
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dock Gathering • SPACE • Intore Club
• Youth Activism Gathering

Community Supported Kitchen
(CSK)

The Local Sprouts Community Sup-
ported Kitchen provides local and
organic prepared food to our members
in Portland and provides a cooperative
market for local food producers.  It
started on July 30th at the Public Mar-
ket House in Monument Square and
will be operating year-round.  The CSK
is applying the Community Supported
Agriculture model to prepared food by
enrolling members to invest upfront in
the kitchen and then get a credit to pur-
chase food from the kitchen.  

Each week the CSK has a different
menu featuring seasonal dishes aspiring
to provide 100% local food.  We also fea-
ture food from different cultures and cre-
ate opportunities for the diverse cultures
in Portland to share their food together.
Members and others are encouraged to
come and help in the kitchen and learn
about cooking with whole local foods
and cooking seasonally.

Through the CSK, we will provide a

Local Sprouts Cooperative
by Jonah Fertig, Local Sprouts Cooperative Owner

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



Veggies4all project will get off the
ground and fly. The more food that can
be obtained locally to distribute locally
will help in a great way to feed those in
need,” said Bob Van Deventer, Chair-
person State of Maine VOAD (Volun-
teer Organizations Active in Disaster)
and a volunteer with the local food
pantry.

Reducing Food Miles
In addition to promoting food inde-

pendence and emergency prepared-
ness, this project offers health and envi-
ronmental benefits to the community
and the planet. Several studies have
shown that the average distance food
travels from farm to plate is 1,500 miles.
A reduction in food miles reduces
greenhouse gas emissions related to
transportation, By reducing food miles,
we can reduce fossil fuel emissions and
be better prepared to provide for our
own if the cost of transporting food
from out of state becomes too great. 

A Model Project
The group hopes that this model

project is an inspiration for other indi-
viduals around the state to start grow-
ing for the food pantry, as well as a new
non profit farming model to incubate
new farmers and build food security.

“In the long run, we see connecting
aspiring farmers with access to land,
seed and equipment donations, and

Thorndike, Maine. A group of area
farmers have decided to grow for
Maine’s hungry rather than for profit.
As new farmers in the area, Tim Libby,
Rob Fish, Holli Cederholm and Meg
Gilmartin decided that they wanted to
make a difference in their community
while improving their farming skills.
This summer, the young farmers start-
ed the Veggies4All Garden Project. The
project is currently cultivating nearly
an acre in Thorndike to provide area
food pantries with fresh, local and
organically grown produce. 

“This project is a unique experiment
designed not only to make fresh local
produce available to the neediest, but
more importantly
to empower the
community with
the knowledge and
skills to grow, cook
and preserve
healthy food, there-
by seeding local
food independence
for future genera-
tions here in Waldo
County and hope-
fully elsewhere in
the state.” said proj-
ect co-founder Tim
Libby, 25, of
Thorndike.

According to the
Good Shepherd
Food bank, which
has been distribut-
ing to food pantries
in Maine for more
than 25 years,
19,375 Maine chil-
dren are hungry, 10
percent of Maine
households experience food insecurity,
and one in three jobs in Maine does not
pay enough to cover the basic needs of
a family of three. This quiet crisis is
expected to worsen as rising fuel oil
prices drive up the cost of food and the
cost of living, leaving little if any
money left over for wholesome and
nutritious food. Moreover, as the cost
of food is becoming costlier than ever,
overall public health and well-being is
subsequently declining, especially
among children.

Rising Fuel Prices and Less
Overstock

The need for local food production
to feed area residents is increasing
every year for a variety of reasons. As
large food producers switch to more
sophisticated computer monitored
inventory systems, and as a result
being able to better estimate orders,
less and less overstock and expired
items are available to area food
pantries. At the same time, rising fuel
costs are increasing the number of indi-
viduals seeking food aid. This increas-
ing lack of availability is placing area
hunger relief organizations in a precar-
ious situation.

“With fuel and heating costs going
higher and higher the need for food is
also growing. Food availability is
becoming harder and harder for local
pantries. My hope is that the
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mentoring in exchange for growing
food for the area food pantry as a
means to incubate new farmers by pro-
viding them with a low capital, lower
risk endeavor to hone their skills, keep
additional farmland productive, and
build the capacity to assure the long-
term food security of the state.” said
Rob Fish, co-coordinator of the project

and an organizer with the statewide
farmer advocacy group Food for
Maine’s Future, “We are working with
other groups to make this happen. It’s a
win-win situation.”

Work Parties
The group is currently hosting work

parties every Sunday and looking vol-
unteers. The group is also looking for
additional land to put into production
next year, as well as donations of com-
post, soil amendments and equip-
ment. For more information or to
donate, please contact Tim Libby or
Rob Fish at 207-568-3019 or info@veg-
gies4all.org.

The project has funding and/or
inspirational support from area groups

including Food
for Maine’s
Future, the
Unity Barn Rais-
ers, the local
Rotary Club,
Johnny’s Select
Seeds, FedCo
Seeds, the New
England Grass-
roots Environ-
mental Fund, a
donor advised
fund of the
Maine Commu-
nity Foundation,
Top Notch
Nursery, the
Brower New
Leaders Fund,
the Quimby
Family Founda-
tion, the Maine
C o m m u n i t y

Foundation, Half Moon Gardens, the
Unity Area Food Pantry, and the
National Emergency Response Team. 

The project was initially inspired by
successful food bank farm efforts in
Vermont ( http://www.tworiverscen-
ter.org/foodbank.shtml ) and Massa-
chussetts.  U

Veggies4All Garden Project Aims to 
Overgrow Hunger in Waldo County

Rising fuel prices, health concerns, and reduced overstock make local food 
the more secure option for food pantries

Got Land? 
Equipment? 

Or Soil Amendments?
Interested in Incubating the 
Next Generation of Farmers?

Are you open to allowing aspiring farmers to set up 
a farming operation, fine tune their agriculture skills, 

and provide your local community food pantry 
with a source of fresh produce?

Contact Tim or Rob with the Veggies4All Garden Project 
for more information on how you can help 

improve Maine’s food security!
486 Mount View Rd, Thorndike, ME 04986 207-568-3019

or info@veggies4all.org (preferred)



and floods due to climate change are
expected to increase in the coming
years. These effects will become self
fulfilling prophecies as the same actors
push agrofuel production, control the
stocks and do not allow domestic food
production to be strengthened! TNCs
obtain aggressively large areas of agri-
cultural land around cities for specula-
tive purposes, expelling the food pro-
ducing peasant families that were liv-
ing on it. In India more than 700 so
called “New Economic Zones” have
been established in this way.

Not mentioned by the TNCs are the
increased transport and processing
costs that also contribute to the price
increase as global oil prices rise. The
capacity of peasants to respond in pro-
ducing more food if conditions are
favorable regarding stable prices to the
producers, support, access to land and
other resources etc is not taken into
account by TNCs and international
institutions. 

As there is no coherent international
or national policy on domestic food
production, there are no instruments to
address the situation and speculation is
raging. As a result, prices are going up
quickly. These speculative price
increases on the world market directly
affect prices on domestic markets in
countries that depend heavily on food
imports. These imports are controlled
by TNCs who can manipulate to their
interest the domestic market prices
making use of the speculation on the
international markets.

Cases are known where traders
keep stocks away from the market in
order to stimulate price increases on
the national market, using the stories of
scarcity on the international markets
and thus creating huge profits. This
happened with the soy in Indonesia
where in the midst of the soy price hike
in January 2008, the company PT
Cargill Indonesia was still keeping
13,000 tons of soy in its store house in
Surabaya, waiting for prices to reach
records. In 1992, Indonesian farmers
produced enough soy to supply the
domestic market. Soy-based tofu and
‘tempeh’ are an important part of the
daily diet throughout the archipelago.
Following the neo-liberal doctrine, the
country opened its borders to food
imports, allowing cheap US soy to
flood the market. This destroyed
national production. Today, 60% of the
soy consumed in Indonesia is import-
ed. Record prices for US soy last Janu-
ary led to a national crisis when the
price of ‘tempeh’ and tofu (the meat of
the poor) doubled in a few weeks.
Peasants and small farmers do
not benefit from higher prices

The price hike depended largely on
speculation in the market by traders
and not on price increases paid to peas-
ants and farmers. Although prices for
farmers have gone up for certain cere-
als, this is modest compared with
increases on the world market and
increases imposed by companies upon
consumers. If food on the market
comes from domestic producers, usual-
ly benefits of higher prices are lost by
companies and other intermediaries
that buy the products from the farmers
and sell them at an expensive price to
the urban consumers. If the products
come from the international market,
this is even clearer: transnational com-
panies control that market. They define
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nificant part of the US maize suddenly
“disappeared” as it was bought up for
ethanol production. This uncontrolled
explosion of the agrofuel sector created
a shock in the already instable interna-
tional agricultural markets. Egypt, one
of the largest cereal importers, has
called upon the US and the EU to stop
encouraging the growth of maize and
other crops for agrofuel. Food prices,
including subsidized bread, went up
with nearly 30% last year)°°°°. In the
Philippines, the government is now
looking at some 1.2 million hectares for
jatropha production in the southern
island of Mindanao through the Philip-
pine National Oil Co.-Alternative Fuels
Corporation. It is also identifying more
than 400,000 hectares of land for pri-
vate sector investments. Jatropha cur-
cas is a drought-tolerant non-edible
shrub. It produces fruits the size of golf
balls which contain oil that can be con-
verted into agrofuels. Impacts on local
food security are expected.
Betting on expected scarcity

World grain production in 2007/08
is estimated at 2,108 million tons (an
increase by 4.7% compared to 2006/07).
This is well over the average growth in
the last decade of 2%. Average con-
sumption of cereals for food increased
around 1% per year and will reach
1,009 million tons in 2007/08. The use
for feed purposes increased by 2% to
756 million tons. The use for other pur-
poses will be around 364 million tons.
An important part of this increase is
maize (95 million tons), most of which
is going into agrofuels. The USA is
expected to use 81 million tons of
maize for ethanol, 37% more than in
2006/07. The world cereal stocks are
estimated to decrease by 21 million
tons (5%) to 405 million tons by the end
of 2008. Stocks have been decreasing
for several years and are now at the
lowest level in 25 years.

lthough it is true that over the last
years demand has increased slightly
more compared to production, a bal-
anced international and national policy
regarding domestic food production
could easily address the situation and
would secure stable prices for farmers
and consumers. 

TNCs and mainstream analysts
expect that land will be increasingly
used for agrofuels (maize but also palm
oil, rape seed, sugarcane, etc.) The
upcoming Asian middle class will con-
tinue increasing its meat consumption
which will increase cereal demand .
Additionally, negative effects on food
production such as severe droughts

even if they did not need it. TNCs have
kept on dumping surpluses on their
markets, using all forms of direct and
indirect export subsidies, having a dis-
astrous impact on domestic food pro-
duction. At the same time national gov-
ernments have failed to raise the issue
at international level and to take initia-
tives to stabilize their markets and pro-
tect farmers and consumers against
sudden price fluctuations. 

The experience of Mexico after 14
years of NAFTA (North America Free
Trade Agreements) is a clear example
of this policy. The “tortilla crisis” is a
direct consequence of the North Amer-
ican Free Trade Agreement. From a
maize exporting country Mexico
became dependent on US maize
imports. Currently, Mexico imports 30
percent of its maize consumption. In
the US, increased amounts of maize
have suddenly been diverted to agrofu-
els production reducing quantities
available for the Mexican markets and
provoking price surges. 

The experience of India tells a simi-
lar story. Import liberalization is
destroying peasant based agriculture.
Every year thousands of farmers com-
mit suicide. Their farms go bankrupt as
they cannot pay back their loans.
Recently, India had to increase food
imports which caused important
increases in government expenditures
to keep prices acceptable for con-
sumers. Trade liberalization has made
countries lose the ability to produce
their own food! According to United
Nations Food and Agriculture Organi-
zation the food deficit in West Africa
increased 81% in the period 1995-2004.
In this period the importation of cereals
increased 102%, sugar 83%, dairy prod-
ucts 152% and poultry 500%. Accord-
ing to IFAD (2007) however the region
has the potential to produce sufficient
food. At the same time the liberaliza-
tion goes on: the European Union is
forcing the ACP countries into the so-
called Economic Partnership Agree-
ment imposing the liberalization of the
agricultural sector with foreseeable
adverse effects for food production.
The Agrofuel Boom: A Sudden
Shock on the World Markets

Over the last few years, agrofuel
production has been taken up by TNCs
and became a political priority espe-
cially in the US and the EU. Massive
subsidies and investments are flowing
to this “booming” sector with the result
that in a short period of time land is
being massively converted from food
into agrofuels production and an sig-

Note: The following article was distributed
in draft form by the international coordi-
nating committee of La Via Campesina. It
should not be considered the final position
of La Via Campesina on the Food Crisis.
What follows has been loosely edited for
language accessibility by Food For Maine’s
Future. Food For Maine’s Future is affiliat-
ed with La Via Campesina as a member of
the National Family Farm Coalition which
is a member of La Via Campesina. 
Market deregulation, the agro-
fuel boom and speculation cre-
ate the food price crisis 

Prices on the world market for cere-
als are rising. Wheat prices increased
with 130% in the period march 2007-
march 2008. Rice prices increased by
almost 17% in 2007 and increased by
another 30% in march 2008. Maize
prices increased by 35% in between
march 2007 and march 2008)°. In coun-
tries that depend heavily on food
imports prices for certain food prod-
ucts have gone up dramatically. Poor
families see their food bills go up and
can no longer afford to buy the mini-
mum needed. Governments in these
countries are under pressure to make
food available at reasonable prices. In
Haiti the government already fell on
this issue. In several other countries
(i.e. Cameroon, Egypt, Philippines…)
strong protests have taken place. 
Agricultural liberalization: how
countries became vulnerable

Some analysts have been blaming
exclusively agrofuels, the increasing
world demand or global warming for
the current food crisis. But actually, this
crisis is also the result of many years of
destructive policies that undermined
domestic food production, pushed
farmers to produce cash crops for
transnational corporations (TNCs) and
buy their food from the same TNCs on
the world market. 

Over the last 20-30 years the World
Bank and the International Monetary
Fund (IMF) through their structural
adjustment programs and later the
WTO have forced countries to decrease
investment in food production and
support for peasant and small farmers,
the key food producers. For example,
the World Bank told Senegal that it was
cheaper to import food and more effi-
cient to produce cash crops or to focus
on other economic sectors. 

Also the role of international donors
shows the lack of interest on food pro-
duction. Development cooperation
from industrialized countries to devel-
oping countries went up from 20 billion
USD (1980) to 100 billion USD (2007).
Support for agriculture however went
down from 17 billion dollar to 3 billion
USD (2007). And most of these funds
probably did not go to peasant based
food production. 

State managed buffer stocks and
grain reserves were considered too
expensive by the World Bank and the
IMF and governments were forced to
reduce and privatize them. Under the
pressure of the WTO, state marketing
boards have been dismantled because
they go against the principle of “free”
trade. Bulog, the Indonesian state com-
pany founded to regulate buffer stocks
was privatized in 1998 under the policy
package of the International Monetary
Fund. Under the WTO agreements
countries have been forced to “liberal-
ize” their agricultural markets: reduce
import duties and accept imports for at
least 5% of their internal consumption

Market deregulation, the agrofuel boom and speculation create the food price crisis.

The Global Food Crisis, 
an International Peasants Perspective

by La Via Campesina International Coordinating Committee
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at what prices products are bought in
the original country and at what prices
they are sold in the importing country.
Although in certain cases prices did go
up for producers, the biggest part of
the increase is cashed in by others. In
the dairy and meat sector farmers see
increasing production costs and their
prices go down even when at the same
time consumers pay more for meat and
dairy products. 

Farmers are facing increased costs
for feedstuffs and the oil based inputs
(pesticides and fertilizers) which caus-
es lower incomes despite of moderate
prices increases at farm level for cer-
tain products. Stock breeders are in a
crisis due to the rise in feed prices and
cereal producers are facing sharp rises
in fertilizer’s prices. Farmers sell their
produce at an extremely low price
compared to what consumers pay. In
Europe the Spanish Coordination of
Farmer Unions (COAG) calculated
that consumers in Spain pay up to
600% more than what the food produc-
er gets for his/her production. Similar
figures also exist for other countries
where the consumer price is mainly
defined by costs for processing, trans-
port and retailing. Increased prices for
agricultural products on the world
market are often taken as a pretext to
increase consumer prices. For example
supermarkets in Europe are increasing
prices far more than is justified by the
price increase of the agricultural prod-
uct. For example in France the price of
certain yogurt increased by 40%
although the cost of the milk accounts
for only a third of the total price. A sub-
stantial increase of the milk price for
farmers could never cause such a price
increase.°°°
Among the victims:
Agricultural workers, 
landless farmers and 
cash crop producers

Many people in the rural areas also
depend on the market for food as they
do not have access to land to produce.
Plantation workers or landless people
active in the informal sector do not
have land to produce their own food.
They suffer increasing prices for the
food they buy on the domestic market.
Some peasants and small farmers may
have land but they are forced to pro-
duce cash crops and cannot produce
food. The increase of the price of edible
oil in Indonesia since 2007 has not ben-
efited the Indonesian palm oil farmers
at all. They received only a minor price
increase from the large buyers and
they don’t understand why ordinary
people and consumers have to suffer
such high prices for edible oil. They are
just working under contract farming
with big agribusiness companies who
process, refine and distribute the prod-
uct to the consumer. A small number of
big agribusiness companies increase
domestic prices, following the interna-
tional price hike. The contract farming
model also makes it so that farmers
cannot produce food for their families
as they are obliged to produce the cash
crops in monoculture such as sugar
cane, palm oil, coffee, tea and cacao.
This means that even if he receives a

minor increase for his cash crop, he has
to buy much more expensive food on
the market. Therefore increasing food
prices also cause more poverty in their
families. 
Urban consumers hit hard

The liberalization policies of the last
decades have expelled millions of peo-
ple to the urban areas where most of
them landed in slums, having a very
precarious life, forced to sell their labor
very cheap and buy food and other
goods at a high price. Their number
has increased dramatically and they
spend a big part of their income on
food. Especially for these people the
price hikes are dramatic as they have
no other access to food than through
the market. According to the FAO food
represents up to 60-80% of consumer
spending in developing countries.
Companies ruthlessly exploit the cur-
rent situation, accepting that increas-
ing numbers of people go hungry as
they do not have the money to buy the
available food. Governments put
under pressure by the TNCs on the
international market are forced to
import expensive food to meet con-
sumer demand and do not have the
budgetary means to give support to
the poorest consumers in order to pro-
tect them against these speculative
price hikes.
What are the solutions pro-
posed by those who advocate
free trade? 

Some institutions such as the World
Bank and the IMF as well as some gov-
ernments are are now advocating to to
invest more in agriculture, to increase
food aid for the low income food
importing countries and to further lib-
eralize markets so that countries can
improve their income through export.
At the same time they promote a sec-
ond, TNC led green revolution in
Africa, they keep on pushing for more
market access for their TNCs in the
Doha round and tie the extra financial
support to political criteria to increase
the dependency of these countries.
These institutions say nothing about
the need for increased market regula-
tion and stabilization. It is likely that
the support that is called for will not go
to peasant based food production,
instead it will go to the importing
countries offering their financial
“help,” bringing more investment in
corporate led food production and
continue to impose the same recipe of
deregulation and privatization.
The market will not solve the
problem

The increased instability on the
international food market is one of the
characteristics of agricultural markets:
as production is seasonal and variable,
an increase of production cannot be
realized very quickly as crops need
time to grow. At the same time con-
sumption does not increase very much
if more food is available. So small dif-
ferences in supply and demand, uncer-
tainties regarding future harvests and
speculation on international markets
can create huge price effects. The
volatility in the food markets is mainly
due to deregulation, the lack of control

tional markets at a reasonable level.
Exporting countries have to accept
international rules that control the
quantities they can bring to the market.
Countries should also have full control
over imports in order to protect domes-
tic food production. 

Production of cereals for agrofuels
are unacceptable as this contributes to
price hikes that prohibit poor con-
sumers from obtain sufficient food. The
ongoing expansion of agrofuels espe-
cially in southern countries has to be
stopped as it competes with food pro-
duction. Peasants and small farmers
are pushed from their land, creating
more poverty and misery. 

The influence of transnational cor-
porations has to be limited and the
international trade in staple foods has
to be brought to a necessary minimum.
Domestic production should fulfill as
much as possible internal demand.
This is the only way to protect farmers
and consumers against sudden price
fluctuations from the international
market. A possible agreement in the
WTO Doha Round will mean another
blow for peasant based food produc-
tion, therefore any agreement has to be
rejected.
Peasants and small farmers
are the main food producers

La Via Campesina is convinced that
peasants and small farmers can feed
the world. They have to be a key part of
the solution. With sufficient political
will and the implementation of ade-
quate policies peasants and small farm-
ers will easily produce sufficient food.
The current situation shows that
changes are needed!
The time for food sovereignty

has come!
References
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on the big players and the lack of neces-
sary state intervention at the interna-
tional and the national level to stabilize
markets. 

Rebuilding national food
economies

In the short term countries should
give priority in their budget to support
the poorest consumers so that they can
have access to sufficient food. In the
medium term countries have to give
priority to their domestic food produc-
tion in order to become less dependent
from the world market. This means
increased investment in peasant and
farmer based food production for the
domestic market. Internal market
prices have to be stabilized at a reason-
able level for farmers and consumers,
for farmers so that they can receive
prices that cover the cost of production
and secure a decent income, for con-
sumers so that they are protected
against high food prices imposed to
them by traders and retailers. Selling of
products directly from peasants and
small farmers to consumers has to be
encouraged.

In every country an intervention
system has to be put in place that can
stabilize market prices. For this imports
controls with taxes and quotas are
needed to regulate imports and avoid
dumping or low price imports that
undermine domestic production. A
national buffer stock or grain reserve
managed by the state has to be built
with the goal to stabilize the domestic
market: in times of surplus cereals can
be taken from the market to build up
the stock and in case of shortage cereals
can be released. 

Land should be distributed equally
to the landless and peasant family
through genuine agrarian reform and
land reform. This should include peas-
ant control of water, seed, and technol-
ogy. People should be able to produce
their own food and feed their own
communities.
Regulating international 
markets

At the international level stabiliza-
tion measures have to be undertaken.
International buffer stocks have to be
built as well as an intervention mecha-
nism to stabilize prices on the interna-

• Healthfoods and Deli/Cafe

• Community owned and operated

• Educating on healthy living

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

Belfast Co  op StoreCrossTracks 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. - 6:00 p.m.

207-948-FOOD (3663)

Seawall Orchard Drops 
Wholesale Cider Business After
Fed Threats Over Pasteurization
America’s Oldest Drink No Longer

Available Wholesale From Sewall
Orchard. Agents from the  U.S. Food
and Drug Administration recently “vis-
ited” Sewall Orchard in Lincolnville
and informed owners Bob Sewall and
Mia Montello that their wholesale cider
must be pasteurized. Refusing to con-
vert their product line from a whole,
living food to what they define as apple

juice, Sewall and Montello have decid-
ed to drop their wholesale cider busi-
ness -- a significant economic blow to
the farm income. They will continue to
sell cider direct to consumers at farm-
ers' markets and on-farm, and will sell
apples and vinegar at stores that have
carried them in the past. Send message
of support to Bob and Mia.
<mailto:sewall@midcoast.com> U
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monopoly patents on genes that help
crops resist it, a new investigation
has concluded.

The study – by the authoritative
Action Group on Erosion, Technology
and Concentration (ETC Group),
based in Ottawa, Canada – has found
that nine firms have filed at least
532 patents around the world on
about 55 different genes offering pro-
tection against heat, drought and
floods. If granted, the companies
would be given control of crucial natu-
ral raw material needed to maintain
food supplies in an increasingly hun-
gry world.

Last week, as world leaders met
in Rome to discuss the food crisis,
GM companies promoted their tech-
nologies as the answer to hunger. On
Thursday, Monsanto – the biggest
and most controversial firm –
announced a “commitment” to
increase food production, partly by
developing crops that need less
water.

“Together we must meet the
needs for increased food, fibre and
energy, while preserving the environ-
ment,” said the company’s head,
Hugh Grant. “These commitments
represent the beginning of a journey
that we will expand on and deepen in
the years ahead.” 
Industry
ETC Group/Guardian UK

HALF OF ALL AMERICAN’S
WOULDN’T BUY GM FOODS
IF THEY COULD TELL THE
DIFFERENCE
A recent New York Times/CBS poll
bears good news for ecopreneurs in
the food industry. Fifty-Three percent
of consumers said they would not buy
genetically modified food.
Unfortunately, there’s no way to tell
the difference between Frankenfoods
and the real thing.

A new CBS News poll found that
87% of consumers would like GMO
ingredients to be labeled, just as they
are in Europe, Japan and Australia.
Yet the U.S. Congress has never even
held a vote on the issue, to give
shoppers the opportunity to exercise
their most basic right - to make a
choice.

Once again, labeling decisions
made by the FDA and USDA, influ-
enced heavily by big agriculture are
keeping consumers from understand-
ing what is in their food. The FDA’s
position is: GMOs are the ”substan-
tial equivalent” of conventional crops
and so does not require ”disclosure
of genetic engineering techniques …
on the label.” Of course, there’s an
explanation for that.
Ecopreneurist, USA  5/23/08

CORPORATIONS GRAB
CLIMATE GENES

First the biotech industry prom-
ised that its genetically engineered
seeds would clean up the environ-
ment. Then they told us biotech crops
would feed the world. Neither came
to pass. Soon we’ll hear that geneti-
cally engineered climate-hardy seeds
are the essential adaptation strategy
for crops to withstand drought, heat,
cold, saline soils and more.

After failing to convince an unwill-
ing public to accept genetically engi-
neered foods, biotech companies see
a silver lining in climate change. They
are now asserting that farmers can-
not win the war against climate
change without genetic engineering.
According to a new report from ETC
Group, the world’s largest seed and
agrochemical corporations such as
Monsanto, BASF, DuPont, Syngenta,
Bayer, and Dow – along with biotech
partners such as Mendel, Ceres, and
Evogene – are stockpiling hundreds
of patents and patent applications on
crop genes related to environmental

NEWS BITES continued
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entrepreneurial spirit exemplified by
Salatin and other family farmers will
make you laugh and cry. And hopeful-
ly, these stories will shed some light on
that all too common question, “Why is
local food so expensive?”

Salatin holds nothing back, sharing
with the reader the exact costs he has
faced trying to come into compliance
with some of the most absurd regula-
tions imaginable. And he shares the
humility and simplicity of his family’s
lifestyle on the farm, letting the reader
know that he doesn’t price his chicken
to get rich and have a heated swim-
ming pool, but instead to cover his pro-
duction costs , and earn a decent liveli-
hood. 

As much as Salatin’s book is an
expose of the government’s work both
explicitly and implicitly to squelch the
family farmer, it is also a call to action
for consumers. He shows that would-
be local food consumers, need to join
forces with their local, creative family
farmers. Work together to throw off the
government’s regulatory burden that is
keeping local food expensive and keep-
ing farmers economically marginal.
Only when consumers stand up to the
regulators and say—I know my food is
safe because I bought it from my neigh-
bor—will farmers begin to shed some
of the shackles that hinder their creativ-
ity, their ingenuity and their profitabili-
ty.  Salatin tells us clearly: Farmers
want to bring their communities good,
safe, sustainably produced food, but
it’s illegal. If consumers also want
good, safe, sustainably produced food
from their communities, it’s time to to
take action to support your local
farmer. Please, read this book; and we’ll
see you in the halls of power. It’s the
least we can do for the farmers who
feed us. U

Farmers, Consumer Advocates,
Conservationists Challenge 

Federal Approval of Genetically
Engineered Beets

Negative Impacts on Crops, Business, Environment,
and Consumer Rights Cited

San Francisco, CA, January 23, 2008 – Today,
farmers, food safety advocates, and conservation
groups filed suit in federal court challenging the
deregulation of herbicide-tolerant “Roundup
Ready” sugar beets by the Animal and Plant
Health Inspection Service (APHIS) of the U.S.
Department of Agriculture (USDA). Attorneys
from the Center for Food Safety and Earthjustice
are representing plaintiffs Organic Seed Alliance,
Sierra Club, High Mowing Seeds, and the Center
for Food Safety in the lawsuit, which seeks a
thorough assessment of environmental, health,
and associated economic impacts of the deregu-
lation as required by federal law.

This spring, commercial sugar beet farmers
in the western United States will begin planting
Roundup Ready sugar beets, which are geneti-
cally engineered (GE) to be resistant to Monsan-
to’s herbicide Roundup. Sugar beet seeds are
primarily grown in Oregon’s Willamette Valley,
also an important seed growing area for crops
closely related to sugar beets, such as organic
chard and table beets. The wind-pollinated GE
sugar beets will inevitably cross-pollinate with
related crops being grown in close proximity,
contaminating conventional sugar beets and
organic chard and table beet crops.

“Contamination from genetically engineered
pollen is a major risk to both the conventional
and organic seed farmers, who have a long histo-
ry in the Willamette Valley,” said the Organic
Seed Alliance’s Director of Advocacy, Matthew
Dillon. “The economic impact of contamination
affects not only these seed farmers, but the beet
and chard farmers who rely on the genetic
integrity of their varieties. The government is
playing fast and loose with these farmers’ liveli-
hoods.”

GE sugar beets are wind pollinated, and
there is a strong possibility that pollen from
Roundup Ready sugar beets could contaminate
non-GE sugar beets and important food crops
such as chard, and red and yellow beets (or
“table beets”). Such biological contamination
would also be devastating to organic farmers,
who face debilitating market losses if their crops
are contaminated by a GE variety. Contamina-
tion also reduces the ability of conventional
farmers to decide what to grow, and limits con-
sumer choice of natural foods.

According to Tom Stearns, President of High
Mowing Seeds, “the issue of releasing GMO
crops without serious research or oversight risks
the security of our food supply and the econom-
ic viability of our nation’s non-GMO and organ-
ic farmers.”

In addition to the risk of crop contamination,
scientific studies have shown that applications of
Roundup, a glyphosate-based herbicide,
increase significantly when Roundup Ready
crops are grown. Increased use of this herbicide
is instrumental in the creation of Roundup-
resistant “super weeds”.

“Contrary to the industry’s mantra that
these plants reduce chemical use, studies have
shown that herbicide use actually increases with
the planting of Roundup Ready crops,” said
Kevin Golden, of the Center for Food Safety.
“Just as overuse of antibiotics eventually breeds
drug resistant bacteria, overuse of Roundup
eventually breeds Roundup-resistant weeds.
When that happens, farmers are forced to rely on
even more toxic herbicides to control those
weeds.”

Crops that have been genetically engineered
to withstand herbicides made up 81% of the GE
crops planted globally in 2006. 99% of the herbi-
cide tolerant crops grown in the U.S. are
“Roundup Ready”. According to an independ-
ent analysis of USDA data by former Board of
Agriculture Chair of the National Academy of
Sciences, Dr. Charles Benbrook, GE crops
increased herbicide use in the U.S. by 122 million
pounds – a 15-fold increase – between 1994
(when GE herbicide-tolerant crops were intro-
duced) to 2004.

“The law requires the government to take a
hard look at the impact that deregulating
Roundup Ready sugar beets will have on human
health, agriculture and the environment,” said
Greg Loarie of Earthjustice. “The government
cannot simply ignore the fact that deregulation
will harm organic farmers and consumers, and
exacerbate the growing epidemic of herbicide-
resistant weeds.”

These herbicide-resistant weeds have spread
rapidly over the past seven years, and experts
agree that their proliferation is directly linked to
the introduction of Roundup Ready crops,
including soybeans, cotton and corn. As recently

EVERYTHING I WANT
TO DO IS ILLEGAL
War Stories from the Local 
Food Front
By Joel Salatin

Cutting edge grass farmer and pas-
tured meat producer Joel Salatin has
long been known by the readers of
ACRES, USA for his politically charged
dissertations on the regulatory burden
placed on small creative, independent
farmers in this country. Now Salatin
offers up his outrage and stories of his
struggles with the Virginia and US
Departments of Agriculture for the
education of the growing local food
movement. Everything I Want to Do is
Illegal is a fabulous opportunity for
local food enthusiasts to learn a bit
about the hoops that farmers are
increasingly being asked to jump
through in order to offer clean, safe,
locally and sustainably produced food
to consumers. 

If you can stomach his righteous
indignation, accept his Christian mor-
alizing and forgive his occasional con-
spiracy theory leaps, you can get a
great feel for the challenges facing our
most creative farmers, especially those
who question the status quo and seek
to produce their food more sustainably.
These farmers, Salatin amongst them,
are not only the last ones to access gov-
ernment funding and support for their
farms, but they are also often subjected
to significantly higher regulatory bur-
dens: Paperwork, licensing fees, and
limits on what they are allowed to do
than the most inhumane, polluting and
unsustainable factory farms in the
country. As Salatin clearly outlines ,
most of these regulations were put in
place to deal with large scale factory
farms, and in the worst tradition of
blind justice, can’t scale down to deal
with the significant differences posed
by small, family-scale sustainable oper-
ations. 

Salatin’s contends that if consumers
are buying their food directly from the
farmer, or from a restaurant that is buy-
ing it directly from the farmer, the
farmer is directly accountable to the
consumer for the quality and safety of
the food.  A farmer who sold dangerous
food out her front door directly to con-
sumers in her neighborhood would not
be in business very long. Farmers who
market their food directly to consumers
have immense incentives to self-regu-
late the quality and safety of their prod-
ucts and don’t need the government to
do so for them.

The stories in this book are about
trying to do exactly this, and the sense-
lessness of the government throwing
itself under the wheels of the creative,

Why Local Food Is So Expensive and a Proposal
for Getting the Government Out of Your Food

By Logan Perkins

B O O K  R E V I E W

as 2000, there were no documented cases of
weeds resistant to glyphosate in the Corn Belt.
Today, marestail, common and giant ragweed,
waterhemp and Palmer pigweed are weeds
with confirmed resistance to glyphosate. Cock-
lebur, lambsquarters, morning glory, velvetleaf,
and others are also proving tougher to kill. In
total, Roundup-resistant weeds have been
reported on 2.4 million acres of U.S. cropland.

The sugar produced by Roundup Ready
beets, which may have greatly elevated levels of
the herbicide glyphosphate, may be included in
products ranging from candy to breakfast cereal
to bread. At this point, none of those products
will require labeling of any kind to indicate the

presence of sugar derived from Roundup Ready
sugar beets.

“As a consumer, I’m very concerned about
genetically-engineered sugar making its way
into the products I eat, as well as genetic con-
tamination of conventional and organically
grown varieties of table beets and chard,” said
the Sierra Club’s Neil Carman. “It’s unaccept-
able for consumers to be exposed to untested
genetically engineered ingredients in foods that
aren’t labeled. At a time when consumers are
facing multiple food safety challenges, we don’t
need more corporations messing with our food
supply.”U
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When I was a kid, my grandmother
would pick up my sister and me on Sat-
urday mornings and take us to do her
weekly shopping. First to Uncle Andy’s
Bakery in South Portland. There she
would trade her fresh farm eggs for her
weekly baked goods and a treat for us.
Then across the bridge to Harbor Fish
Market. Howard Latham would take
eggs for fish, and then trade some of
the eggs with another vendor while
holding some aside for his family. After
that we’d go to the corner grocer for
other items, and then finish at a farm
near Gram’s house for milk.

At the time it just seemed like some-
thing she did to keep us out of our
mother’s hair for the morning - going
to all those places for weekly supplies.
Why didn’t she just go to the big gro-
cery stores like my mom did?

My grandmother was onto some-
thing: knowing her grower, farmer,
butcher, fisherman. Supporting her
neighbors; supporting her neighbors
by spending her money locally and
building relationships with the people
who produce her food. Admittedly,
Gram would tell me I’m over thinking
it; this is just the way she fed her family
for the past 70 years.

Fishermen in Maine still remember
selling their fish that way, too. Going
out before first light. Coming home the
same day well after dark. Icing their
catch at the dock until they could sell it
to the local fish markets the next morn-
ing. That’s day boat fish: fish that swam
in the icy Maine waters yesterday and
is on your plate tonight.

Mainers are leading the way back to
the practices our grandparents accept-
ed as daily life: Buying produce from
the growers instead of the grocers.
Now, my mom did that in the summer.
Stopping at Hawke’s Farm Stand on Rt.
302 when the CORN sign was out. But I
don’t think I ever wondered about how
bananas got to my cereal bowl in West-
brook, Maine. Nor did I ever wonder,
while tucking into a special dinner,
how those jumbo shrimp arrived in my
shrimp cocktail.

When was the last time you went to
a PTA meeting or the voting booth or to
church and stood next to the people
who bake your bread, harvest the veg-
etables you eat or catch the seafood you
prepare? Stacy Mitchell, author of The
Big Box Swindle offered this statistic on
November 26th, 2007 on the Beacon
Broadside website:

“We assume that the chains represent
economic progress, but in fact they take far
more out of our economy than they con-
tribute. The chains also return very little of
what their stores take in back to the commu-
nities where they operate. A study in Maine
by the Institute for Local Self-Reliance
found that only 14 cents of a dollar spent at
big-box store remains in the state’s econo-
my.” If you instead spend your food dollars
with local growers and fishermen, you
know what economy you’re supporting:
your own community’s economy. And
that’s always a good thing.

It’s also important to know where
and how your seafood was caught.
Every other day the news reports chil-
dren’s toys coated with lead paint or
farmed seafood that is treated with
chemicals banned in the US. And at
some foreign seafood farms it’s not the
fish that are being treated the worst, it’s
the workers.

I suggest you experience local

seafood that you might not otherwise
come in contact with. When is the last
time you ate a redfish? Or a monkfish?
Or ate a lobster when you weren’t cele-
brating something?

Community-based local fishermen
follow strict guidelines about what
seafood they can catch and when.
These important rules allow ocean
populations to spawn and reproduce.
In some cases fish are migratory and
aren’t even swimming in our waters
when you see them for sale in the store
courtesy of the Big Box Boats that oper-
ate pretty much like the big box stores
do. Walk down to the dock in the late
afternoon and see what’s being
unloaded. Chances are you can buy
dinner right there. If you ask nicely,
your fisherman might even fillet it for
you.

Maybe taking to the docks isn’t your
cup of tea. Try a Community Support-
ed Fishery (CSF). Like Community
Supported Agriculture, a CSF is a pre-
paid purchase of a set amount of fish
for a set number of deliveries. This pre-
payment puts some much needed
funds in the hands of local fishermen to
make repairs and purchases before
going out to sea.

As a member of a Community Sup-
ported Fishery you’ll always have the
freshest seafood on hand- Fish that
doesn’t have a scent. That fishy smell?
That’s old fish; decaying fish. It’s no
wonder some people don’t like fish if
that’s all they’ve ever known. As a
member of a CSF, your fishermen
should give you guidelines for when
the food you buy will be caught. Was it
swimming wild last night or last
month? You want to know.

Fishermen receive a surprisingly
small price for wholesale fish. Given
the price of fish at the supermarket
counter that fact shocked me. With a
CSF, the fisherman can charge you less
per pound than you pay at the market
and still earn more per pound than he
does by selling wholesale. It’s no secret
that some fisheries are in trouble. Less
fish for more money is also a benefit to
the ocean ecosystem.

So what’s in season right now here
in Maine?

During summer look for cod in
early July. Alewife and whiting have a
long season: May through late Septem-
ber. Plaice, mackerel and witch floun-
der you’ll find June through July, then
mackerel might show up again in the
fall. Bluefin tuna and striped bass will
be around until the end of August, just
in time for monkfish to take their place.
Lobster is available all year; it generally
has a lull in June while shedding and
will show up in abundance mid to late
July. If you have to have shrimp and
scallops this summer, look for Maine
products in the freezer section. Both
have a winter to early spring season
and will not be out on seafood counters
until then.

This summer expand your seafood
palette and try the freshest most local
seafood available. Your taste buds, and
the local economy, will thank you for it.

Jennifer Plummer is the Community
Supported Fisheries Coordinator for the
Northwest Atlantic Marine Alliance
(NAMA). You can contact her at Jen-
nifer@namanet.org to set up a CSF in your
community or to find out about an existing
one. U

We’re in the process of restructuring
and have several spots open on our
new Board of Directors. All Food for
Maine’s Future (FFMF) projects will be
overseen by this Board of Directors.
The Board shall provide advice, recom-
mendations and guidance to FFMF,
including strategic direction, campaign
development, fundraising, outreach,
coalition-building or other matters rele-
vant to the development, growth and
success of FFMF. At least 75% of all
Board members will be involved in
farming, gardening, silviculture, com-
munity development, education or
food policy.

Expectations of Directors:

•To make a commitment to the mis-
sion, principles and work of the organi-
zation.

•To establish overall long term
goals, objectives and priorities for the
organization.

•To monitor and evaluate the effec-
tiveness of FFMF.

•To publicly support the efforts of
the organization.

•To develop and use skills in one or
more areas of Board governance and to
sit on one or more Board committees.

•To speak and participate in work-
shops sponsored by FFMF.

•To assist in fundraising activities
by providing leads and making asks
where feasible.

•To support FFMF with an annual
financial contribution appropriate to
one’s means.

• Regularly to attend Board meet-
ings to be held in person quarterly,
including the annual day-long strategy
retreat.

If you are interested in being a
part of the Board of Directors
or wish to nominate someone

else, please contact 
Food for Maine’s Future,

info@foodformainesfuture.org
or call 207-692-2571. U

Summer Seafood and Community Supported Fisheries
by Jennifer Plummer

Food for Maine’s Future is 
Seeking New Board Members
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varying prevalence of crops with spe-
cific GE [genetically engineered] traits
each year,” they wrote in a policy
paper in the Friday edition of the jour-
nal Science.
CBC News 4/24/08

WATERVILLE, MAINE
HEALTH FOOD STORE 
BANS GENETICALLY 
MODIFIED ITEMS 

Uncle Dean’s Good Groceries is
taking a stand against genetically
modified organisms (GMO). The
Waterville health food stores stopped
buying GMO products six months ago
and estimates that less than 5 per-
cent of his current inventory contains
GMO. Owner Dean Bureau said his
hope is other health food stores will
join him in the ban.

Uncle Dean’s Good Groceries is
taking a stand against genetically
modified organisms (GMO).

The Waterville health food store
stopped buying GMO products six
months ago, and owner Dean Bureau
estimates that less than 5 percent of
his current inventory is genetically
modified.

Bureau said his hope is other
health food stores will join him in the
ban.
Morning Sentinel  4/19/08

HORIZONTAL GENE
TRANSFER FROM GMOS
DOES HAPPEN

Recent evidence confirms that
transgenic DNA does jump species to
bacteria and even plant and animals,
as some of us had predicted Dr. Mae-
Wan Ho and Prof. Joe Cummins 

Genetic engineering, horizontal
gene transfer, and the emergence of
infectious diseases

Genetic engineering creates vast
arrays of transgenic DNA that could
spread, not only through cross-pollina-
tion with the same or related species,
but also through the direct uptake of
the transgenic DNA by cells of unre-
lated species, a process called hori-
zontal gene transfer. We have been
alerting regulators to Horizontal Gene
Transfer - The Hidden Hazards of
Genetic Engineering [1] on many
occasions since the late 1990s [2-4]
(Genetic Engineering Dream or
Nightmare, ISIS Publication) when the
regulators and their scientific advi-
sors had denied vehemently that hori-
zontal gene transfer could happen,
and assumed mistakenly that trans-
genic DNA, like all DNA, would be rap-
idly degraded once out of the cell.

In a review published in 1998 [5],
we presented extensive evidence that
DNA persists in all environments and
can indeed be taken up by cells of
many species throughout the living
world. We called for a public enquiry
on the extent to which the poorly reg-
ulated discharge of transgenic organ-
isms and transgenic nucleic acids
into the environment could have been
responsible for the increased emer-
gence of new viral and bacterial dis-
eases and antibiotic and drug resist-
ance since genetic engineering began
in the mid 1970s. Horizontal gene
transfer and recombination is the
main route for generating new
pathogens and spreading antibiotic
and drug resistance, and genetic
engineering is nothing if not greatly
facilitated horizontal gene transfer
and recombination. 
Read the rest of this article at www.i-
sis.org.uk/horizontalGeneTransfer.php

BURNING FORESTS TO
FEED CARS: THE
ECOLOGICAL MADNESS 
OF BIOFUELS

If you thought burning food for fuel
— agrofuels — has been an unmiti-
gated disaster, just wait until we start

NEWS BITES continued

continued on page 18

with a $16.3 million price tag. Even
though Horowitz’s asking price was
more than three times what he paid the
city just three years before the farmers,
along with The Trust for Public Land,
initiated a fund raising campaign that
brought in private and foundation
backing, including a $10 million grant
from the Annenberg Foundation.
Despite the long odds, the farmers
pulled it off and raised the money they
needed to buy the farm. 

But when Los Angeles mayor Anto-
nio Villaraigosa informed Horowitz
that he would be receiving his price in
full Horowitz refused to make good on
his offer, claiming the land was now
worth $2-3 million more. One day after
the eviction the Los Angeles Times
reported on this bizarre turn of events:
“For his part, Horowitz said he had no
intention of rewarding a group that
included people he said had made anti-
Semitic remarks about him even as
they squatted rent-free on land that
was costing him more than $25,000 a
month to maintain — in addition to
massive legal bills fighting their efforts
to remain.” The Times quoted
Horowitz as saying “If the farmers got
a donation and said, ‘We got $50 mil-
lion, would you sell it to us?’ I would
say no. Not a chance. It’s not about the
money.”

The farmers I met during my visit
worked mostly as menial laborers earn-
ing poverty wages. Families relied on
their plots to supplement what they
could not afford to buy at the store, and
many were growing traditional Mexi-
can foods not available at Ralph’s or
Food Lion. These were not hobby gar-
deners, I was repeatedly told, but sub-
sistence farmers who were growing
food to feed themselves and their fami-
lies. Some were even able to earn a
small amount of money selling at the
farmer’s market held each Sunday at
the farm. No one stood to get rich off
the land, except Ralph Horowitz, who
at the time was revealing publicly his
plans to turn the farm into a ware-
house. 

Many of the South Central Farmers
had worked in agriculture before
immigrating, mostly from Mexico.
They had been subsistence farmers and
many owned their own farms, so they
knew how to make the land produce.
This had been a way of life, and they
were eager to get back to it. Even before
seeing, hearing, or smelling the farm I
understood why they struggled so
hard for so long for this place where
they could feel bare earth in the midst
of a sea of concrete. It was in their
bones. Perhaps this farm and the com-
munity that built up around it remind-

I can still see the farm as if I were
there yesterday. Fourteen glorious
acres laid out beneath a canopy of
banana, guava, and citrus trees.
Throughout the farm, prickly nopales
stood alongside plots of corn, beans,
vegetables, and herbs. For the first time
in my life I saw green chayote dangling
from their vines. There was sugar cane
still in the ground. I learned during my
weekend in L.A. that the two city
blocks that were then known as the
South Central Community Farm had
greater biological diversity than the
botanical gardens of UCLA. Fresh, fra-
grant air was the result and I found it a
welcome reprieve from the thick stink
of Los Angeles.

My fondest memories, though, are
of the happy children running through
the alleyways made by fences that sep-
arated one family’s plot from another.
They appeared free from the troubles
that accompany too many Latino boys
and girls in Los Angeles, at least while
they were at the farm. I recall their
laughter and see their smiles, and the
thought of this makes me smile, too.  

The images coming out of South
Central Los Angeles the morning of
June 13th, 2006, however, depicted a
different reality than the one I experi-
enced during my visit the previous
November. By the time I got word by
email that the farm had been raided
and the farmers evicted, S.W.A.T.
teams in full riot gear were in a stand-
off with protesters who were using
their bodies to block traffic. Several of
them had already been roughed up for
their civil disobedience. Throughout
the day, and for several days after, I
stared with anger and grief at pictures
and video of LA County sheriffs hand-
cuffing and dragging farmers and their
supporters to patrol cars and police
wagons, while bulldozers knocked
down trees and flattened the well-tend-
ed gardens. The pictures reminded me
of occupied Palestine where orchards
and vineyards are razed as a form of
collective punishment. I cried as each
new picture loaded painfully slow
through my dial-up connection, first
showing the gray Los Angeles skyline,
then revealing evidence of a crime
against humanity.

Standing outside the eight-foot high
chain link fence, the campesinos and
campesinas who were forced out by
heavily-armed police units stood
weeping. Some watched in painful
silence or open disgust as their thirteen
years of hard work was erased within
minutes. Hundreds of people had gath-
ered in solidarity to provide whatever
comfort they could while bearing wit-
ness to the destruction. Meanwhile, the

media collected images and sounds
that were soon broadcast around the
world, drawing outrage from people
everywhere. 

June 13th, 2006. Remember it as the
day that greed and intolerance took
down one of America’s largest and
most successful urban farms, with full
tactical support from the city and coun-
ty of Los Angeles, California.

The farmer’s struggle to resist their
eviction began in 2003 when the city of
Los Angeles sold the land they had
farmed since 1994 to Ralph Horowtiz, a
real estate developer. The farmers were
never given an opportunity to buy the
land themselves, and shortly after the
sale Horowitz told the farmers they
had less than two months to get off his
property. They responded by seeking
legal recourse to stop the eviction,
eventually resorting to locking down
the farm and refusing to leave when
their appeals to the city and the courts
were denied. The deal that went down
between the city and Horowitz has
been described by the farmers and their
lawyers as an illegal deal between a
wealthy developer and a compliant
city council made behind closed doors.

A legal appeal is currently pending
to determine whether or not the Los
Angeles city council acted improperly
when it sold the property to Horowitz.
But in the meantime the farm sits barren.

The city originally acquired the land
through eminent domain in order to
build a trash incinerator on it, even
though the site borders a residential
neighborhood. The proposed project
met with well-organized opposition
and never left the drawing board. After
the uprisings that followed the not
guilty verdicts in the Rodney King
beating trial, the city contracted with
the Los Angeles Regional Food Bank to
turn the site into a low-income commu-
nity garden. Soon after, poverty-quali-
fied individuals and families set about
the arduous task of clearing garbage,
metal, broken glass, and everything
else that tends to collect in vacant
urban lots. Through hard work and
with their own money, the South Cen-
tral Farmers made the wasteland at
41st and Alameda into a fertile and
beautiful green space. At the time
Horowitz acquired the title to the land,
three-hundred-fifty 20-by-30-foot plots
were being farmed and thousands of
economically poor people were grow-
ing themselves nutritious food at mini-
mal cost to the city.  

In February, 2006, in a gesture that
came as a welcome surprise, Horowitz
offered to sell the land to the farmers.
The chance to own the farm had finally
come for the South Central Farmers –

Two Years After Eviction, 
Remembering the 

South Central Farmers
by Bob St.Peter



ernor Gregoire and her staff provided
crucial support to help prepare the bill
for the legislature.

“Farmers, environmentalists, schools,
students, food banks, farmers markets,
faith groups, and poverty, public health
and children’s advocates all worked
together to get this bill passed,” said
Mo McBroom, Policy Director for
Washington Environmental Council.
“This is a great investment and a big
first step toward re-connecting people
to where our food comes from.”

What the Local Farms—
Healthy Kids Law Does: 

• Eases state and school procure-
ment restrictions to better enable
school districts and state entities to
choose local. 

• Eliminates low-cost bidding
requirements for school purchases of
Washington-grown food and allows
schools to adopt price preferences for
local food,

• Requires development of food
procurement procedures for state enti-
ties to encourage and facilitate pur-
chasing of Washington grown food to
the maximum extent practicable, and 

• Requires all state food contracts to
include a plan to maximize the avail-
ability of Washington-grown food pur-
chased through the contract.

• Establishes a Farm to School Pro-
gram that will facilitate the purchasing
of Washington–grown farm products
by schools.

• Program includes 2 _ full time
employees in the Dept. of Agriculture
that will coordinate with the Superin-
tendent of Public Instruction and

Department of Health,
• Program will work with schools

and farmers to promote school pur-
chasing, assist farmers in marketing to
schools, and provide curricula on the
nutritional and environmental benefits
of consuming locally grown food.

• Creates the Washington Grown
Fresh Fruit and Vegetable program.
Provides $600,000 per year in grant
funds to elementary schools with high
numbers of low-income students to
make available a locally–grown fruit
and vegetable snack program.

• Promotes school gardens.  Autho-
rizes schools to grow food for con-
sumption in their regular snack and
meal programs, and requires school
garden programs to include education
about organic and conventional grow-
ing methods.

• Establishes a Farmers Market
Technology Program. Provides $50,000
for the purchase of wireless technology
to allow farmers markets to accept
both food stamps and credit cards. 

• Establishes three Farm to Food
Bank pilot programs.  Allocates
$350,000 to establish three pilots allow-
ing food banks to contract with farm-
ers for a steady supply of fresh-locally
grown food.

• Expands and increases funding
for the Farmers Market Nutrition Pro-
gram.  Requires the Dept. of Health to
establish rules for farm stores to partic-
ipate in the program, and provides an
additional $200,000 in coupons to
allow low income seniors and women
with infant children to shop at farmers
markets.  U

www.foodformainesfuture.org Saving Seeds — Summer / Fall 2008 Page 17

ed them of a home they reluctantly left
behind because they could no longer
earn a decent living there. In their 600
square foot gardens, elders passed
along their knowledge and traditions
to children and grandchildren, sharing
what their elders had passed on to
them. By having the chance to grow
much-needed food in a lush environ-
ment, they were preserving at least
some of their rural culture and heritage
during a time when free trade and U.S.
agricultural policy is helping to deci-
mate their way of life back home. 

The farm I was honored to see first-
hand stood as a testament to the char-
acter of the people who came each day
to tend the land and seek refuge from
the drudgery of being poor in urban
America. Surrounded by warehouses,
liquor stores, and the freeway, the
farmers of South Central Los Angeles
carved out an urban oasis and in the
process gave direction to a nation and a
world enduring the collapse of a global
food economy. Once again a vacant lot,
the land is now useful only as a
reminder of the ugliness that unfolds
when hard working people fail to be
protected from the excesses of wealth
and power. 

When asked by the L.A. Times about
the South Central Farmer’s recent
agreement to buy farmland 130 miles
north of their former location, Ralph
Horowitz replied, “They’re paying a
mortgage and they’re working a piece
of real estate zoned agricultural? Then
they’ve finally gotten where they
belong.” 

Years of fighting over food, and it’s
still apples and oranges. 

For more information about the
South Central Farmers visit www.
southcentralfarmers.org.

Bob St.Peter is the director of The Good
Life Center at Forest Farm and co-founder
of Food for Maine’s Future. He lives in
Harborside, Maine. U

Note:  The following is reprinted with per-
mission of the Washington Environmental
Council.  Food for Maine’s Future is look-
ing forward to working on similar issues in
the upcoming legislative session.  Get in
touch to volunteer, or join the effort.
info@foodformainesfuture.org

Olympia, WA – On March 27th of
this year, the Governor of Washington
signed into law the Local Farms –
Healthy Kids bill (SSB 6483). The bill
passed the legislature earlier in the
month with bi-partisan and essentially
unanimous votes. This new law will
make it easier for schools to buy locally
grown food – providing markets for
local farmers and nutritious, fresh local
food for our children. Additional parts
of the law increase locally grown food
in food banks, as well as increase access
to farmers’ markets for low-income
families. As a package, this law now
gives Washington the most compre-
hensive local foods program in the
nation.

“The power of this idea has been
amazing,” said Representative Eric
Pettigrew, one of the most important
legislative leaders on this bill. “This
package creates opportunities for farm-
ers, school kids, and in particular peo-
ple with lower incomes by getting
more locally grown food into school
snacks and lunches.”

An incredibly broad and diverse
coalition of supporters helped pass the
legislation.  Early momentum was cre-
ated for the proposal when it was
selected as one of the environmental
community’s Priorities for a Healthy
Washington for 2008. In addition, Gov-

Washington State Passes Groundbreaking Local Farms-Healthy Kids Law
State of Washington becomes national leader in trend for better food choices

by Washington Environmental Council

This report exposes the threat of industri-
al-scale agrofuel production to community
food security through examination of the fol-
lowing areas: Food Security and the Right to
Food, Agricultural Workers’ Rights, Com-
munity Economic Development, and Envi-
ronment. This report is addressed to the
many constituencies within the community
food security movement, including anti-
hunger advocates concerned by rising food
prices and dwindling food supplies; family
farmers threatened by increased corporate
control; and food system activists, conserva-
tionists, and others working in the areas of
health, environment, and justice.
Food Security & the Right to Food

The right to food is already denied to the
twenty percent of the world’s population
who are food insecure.2 Expansion of agro-
fuel production (including the industrial-
scale production of “second generation”
agrofuels) will directly compete with com-
munity resources for food production (e.g.,
land, water, and nutrients); increase depend-
ency on food imports; and perpetuate an
unregulated market for agricultural com-
modities that neither guarantees food for all
nor fair prices for farmers.
Agricultural Workers’ Rights

Human rights violations are prevalent in
industrial agricultural fields today. The
growth of agrofuel production, which relies
on large-scale plantations, will only perpetu-
ate a system that already disregards work-
ers’ rights. Increased demand for agrofuel
crops such as sugarcane and soy will likely
lead to increased human rights violations
including slave wages, enslavement, and
child labor, as well as increased incidences of
sicknesses and deaths resulting from dan-
gerous plantation work.

Community Economic Development
Agrofuels are often presented as a way of

rescuing an industrial agriculture-based
economy that is deeply broken. The reality is
that the commodity markets themselves are
broken. Without addressing corporate con-
centration, parity for family farmers, and the
need for local food systems to feed commu-
nities, simply selling more commodities for
agrofuels will not reverse existing failures,
nor will it bring lasting prosperity to rural
communities in the U.S. or abroad.
Environment

Agrofuels are promoted as a “green”
technology, yet current production practices
contribute to water depletion, soil erosion,
contamination by genetically modified
organisms, and other environmental prob-
lems. The refining process is also quite pol-
luting, and the common placement of
refineries in low-income communities has
raised serious environmental justice con-
cerns. Furthermore, the net energy balance
of agrofuels remains subject to major debate,
and as carbon-capturing forests are felled to
make way for fuel crops, the result will be
increased, rather than decreased, green-
house gas emissions.
Conclusions and Recommendations

The principles of community food secu-
rity imply that fuel is not a priority over
food, and governments’ actions to make it so
undermine the world’s hungry and strug-
gling rural communities. Unless the agrofu-
els market builds new wealth that stays in
rural economies, strengthens the social fab-
ric of communities, and builds greater
resilience for an uncertain future, communi-
ties will gain very little from agrofuel pro-
duction. While this report focuses on indus-
trial-scale agrofuels, there are examples of
integrating sustainable energy and agricul-

ture that benefit community food security,
such as small farmer settlements in Brazil
intercropping energy and food crops and
community farms in the U.S. using locally-
made biodiesel for farm machinery. Family
farmers, indigenous peoples, and environ-
mentalists are using these examples to fur-
ther explore the connections between sus-
tainable energy, food security, and rural
development and to promote food and ener-
gy sovereignty – the democratization of both
food and energy systems. Below are key
actions that focus on food security and
developing real sustainable energy solu-
tions.

Corrina Steward spoke at Food for Maine’s
Future, 3rd Annual Local Foods and Sustainable
Agriculture Conference last April, she is the
founding principal of EcoResource Consulting
and Coaching. She is an expert in sustainable
development and resource and livelihood rights
and has written extensively on agribusiness,
globalization and biofuels. Her research on soy-
bean development in Brazil was the first-ever
paper to expose the relationship between soy
farmers, agribusiness, small farmers and defor-
estation in the Amazon. She is the principal
author of the groundbreaking report: Fueling
Disaster, A Community Food Security Perspec-
tive on Agrofuels.

“Fueling Disaster Report: A Community Food
Security Perspective on Agrofuels,” by the
International links Committee of the Com-
munity Food Security Coalition and Corrina
Steward. The full report can be downloaded
at http://grassrootsonline.org/news-pub-
lications/fact-sheets-and-reports/fueling-
disaster-report-community-food-security-
perspectiv U

Faced with dwindling fuel reserves and
the intensifying impacts of climate change,
society’s hopes for the future of our food and
energy systems rest on the notion that we
can produce renewable fuels. Yet a global
debate has erupted over the best sources of
renewable energy. “Biofuel” proponents
speak of meeting future energy needs while
raising farm incomes and renewing rural
economies. Critics, however, warn that what
we are getting are “agrofuels,” produced in
industrial systems that extract wealth out of
communities and pollute the environment.

Meanwhile, recent federal policies have
mandated major increases in U.S. agrofuel
consumption, causing us to reach outside of
our borders to countries such as Brazil to
meet our demand. As the United States’
appetite for agrofuels continues to grow and
other countries join this trend, the ecological
and social footprint of agrofuel consumption
will be increasingly felt throughout the
world. Recognizing the growing interde-
pendency of our food and energy systems,
this report addresses the agrofuels debate
from a fresh perspective: that of communi-
ties who are trying to feed themselves. Case
studies, testimonials from farmer and
indigenous movements, and reports from
international and U.S. agencies demonstrate
that the trend towards massive expansion of
agrofuel production is the latest in a progres-
sion towards industrial agriculture and cor-
porate consolidation of the world’s land,
food, and water resources. This trend poses a
particular threat to the community food
security movement, which promotes the
right of all people in all communities “to
obtain safe, culturally acceptable, nutrition-
ally adequate diet(s) through a sustainable
food system that maximizes community self
reliance and social justice.”

Fueling Disaster: A Community Food Security Perspective on Agrofuels
by Corrina Steward
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chopping up our last natural forest
habitats for cellulosic ethanol biofuel.
Much heralded second generation
biofuels, to be based largely upon
woody biomass, will be a resounding
ecological disaster, and must be
stopped now. It is a myth that enough
unused forest and agricultural waste,
and a surplus of land to grow various
grasses and wood, exists to base an
industrial energy source.

Humanity must stop seeking easy
answers to perceived energy short-
ages that in fact are a result of over-
population and ecological limits to
growth. Agrofuels were heavily pro-
moted for climate benefits and pur-
sued at much expense, yet have
been catastrophic to the world’s food
security, habitat, water and climate.
The same will be true of ethanol pro-
duction from trees. Cellulosic ethanol
will be the ultimate deforestation bio-
fuel, equivalent to dismantling and
burning your home to keep warm.

BIOFUEL FROM TREES A
LOOMING DISASTER

The promise being made is that
wood can produce fuels to run our
cars. A few years ago we were told
corn, rapeseed, sugar, oil palm, soy
and various other crops could be
grown for biofuels while providing
energy security and reducing green-
house emissions. The reality has
been far different with globally surg-
ing food prices, loss of rainforests
and other important habitats, further
depletion and poisoning of aquifers,
and rampant human rights abuses —
all for little or no greenhouse gas
emission reduction.
Earth Meanders 

CANADA: LABS DON’T
HAVE TO REPORT
‘FRANKENFISH’ ESCAPES

Canada’s rules for genetically
modified fish are so lax that labs
don’t have to report escapes into the
wild, says an audit released today.
That means bigger, more adaptable
fish engineered in labs could put the
natural variety at a disadvantage
when they compete against each
other for food and territory, the audit
by Canada’s environment commis-
sioner has found. And because scien-
tists don’t have to disclose what they
create in their labs, it says, it’s not
known what sort of so-called
`Frankenfish’ might someday swim
Canada’s water systems.

“The result of these weaknesses
is that the extent of research under
way in Canada and any accidental
release of (genetically engineered)
fish may not be fully known,” the
audit says. The Canadian
Environment Protection Act of 1999
currently regulates biotechnology, but
the audit says separate rules for
genetically modified fish could close
some of the gaps it found. “In our
view, new regulations could address
the weaknesses of Canada’s current
regulations in this area,” says the
report. “This includes the need to
strengthen oversight of research and
develop mandatory reporting require-
ments for GE (genetically engineered)
fish and for accidental releases of
genetically engineered organisms into
the environment.” 
The Canadian Press, 3/6/08 

CIGARETTE MAKER HAS
CONDUCTED 33 GM
TOBACCO TESTS

Two days ago, Philip Morris
backed NC-State scientists
announced they’d genetically engi-
neered tobacco plants to have
reduced levels of some carcinogens.
Further investigation by Wired.com
revealed that the tobacco giant has
applied for 34 field test permits for
genetically modified tobacco since

NEWS BITES continued

idated landholding into the hands of a
few large mulitnational export produc-
ers. My landlessness is a symptom of
the domestic economic policies that
have driven rural Americans into cities
and given the wealthy the resources and
social license to buy second homes in
quaint rural America, often turning
working farms into picturesque vaca-
tion homes for a leisure class and driv-
ing the costs of property and taxes out of
range for farmers and would be farm-
ers. The abandoned and no longer prof-
itable farms left behind are then turned
into subdivisions for the growing sub-
urban middle-class which is only made
possible by the enormous importation
of food that relies upon cheap fossil
fuels.

The young Mexican delegates at the
Ottawa meeting encouraged me to
adopt an identity as a landless farmer,
despite the clear differences in our
mutual circumstances. My identity as
landless does in no way challenge or
diminish the struggles of people dis-
placed in the global south by the neolib-
eral agenda who are building a move-
ment around the identity of being land-
less. On the contrary, to claim that iden-
tity here in the US is a powerful tool for
building awareness and solidarity about
the interconnectedness of our struggles. 

The realization that the condition of
landlessness is not limited to the global
south, but that indeed, there are young
landless farmers and would be farmers
across this country has forged for me a
powerful bond in solidarity with the
landless farmers struggling for justice
and dignity around the world. The fact
that landlessness is relatively invisible
in this country is in itself a commentary
on the social and cultural fallout of eco-
nomic and agricultural policies that
allow the price of farm land to be driven
up beyond the capacity of would-be
farmers to pay for it, while simultane-
ously driving down the prices that
farmers are paid for their crops. 

In lieu of independent access to
farmland, I've spent the last five years
working on other peoples' farms--pro-
viding much needed labor and in turn
learning to grow things, care for ani-
mals, and a lot about myself.  I have
been a farmworker. Farmworker is
another identity, that for middle-class
white America carries a context of
unskilled, low value labor and a picture
of undocumented Central Americans
bent over row crops. Many of these
“farmworkers” are actually farmers that
have been displaced off their land by
trade policies and the push for com-
modity cropping in their home coun-
tries. These people proudly call them-
selves farmers even as they harvest
Maine's blueberries and apples. Their
identity is not shaken by the circum-
stances in their home countries that
drive their migration here. These cir-
cumstances are a result of the same poli-
cies, of consolidation, commodification,
export based agriculture and monocul-
ture production that have created the
scenario that keeps me landless. 

I too am a farmworker, albeit a farm-
worker with any number of advantages
conferred upon me by the color of my
skin, the language I speak with ease,
and the education I received as a matter
of course. But the circumstances under

In April of 2008, I attended the North
American Regional Meeting of La Via
Campesina in Ottawa, as a youth dele-
gate from the National Family Farm
Coalition. La Via Campesina, (LVC) is
an international movement of peasants,
small and medium-sized producers,
landless, rural women, indigenous peo-
ple, rural youth and agricultural work-
ers. LVC is an autonomous, multicultur-
al movement, independent of any polit-
ical, economic, or other affiliation. Its
members are from 56 countries from
Asia, Africa, Europe, and the Americas.
The principal objective of LVC is to
develop solidarity and unity among
small farmer organizations in order to
promote gender equality and social jus-
tice in fair economic relations; the
preservation of land, water, seeds and
other natural resources; food sovereign-
ty; and sustainable agricultural produc-
tion based on small and medium-sized
producers.

LVC holds regional meetings, such
as the one in Ottawa to shape policy
statements, develop analysis and gener-
ate movement strategy, as well as to
directly form networks and solidarity
between family farmers across borders.
(For an example of this kind of policy
statement, see The Global Food Crisis,
an International Peasants Perspective,
this issue.) Every four years, LVC holds
an international conference, to bring
delegates from all its member groups
together. As a follow up to the regional
meeting and similar ones around the
world, delegates, including staff from
Food for Maine's Future will convene
for the fifth international conference in
Mozambique in October.

LVC is best known on the world
stage for its critical role in ending the
Doha Round of World Trade Organiza-
tion talks at the Cancun, Mexico minis-
terial meeting in 2003. LVC played a
critical role bringing farmers and peas-
ants voices to the forefront of the debate
about the globalization of agriculture,
telling first hand of the devastation that
one-size fits all “liberalization” of agri-
culture has on farmers in the global
south. The keystone moment of the
Cancun talks came when Lee Kyun Hae,
a devastated South Korean rice farmer
committed suicide on the top of the
fence that was designed to keep “pro-
testers” out of the talks where the global
elite were deciding the fate of millions
of peasants around the world.

Lee’s tragic suicide became a critical
rallying point for struggling farmers
around the world, and the sign he car-
ried to the top of the fence, “WTO Kills
Farmers,” has become a battle cry for
the international peasants movement.
Indeed, the trade policies and develop-
ment of commodity, export based agri-
culture has impoverished, and disen-
franchised many small farmers around
the world. And not just in the global
south. 

Participating in the Northeast
regional LVC meeting as a delegate
from the US, and Maine in particular,
raises some interesting questions and
issues for me.  As is true for many peo-
ple in the global south, the Mexican del-
egates have directly felt the impact of
US-lead trade policies such as NAFTA
and the WTO. The patterns of land loss,
deep indebtedness, and small diverse

farmers losing markets to large scale
monocrop production traverse the three
countries of the North American
Region. These trade policies have been
and continue to be a disaster for the
campesinos, family farmers and agrari-
an peasants of North America. Many of
the critical agricultural issues in Maine,
from low milk prices to skyrocketing
land prices, to barriers to market access
and burdensome government regula-
tion are directly related to the interna-
tional trade policy of the US as a whole.
Attending the North American Region-
al meeting of LVC illuminated many of
the similarities and some of the differ-
ences in the challenges facing small
scale farmers across the region.

Less than 1% of the population of the
US earn their livelihood from farming.
Needless to say, in much of the US,
farmers aren't a significant enough body
of the population to form their own
social class or identity. In Mexico, the
concept of a peasant class is well devel-
oped, and the peasant identity is one
claimed with pride and dignity. Even
those who have lost their land, or been
forced into urban areas still identify as
landless farmers or campesinos (literal-
ly people of the countryside). Becoming
friends with some of the Mexican dele-
gates at the meeting in Ottawa helped
me to understand my own identity as a
landless farmer. 

My own situation is complicated. If I
wanted to move home now and farm
some of my dad's land I probably could,
but I have three siblings, and I'm not
likely to inherit that land. For someone
who is dedicated to the long term health
of the soil as the primary means of liveli-
hood, that insecurity is a major stum-
bling block. This is a classic scenario,
family farm kids who want to farm can't
stay because the farm can't support
multiple families as they become adults
and get married and have kids. 

For me, the reality of not inheriting a
land base from my family, and the eco-
nomic inaccessibility of farmland here
in Maine leaves me as a landless farmer.
That is to say, I have a farmer in my
heart that can't get out except by work-
ing on other people's farms.  I wonder
how many of us there are in this state--
how many young people who would
make a go of it--who want to produce
food for people if only we could access
the land resources with out a mountain
of debt, that is impossible to pay off
with food prices paid to the farmer as
low as they are now. While my own sit-
uation is one of significant privilege, I
know there are many young farmers in
this country who lack even the basic
options that I have. There is an invisible
class of landless farmers in this country,
whose parents live in apartments, or
suburban houses on one-acre lots, who
have found their way into passionate
relationships with the land and with the
agrarian lifestyle but don't have stable
access to land.

My identity as a landless farmer is
complicated by my personal history and
economic reality as a white middle-class
American. My landlessness is quite dif-
ferent from the landlessness that has
seized the global south since the imple-
mentation of the neoliberal agricultural
agenda drove peasants off their land
and into cities and factories, and consol-

America’s Landless Peasant Class
Food For Maine’s Future Staff Attends Regional and International 

Meetings of La Via Campesina
by Logan Perkins

continued on page 20
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which I come to be and remain a farm-
worker are directly parallel to the cir-
cumstances that bring tens of thousands
of farmworkers here from the global
south every year to harvest most of the
food we eat. The circumstances that cre-
ate the need for this labor pool, the col-
lapse of the small, diversified family
farm, and the rise of giant, industrial
factory-farms is also a direct conse-
quence of the very same agricultural
policies that pushed migrant farmwork-
ers off their land to begin with. 

La Via Campesina offers the world
an alternative vision, much like the one
that Food For Maine's Future is offering
in this state. It is a vision of a world
where farmers get to be farmers, and are
respected and valued in their communi-
ty. It is a vision where the best farmland
is used to grow food for people, not
houses for the wealthy. It is a world
where peasant based agriculture feeds
everyone. It is a world where young
people who want to be farmers have
everything they need to pursue their
dreams. 

In order to build this world, we need
a social movement, a vibrant, powerful,
multi-faceted social movement. We
need landless peasants agitating in the
streets and the halls of power. We need
courageous policy makers with their
eyes on the future. We need non-farmers
dedicated to supporting new and old
farmers by purchasing their food direct-
ly from those farmers at fair-trade
prices. And we need the landed class 
to give the gift of good land to those
who will make use of it feeding their
communities. U

Roger Doiron, a gardener from Scar-
borough, Maine is calling for gardens
in high places. Over the course of the
past six months, he has launched a vir-
tual campaign to urge the next Presi-
dent of the United States to “eat the
view” by converting part of the White
House lawn back into an edible, organ-
ic landscape.

Doiron started the effort by posting
his recommendation to the next Presi-
dent on the OnDayOne.org , a popular
website where people have the oppor-
tunity to post and discuss ideas for
what the next President should do
upon taking office. What began as a
seed of an idea is quickly sprouting into
a budding movement, thanks in large
part to national media coverage the
idea is receiving. Since being posted to
the internet in February, the proposal
has been covered in over 400 newspa-
pers nationwide including the New
York Times and Washington Post. The
idea is now in the top slot at OneDay-
One.org as the most popular proposal,
with more than twice as many votes as
the second place entry.

The popularity of the proposal led
Doiron and his organization, Kitchen
Gardeners International, to turn the e-
campaign into a broader, popular effort
with its own website (www.EatThe-
View.org ) and petition. The language
of the petition is as follows:

We, the undersigned, are petition-
ing the next President of the United
States to plant an organic food garden
on the White House lawn, with part of
produce going to the White House
kitchen and the rest to local food
pantries. The White House is “Ameri-
ca’s House” and should set a positive
example for the country and the world.
The new President would not be break-
ing with tradition, but returning to it
(the White House has had vegetable
gardens before) and showing how we
can meet global challenges such as cli-
mate change, food security, and fossil
fuel dependence.

Doiron attributes the success of the
campaign to its simple, symbolic and
nonpartisan nature. It involves no new
spending, but rather redirects under-
utilized natural and human resources
towards a more productive and more
socially-responsible end.

He sees a lot of potential political
gain for the first candidate who
embraces the idea. “Both candidates
are saying that they’re the best person
to reach out to independents and across
the aisle to the other party,” he says.
“Gardens already do that. Productive

home gardens are not conservative, lib-
eral, democratic, republican, red,
white, blue, black, Latino, male or
female. They cut across all lines. They
even cut across national borders.”

In reply to those who say it can’t be
done, Doiron responds that it has been
done in the past. John Adams planted a
vegetable garden at the White House to
feed his family, “because back then,
presidents had to fund their own
household,” said Rose Hayden-Smith,
a historian and garden educator based
at the University of California in Davis.

During World War I, to save fuel
and labor, President Woodrow Wilson
had sheep grazing on the White House
lawn. His wife, Edith, planted vegeta-
bles to inspire the Liberty Garden cam-
paign, in which thousands of students,
called “Soldiers of the Soil,” grew their
own food in their schools and commu-
nities, she said. As the Allied powers
began to win, the name Liberty Garden
was changed to Victory Garden.

Just after Pearl Harbor, Ms. Hayden-
Smith said, another Victory Garden
campaign was started. Eleanor Roo-

sevelt grew peas and carrots on the
White House lawn, and by the end of
the war, Ms. Hayden-Smith said,
“Americans were producing 40 percent
of the country’s produce” in their gar-
dens.

Although Maine may seem like an
unlikely place for such an idea to origi-
nate from, Doiron thinks otherwise.
“Although Mainers are short on frost-
free days”, he says “we’re long on the
type of hope and patience that garden-
ing requires. Despite our size and chilly
weather, we’re home to several nation-
ally-known garden writers, seed com-
panies, and a vibrant community of
food-related nonprofit groups and
activists. We’ve even got our First
Lady, Karen Baldacci, on board.
Among her first acts as First Lady was
to plant a kitchen garden and set up a
greenhouse at the Governor’s Man-
sion, Maine’s answer to the White
House. If it can happen at the state
level, surely it can happen nationally”.

As Maine goes...  U

A Maine-Grown Appeal to the Next “Eater-in-Chief”

Washington D.C. (July 6, 2008) Twen-
ty-five family farm, dairy, and consumer
groups sent a letter on June 26 to the Sen-
ate Judiciary Committee requesting
immediate public hearings and over-
sight of the nation’s largest dairy cooper-
ative, Dairy Farmers of America, con-
cerning antitrust abuses and rampant
corruption. Recent articles in the New
York Times and Wall Street Journal in
May exposed former DFA CEO Gary
Hanman’s covert and illegal payment of
$1 million to former DFA Board Chair-
man Herman Brubaker. DFA is now
under investigation by the Commodity
Futures Trading Commission, while the
two-year investigation into DFA com-
pleted by the Department of Justice’s
Antitrust Division has yet to see the light
of day due to the U.S. Attorney General’s
Office repeated stonewalling and refusal
to bring the case forward.

National Family Farm Coalition
Dairy Subcommittee member Donna
Hall, a Pennsylvania dairy farmer, said,
“As a farmer who was forced to do busi-
ness with DFA, it is extremely frustrating
and outrageous that the DOJ refuses to

bring the DFA case forward after years of
work by U.S. antitrust attorneys. DFA
has not been working for the interests of
dairy farmers for a long time and the
recent news revelations expose just the
tip of the iceberg when it comes to DFA’s
criminal behavior. I hope the Senate Judi-
ciary Committee can finally look into
DFA’s detrimental impact on our dairy
industry.

Dairy farmer and Ohio Farmers
Union vice-president Bryan Wolfe said,
“For the sake of our rural communities,
we need the Senate Judiciary Committee
to take immediate action in seeking jus-
tice for America’s dairy farmers. Dairy
farmers have complained for years about
DFA’s frightening market power and
predatory business practices which have
led to the demise of thousands of dairy
farms and an increasingly consolidated

industry that limits farmers’ options on
where they can market their milk.”

Pennsylvania dairy farmer and Pro-
gressive Agriculture Organization mem-
ber Brenda Cochran noted that many
more organizations wanted to sign onto
the letter, but fear of reprisal from DFA
and loss of market access made them
reluctant to do so. Cochran disclosed,
“Farmers are scared. Our independent
cooperatives remain silent out of fear as
well. DFA has basically intimidated so
many of us while rewarding those farm-
ers and associations who support its cor-
rupt practices and won’t rock the boat.
But we are sick and tired of DFA’s behav-
ior and it’s high time the U.S. Senate look
into how DFA keeps hiding behind laws
designed to protect farmer cooperatives
when they have long ceased being a
farmer-controlled coop.”

In addition to producers, consumers
have also suffered from DFA’s antitrust
violations. Patty Lovera, Assistant Direc-
tor of consumer group Food & Water
Watch said, “Consumers impacted by
the recent rise in milk prices and interest-
ed in having a safe, fresh, local supply of
milk should be extremely concerned
with the corrupt business practices of
DFA. Their antitrust tactics have driven
dairy farmers out of business in many
parts of the country, leaving consumers
without local options and forced to pay
higher prices for milk. Neither farmers
nor consumers have benefited from
DFA’s control of the dairy markets.”

NFFC urges the Senate Judiciary
Committee to exercise proper oversight
into the activities of Dairy Farmers of
America that have left the U.S. with only
60,000 remaining dairy farmers.  U

Family Farm and
Consumer Groups

Urge Senate 
Judiciary to

Investigate Dairy
Farmers of 

America (DFA)
Largest Dairy Cooperative

Under Fire for Massive Cor-
ruption and Betrayal of

Farmer Membership



Food for Maine's Future hosted a full line up of workshops at the
2008 Maine Agriculture Trade Show earlier this year in Augusta.
Workshops include farmers sharing their experiences with Open-
Pollinated Corn, how to direct market your milk, local foods for
low-income families, community food storage, farmer advocacy
training, a MAINE Feeds
MAINE session, and an
introduction to genetically
modified organisms. U

Unity, Maine. Everyone is talking
about local food, climate change and
food independence, but what can we
do to promote it in our local communi-
ty? This central question was answered
at Food for Maine’s Future’s 3rd Annu-
al Local and Sustainable Foods Confer-
ence: Growing Our Skills and Our
Community on Saturday, April 5 at the
Unity Centre for Performing Arts in
Unity. The event, co-sponsored by the
Unity Barn Raisers, Maine Organic
Farmers and Gardeners (MOFGA),
WERU, The Good Life Center at Forest
Farm, and the Unity College Garden
Club featured skill and issue based
workshops, panel discussions and two
keynote talks by author and shep-
herdess Linda Faillace, whose book
Mad Sheep: The True Story of USDA’s

War on the Family Farm, details her fam-
ilies fight for justice in the face of poli-
tics as usual and the implacable
bureaucracy in Washington, DC; and
Colombian farmer and activist
Eustaquio Polo Rivera who has been
fighting to protect his region’s small
farmers in the face of the development
of palm plantations for biofuel.

“Here in Maine we have a strong
food heritage to preserve.” says Rob
Fish, director of Food for Maine’s
Future. “The conference was an educa-
tional event, but also a call to action for
participants to return to their local
communities and take action to pro-
mote local food.”

The morning of the conference fea-
tured skill based workshops, including
how to build cold frames, backyard

poultry production, fruit tree pruning,
followed by panel discussions on Cli-
mate Change and Local Agriculture
and Fighting Hunger Through Local
Foods. After a free lunch, Linda Faillace
offered her keynote address followed
by a Maine FEEDS Maine style break-
out session discussing actions and poli-
cies to promote food independence in
Maine. The event concluded with a
Mud Season Dinner, an all local meal
with proceeds going to benefit the
Unity Food Pantry and Food for
Maine’s Future and the final keynote
by by Eustaquio Polo Rivera.

DVDs of the conference proceed-
ings will soon be available. Please con-
tact Food for Maine’s Future for more
information. U
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Over 250 Attend 3rd Annual Local Foods Conference
Mud Season Local Foods Dinner Raises Money for Food for Maine’s

Future and Area Food Pantries
by Rob Fish

May of 2005, according to the USDA
field trials database. 33 of the per-
mits were issued.

Over the last three years, the
USDA received 117 total applications
to test GM tobacco strains, including
19 by North Carolina State University,
which received $17.5 million from
Philip Morris in December 2002 to
map the tobacco genome. Little can
be determined about the types of
studies that Philip Morris has run
because they’ve labeled the details
of their field permit applications,
”Confidential Business Information,”
sealing them from public scrutiny.

Philip Morris is not alone among
tobacco companies in genetically
modifying tobacco. Vector Tobacco,
which has developed a low-nicotine
variety of the crop, has applied for 14
field permits since 2005, although
five were rejected. RJ Reynolds has
applied for six, and had one denied. 
Genetically Engineered Plants and
Crops, Wired.com 3/20/08

VANITY FAIR PUBLISHES
STUNNING CRITIQUE OF
MONSANTO

Excellent article on the control
Monsanto exerts over our farmers
and food crops and how they enforce
their patents and intellectual property
by suing their very own customers.

Monsanto already dominates
America’s food chain with its geneti-
cally modified seeds. Now it has tar-
geted milk production. Just as fright-
ening as the corporation’s
tactics–ruthless legal battles against
small farmers–is its decades-long his-
tory of toxic contamination.

Gary Rinehart clearly remembers
the summer day in 2002 when the
stranger walked in and issued his
threat. Rinehart was behind the
counter of the Square Deal, his ”old-
time country store,” as he calls it, on
the fading town square of Eagleville,
Missouri, a tiny farm community 100
miles north of Kansas City. 
URL: http://www.vanityfair.com/poli-
tics/features/2008/05/monsan-
to200805 

FARMERS FACE 30%
GLYPHOSATE PRICE HIKE

Comment: Now that Monsanto
has locked in thousands of farmers
to use its genetically engineered
crops that are addicted to Roundup
we see the first of many price hikes
to extract even more money out of
our struggling farmers. Expect to see
price hikes in the ‘Technology Use
Fees’ that companies charge for each
acre of GE crop a farmer grows (cur-
rently for GE corn it is $15/acre on
top of the expensive seed and now
the huge increase in Roundup).

This is the problem we’ve been
warning about since the advent of GE
crops. Once a company gets a
monopoly or a hefty market share of
the seed market (Monsanto now con-
trols over 50% of the US corn seed
market) they can dictate the price of
the seed and the accompanying
Roundup and ‘Technology Use Fees’.

We urge all farmers to reconsider
their use of genetically engineered
seeds - the writing is on the wall. 
URL:
http://wallacesfarmer.com/index.asp
x?ascxid=fpStory&fpsid=32744&fpsti
d=2

D.C. CIRCUIT COURT SAYS
“NO” TO SCOTTS AND
MONSANTO ON BIOTECH
GRASSES
Ruling is Latest in a String of
Victories in Which the Center for Food
Safety Successfully Challenged
Inadequate Oversight of Biotech
Crops

Washington, DC, March 19, 2008

NEWS BITES continued

continued on page 22

Linda Faillace was the keynote speaker at the con-
ference, she is a writer, shepherdess, songwriter,
and owner of a country store dedicated to support-
ing local farmers and locally grown food. A cham-
pion of organic and sustainable farming, farmer’s
rights, and local communities, Linda lives with her
husband, Larry, and their three children in East
Warren, Vermont. In the mid-1990s Linda and Larry
Faillace had a dream: they wanted to breed sheep
and make cheese on their Vermont farm. They did
the research, worked hard, followed the rules, and,
after years of preparation and patience, built a suc-
cessful, entrepreneurial business. But just like that,

their dream turned into a nightmare. The U.S. Department of Agriculture told
them that the sheep they imported from Europe (with the USDA’s seal of approval)
carried a disease similar to the dreaded BSE or “mad cow disease.” After months of
surveillance-which included USDA agents spying from nearby mountaintops and
comically hiding behind bushes-armed federal agents seized their flock. Govern-
ment scientists later determined that none of the sheep had TSE, a condition relat-
ed to mad cow disease. Linda’s book, Mad Sheep The True Story Behind the USDA’s
War on a Family Farm, is the account of one family’s struggle against a bullying and
corrupt government agency that long ago abandoned the family farmer to serve
the needs of corporate agriculture and the industrialization of our food supply. She
is currently writing a new book profiling government rules and regulations that
hinder the development of local food economies. U

Food for Maine’s Future at the
2008 Maine Agriculture Trade Show



Palm oil is big business. Oil pressed
from palm fruits is used for biofuel,
foods, lubricants and other products.
“The total output of palm oil equals
that of all other nondrying oils com-
bined,” according to The Columbia
Encyclopedia (bartelby.org/65/pa/
palm.html).

Palm oil is, allegedly, big, bad busi-
ness in parts of Colombia. Multination-
al companies that grow, process and
sell the oil there are forcing peasant
farmers off their lands through deceit,
intimidation and even murder, accord-
ing to Eustaquio Polo Rivera, a keynote
speaker at the April 5, 2008, Food for
Maine’s Future Local Foods Confer-
ence in Unity.  

Molly Little, a former MOFGA
apprentice and representative of Wit-
ness for Peace in Colombia, works with
the Colombia Solidarity Network of
Brown University and brought Polo to
the Conference, with help from the
American Friends Service Committee
and the Center for Latin American
Studies at Brown.  Little explained that
a 40-year-long civil war has been
waged in Colombia between paramili-
tary groups that work closely with the
Colombian government, and left-wing
guerrillas who oppose the concentra-
tion of Colombian wealth among a few
elite.  The war has resulted in 4.2 mil-
lion displaced people, the second
largest displaced population internally
in any country in the world (after
Sudan).  According to Amnesty Inter-
national, said Little, 60% of these peo-
ple have been displaced from resource-
rich areas.

Colombia, continued Little, is the
third largest recipient of U.S. military
aid, receiving 5 to 6 billion U.S. taxpay-
er dollars since 2000, 80% spent on the
military in a country with the worst
human rights record in the Western
Hemisphere.  

The 39-year-old Polo is vice presi-
dent of the board of the Major Council,
an organization of 21 communities that
owns 42,700 hectares in the Curvaradó
river basin in Chocó, Colombia.  He is
an active leader in his community’s
efforts to recuperate collectively titled
lands that have been occupied since
1997 by multinational oil palm compa-
nies connected to Colombia’s paramili-
tary.   He has been the target of death
threats by palm oil companies, he said,
as have the legal representative of Cur-
varadó’s Council, Ligia Maria Chaver-
ra, and farmer Enrique Petro.  

Polo said, through interpreter Rocio
Orantes, that he lives in a part of
Colombia populated by people who
were brought to the country from
Africa as slaves, as well as indigenous
and mixed-raced people.  All have
shared cultures and farmed there for
many years, growing their own food
and raising bananas for export to the
United States.  

In October 1996, Genesis Operation,
controlled by General Rito Alejo Del
Rio in conjunction with a paramilitary
group called A.U.C. [United Self-
Defense Forces of Colombia], asked
peasants in the area to move out—or
others would come and kill them.
After the paramilitaries killed six peo-
ple, half the residents left.   The rest
resisted displacement—with some sub-
sequently being mutilated and brutally
murdered by the paramilitaries.  Polo
recounted the horrific murders of 113

people in his communi-
ty.

In 1997, incursions by
the military and paramil-
itary increased, and resi-
dents were told that they
all had to leave because
the area was going to be
bombed to eliminate
guerrillas.  Most left.

In 2000, police collect-
ed signatures from para-
militaries and some
peasants left in the area
enabling the military to
establish bases there—
saying this would enable
peasants to return to the
land.  “This was not the
case,” said Polo.  The sig-
natures were used by big
businesses to take the
land and plant palm
monocultures and to
“prove” that the peas-
ants had agreed to the
monocultures.  

In some cases, peas-
ants were told to sell
their land—“and if we
didn’t want to sell to
them,” said Polo, he and
others were told that
“our widows would sell, cheaper.

“In 2000, we realized that their goal
was not to take the guerrilla out of our
land, but to take our communities from
us to implement the monoculture of
palm oil, and for cattle ranches.”  Over
7,000 hectares are now in palm trees,
and about 20,000 more are in intensive
cattle ranching. 

Some community members who
had fled to the mountains were able to
return to Chocó, to “humanitarian
zones” established by the Inter-Ameri-
can Court of Human Rights.  Unfortu-
nately, these are tiny plots in the middle
of  palm plantations, and peasants can’t
access the agricultural land they need
to survive because it’s planted with
palm.  When organizers denounced the
crimes of the Colombian government
and asked that their land be returned to
them, several, including Polo and oth-
ers whom he named, received death
threats if they left the humanitarian
zones.   

“They said that we are from the
guerrillas, when what we are is peas-
ants with families.”  One is a 68-year-
old woman with nine children and 33
grandchildren.  Polo himself, with nine
children and two grandchildren under
his care, said,  “It’s impossible for us to
be guerrilla commanders!”   

He said that the Colombian govern-
ment uses such strategies (calling dissi-
dents guerrillas) in conjunction with
paramilitary groups to avoid recogniz-
ing the damage done to the local popu-
lations and to avoid returning their
land.  “They are hurting our forests that
were natural reserves in our territory;
polluting our waters with chemicals
that produce stomach illnesses and
skin diseases; using chemicals to cap-
ture butterflies.  This is why we…are
not in accord with this monoculture in
the Chocó departamento.  This is the
land of a lot of oxygen.  

“We also want to testify to the gov-
ernment of the U.S. that even though
the government of Colombia has said
that they’ve given us our land back, it is
false.  The lands continue to be in the

hands of businesspeople who took it
away from us at the hand of a gun.”

Of the government’s claim that it
demobilized the paramilitary groups,
Polo says, “This is a lie.”  The groups
continue, legalized, as police inspectors
called “Black Eagles” who “walk hand-
in-hand with the police and the army.” 

Polo’s group asks that the U.S. gov-
ernment not sign the FTA (Free Trade
Agreement), because the peasants’
land is illegally in the hands of busi-
nesses.  “[E]ven the cemeteries where
our loved ones are buried have been
destroyed with bulldozers.

“We also do not want the use of
genetically modified seeds in our land,
because our ancestral lands were culti-
vated with natural seed.”

Recently one of Polo’s children died
from parasites because Polo did not
have the money for treatment, and
because he was threatened with death
if he left the humanitarian zone.  “This
is how many peasants live.  They can-
not leave their homes because of
threats placed upon their heads.”

An audience member from Colom-
bia said that part of Polo’s talk was true
but that he exaggerated; that the pres-
ent Colombian government is one of
the best in years; that the current presi-
dent has been willing to fight the para-
militaries and the guerrillas, having
jailed some; and that President Uribe is
not involved in reported human rights
abuses.  She claimed that disputes in
the Chocó are due to groups wanting to
grow coca and produce cocaine in the
isolated jungle area, and then ship it to
the United States.  

Jake Hess of the Colombia Solidari-
ty Network noted that Human Rights
Watch says that the government of
Colombia’s President Uribe has the
worst human rights record in the West-
ern Hemisphere; that Amnesty Interna-
tional called Uribe’s demobilization of
paramilitary groups “a sham” and said
the paramilitary structure has just been
re-engineered; and that the Colombian
Commission of Jurists says that
between 2002 and 2005, during the sup-

posed demobilization,
3,000 people were killed
by the paramilitaries.
He also challenged the
claim that coca is grown
in Chocó.  

Polo said that even
though some paramili-
tary bosses are detained,
they continue to com-
municate with the out-
side world and to form
their groups.  For exam-
ple, they have road-
blocks where policemen
“tax” those who are
trucking lumber; the
police give the money to
the paramilitary groups.
Any loggers’ coop that
does not pay the tax is
not allowed to buy
wood.  

Also, said Polo, when
d e m o b i l i z a t i o n
occurred, the paramili-
tary paid nonparamili-
taries to turn in their
rifles.  Actual paramili-
taries did not turn theirs
in.  

Asked about their his-
tory of farming, Polo

explained that before the 1950s, people
had their individual plots but helped
one another in a system of collective
farming.  Blacks who had been slaves
owned no land.  In 1993, the govern-
ment gave “Collective Black Land” in
Chocó to the blacks.  People of mixed
descent recognized these lands,
because they had been sharing them
with blacks for many years.  By law
(and Polo carries a copy of the law with
him), this land belongs to the commu-
nities and cannot be divided or sold.
Nevertheless, the government gave
this land to businesses to bring foreign
investment, which resulted in the
African palm monoculture. Polo listed
some half dozen companies growing
palm in his region, including Urapal-
ma.  

Journalists and witnesses have
helped peasants prove legal ownership
of their lands, said Polo, “but we’re still
not done.  We haven’t been given our
land back.  We just have paper.”

Asked if the United States had
responded to the human rights viola-
tions, Polo said no, but U.S. pressure
regarding the Colombia Free Trade
Agreement could help restore their
lands.  However, while the Colombian
government wants the FTA, Polo
asked, “Where are they going to have
these projects?  In the land that busi-
nesses have occupied, which actually
belongs to us.  So we are going to be
slaves to these businesses.  And what’s
going to happen to the people they
killed?  [To] our houses, our homes?
We lost our farms.  We lost everything.
What we ask for is for justice and that
they give us back our land.”

—Jean English

This article was reprinted with permission
from The Maine Organic Farmer & Gar-
dener, June-Aug. 2008; www.mofga.org.

For more information, please see the
American Friends Service Committee
site TradeandWar.org U
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Eustaquio Polo Rivera (shown here with interpreter Rocio Orantes) is vice
president of the board of the Major Council, an organization of 21 commu-
nities that owns 42,700 hectares in the Curvaradó river basin in Chocó,
Colombia. He is an active leader in his community’s efforts to recuperate
collectively titled lands that have been occupied since 1997 by multination-
al oil palm companies connected to Colombia’s paramilitary.

Palm Oil in Colombia: Biofuel or Bioterror?
by Jean English
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The National Animal Identification
System (“NAIS”) poses a serious threat
to all farmers, ranchers, livestock own-
ers, and companion-animal owners,
whether they are organic or conven-
tional, small or large, involved with
animals for business or for pleasure. If
it is made mandatory, every person
with even one horse, cow, chicken, pig,
goat, sheep, or virtually any other live-
stock animal on their premises will be
required to register their homes and
property into a database and subject
their property and animals to govern-
ment surveillance.

The USDA recently described NAIS
as “one of the largest systematic
changes ever faced by the livestock
industry.” Despite the scope of the pro-
posed program, the government has
not conducted any scientific studies or
epidemiological models to analyze the
design or effectiveness of the NAIS, nor
has the agency performed a cost-bene-
fit analysis. 

Although the USDA repeatedly
states that NAIS is “voluntary” at the
federal level, it is encouraging manda-
tory state programs through grants.
The USDA’s stated goal is 100% partici-
pation by January 2009. The USDA con-
tinues to provide grants to the states,
and the state cooperative agreements
include meeting performance goals. As
a result, several states have adopted, or
are proposing to adopt, mandatory
laws and regulations. Other states have
used coercive methods and data min-
ing to increase participation in so-
called voluntary programs.

The NAIS is to be implemented in
three stages. Since no truly voluntary
program has 100% participation, to
reach the USDA’s goal of 48-hour trace-
back of every animal, each stage would
ultimately need to be mandatory:

1. Premises registration: Every per-
son who owns any livestock animal
would have to register the premises
where the livestock is held within the
state. Livestock animals include cattle
(beef and dairy), hogs, sheep and goats,
chickens and other poultry, horses,
bison, deer and elk, alpacas and llamas,
and others.

2. Animal identification: There will
be two levels of animal identification:
individual animal and group or lot
identification. Most animals in the pro-
gram would need to be individually
identified with a unique 15-digit num-
ber. Animals would either be implant-
ed with a microchip or tagged with a
radio frequency device, or otherwise
physically identified. The tag will have
to bear the entire 15-digit number, with
the number easily read. For at least
some species, radio-frequency identifi-
cation devices would be required.
Group or lot identification could only
be used where groups of animals are
managed together from birth to death
and not commingled with other ani-
mals. In practice, only large confine-
ment producers of poultry and swine
would be able to avail themselves of
this exception to the individual tagging
rule. If animals do not meet the require-
ments for group identification, they
will have to be individually identified. 

3. Animal tracking: Every time a tag
is applied, a tag is lost or an animal
needs to be re-tagged, an animal is
killed or dies, or an animal is missing,

the event would have to be reported to
the government within 24 hours.
“Commingling events” will have to be
reported, including private and public
sales, regional shows and exhibitions.

The NAIS was developed by large
agri-businesses, technology compa-
nies, and government bureaucracies,
without involving the hundreds of
thousands of people who own live-
stock animals and who will be directly
affected. Even though USDA is advo-
cating this program, the government
has not done a cost analysis of the pro-
gram. Costs for similar programs in
other countries are estimated to range
from $37/head to $69/head on aver-
age. With over a hundred million cattle
and millions of other livestock animals
in the United States, the NAIS will like-
ly cost producers, businesses, and tax-
payers tens of billions of dollars. 

Contrary to claims, the NAIS will
not protect against bioterrorism. Ter-
rorists are unlikely to target hobby ani-
mal owners and small farmers.
Microchips are vulnerable to cloning
and computer viruses. The type of
microchip specifically recommended
for horses and cattle, the ISO
microchip, is designed to be repro-
grammable, so anyone can easily
change the numbers. The large data-
bases will provide an easy target for
hackers. Indeed, even without inten-
tional tampering, the large databases
are unmanageable, as has already been
found in Australia. 

The final stated justification for the
NAIS is to improve the export market.
However, there are better ways to reach
agreement with Japan and other for-
eign countries, including allowing
those meat packers who wish to export
beef to test their beef for BSE. If tracing
is a market benefit, let the market
implement it, not a mandatory govern-
ment program using our tax dollars. 

The NAIS does not Improve
Food Safety

For many people, the issue of ani-
mal health is closely linked to food
safety. Yet the National Animal Identifi-
cation System will do nothing to
improve the safety of our food supply.

Most food-borne illnesses are from
bacteria such as salmonella, e. coli, and
campylobacter, or a specific group of
viruses called the Norwalk viruses.
These organisms contaminate food due
to poor practices at slaughterhouses or
in food handling. NAIS will do nothing
to prevent these problems from occur-
ring. Moreover, because the tracking
will end at the time of slaughter, NAIS
will not improve the government’s
ability to trace contaminated meats
once they are in the food chain. The
program is designed to reassure the
export market and American con-
sumers without making the changes
necessary to actually improve our food
supply. 

In a similar vein, the most effective
protection against having BSE or Mad
Cow Disease enter our food supply is
to test the animals. Japan tests every
animal that enters their food chain, and
England and the European Union also
test significant numbers of cattle. In
contrast, the USDA currently only tests
about 1% of our cattle. And at the same
time that USDA is proposing that we

tag and track 100 million cattle, the
USDA is also proposing to reduce the
testing to just 1 in 1,000 cows. Identify-
ing the animals with electronic tags will
not tell us if the animal is diseased or
not, so tracking without testing is sim-
ply useless. 

The NAIS does not Address
the Causes of Disease or
Prevention

The tracking of animal disease 48
hours later fails to address our first line
of defense: the prevention of diseases.
The likelihood that an animal will get
sick or transmit the disease to others
differs greatly depending on the
species of animal, the exact disease,
and the conditions under which the
animals are kept.

Imagine a tightly-enclosed building
crowded with people who never see
the light of the sun and are fed highly-
processed, drug-laden foods. You’d
expect disease to flourish in these con-
ditions, right?  Now imagine well-
nourished people who get plenty of
exercise in fresh air and sunlight, living
in low-stress, low-density conditions.
Common sense tells us that these peo-
ple will be sick much less often, face
fewer serious illnesses, and won’t
spread disease quickly. The same prin-
ciples hold for animal health. Factory
farms, which house thousands of ani-
mals in crowded conditions and use
regular doses of drugs to try to avoid
illness, are far more prone to disease
outbreaks and the rapid spread of
viruses that are likely to mutate to
highly pathogenic forms. Small farms
that keep animals in low density, out-
door operations simply do not pose the
same risk. 

As just one example, in the 2004 out-
break of avian flu in Texas, the disease
was found in a 6,600 bird flock in com-
mercial poultry operation; but despite
testing more than 350 nearby non-com-
mercial flocks, no infected birds were
found in non-commercial flocks. A
recent report indicates that the spread
of avian flu, including the greatly-
feared H5N1 virus, is due to the condi-
tions in confinement poultry opera-
tions.

Despite the clear, scientifically docu-
mented differences between produc-
tion systems, NAIS treats small-scale
livestock owners as if they were large
commercial producers. The backyard
poultry owner with 10 chickens free-
ranging is considered as much of a
threat to animal health as a commercial
operation with 10,000 chickens living in
a crowded building. The farmer raising
sheep or cattle on healthy pastures is
treated the same as the feedlot with
hundreds of animals crowded into
small pens. Indeed, the small-scale pro-
ducers face even heavier burdens than
the large commercial operations
because of economies of scale and the
way the USDA has defined group lot
numbers. This program is precisely the
opposite of what is needed to prevent
and control disease.

The issue of prevention is highlight-
ed in the case of one of the best-known
animal illnesses, BSE or “Mad Cow
Disease.” The generally-accepted theo-
ry is that BSE is caused by the use of
animal feed containing contaminated
animal products as a protein source.

The National Animal Identification System:  
Coming to a farm near you

by Farm and Ranch Freedom Alliance www.farmandranchfreedom.org

- The Center for Food Safety
announced today that a Federal Court
of Appeals has tossed out the appeal
of Scotts Grass Company, ending a
long-running dispute over the United
States Department of Agriculture’s
(USDA) approval of the open-air field
testing of genetically engineered
“Round-up Ready” (GE) grasses with-
out assessing any potential environ-
mental impacts. The GE grasses are
owned by Scotts Grass Company
using patents owned by Monsanto.

In 2007 a federal district court
ruled that the USDA’s approvals of
the tests were illegal because they
did not comply with the National
Environmental Policy Act (NEPA).
USDA declined to appeal the decision
and instead instituted new NEPA poli-
cies for any future field tests. The
court also ruled that USDA had to re-
assess whether the GE grasses were
“noxious weeds” under the Plant
Protection Act. Scotts intervened in
the case before the lower court’s rul-
ing. Scotts then appealed the deci-
sion, challenging the plaintiffs’ ability
to bring the case and the lower
court’s decision. Yesterday the Court
of Appeals for the District of
Columbia Circuit granted the plain-
tiffs’ motion and dismissed the case.
Center for Food Safety

VATICAN ADDS SEVEN NEW
DEADLY SINS INCLUDING
ABORTION,
CONTRACEPTION AND
DRUG-DEALING, GENETIC
ENGINEERING
ROME - Drug pushers, the obscenely
rich, environmental polluters and
“manipulative” genetic scientists
beware - you may be in danger of los-
ing your mortal soul unless you
repent.

After 1,500 years the Vatican has
brought the seven deadly sins up to
date by adding seven new ones for
the age of globalization. The list, pub-
lished yesterday in L’Osservatore
Romano, the Vatican newspaper,
came as the Pope deplored the
“decreasing sense of sin” in today’s
“secularized world” and the falling
numbers of Roman Catholics going to
confession.

The new deadly sins include pol-
luting, genetic engineering, being
obscenely rich, drug dealing, abor-
tion, pedophilia and causing social
injustice.
Fox News, 3/10/08

CONSEQUENCES OF GM
CROP CONTAMINATION SET
TO WORSEN

The consequences of contamina-
tion between GM crops and non-GM
varieties will be much more serious
with the next generation of GM crops,
an influential group of US scientists
has warned.

Mixing between GM and non-GM
varieties has already caused serious
economic losses for producers in lost
sales and exports. But the conse-
quences of mixing will be much more
serious with new crops that are
altered to produce pharmaceuticals
and industrial chemicals, the scien-
tists argue. The crops could harm
human health and be toxic to wild
animals.

“What would be the impact soci-
etally, economically if for example,
cornflakes were contaminated by
some sort of drug or chemical? I
think it would be a vast impact eco-
nomically,” said Karen Perry
Stillerman, senior food and environ-
ment programme analyst with the
Union of Concerned Scientists.
The Guardian 2/18/08
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On Wednesday, December 5th over 100 people came together to celebrate local
foods in the finally of our first Eat Local Challengeat the UU Church in Belfast.
Attendees enjoyed a potluck supper with 100% Maine-grown food (with some
exceptions for processing ingredients such as yeast and rennet). After the meal we
danced our shoes off with Chrissy Fowler calling to music by the All Comers Band.
The Eat Local Celebration is a culmination of the November “Eat Local Challenge”
sponsored by the Belfast Co-op, Food for Maine’s Future, the Green Sanctuary

The solution is simple: stop feeding
cows feeds that Nature never intended
them to eat. In 1997, the Food and Drug
Administration (FDA) established reg-
ulations that prohibit the feeding of
most mammalian proteins to cattle.
Surely our limited governmental
resources are better used by stopping
practices that cause the illnesses than in
tracking diseases after the fact. 
Negative Impacts

The NAIS is a “feel good” program
that will do virtually nothing to safe-
guard animal health, its alleged pur-
pose. Rather, NAIS will do all of the fol-
lowing:

Drive Small Farms and
Ranches Out of Business
Family farmers and ranchers already
face huge challenges financially. The
USDA has not done an analysis of what
the NAIS will cost, but it will undoubt-
edly be significant. The cost of the
microchips and RFID tags is just the
beginning. Someone has to pay for the
computer hardware and software, the
personnel for database entry and man-
agement, electronic scanners and other
equipment, and the labor for the tag-
ging, and the personnel for filing and
managing reports. These costs may fall
directly on the animal owners, or be
imposed indirectly through fees on
sales barns and slaughterhouses. Esti-
mates for similar programs in other
countries have ranged from $37/head
to $69/head as an average.  Given
economies of scale, one can assume
that the costs per animal for small pro-
ducers will be much higher.

Increase Our Vulnerability 
By Reducing Options for 
Local Foods

The NAIS is touted by the USDA
and agri-business as a way to make our
food supply secure against diseases or
terrorism. But the concentration of our

Committee of the UU Church of Belfast and WERU. To find out more about the
”Eat Local Challenge“ visit the Belfast Co-op or go online at www.foodformaines-
future.org. For information on the celebration contact Fran or Erica at the Belfast
Co-op at 338-2532 or email us at education@belfastcoop.com. To host an Eat Local
Challenge in your community, please contact Food for Maine’s Future, info@food-
formainesfuture.org or 207-692-2571. U

for one species, will not fit all. The
numbers of annual reports and the size
of the database will dwarf any other
database in existence in the world.
How can the government expect to
coordinate among dozens of state and
private databases, or track hundreds of
millions of annual reports of tagging or
movement of chickens, horses, cattle,
etc.? In other countries, costs have mul-
tiplied to twelve times the original esti-
mated fees per animal. These costs will
have to be paid by animal owners, con-
sumers, and taxpayers. And we will
receive no real value in return. Our
resources, both government and pri-
vate, should be spent on actions that
will truly improve animal and human
health and security. U
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food supply in the hands of a few com-
panies makes it vulnerable, as noted in
the 2005 report from the U.S. Govern-
ment Accountability Office: “the highly
concentrated breeding and rearing
practices of our livestock industry
make it a vulnerable target for terrorists
because diseases could spread rapidly
and be very difficult to contain. For
example, between 80 and 90 percent of
grain-fed beef cattle production is con-
centrated in less than 5 percent of the
nation’s feedlots.” Decentralizing and
reducing the corporate control of our
food supply would increase our security.

Invade Personal Privacy
It is unprecedented for the United

States government to conduct large-
scale computer-aided surveillance of its
citizens simply because they own a
common type of property. Details on
our land, our animals, our business
affairs, and our movements would all
be required to be placed in the hands of
private companies, with access given to
the government.

Violate Religious Freedom
Groups such as the Amish and Men-

nonites raise their own food and use
animals in farming and transportation
for religious reasons, and at the same
time have well-known religious objec-
tions to registrations and technology. 

Create Technological Problems
While the technology companies

claim that they can deliver a working
system under NAIS, this technology
carries many problems and dangers of
its own. RFID chips can be repro-
grammed or even infected with virus-
es. Want to place the blame for a sick
animal on someone else? Just repro-
gram the tag. Want to create chaos at a
livestock auction? Infect the tags with
viruses. Want to steal a horse? Simply
destroy the microchip embedded in the
horses’ neck and insert a counterfeit
one of your own. The databases will
provide tempting targets to terrorist

and hackers. The technological infra-
structure for farms, sales barns, slaugh-
terhouses, and show facilities will pro-
vide ample opportunities for problems
to arise. Australia has instituted elec-
tronic tracking of just its cattle – a far
smaller project than the NAIS – and has
experienced many problems with the
databases.

Increase Food Costs, Taxes,
and Government Bureaucracy
Without Value

The NAIS will cost far more than it
will deliver. The disease control claims
are specious, as they ignore that disease
control methods must be designed
based on the species and disease
involved, and the vectors of transmis-
sion. One system, even if it was useful

Eat Local Celebration

NAIS continued

offi ce: 207-469-6600  -  email: info@weru.org   
WERU  -  PO Box 170  -  East Orland, Maine  04431

89.9 FM 
Downeast & Midcoast Maine

102.9 FM Bangor, Maine
& live on the Web at 

www.weru.org!

Diverse Music
Alternative News & Public Affairs

A Voice of Many Voices...

Community 
Radio

Democracy Now!
airs 5:00-6:00 PM
Monday - Friday

Free Speech Radio News
airs 4:30-5:00 PM
Monday - Friday

Over 100 people showed up to celebrate local foods at the dinner and dance following
the completion of our Eat Local Challenge

Contradancing followed our Eat Local Challenge Celebration in Belfast last December.
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BECOME A MEMBER! 
SUPPORT FOOD FOR MAINE’S FUTURE
Food for Maine‘s Future is transitioning into a membership organiza-
tion. Members will receive discounts at Food for Maine’s Future
events and a voice in making decision on the future of food in Maine.
Please join us in building a just, secure, sustainable and democratic
food system to the benefit of all Maine farmers, communities, and the
environment.

____  Yes! I support Food for Maine’s Future and would like to become a member.

Name ______________________________________________________________________

Address ____________________________________________________________________

Phone _______________________________E-mail ________________________________

Enclosed please find my tax-deductible contribution of:

___$25 Membership level        ___$35 ___$50 ___$100 ___$250 ___$500+

___ Monthly donor (see below) ___other $____

___ Yes! I want to support Food for Maine’s Future on a monthly basis. My credit

card pledge 

per month is: ____$10 ____$25 ____$35 ____$50 ____$100+ ____$ other______

Credit card information: Visa or Mastercard (circle one)

Credit Card #________________________________Exp. Date ______________________

Please make checks payable to Food for Maine’s Future/UBR (our fiscal sponsor), 
mail to:Food for Maine’s Future, PO Box 151, Thorndike, Maine 04986

For more inforformation or questions, call 1-888-874-3593 or 692-2571 
or e-mail: info@foodformainesfuture.org

USDA ASSESSES THE
SCOTTS COMPANY, LLC
$500,000 CIVIL PENALTY 

WASHINGTON, Nov. 26, 2007—
The U.S. Department of Agriculture’s
Animal and Plant Health Inspection
Service (APHIS) has concluded an
investigation into alleged compliance
infractions by The Scotts Company,
LLC. The investigation related to regu-
lated genetically engineered
glyphosate-tolerant creeping bent-
grass. Under today’s settlement
agreement, Scotts has agreed to pay
a civil penalty of $500,000 which is
the maximum penalty allowed by the
Plant Protection Act of 2000. This is
a severe civil penalty and under-
scores USDA’s strong commitment to
compliance with its regulations.

NEW EVIDENCE CONFIRMS
THE NUTRITIONAL
SUPERIORITY OF PLANT-
BASED ORGANIC FOODS 

This is the first major, indepth
review of the published scientific liter-
ature on the nutritional benefits of
organic food completed since 2003.

Over 40 new studies have come out
since the last review was carried out —
studies that dramatically improve our
ability to answer a basic question —
are organic foods generally more nutri-
tious than conventional foods?

The two-year project leading to
this report required the creation of a
large Access database including the
results of nearly 100 studies, and
development of methods to identify
those studies that were both well-
designed and carefully conducted.

With the benefit of this research
tool, which the Center will continuously
update and apply in future studies, we
can now offer clearcut answers to
important, common questions about the
nutritional superiority of organic food. 
Read the full report:
http://www.organic-center.org/report-
files/5367_Nutrient_Content_SSR_FI
NAL_V2.pdf

OFFICIAL: ORGANIC REALLY
IS BETTER

THE biggest study into organic
food has found that it is more nutri-
tious than ordinary produce and may
help to lengthen people’s lives.

The evidence from the GBP12m
four-year project will end years of
debate and is likely to overturn gov-
ernment advice that eating organic
food is no more than a lifestyle
choice.

The study found that organic fruit
and vegetables contained as much as
40% more antioxidants, which scien-
tists believe can cut the risk of can-
cer and heart disease, Britain’s
biggest killers. They also had higher
levels of beneficial minerals such as
iron and zinc.
http://www.timesonline.co.uk/tol/ne
ws/uk/health/article2753446.ece 

MONSANTO SELLS OFF RBGH!
After struggling to gain consumer

acceptance, Monsanto on Wednesday
announced that it would try to sell its
business of producing an artificial
growth hormone for dairy cows. The
company will focus instead on its thriv-
ing business of selling seeds and devel-
oping ways to improve crops.

The decision comes as more retail-
ers, saying they are responding to con-
sumer demand, are selling dairy prod-
ucts from cows not treated with the arti-
ficial hormone.

Wal-Mart, Kroger and Publix are
among the retailers that now sell
house-brand milk from untreated cows.
Almost all of the fresh milk sold by
Dean Foods, the nation’s largest milk
bottler, also comes from cows that were
not treated with the artificial hormone,
a spokeswoman said.
Published: August 6, 2008 New York
Times

NEWS BITES continued

our ranks through some built-in “viral”
features

For instance, right now you can join
the discussion we set up about the
March 2008 Eat Local Challenge or join
the Food for Maine’s Future group.

Please set up a personal profile for
yourself or your group and invite other
people in your group, company, and
organization to set up profiles of their
own. A network becomes most power-
ful and interesting when there are
many different connectors connecting
on different issues and at different lev-
els.

This is the start of an overhaul of
Food for Maine’s Future web presence,
both in terms of our own site
http://www.foodformainesfuture.org
and our endorsement of collaborative
efforts such the new Eat Local Foods
Networking Site. Stay tuned for lots of
changes over the next few months. U

Please join Food for Maine’s Future
(FMF) in trying out and building the
Food for Maine’s Future group on the
new site of the Eat Local Foods Coali-
tion, a coalition FMF has been involved
with for several years:
http://eatmainefoods.ning.com

It’s a website, but it’s also a full-fea-
tured, out-of-the-box social networking
site that will allow people, organiza-
tions, and businesses who are interest-
ed in local, Maine foods to:

• make connections with one
another

• share information about opportu-
nities and barriers to producing and
eating local foods

• self-organize by setting up virtual
groups

• upload recipes, photos, videos
• participate in discussions on the

Future of Food in Maine
• and - most important of all - grow

Network with Others Concerned About Building a 
Sustainable and Just Local Food System in Maine

New Website to Build Local Foods Community

Fifty Percent of GE
Contamination Cases
in 2007 Originated

with U.S. Crops
WASHINGTON - Biotech compa-

nies are acting with impunity as cases
of genetic engineering contamination
continue globally, a new report
launched today reveals. /GM Contam-
ination Register 2007/, by Greenpeace
International and GeneWatch UK,
reveals 39 new instances of crop con-
tamination in 23 countries. The report
also finds that just over 50 percent of
the contamination cases are the result
of genetically engineered crops origi-
nating in the U.S.

Contamination involved such staple
crops as rice and corn, but also includ-
ed soy, cotton, canola, papaya and fish,
and were the result of products engi-
neered by such companies as Monsan-
to, Bayer, Dupont and Dow Agro-
Sciences. Since 2005, the annual /Regis-
ter Report/ has recorded 216 contami-
nation events in 57 countries.

“Ongoing GE contamination in the
world's major food crops, particularly
in rice and corn, shows that genetic
engineering companies are failing to
keep control of their artificial genes,”
said Greenpeace scientist Dr. Doreen
Stabinsky. “It is vital that mandatory
international liability standards are
developed to hold GE companies
accountable for illegal contamination.
Farmers need to be protected and com-
pensated for the losses they suffer from
this pollution.”

The report is being released on the
same day that Kenyan environmental
and farmers' organizations are expect-
ed to confront their government and
United States seed giant Pioneer Hi-
Bred with evidence of GE-contaminat-
ed maize seed in their country, and
activists in the Netherlands protested
shipments of illegal GE-rice varieties to
Rotterdam.

In Kenya, Greenpeace, in coopera-
tion with local organizations, commis-
sioned independent tests of corn seed
varieties sold commercially. 

The corn was found to contain
MON 810, a GE variety that is not
approved for planting in Kenya and is
banned in several European countries.

In the Netherlands, rice shipped
from the U.S. to Rotterdam was found
contaminated with GE varieties not
permitted for consumption outside the
U.S. According to Greenpeace Nether-
lands’ GE campaigner Marietta Har-
jono, Rotterdam Harbor is one of the
world’s biggest GE contamination “hot
spots” due to its role as first port of
entry for much of the GE-contaminated
foodstuffs that enter Europe from the
U.S. “Without decisive government
action, the world's food and seed sup-
plies will be under threat,” said Har-
jono.

Next month, governments will be
meeting in Cartagena, Columbia to
negotiate international rules on liability
under the Cartagena Protocol on
Biosafety for damages caused by genet-
ically engineered organisms. 

Several developed countries such as
the United States, Japan and New
Zealand are opposing a global agree-
ment on GE liability.

Contact information: Jane Kocher-
sperger, Greenpeace U.S. Media Offi-
cer, +1 202 319 2493; +1 202 680 3798
cell; Dr. Doreen Stabinsky, Greenpeace
agriculture campaigner, +1 207
2765284; +1 202 2857398 cell.

For a copy of the report, go to:
gmcontaminationregister.org U

One keynote speaker is featured
each day of the Common Ground Fair,
with Friday reserved for a Maine
farmer-speaker.

Friday: John Bunker – long-time
MOFGA board member; creator of the
Maine Heritage Orchard at MOFGA’s
Common Ground Education Center;
Fedco Trees coordinator; and author of
Not Far from the Tree: A Brief History of
the Apples and the Orchards of Palermo,
Maine, 1804-2004.

Saturday: Jeffrey Smith – interna-
tional spokesperson on the health dan-
gers of genetically modified organ-
isms; author of Seeds of Deception and
Genetic Roulette; director of the Cam-
paign for Healthier Eating in America

from the Institute for Responsible
Technology, where he is executive
director; producer of the docu-video
series The GMO Trilogy; and interna-
tionally syndicated columnist of
Spilling the Beans.

Sunday: Gary Nabhan – writer, lec-
turer and world-renown conservation
scientist; outgoing director of the Cen-
ter for Sustainable Environments at
Northern Arizona University, where
he catalyzed the Canyon Country
Fresh regional food initiative on the
Colorado Plateau; co-founder Native
Seeds/SEARCH; and leading voice for
conserving and renovating native
plant agriculture in the Americas. U

Keynote Speakers Confirmed For This Year’s
Common Ground Fair - September 19-21


