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t the beginning of the 20th century nearly 40% of the U.S.
labor force were employed in
farming. By the end the century 1% of
people in the U.S. claimed farming as
their occupation and the U.S. Census
Bureau was no longer counting the
number of people who lived on farms.
The trend is reversing, albeit slowly, as
the local foods movement gains steam
and people hunger for good food with
a name and a face. As a result, the century-long demise of the family farm is
revealing deficiencies within local and
regional foodsheds. In some places
demand is outstripping supply, as we
find there are no longer enough
providers of the local, seasonal, chemical-and-patent-free food so many now
crave.
A number of developments are
responsible for the decline of farming
and farm life, but perhaps none more
so than large-scale mechanization.
Whereas food just a hundred years ago
was produced largely by hand with the
help of animals, the advent of mecha-

nized growing and processing equipment has resulted in fewer human
hands working with larger machines
and larger acreage. Proponents of the
current food production system

applaud this transition as the liberation
of millions of people from the drudgery
of farming and the isolation of rural
See WILL WORK FOR FOOD on page 3

Court Finds USDA Violated Federal Law by Allowing
Genetically Engineered Sugar Beets on the Market
Government Failed To Evaluate Environmental and Economic Risks of Monsanto Product
by Center for Food Safety
In a case brought by Center for Food
Safety and Earthjustice representing a
coalition of farmers and consumers, a Federal Court
ruled yesterday that the
Bush
USDA’s
approval of genetically
engineered
(GE) “RoundUp
Ready” sugar beets
was unlawful. The
Court ordered the
USDA to conduct a
rigorous assessment
of the environmental
and economic impacts
of the crop on farmers
and the environment.
The federal district court for
the Northern District of California
ruled that the U. S. Department of Agri-

culture’s Animal and Plant Health
Inspection Service (“APHIS”) violated
the National Environmental
Policy Act (“NEPA”)
when it failed to prepare an Environmental Impact Statement
(“EIS”)
before deregulating sugar beets
that have been
genetically engineered (“GE”) to
be resistant to
glyphosate herbicide, marketed by
Monsanto as Roundup.
Plaintiffs Center for Food
Safety, Organic Seed Alliance,
Sierra Club, and High Mowing Seeds,
represented by Earthjustice and the

Center for Food Safety, filed suit
against APHIS in January 2008, alleging APHIS failed to adequately assess
the environmental, health, and associated economic impacts of allowing
“Roundup Ready” sugar beets to be
commercially grown without restriction.
“This court decision is a wakeup call
for the Obama USDA that they will not
be allowed to ignore the biological pollution and economic impacts of gene
altered crops,” stated Andrew Kimbrell
Executive Director of the Center for
Food Safety. “The Courts have made it
clear that USDA’s job is to protect
America’s farmers and consumers, not
the interests of Monsanto.”
While industry asserts that the
See USDA VIOLATED LAW on page 4
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Following the ACF Committee’s April
17 hearings on three GMO bills I took the
opportunity to talk with three organic
dairy farmers who had come for the
morning’s hearings. Just prior to lunch,
all stood and testified that they had come
to oppose any and all bills that would
place restrictions on the growing of GE
crops in the state on the grounds that
“farmers need to be working together.”
Since I agreed that farmers working
together is generally a good idea I wondered why we couldn’t agree on others
things. Like supporting LD 1202, which
had nothing to do with restricting the
growing of GMO crops in Maine and
everything to do with protecting basic
legal rights for farmers.
After introducing myself I said I supported LD 1202 because a large number
of farmers and farm businesses in the
U.S. have been investigated and sued for
patent violations. They have paid Monsanto over $160 million in damages, creating a culture of fear and intimidation in
rural communities. My beef, I told them,
was with the aggressive targeting of
farmers by Monsanto and unjust patent
laws, not with Maine farmers who do or
do not want to grow GMOs.
They listened, then told me a little
about being a dairy farmer in Maine. Losing a contract with a hundred lactating
cows in the barn and a lifetime of investment on the line. Facing bankruptcy
because you have no place to sell your
milk. Or if you can sell it, facing a price
that is so low you can’t make a living
anyway. Just a few minutes into the conversation I could see we were approaching common ground. Soon we were in
agreement as to the real enemies of the
family farmer — Big Business and the
Government Policies that help them at
the expense of small and medium-sized
producers.
These are the conversations farmers,
farm advocates, and food buyers ought to
be having. Instead we often get distracted
by manufactured issues, like how regulating corporate control of the food system is “pitting farmer against farmer”. I
learned in public speaking class that red
herrings are a good way to keep people
from focusing on the issue at hand. Perhaps this is why we have heard this line
repeated so often in the ten-plus years
Maine has been debating GMOs. It’s easy
to dismiss concerns about health implications, corporate accountability, the
preservation of biodiversity, and the failure of GMO technology to increase yields
or help people out of poverty if they
come from “anti-farmer activists”.
The real issues, however, are a little
harder to dismiss.

Letter to the Editor
Sunday at the Fair
Yields Bounty
Dear editor,
The 2009 growing season is coming
to an end. It was a bit of a rainy beginning, the slugs were in full force, but it’s
fall now and everyone loves fall! Fall
here in Maine means colors, apples, and
what a lot of us wait all year for, the
Common Ground Fair. I was lucky
enough to have a booth with some
friends in the farmers’ market section
this year. It was a great experience to be
part of the vending side of the fair. We
got the chance to talk to all walks of life

by Bob St.Peter
The right of farmers to save seed and have
access to diverse seed stocks. As the seed
industry has consolidated into relatively
few hands farmers have found themselves facing rising seeds costs and fewer
options. I have heard farmers from both
Iowa and Arkansas say how difficult it is
to find nonGMO seed for certain crops.
Even those who want to grow GMOs are
finding they have to buy the latest, more
costly, seed varieties. This means farmers
have less choice about the seeds they
grow and which companies they buy
from.
The narrow choice in seed options is
also reducing the genetic diversity of the
world’s major grain crops. Research and
traditional plant breeding suffer when
they can’t have access to patent-protected
genetic material. Funding for land-grant
universities has been slashed, allowing
the private sector to step in with the
money and direct research heavily
towards genetic engineering. In some
cases corporations are able to fund public
universities and claim ownership over
the research products, effectively using
public universities for their private gain.
Most troubling is the disproportionate
amount of money and support for
biotechnology R&D, which comes at the
expense of agroecological research and
successful traditional methods. The
GMO crops thus far commercialized
have failed to produce better seeds or better crops, or even come close to solving
the problem of global hunger. Two recent
studies have found this to be the case: the
Union of Concerned Scientist report Failure to Yield found that traditional plant
breeding far exceeded genetic engineering in boosting crop yields; and the International Assessment of Agricultural
Knowledge, Science, and Technology for
Development found that agricultural
biotechnology has primarily benefited
corporations and the wealthy at the
expense of the poor.
As long as patent laws continue to
allow corporations like Monsanto to use
their ownership of seeds to intimidate
and sue farmers, claims of human or ecological benefit are suspect. Let’s talk
about the “promise of biotechnology”
after the right to save seed is returned
and diverse seed stocks are rebuilt and
placed back in the public domain.
The right of food buyers to be reasonably
and responsibly informed about what they are
eating. U.S. food and beverage regulations require labels for all sorts of reasons;
ingredients, cooking instructions, cholesterol content, whether it’s a threat to the
health of pregnant women. Why not a
label that says “contains geneticallymodified ingredients”? There are labels

in other countries, including England,
which means labels are already being
printed in English. In the spirit of compromise, the same companies that now
conduct the tests used to sue U.S. farmers
for tens of millions could be hired to
serve the public interest by testing products for GMOs.
There are no labels in the U.S. because
the government says genetically-engineered food is “substantially equivalent”
to non-genetically-engineered food and
that it is “Generally Regarded as Safe”
(GRAS). But U.S. regulatory agencies
have made mistakes before. DDT, lead
paint, and a long list of food and drug
recalls come to mind. Genetic engineering of our food has been around for less
time than the band U2. If one chooses to
be cautionary and avoid GMO food, or
just avoid too much of it, is it unreasonable to ask for a label? Shoppers who read
can easily avoid transfats, Yellow #5, and
even 500 calorie microwavable breakfast
sandwiches. But not GMOs. What gives?
What gives is that there is enormous
financial incentive for maintaining the
status quo. The substantial equivalence
and GRAS designations minimize testing
requirements, reducing R&D costs and
speeding the route to market. But more
importantly, U.S. people have been very
clear in polls that they don’t want GMOs
in their food. Labels would give them a
choice, and if true to their word, most
people would not buy transgenic food. So
as long as GMOs are not labeled the buying public can be kept ignorant about
what they are buying.
The official line on GMOs is bolstered
by the revolving door between the
biotechnology industry and key U.S.
health, safety, and environmental protection agencies. The Supreme Court, Food
and Drug Administration, Environmental
Protection Agency, and the Pentagon have
all had high level biotech executives or
attorneys in high-level positions. As one
example among many, Former Secretary
of Defense Donald Rumsfeld was chairman and chief executive officer of G. D.
Searle & Co., which Monsanto purchased
in 1985. Rumsfeld personally made at least
$12 million from the transaction.
Whatever the intentions of corporate
executives and government power brokers the result is a food system where
farmers have less choice about what they
grow and consumers are kept in the dark
about what they are eating. If we are to be
informed food buyers and effective producers with basic rights we need to start
talking about what is really at stake.
Choice and rights for the farmer, choice
and rights for the eater. May this be our
common ground. U

about our products and make some really cool connections. We even had a high
school class come to our booth for some
homework! The Common Ground Fair
is just what it says, we all come out of the
wood work for three days to share our
stories, lives, and all the products we
have been working so hard on all year.
The last day of the fair was a bit of a wet
one. My product can’t stand out in the
rain so I had to be innovative if I didn’t
want to go home with what I brought. In
all the other farmers markets I have participated in we barter at the end. It’s a
great way to go home with all sorts of
farm fresh goodies like goat cheese,
meat, milk, veggies, or even homemade
soap. I went around to some vendors

and started asking if they would like to
barter and had tremendous success.
Some folks there were really excited
about trading goods. That’s all I ended
up doing the whole last day. Going
home with everything from apple pie,
honey, and winter squash, to Christmas
cards and candle holders was way better
than trading my product for paper
money. There is something so magical
about bartering. We get so much happier
about the exchange. It feels more like
that’s the way life should be. Only until
the last tree is cut down and the last river
is polluted will we realize that we can’t
eat money.
Travis Roderick, Living Roots Farm
Milbridge U
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life. Even if one doesn’t associate farmwork with drudgery or likes living in
the country, it is hard to disagree that
having such a small number of people
feeding such a large population is
indeed a stunning achievement of
human ingenuity.
Critics, however, challenge the
value of basing success on how much
food can be produced by how few people. The rapid and large-scale mechanization of our food system is cited as
the death of rural communities and the
point of departure from where human
beings began to disconnect with the
earth and each other. It is also the point
at which human health began to deteriorate as the common diet of whole,
organic foods was replaced with the
modern diet of highly processed foods
laden with new chemical additives.
Agrarian and poet Wendell Berry consistently reminds us that what we have
gained in technological advancements
have come at a great price. He writes
that industrial agriculture has “called
for the massive use of chemical fertilizers to offset the destruction of topsoil
and the depletion of natural fertility. It
called also for the displacement of
nearly the entire farming population
and the replacement of their labor and
good farming practices by machines
and toxic chemicals.”
The growth of the local food movement has brought about a wave of nostalgia for farm life and a newfound
respect for working with the hands. It
has also brought about a resurgence of
support for family farms that is challenging some of the assumptions of the
industrial food paradigm. The growing popularity of open farm days,
community-supported agriculture,
and agro-tourism (where someone else
besides the farmer has to pay to farm)
all indicate a collective yearning to
reconnect with food at the source and
with the people who provide it. It
seems that after three-generations of
turning our collective backs on sweat,
dirt, manure, and those who work the
land many are beginning to realize
what they have been missing.

Enter the Co-Producer
Slow Food founder Carlo Petrini
coined the term “co-producer”
because for him a “consumer is someone who steals from and destroys the
planet. To be a co-producer means to
be responsible. It means to be rich in
culture, education, understanding
how food is made, understanding the
necessities of farmers.” For Petrini and
Slow Food, a co-producer is someone
who makes buying choices that “maintain a close relationship with small
farmers, fishermen, livestock breeders,
producers of wine or cheese. A co-producer not only purchases from these
people but asks them for information
and advice so as to recognize qualitative differences and be able to eat in a
healthier, tastier and more responsible
way.”
While buying good food from people you know and trust may be
enough participation for some, other
co-producers choose to keep their
money in their wallets and put on a
pair of work gloves instead.
Mia Strong of Blue Hill is one of a
growing number of co-producers who
are lending a hand to build a more
family-farm centered food system. She
first went to work as a co-producer for
the food but stayed for the community

she soon became part of. “At first I did
it for the food you receive for the
work,” says Mia, “which is always
good with a large family. But now
because it is helping out friends.”
Mia, husband Al, son Steven, and
mom, Caroline, have helped out family farms in her community by doing a
variety of farm chores, like weeding,
processing chickens, attending farmers’ markets, and preparing farm
lunches. The Strong family live and
work within a new food paradigm that
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would it attract the same type of people. “[Co-production] gives people
who really want to do it an opportunity to do it,” he notes. As a result, the
folks who come are generally selfmotivated and enthusiastic. Some
even get the priceless opportunity to
“relive their childhood.”
When asked if there is any kind of
screening process, Colleen replies that
they simply “tell people the truth - we
need your help.” She explains what is
needed and plugs people in where

the agro-industrial complex so they
may profit from the fracture of both
food and community. People like Mia,
Bob, and Colleen have figured out that
producing food is personally satisfying and lots of fun. Working with other
people towards a common goal only
adds to their bounty.
Producers and co-producers working together to feed their community is
a triple-threat to industrial agriculture.
By providing access to good food outside the market economy in return for
helping family farmers compete
against
unfair
subsidies
and
economies of scale, social relationships
are being rebuilt that undermine an
anonymous, corporate food chain. In
the process a new food system is being
created that is nourishing to the body,
spirit, and a rural way of life.
Mia Strong and her family have
contributed to the viability of family
farming and found an important role
for themselves in their local food economy. They sowed seeds that bore the
fruit of good food and good friendships. “That has been our greatest
reward,” says Mia, “that not only are
we eating healthy local foods but that
we have gained so much just from
knowing [such] wonderful hard working people.”
And for Bob and Colleen at Old
Ackley Farm, “there really is no better
way to feed our community.”
People with gratitude doing meaningful work together producing great
food? Sounds like an idea whose time
has come. Again.
Epilogue: On Saturday, October 17
Colleen gave birth to Charles in Blue Hill.
Food for Maine’s Future wishes Bob,
Colleen, and Charles happiness and good
health. U

is not really ours,
“it’sThepartfarmof the
community.
”
bridges the gap between food buyer
and food producer. They teach us that
there this an important role for people
who desire the connections of family
farm life but who don’t want to drop
everything to take up commercial or
subsistence farming themselves.
For those who want to do more
than shop their way to a better food
system, hands-on co-production offers
a remedy for both bad food and the
disconnection from the land and people who keep us well-fed and nour-

they can be of most benefit to the farm.
This involves a sizing-up of sorts to get
a sense of what the prospective co-producer has in his or her skill set. Occasionally someone will do a mediocre
job, but Colleen notes that “the majority of people who come to help have
really done a good job.”
Occasionally pay is offered for less
glamorous chores like weeding, but
those who sign up are just as likely to
take food instead. One co-producer
who spent a morning weeding was to
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ished. This growing recognition - that
through food we can build community
- is creating an army of people ready
and willing to acquaint themselves
with the tactile work of providing for
their sustenance. Most will buy a CSA
or CSF share or shop at farmers’ markets for the social connections. Some
will put on muck boots and clean a
stall in exchange for milk and veggies.
In this evolution known as the local
foods movement there is room and a
role for everyone.

Bringing it Home
Old Ackley Farm in Blue Hill is one
of a growing number of farms embracing co-production and finding the
partnerships that develop to be invaluable to their operations. On any given
day at the farm you may find a co-producer weeding gardens, preparing
farm lunch, processing pasture-raised
poultry, or packing up farm products
for one of the three summer farmers’
markets they attend each week. Having embraced co-production, the farm
has become a place where many hands
make for lighter work.
Bob Sullivan, owner of Old Ackley
Farm, and his partner Colleen Prentiss
find that operating a diversified farm
requires a lot work. “We can’t do this
all ourselves,” Bob says. But the economics of small-scale farming make
paid farm labor prohibitive. Scaling up
to earn more money to pay help is not
an attractive option for maintaining
the quality of life on the farm, nor

receive a chicken and $10 an hour, but
chose the chicken, milk, eggs, and a
delicious farm lunch instead. Colleen
recounted the surprise of another who
expected nothing at all in return for her
efforts. This co-producer was taken
aback when offered a chicken in
exchange for making a delivery to a
restaurant 15 miles away. “She was
happy just to help,” laughs Colleen.
Although Bob technically owns the
farm, he views it as more of a community resource with he and Colleen
serving as stewards shepherding the
farm along. “The farm is not really
ours,” he says, “it’s part of the community.”
“My friends are fascinated by life
here,” says Colleen, then quickly adds,
“and supportive.” This was apparent
the day we talked. By the time we sat
down no less than eight people had
been working on the farm, nearly all
trading their labor for food. Others
came by to chat, borrow equipment,
and buy food. All before lunch.

Towards an AgriculturallySupported Community
The idea that industrial agriculture
frees people from toil and burden
misses two key points of what some
have called “the good life” - complete
dependency on others for the basics of
survival is not freedom; and being a
producer of food, especially one’s
own, is neither toil nor burdensome.
The latter has perhaps been this culture’s best kept secret, hidden away by

Old Ackley Farm
42 Ackley Farm Road
Blue Hill, ME 04614
Old Ackley Farm is a small family
farm serving the Blue Hill peninsula. We are pasture based which
means our animals are raised outdoors on pasture and moved to
fresh pasture on a regular basis.
Our beef and dairy are 100% grassfed (our raw milk is available only
at our farm store). Our poultry
(chicken, duck, turkey, eggs) are all
raised on pasture and fed organic
grain. Our pigs are raised on pasture and allowed to root. They are
supplemented with grain and vegetables from the garden. All of our
animals are raised naturally and in
a stress free environment. They are
allowed to express themselves as
nature intended. U
1,600,000 acres - The amount of land the Maine
Department of Agriculture estimates to be currently in
use as farmland. Maine’s Farmland Protection
Program has set a goal of permanently protecting
250,000 of those acres by 2025.
400,000 acres - The amount of productive farmland
Maine Farmland Trust (MFT) expects to change hands
over the next 15 years as the older generation of farmers retire and pass on. MFT, through its conservation
and Buy-Protect-Sell programs, have set a goal of permanently protecting 100,000 of those acres.
160,000 acres - The amount of Maine’s highly-productive farmland that has been lost to residential and
commercial development over the last 10 years.
160 acres - The average farm size in Maine, according
to the 2007 USDA census data. Ninety-four percent of
the farms included in the report are less than 500
acres, with nearly 2/3 of those farms under 99 acres.
5 acres - The amount of land M.G. Kains wrote in
1973 was necessary for “happy, prosperous, and
interesting lives.”
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NEWS & NOTES
BT SWEET CORN
GIVEN THE GREEN LIGHT
IN MAINE
In June 2009 Maine became the
last state in the U.S. to permit the
growing of genetically-engineered Bt
sweet corn. This follows the 2008
decision to allow Maine to become
the last state in the U.S. to allow Bt
field corn to be grown. Bt, or bacillus
thuringiensis, is a soil-dwelling bacterium that is inserted into the DNA
of the corn, causing the corn itself to
become a pesticide for controlling
cabbage worm, tomato and tobacco
hornworm, European corn borer, and
other insects. The bill allowing Bt
corn was passed by the Maine
Legislature on June 2 and singed into
law on June 9.

GERMANY BANS
CULTIVATION OF GM CORN
Spiegel Online (Germany)
(April 14, 2009) Germany has
banned the cultivation of GM corn,
claiming that MON 810 is dangerous
for the environment. But that argument might not stand up in court and
Berlin could face fines totaling millions of euros if American multinational Monsanto decides to challenge the
prohibition on its seed.
The sowing season may be just
around the corner, but this year
German farmers will not be planting
genetically modified crops: German
Agriculture Minister Ilse Aigner
announced Tuesday she was banning
the cultivation of GM corn in
Germany.
Under the new regulations, the
cultivation of MON 810, a GM corn
produced by the American biotech
giant Monsanto, will be prohibited in
Germany, as will the sale of its seed.
Aigner told reporters Tuesday she
had legitimate reasons to believe that
MON 810 posed “a danger to the
environment,” a position which she
said the Environment Ministry also
supported. In taking the step, Aigner
is taking advantage of a clause in EU
law which allows individual countries
to impose such bans.
“Contrary to assertions stating
otherwise, my decision is not politically motivated,” Aigner said, referring to reports that she had come
under pressure to impose a ban from
within her party, the conservative
Bavaria-based Christian Social Union.
She stressed that the ban should be
understood as an “individual case”
and not as a statement of principle
regarding future policy relating to
genetic engineering.
Ed. Note: MON 810, also known
as YieldGuard Corn Borer, is a Bt
variety permitted for use in Maine.

MONSANTO FILES LAWSUIT
AGAINST GERMANY OVER
BT CORN BAN
Monsanto, the world’s biggest
seed company, filed a lawsuit last
April to end Germany’s ban on growing its genetically modified (GMO)
maize.
On Tuesday, Monsanto said it had
started legal action against the decision on April 14 by German
Agriculture Minister Ilse Aigner to ban
cultivation and sale of Monanto’s
MON 810 GMO maize which stopped
it being sown for this year’s harvest.
Monsanto hoped a court decision
would be available by mid-May which
would permit the maize to be sown
for this year’s harvest, a Monsanto
spokesman said.
An application for an urgent hearing had been made in a German dis-

continued on page 6
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Obama Caves in to Agribusiness
by Kathy Ozer and Marcia Ishii-Eiteman
“Lobbyists won’t find a job in my
White House.” President Obama
assured us with this claim upon inauguration. And yet he just nominated to
two key posts “Big Ag” industry power
brokers, who come straight from the
chemical pesticide and biotechnology
sectors. While they may not be registered as lobbyists, both men come from
organizations representing powerful
agribusiness interests, which every
year spend millions of dollars in lobbying to advance their companies’ chemical and transgenic products.
Obama has tapped Roger Beachy,
long-time president of the Danforth
Plant Science Center (Monsanto’s nonprofit arm) as chief of the USDA’s
newly created National Institute of
Food and Agriculture (NIFA). Created
by the 2008 Farm Bill, NIFA is the new
means of awarding the USDA’s external research dollars. As the director of
NIFA (a nomination that doesn’t require congressional approval), Beachy
will oversee the distribution of nearly
$500 million in grants and other
research funding. Sustainable agriculture initiatives are likely to suffer, as
research dollars are awarded to projects
that promote Beachy’s vested interests
in biotechnology.
Islam Siddiqui, currently the VP of
Science and Regulatory Affairs at
CropLife USA, was nominated to the
post of Chief Agricultural Negotiator
for the U.S. Trade Representative’s
office. Why the president would nominate someone from the group that infamously chided the First Lady for refusing to use pesticides on the White
House garden is a bit of a mystery, but
perhaps it has something to do with all

the money and work as a fundraiser
that Siddiqui put into Obama’s campaign. This critical position is designed
to use free trade agreements to open up
foreign markets for U.S. agriculture
goods-mostly to promote chemicalintensive, genetically modified products that undermine local food cultures
in developing countries.
It’s crucial that the Senate Finance
Committee hears from public witnesses while investigating his past roles. At
CropLife International, Siddiqui led an
initiative to weaken restrictions against
fertilizers and pesticides, as part of the
World Trade Organization’s Doha
Round of negotiations. He also served
as the senior agricultural trade advisor
during the Clinton administration, and
pressed for getting genetically modified crops and seeds approved for commercial use in the United States.
Now the United States will continue
its efforts to export the worst aspects of
U.S. agriculture to other countries,
many of which are deeply wary of
genetically modified seeds and the
impacts of toxic pesticides on their
communities. Mirroring those concerns, a landmark comprehensive United Nations and World Bank- sponsored
International Assessment of Agricultural Knowledge, Science, and Technology for Development (IAASTD) has
said that one of the best ways to feed
the world is to increase investments in
agro-ecological science and farming.
We don’t need more genetically
modified seeds. What we need is
enforcement of antitrust laws to break
up monopoly control of the global food
system, and fairer-not “freer”-trade
arrangements to overcome poverty and

hunger around the world.
The Obama administration has
made tremendous strides towards
encouraging the growth of the local
food movement, and its connections to
human health and ecological impacts.
The White House organic garden and
the farmers market spearheaded by
Michelle Obama are important symbolic gestures, as is the USDA’s new
“Know Your Farmer, Know Your Food”
initiative. However, these latest
appointments of industry insiders to
two of the most influential offices that
will shape U.S. food and agricultural
policy at home and abroad call into
question just how committed the
Obama administration is to promoting
sustainable agriculture and reducing
hunger in the developing world.
We must also question how prepared the president is to break with
past administrations’ track record of
coddling special interests.

USDA VIOLATED LAW
continued from 1

ers and consumers and held that the
agency’s decision that there would be
no impacts from the GE beets “unreasonable.”
The Court also held that APHIS
failed to analyze the impacts of biological contamination on the related crops
of red table beets and Swiss chard.
“Organic seed is the foundation of
organic farming and organic food
integrity, said Mathew Dillion, Director
of Advocacy of the Organic Seed
Alliance. “We must continue to protect
this natural resource, along with the
rights of organic farmers to be protected from negative economic impact
from GE crops, and consumers rights’
to choose to eat food free of GE components.”
“The ruling is a major consumer victory for preserving the right to grow
and eat organic foods in the United
States,” stated Neil Carman of the Sierra Club. “Environmental impacts of
Roundup Ready sugar beets were also
not considered by APHIS, and they
need to be fully evaluated.”
“Roundup Ready” crops allow
farmers to douse their fields with Monsanto’s Roundup herbicide without
killing the crop. Constant application of
the herbicide has resulted in the rapid
emergence of Roundup-resistant
weeds. There are now millions of acres
across the U.S. infested with such
“superweeds,” including marestail,
pigweed and ragweed, and farmers are
using greater applications of Roundup
or other, even more toxic chemicals.
According to an independent analysis
of USDA data by the former Executive
Director of the National Academy of
Sciences’ Board on Agriculture, Dr.

Charles Benbrook, GE crops increased
herbicide use in the U.S. by 138 million
pounds in the nine years from1996
(when GE Roundup Ready crops were
introduced) to 2004.
Earthjustice attorney Paul Achitoff
noted, “Although touted by Monsanto
as offering all sorts of benefits, GE
crops offer consumers nothing, and are
designed primarily to sell herbicides.
The end result of their use is more toxics in our environment and our food,
disappointed farmers, and revenue for
Monsanto.”
A 2008 scientific study revealed that
Roundup formulations and metabolic
products cause the death of human
embryonic, placental, and umbilical
cells in vitro even at low concentrations. Other recent studies suggest that
ingredients in Roundup are endocrine
disrupters, and that exposure to
Roundup is lethal to some species of
amphibians.
In addition, Judge Jeffrey S. White in his ruling - has scheduled a meeting
in his courtroom on October 30, 2009 to
discuss the remedies phase of the case,
including potential injunctive relief.
There is increasing speculation that the
Department of Justice’s antitrust division is scrutinizing Monsanto’s
allegedly anticompetitive practices in
the markets for GE seeds and traits.
The case is Center for Food Safety v.
Vilsack, No. C 08-00484 JSW (N.D. Cal.
2009). The decision follows on the heels
of a June 2009 decision from the Ninth
Circuit Court of Appeals affirming the
illegality of the APHIS’ approval of
Monsanto’s genetically engineered
alfalfa. U

adoption rates of GE sugar beets has
been high, food producers have shown
reluctance in accepting GE beet sugar.
Over 100 companies have joined the
Non-GM Beet Sugar Registry opposing
the introduction of GE sugar beets, and
pledging to seek wherever possible to
avoid using GM beet sugar in their
products.
Sugar beet seed is grown primarily
in Oregon’s Willamette Valley, which is
also an important seed growing area
for crops closely related to sugar beets,
such as organic chard and table beets.
GE sugar beets are wind pollinated and
will inevitably cross-pollinate the related crops being grown in the same area.
Such biological contamination would
be devastating to organic farmers, who
face debilitating market losses if their
crops are contaminated by a GE variety.
Contamination also reduces the ability
of conventional farmers to decide what
to grow, and limits consumer choice of
the foods they can eat. In his September
21, 2009 order requiring APHIS to prepare an EIS, Judge Jeffrey S. White
emphasized that “the potential elimination of a farmer’s choice to grow
non-genetically engineered crops, or a
consumer’s choice to eat non-genetically engineered food, is an action that
potentially eliminates or reduces the
availability of a particular plant has a
significant effect on the human environment.”
The Court concluded that there was
“no support in the record” for APHIS’
conclusion that conventional sugar
beets would remain available for farm-

Kathy Ozer is the executive director of
the National Family Farm Coalition, and
Marcia Ishii-Eiteman, PhD, is the senior
scientist at the Pesticide Action Network
North America and a lead author on the
UN-sponsored International Assessment of
Agricultural Knowledge, Science, and
Technology for Development (IAASTD).
The National Family Farm Coalition
(NFFC) is a national link for grassroots
organizations working on family farm
issues. www.nffc.net. Pesticide Action Network North America works to replace the
use of hazardous pesticides with ecologically sound and socially just alternatives.
http://www.panna.org U
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Voices of Maine’s Landless
In August, Saving Seeds interviewed
Sonia Acevedo, a single-mom struggling to
find permanent access to land for subsistence farming.

SS: Are you willing to go where land is
cheaper, like Aroostook or Washington
county? If not, why not?

Sonia Acevedo: I’ve looked into Maine
Farmland Trust, but I was pretty discouraged by the fact that I’d have to
pay a membership fee just to have
access to the lists. Also, Maine Farmland Trust seems to be geared towards
folks who are specifically into large
scale market farming, and require you
to have a business plan completed as
part of the application process, and in
the past eight years that i have been
farming and involved in food security
issues, I’m pretty convinced that it is
pretty impossible to make a living
through farming, unless you have rich
parents who can help you with start up
costs. It’s hard to conceptualize a solid
business plan before you have access
to land and the experience to know
what you can and can’t do businesswise. Last, I’ve heard of a couple of
cases of folks who have leased farms
through Maine Farmland Trust, and
have really gotten screwed over by
older farmers who aren’t willing to
relinquish any power to younger farmers, and just ended up pouring labor
and resources into farms that they will
never actually own. So I’m pretty pessimistic about Maine Farmland Trust’s
ability to help younger folks who are
into subsistence and small scale agriculture, though it may work better for
folks who have larger enterprises in
mind.
SS: Do you feel as though you are an
anomaly or are there others in Maine
struggling for access to land for subsistence living?
SA: Most of my peer group (early thirties) involved in food security issues
are struggling for land access, and like
me end up under the table weird work
trades with land owners in exchange
for use of their land for agriculture.
The problem with this is that most of
these situations are short term and
don’t allow for the kind of time that it
takes to build infrastructure, improve
soil quality, improve pasture, and
improve your flocks/herd of livestock
through the years of breeding it takes
to get high quality animals. Some folks
I know have given up on the dream of
farming
and/or
homesteading
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Saving Seeds: As someone struggling
with land access have you researched or
contacted any of the land trust organizations in the state, like Maine Farmland
Trust or the dept of ag’ farmland protection
program? if so what has been the response
or your impression; if not why not?

In Brazil, 1.5 million landless people have organized themselves into a successful social
movement demanding broader access to productive land. More info at www.mstbrazil.org

because it seems impossible to access
land. The folks i know who are young
and have successful farms that they
own have them because someone
helped them with an initial down payment or had a co-signer on their loans.
However, my demographic of late
twenties/early thirties folks with a
political analysis and the desire to be
part of a food security solution is a narrow demographic and not necessarily
representative of what is happening
state wide. However, I’ve had conversations with young radicals across the
country, and access to land is a huge
issue for this demographic on a nationwide basis.
SS: What do you see as your role in
Maine’s food security picture, if any?
SA: I think a big solution to food security in Maine is subsistence farming on
a smaller scale, because that kind of
farming does not have to be beholden
to the market economy or have to face
some of the huge economic hurdles
that face larger farmers. So by homesteading and feeding my family and
my neighbors, I feel like I’m participating in a mass decentralization of food
production, which ultimately is a powerful solution to the massive scale and
centralization of food production that
has resulted in people not knowing
where their food comes from and not
having knowledge or control over how
they get fed. Food sovereignty begins
at home, and small scale folks have
more time and power to emphasize the
political nature of agriculture, because
we’re not strapped to the wall by hugely high overhead and the whims of the
market economy in the way bigger
farmers are.
SS: Where have you found the most support? What do you think it will take for you
to find a piece of land to settle on?
SA: The most support I have had has
been through friends who are in the
same struggle, and from older
landowners who see value both in the
work that I do and the politics behind
it, who have let me use borrowed land
to grow food and medicine, or have
supported me emotionally or with
other resources. I need a giant chunk of
change and an owner willing to do
owner financing to get land, and I
don’t see that happening anytime
soon, because I spend most of my time
doing (low paid) farm work and (volunteer) political organizing around
issues of self determination and envi-

ronmentalism—issues of food security,
sustainable health care access and land
preservation—and this path, while
spiritually fulfilling, does not raise the
capital that I need to acquire land security, and I’m not willing to work a corporate job off of the land to raise the
capital I need to get back on the land.
Also, if I could at least have a couple of
years in one place where I could keep a
garden and save money, that would be
helpful. Being landless is like a negative feedback loop—I am landless so I
have no permanent place to be, so I
end up moving from place to place,
which costs a lot of resources, which
makes it hard to save or figure out how
to get land, so I remain landless, so I
end up moving from place to place,
etc. I’ve moved three times this year
alone, and each of those moves has
been related to finding a place that I
can farm on, and moving that much
really makes it hard to plan for the
future and get my shit together.

SA: I’m not interested in moving from
the midcoast to a cheaper county at
this time. The reason that I have been
able to to the homesteading thing here
in midcoast Maine is because there’s a
huge population of older back to the
landers who often have free or cheap
old cabins that they are willing to rent
or trade for and are down with radicals
growing vegetables in their back
yards. I also homeschool my children,
and the high percentage of liberals in
this area means that there are a lot of
(non-Christian) homeschoolers for me
and my daughters to get support from.
Also, it takes a long time to develop
relationships with folks in rural Maine,
and I would lose the last four years of
networking that I’ve done if I moved.
The desire to be connected to the land
is a strong one—maybe I haven’t had
one single place to settle down in, but
these mountains and streams have
been my home. My roots are sunk very
deeply in this region and the one time
that I left to check out a differently
opportunity, it was heartbreaking and
I came back after six months. Maybe
the region becomes even more important to have a sense of place or home in
when you don’t have a permanent
land base. Practically speaking, the
farmer’s markets around here are far
more lucrative that the markets in
poorer areas, and though that is not a
primary motivation for me, it is something that I keep in mind for the future.
But mostly I’ve already found where I
want to call home and want to figure
out how to stay here permanently. U

Land is the basis of all independence.
“Land
is the basis of freedom, justice,
and equality.
”
— Malcolm X
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trict court. German maize is planted
in April and May.
The company would contest the
ban because it believed the decision
damaged its legal rights as the
European Union had approved the
maize as safe, he said.
Aigner had said she decided to
issue the ban as information showed
there was a justifiable reason to
believe GMO maize presented a danger to the environment.
Such decisions must be based on
new scientific information, the
Monsanto spokesman said.
“The explanation that we received
from the BVL (German federal food
safety agency) last Friday contains no
new scientific findings and the study
that the BVL puts forward has already
been examined by the European Food
Safety Authority and other agencies,”
he said.
The EFSA is the EU risk assessment agency for food and animal feed
safety.
A spokesperson for Germany’s
Agriculture Ministry said: “We have
taken note of this lawsuit, which is
not a surprise.” The ministry would
not make detailed comment on legal
cases.
The ban put Germany alongside
France, Austria, Hungary, Greece and
Luxembourg, which also banned MON
810 maize despite its approval by the
EU as safe for commercial use in the
bloc.
The EU Commission, the bloc’s
executive arm, has tried without success to get the bans in other countries lifted.

MAINE FOOD RESOURCE
MAP NOW AVAILABLE
Eat Local Foods Coalition has
completed the first stage of its Maine
food resource mapping project. The
map identifies farms, farmstands,
community kitchens, food pantries
and soup kitchens, CSA and CSF
locations, senior farm share locations, seafood markets, restaurants,
buying clubs, and retailers. ELFC is
currently working on a second version
of the map that will include resources
for food producers, processors and
distributors. To view the map or to
add a listing and location visit
www.eatmainefoods.org.

EQUITY TRUST RELEASES
GUIDE FOR PRESERVING
FARMS AND FARMERS
Equity Trust has just published a
137-page guide, Preserving Farms for
Farmers: A Manual for Those Working
to Keep Farms Affordable. Copies of
this new guide are available to those
involved in farm preservation in
Maine courtesy of a NE SARE
Sustainable Community grant in support the project. Please email
Rebecca@equitytrust.org if you would
like a copy.

RISKS INVOLVED WITH
TRANSGENIC FISH
A new study by the University of
Gothenburg in Sweden details the
risks associated with raising transgenic fish. Transgenic fish are created by transferring genes to fish from
other species, including human
beings. The gene selected is propagated using bacteria and then isolated, purified and introduced into the
eggs of the host fish by microinjection. The genes transferred contain a
DNA sequence with codes for the
required characteristic. Risks cited in
the study include the accumulation of
toxins in humans who eat the fish
and the threat of escape and outcompetition of slower growing wild

continued on page 8
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Report from the US Working Group on
the Food Crisis September Meeting
Diverse groups unite around campaign to build a just and sustainable food system
Editor’s Note: Food for Maine’s Future
(FMF) participated in this meeting of the
U.S. Working Group on the Food Crisis in
Washington, DC on August 31 and September 1, 2009. FMF also attended the follow up meeting in Des Moines, Iowa in
October. Saving Seeds will continue to
provide reports on this burgeoning alliance.
Washington, D.C. - The global food
crisis has motivated diverse groups in
the US - including progressive labor,
faith, indigenous, community food,
farm, environmental, and trade justice
groups - to join forces in response. In
late spring of 2008, a number of groups
representing different areas of the food
system came together to form the U.S.
Working Group on the Food Crisis. The
Working Group’s goal has been to
bring attention to the underlying causes of the crisis and to promote transformative solutions to fix our broken food
system.
Through a year of activities and dialogues with diverse partners, the Working Group identified the need for an
inclusive and unifying campaign to
end the ongoing food crisis, which has
become a daily reality for millions of
Americans and a billion people worldwide. Such a campaign would help
counter the well-funded propaganda of
the corporate agrifoods industry and
further the shared goal of a just and
sustainable food system. On August 31
and September 1, 2009, the Working
Group joined together with dozens of
grassroots social movement leaders,
community of color leaders, and NGOs
to find common ground on which to
collaborate towards building a campaign.
With diverse representatives of over
50 organizations and social movements, the meeting was a success. The
group arrived a unifying theme and
specific strategies for the next year,
building upon grassroots strengths and
existing food justice movement work,
while seizing the unique political

Food First photo
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Food for Maine’s Future director Bob St.Peter attended meetings of the U.S. Working
Group on the Food Crisis August 30-September 1, 2009 in Washington, DC.

moment in Washington and internationally. The proposed theme of the
campaign, ending poverty by rebuilding local food economies, focuses on
the poverty and injustice that the dominant food system creates — and on the
potential for communities, regions, and
nations to build just and prosperous
food economies from the ground up.
Through breakout sessions aimed at
building a broad and coordinated set of
strategies for the campaign, two primary focus areas emerged. Participants
identified corporate control of the food
system to be primary cause of damage
to people, communities and the environment. Accordingly, anti-trust (antimonopoly) efforts were deemed to be
critically important. Taking advantage
of the U.S. Department of Justice and
U.S. Department of Agriculture’s listening sessions on anti-trust beginning
in early 2010, the campaign will bring
stories, research and analysis from the
grassroots to the government. Those
hurt by the anti-competitive structure
of the corporate food system will raise

their voices in the sessions and organize creative street actions to highlight
the current injustices of the food system
and the positive alternatives that
deserve support. Washington DCbased groups will reinforce the call for
anti-trust legislation.
A second important focus area is to
strengthen local food systems work
with peer-to-peer training and support.
Participants agreed to use the U.S.
Social Forum which will bring together
as many as 20,000 people in Detroit,
Michigan on June 22-26, 2010, as an
important venue for convergence and
organizing for food systems change.
This will potentially involve building a
delegation of urban and rural farmers,
farmworkers, food workers, and other
food system leaders who are creating
the solutions to the food crisis, as well
as organizing a series of workshops
and activities focused on the campaign.
For more information about participation in the Working Group contact
Tristan Quinn-Thibodeau at Tristan@)whyhunger.org. U
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Food for Maine’s Future News
Food for Maine’s
Future Receives
$35K Challenge
Grant
In April, 2009 the Broadreach Fund
awarded Food for Maine’s Future a
two-year $60,000 grant, of which
$25,000 was received. To receive the
additional $35,000 we have to raise half
of that amount. exciting opportunity
for broadening the impact of our
organization. It is also a chance to step
up our food sovereignty activities here
in Maine, nationally through our membership with the National Family Farm
Coalition and involvement in the U.S.
Working Group on the Food Crisis, and
internationally through our affiliation
with La Via Campesina.
Our goal is to raise $17,500 by the
end of the year in order to start 2010 on
very solid financial footing. You can
help by joining Food for Maine’s
Future, renewing your membership, or
giving an additional gift. Donations
can made through our website or by
cutting out the form on the page 24 and
mailing it to the address provided.

Membership

Since we began our membership
drive in January over 150 people have
joined Food for Maine’s Future from all
facets of the food system. Members of
FMF receive a mailed copy of Saving
Seeds and one free classified ad per
year. You also receive free admission to
our annual Local and Sustainable Food
Conference, and the good feeling that
comes with supporting grassroots food
justice activism in Maine. Thank you to
our current members, and we look forward to partnering with our future
members. To become a member cut out
and return the membership form
below with a minimum contribution of
$25. You can also volunteer to receive
membership. For information on volunteering contact Jill Day at
jilladay@yahoo.com.

FMF
Committees —
Member
Participation
is Welcome!
Food for Maine’s Future has three
standing committees that are open to
members. For more information contact Bob St.Peter at bob@foodformainesfuture or 244-0908.

Policy & Legislative Committee
The Policy & Legislative Committee
(PLC) works to create and support a
policy agenda that furthers the interest
of family farmers and fishers, farm
workers, landless people, and their
allies. The requirements for participation are four annual meetings (in person or via conference call) and a commitment to helping build a more just
and sustainable food system in Maine.

Local & Sustainable Food
Conference Committee
Each year Food for Maine’s Future

hosts an annual Local & Sustainable
Food Conference. Next March will be
our 5th conference. Committee members have a variety of roles to play,
including organizing workshops and
recruiting presenters, helping with
publicity, planning the Mud Season
Dinner, fundraising, and other activities on the day of the event. The committee is also responsible for selecting
the recipient of the Jim Cook Memorial
Award. Committee members receive
free admission to the conference and
two tickets to the Mud Season Dinner.
The first meeting for the 5th Annual
Local & Sustainable Food Conference
will be held in November. Exact date
and location to be announced.

Saving Seeds
Publishing a newspaper is highly
rewarding and satisfying. It is also a lot
of work. FMF is looking for skilled
writers, editors, and researchers to
assist with the biannual publication of
Saving Seeds. We are also looking for
help with distribution and soliciting
advertisements.

Visioning
Sessions
Food for Maine’s Future held the
first of four visioning sessions during
our 4th Annual Local and Sustainable
Food Conference last March. The group
present, comprised of FMF staff and
members, discussed the broader needs
and goals for building a more just and
sustainable food system in Maine, and
more specifically what role FMF can
and should play. The broader needs
discussed included overcoming the
lack of knowledge and concern about
the importance of food and the need for
grassroots organizations like FMF to
have the “freedom and flexibility” to
address important food justice issues.
The group identified three primary
ways FMF could help build a more just
and sustainable food system in Maine
and beyond.
1. Empower people to become producers and co-producers as a way of
gaining access to high quality local
food, with particular focus on those
with limited income and resources.
2. Cultivate appreciation of the role
of food in community development
and the opportunities that arise when
we eat together.
3. Provide educational opportunities that make the connection between
food and politics.
Additional visioning sessions will
be held in 2010. Stay tuned for more
details.

Intern with
Food for Maine’s Future
Internships currently available with
Food for Maine’s Future are described
below. Sorry, but we are unable to offer
stipends or other compensation for
these positions at this time. Some travel
expenses are available.
We also welcome enterprising people who are interested in short-term
research or hands-on projects. Email
internships@foodformainesfuture.org
or call 244-0908 to apply.

Outreach Intern
Responsibilities include:
• Initiate and/or coordinate at least
one FMF event per month
• Develop tabling materials

• Recruit members, volunteers,
interns at colleges and universities and selected events
• Coordinate distribution of
F a l l / Wi n t e r
Saving Seeds
• 10-15 hours
per month

Administrative
Intern
Responsibilities include:
• Develop
& monitor office
systems
and calendars
• Set up
and maintain organizational filing systems
with input
of staff
• Assist staff
with research
and outreach as needed
• Ensure contact details are updated
as necessary, and new contacts
entered accurately
• Prepare Thank You letters and Donation Receipts as needed
• 3-5 hours per week

80/20 Development
80/20 is Food for Maine’s Future’s
grassroots food distribution project.
Our goal is to create a direct supply
chain connecting local and regional
producers directly with the people who
want to buy their food, with an emphasis on making high quality food available to low-income people. We are also
working to create valuable opportunities for co-production. The name 80/20
comes from the 2006 Maine Food Policy Working Group Report that recommended that Maine have the capacity
to produce 80% of its food by 2020. In
solidarity with the international movement for food sovereignty, we envision
having the capacity to provide the
other 20% of Mainer’s diet with fairlytraded food from “people we know
and trust elsewhere.” We are looking
for a highly motivated person to help
with the development of this project.
Responsibilities include:
• Product identification and development (local, domestic, international fair trade)
• Develop promotional materials
and outreach campaign
• Identify potential areas in Maine
for 80/20 and buying club development
• Work collaboratively with local
and regional producers, eaters,
and the Crown of Maine Organic
Cooperative

La Via Campesina
Youth Coordinator
La Via Campesina is an international movement of peasants, small- and
medium-sized producers, landless,
rural women, indigenous people, rural
youth, and agricultural workers. We
defend the values and the basic interests of our members. We are an
autonomous, pluralist, and multicultural movement, independent of any
political, economic, or other type of
affiliation. Our members are from 56
countries from Asia, Africa, Europe,
and the Americas.
Food for Maine’s Future is affiliated
with La Via Campesina through our
membership in the National Family
Farm Coalition. FMF has sent delegates
to La Via Campesina’s recent 5th International Conference in Mozambique
and 1st North American Youth Camp
in Mexico. FMF is looking for an intern
to solicit and coordinate youth and
groups from within Maine interested in
partnering with FMF on La Via
Campesina campaigns and help organize a U.S./Canada youth gathering
next summer. Long-term commitments
are welcome and may lead to travel
opportunities.
• Initiate and/or coordinate at least
one FMF/La Via Campesina
event per month
• Develop tabling materials for
FMF/La Via Campesina events
• Recruit allies at colleges and universities and selected events
• Assist with the coordination of a
U.S./Canada La Via Campesina
youth gathering
• 10-15 hours per month U
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species. To see the full report visit
http://www.science.gu.se/english/Ne
ws/News_detail/Risks_involved_with_
transgenic_fish_.cid889631.

STUDY LOOKS AT HEALTH
RISK OF TRANSGENICSFED FISH
An on-going study by the Applied
Biology group at the University of
Almeria is researching whether tilapia
and sea bream fed gmo feed are
detrimental to the health of human
beings. According to lead researcher
Tomas Francisco Martinez, the experiments conducted so far show that
the muscles and organs of both fish
assimilated genetically modified substances and pose no risk to human
health once eaten. “Although we have
enriched the feed with more than
what it naturally contains, to see
results in a shorter time-span,” the
assimilation of these types of substances through ingestion is something “totally logical,” Martinez
commented. Martinez stresses that
“it is not scientifically demonstrated
that the consumption of these substances is detrimental for people, at
least, in the mid-term.” The project is
set to conclude in 2011.
Read full story at
http://www.fis.com/fis/worldnews/
worldnews.asp?l=e&country=
&special=&monthyear=&day=&id=
33426&ndb=1&df=0

CORNUCOPIA’S BEHIND
THE BEAN LOOKS AT
ORGANIC SOY INDUSTRY
INTEGRITY
The Cornucopia Institute’s Organic
Soy Report rates companies that
market organic soy foods, such as
soymilk, tofu and “veggie burgers,”
based on ten criteria that are important to organic consumers’ showcasing companies that are truly committed to the spirit and letter of the
organic law while exposing those that
do not rate highly or were unwilling to
share their sourcing and production
practices in our survey. The report
sheds light on questions such as: Do
the soybeans come from American
organic farmers, or are they imported
from China, India or South America?;
Is the company devoted to supporting
organic agriculture by sourcing only
organic soybeans and marketing only
organic products?; and Does the
company use loopholes in the organic
standards to source cheaper nonorganic ingredients even when organic ones are available?
The report and scorecard also highlights the good news in the organic
soyfood industry: in every market and
product category, there are true
heroes, both national and local manufacturers, supplying ethically-produced
organic food that are worthy of consumer support. A scorecard of soy
products can be found at
http://www.cornucopia.org/
soysurvey/
and the full report can be found at
http://www.cornucopia.org/
soysurvey/OrganicSoyReport/
behindthebean_color_final.pdf.

TARGET ACCUSED OF
ORGANIC IMPROPRIETIES
State and Federal Complaints Allege
Mislabeling

MINNEAPOLIS, MN: A public interest group that focuses on food and
agriculture, The Cornucopia Institute,
announced this week that it had filed
formal complaints with the USDA’s
organic program, and Wisconsin
and Minnesota officials, alleging
that Target Corporation has misled

continued on page 10

Crown Of Maine Organic
Cooperative Receives
1st Annual Jim Cook
Memorial Award
by Food for Maine’s Future Staff
Upon receiving the 1st Annual Jim
Cook Memorial Award on behalf of the
Crown of Maine Organic Cooperative,
Marada Cook recounted how her
father used to caution that in this line of
work personal motivation and satisfaction would have to be enough. Jim
knew as well as anyone that there was
little money to be had in farming and
small-scale food distribution. Amid
laughs from the crowd, Marada
recalled how Jim would say “no one is
going to give you an award for doing
this work.”
At the 4th Annual Local and Sustainable Food Conference held last March,
Food for Maine’s Future celebrated and
honored the legacy of Jim Cook by presenting Crown of Maine Organic Cooperative (COMOC) with the inaugural
Jim Cook Memorial Award for “Outstanding Contributions to Local Food
Access”. Started in 1995 by three farming families from Aroostook County,
COMOC distributes locally grown
food all across Maine, traveling to the
farthest reaches of the state to pick up
products from farms and producers
who lack local markets and transporting the food to those markets. COMOC
works with buying clubs, restaurants,
and neighborhood retail establishments “to provide a garden of earthly
delights produced by Maine’s farmers,
fishermen, and artisans.”
COMOC aims primarily to help create “a community inter-connected through a self-providing
food system that results in
strong and vibrant local
agriculture.”
While
their focus is supplying high quality products from trusted producers, they recognize that their efforts
are but one part of the
three piece puzzle of
economic and community
self-sufficiency:
locally produced
food, shelter, and
fuel.
COMOC’s
vision statement
proclaims that “to
have a regionally secure
food supply we must have a strong
farming base and strong support at
home.” The “support at home”
includes the important role of “co-production”, the work that non-producers
do to keep the local food system churning. “For without [co-production],”
writes COMOC, “nothing happens.”
Some examples of co-production happening within COMOC and its network of 75 producer-partners are the

Jim Amaral photo

Page 8

Marada Cook receives the 1st Annual Jim
Cook Memorial Award at the 4th Annual
Local and Sustainable Food Conference in
March 2009.

buying clubs that pull orders together,
the restaurants who create their menu
in line with the produce of the seasons,
and all the individuals who patronize
businesses that go out of their way to
support those in Maine who work
keeping us fed and well-nourished.
Despite Jim’s passing, the vision of
Crown of Maine Organic Cooperative
lives on through the staff and
suppliers who make it
happen. They continue
to pursue a distribution model that challenges the idea that
centralized, specialized, and globalized is the only
way to do food successfully. Through
their efforts to do
business as “un-usual”
COMOC is creating a
food scape that
prioritizes
improved
access to local
foods at affordable prices, and
makes family-scale food production a
more viable way to earn livelihood in
Maine. For their tireless work, Food for
Maine’s Future says ‘Thank You!’ to
Crown of Maine Organic Cooperative,
and congratulations on a job well done.
For more information about Crown
of Maine Organic Cooperative, to view
a list of their products, or to learn how
you can order visit www.crownofmainecoop.com. U
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Low Down on the
Newly Enacted
1000 Bird Poultry
Exemption
Maine produces may now raise,
slaughter, and process up to 1,000
chicken, turkeys, ducks, or other poultry per year on their farm without a
state-licensed facility. But to be exempt
producers must meet a number of conditions, including:
1. Fewer than 1,000 birds are
slaughtered annually on the farm
2. No birds are offered for sale or
transportation in interstate commerce
3. Any poultry products sold are
sold only as whole birds
4. The poultry producer has a valid
license
5. The facilities for slaughtering and
processing are available for inspection
on an annual basis
6. The poultry producer assigns a
lot number to all birds sold and maintains a record of assigned lot numbers
and the point of sale
Restrictions on point of sale Poultry
products sold under this section may
only be sold by the poultry producer
and in the following locations or manner:
1. At the farm on which the poultry
were raised
2. At a farmers’ market
3. Delivered to a consumer’s home
by the poultry producer whose name
and license number appear on the
label
4. Received by a person who is a
member of a community supported
agriculture farm that has a direct marketing relationship with the poultry
producer. For the purposes of this section, “community supported agriculture” means an arrangement whereby
individual consumers have agreements with a farmer to be provided
with food or other agricultural products produced on that farm.

Labeling Requirement
To be exempt under this rule a
poultry producer must label all poultry with the following:
A. The name of the farm, the name
of the poultry producer and the
address of the farm including the zip
code
B. The number of the license issued
to the poultry producer and the lot
number for the poultry products
C. The statement “Exempt under
the Maine Revised Statutes, Title 22,
section 2517-C NOT INSPECTED.”
The statement must be prominently
displayed with such conspicuousness
that it is likely to be read and understood
D. Safe handling and cooking
instructions as follows: “SAFE HANDLING INSTRUCTIONS: Keep refrigerated or frozen. Thaw in refrigerator
or microwave. Keep raw poultry separate from other foods. Wash working
surfaces, including cutting boards,
utensils and hands, after touching raw
poultry. Cook thoroughly to an
internal temperature of at least 165
degrees Fahrenheit maintained for at
least 15 seconds. Keep hot foods hot.
Refrigerate leftovers immediately or
discard.” U
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Realizing the Vision by Building Community
by Niaz Dorry

The whole fishing industry is in a
state of transition. Every which way
you look, the various wings of the
industry are trying to figure out what
the future holds.
How many visioning meetings have
we all been a part of over the years?
The Northwest Atlantic Marine
Alliance (NAMA) did a visioning project, too, under the leadership of Craig
Pendleton.
Aside from talking to Craig and ultimately not sending in the Fleet Visioning Project’s survey he repeatedly
asked me to fill out, I can’t claim to
have had any hand in the outcome.
But about 250 of you from various
walks of life within and related to the
fishing industry weighed in and came
up with this general vision of the future
of the groundfish fleet: A diverse, economically viable, and environmentally
sustainable fleet that is managed
through a participatory governance
structure.
Specifically, you envisioned:
• A geographically distributed
commercial and recreational fleet that
includes all gear types and boat sizes;
• An economically viable, safe, and
sustainable fleet that works with shoreside infrastructure to supply seafood
and job opportunities for coastal communities.
• Participatory, accountable, and
decentralized governance structures at
various scales that include local
involvement in decision-making and
maintain an adaptive regulatory environment. And
• Fishery stakeholders who exhibit
stewardship of resources that is consistent with the long-term health and
restoration of the marine ecosystems.
I’m not really sure how many visioning
efforts have come to the same conclusions, but I’d like to think that many of
you who weren’t part of the Fleet
Visioning Project share these same conclusions and that those of you who
were part of the process still see that
vision.
Making it happen
Just like everyone else with a vision,
we at NAMA are working to figure out
how to implement what you visualized.
We know two things to be true.
First, fishermen need to make a living. The future under current management proposals is scary and unknown.
I have yet to talk to one fisherman groundfish fisherman or not — who
has a clear idea of how the sector management process will change their lives
and livelihoods.
The ones who are not groundfishing
are concerned about precedent-setting
policies, as they should be, not to mention possible migration into their fisheries by yet more displaced fishermen.
It’s not just the groundfish pie that is
getting smaller. Everyone is affected by
these decisions. Just like the marine
ecosystem, all aspects of the fishing
industry are part of a web of mutuality.
Something has to be done to address
this collective transition in the ocean,
lives, and livelihoods.
Second, members of the non-fishing
public have a role to play in this transition. Too much is at stake for them not

on the way. A list of them may be found
on the NAMA web site at at
< w w w. n a m a n e t . o rg / o u r- w o r k /
market-transformation/communitysupported-fishery/list-csfs>.

Niaz Dorry photo

Originally printed in the Commercial
Fisheries News, Sept. 09

CSFs are connecting people directly with the source of their fish, improving the quality for the
buyer and increasing income for the fisher.

to. There are two ways to move the
public — through their hearts and
through their stomachs.
Different strategies for reaching the
heart range from focusing on the rights
of the animals to the focusing on the
rights of fishermen and everything in
between. But if any of those strategies
really were working, we wouldn’t be
having this discussion.
And, the stomach-reaching approaches have turned out to be so confusing
and myopic that they are not getting us
where we need to be.
So, we are approaching things from
a different perspective: reaching for
consumer hearts through their stomachs with Community Supported Fisheries (CSFs).

of food from dairy to meat to chickens
to vegetables. They are providing fresh
food that speaks to the population
through their stomachs.
And CSA members are taking political action every time they pick up their
share. They are standing up for a way
of doing business that they believe is
economically and ecologically sound.
By their participation, farmers are setting in place worthy principles, which
shareholders are so strongly committed
to that they are willing to pay for the
farm-produced food and business costs
up front.
CSA supporters also are ready to
weigh in when it’s time to deal with
law or regulatory proposals that would
undermine their access to what they
are paying for.

often, seafood consumers are far removed from
“Too
the source of their food. We need to connect the
seafood lover back to the shores.
”
—Niaz Dorry

Heart to stomach
CSFs are not a new concept. You pay
for something in advance, and you pick
it up when it’s ready.
The Girl Scouts do it. Every school
has a candy, stationary, or magazine
sale that I’m sure all of you parents are
painfully familiar with.
But where this concept has really
created social and political change is in
the farming movement.
Community Supported Agriculture
(CSA) is one of the fastest growing
arms of agriculture. CSAs helped
small- and medium-sized farms get a
footing when farms were disappearing
to agribusiness and industrialization.
The old fighting strategies were not
working as farmers were using methods that gained them inches at a time
when they were losing acres.
Something had to be done to bring
the control back to the communities
most affected — the producers and the
consumers. CSAs became one powerful approach.
At stake was our food sovereignty:
the integrity of our food supply; the
safety of our food; our right to decide
how we want our food to get to our
tables; and what we would tolerate
being applied to our food on its way to
our stomachs.
Today, CSAs are providing a range

CSFs
Too often, seafood consumers are
far removed from the source of their
food. We need to connect the seafood
lover back to the shores.
CSFs, created in the image of CSAs,
are one way to get there. We have
learned enough from the farming
movement to know this strategy can
help create positive social and political
change where we need it now: on the
water.
The first attempt at creating a CSF
began in Port Clyde, ME. Facing
overwhelming
competition
from imported farmedshrimp, something had to
be done. In 2007, NAMA
worked with the Port
Clyde community to set
up their pilot northern
shrimp CSF, which has
since grown to include
groundfish.
The Port Clyde community blazed a major
trail for the rest of us.
What started out as an
exercise in getting a better boat price for local
shrimp has taken root in
New England and beyond.
Currently, eight CSFs are
operating in the region with more

The right scale
The most recent CSF is a collaboration among NAMA, the Gloucester
Fishermen's Wives Association, and the
Massachusetts Institute of Technology
Sea Grant College Program.
Serving the greater Boston area and
the North Shore, this CSF has gathered
a lot of steam and garnered a lot of
attention.
Nearly 780 families signed up to
receive a weekly share of seafood and
many more on waiting lists for the
future. By the time you read this article, a second and third round already
will have begun, increasing the number
of families participating to over 1,000
strong, not to mention the fishermen
signing up to supply these conscientious consumers with fresh seafood.
Imagine, over 1,000 families are
hearing about who catches the fish,
how fishery management challenges
our ocean ecosystem, and what fishermen and fishing communities are facing.
They also are learning what role
consumers can play to ensure the ocean
isn't sold to the highest bidder, but
rather entrusted to the communities
who have an intrinsic connection to
them, which includes both the people
who catch the seafood and those who
eat it.
Through the CSF movement, we
will add more voice to those fishermen
who advocate management that
encourages fishing on a scale that
matches the sustainable capacity of the
ecosystem and allows them to feed
their communities without compromising the marine environment. This was
the vision articulated through the Fleet
Visioning Process.
In the meantime, fishermen can
count on the hearts of the people in
their greater community, which were
brought together through their stomachs and the need for and belief in
good food, to ensure they can make a
living while going through the transition ahead.
Niaz Dorry is the coordinating director of the Northwest Atlantic Marine
Alliance. U
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consumers into thinking some conventional food items it sells are
organic.
The complaints are the latest
salvo into a growing controversy
whereas corporate agribusiness and
major retailers have been accused of
blurring the line between “natural”
products and food that has been
grown, processed and properly certified organic under tight federal standards.
“Major food processors have recognized the meteoric rise of the
organic industry, and profit potential,
and want to create what is in
essence ‘organic light,’ taking advantage of the market cachet but not
being willing to do the heavy lifting
required to earn the valuable USDA
organic seal,” said Mark A. Kastel,
Senior Farm Policy Analyst at
Cornucopia.
The Wisconsin-based farm policy
research group discovered Target
nationally advertised Silk soymilk in
newspapers with the term “organic”
pictured on the carton’s label, when
in fact the manufacturer, Dean Foods,
had quietly shifted their products
away from organics.
Read full story at http://www.
cornucopia.org/2009/10/off-targetmajor-retailer-accused-of-organicimproprieties-state-and-federalcomplaints-allege-mislabeling/

GM CONTAMINATION OF
CANADIAN FLAX EXPORTS
THREATENS MARKETS IN
EUROPE
The European Commission’s
Rapid Alert System for Food and Feed
has confirmed the contamination of
Canadian flax exports with a genetically modified (GM) flax, devastating
Canadian flax sales to Europe. The
GM flax has been illegal to grow in
Canada since 2001 when flax growers forced the government to take the
product off the market. A German
company confirmed the GM contamination in its cereals and bakery products. The GM flax, called the “Triffid”,
was approved by Canadian regulators
in 1998 but the Flax Council of
Canada convinced the Canadian Food
Inspection Agency to remove variety
registration for the GM flax in 2001,
making it illegal to grow. Flax growers
took this action to protect their
export markets from the threat of GM
contamination. Approximately 70 per
cent of Canada’s flax is exported to
Europe.
“This is an absolute nightmare for
flax growers and why we worked so
hard to have the GM flax removed,”
said Terry Boehm, a flax grower and
Vice President of the National
Farmers Union. “Flax growers forced
the GM flax off the market eight
years ago to prevent any threat of
contamination and protect our export
markets. GM flax was never wanted
or needed. We knew it would destroy
our European markets and now we
fear this has happened.”
“GM is out of control,” says Lucy
Sharratt, Coordinator, Canadian
Biotechnology Action Network. “We
clearly need a moratorium on all new
GM crops and foods until we can
examine the entire system that regulates GM in Canada.”
Read the full National Farmers
Union of Canada press release at
http://www.nfu.ca/press_releases/
press/2009/September-09/
GM%20contamination%20of%20Cana
dian%20flax%20exports%20threatens%20markets%20in%20Europe.pdf

continued on page 14
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Groundfishing in eastern Maine:
A new beginning?
by Aaron Dority
Today, no fisherman between
Penobscot Bay and Canada catches
groundfish.
Next summer, Penobscot East
Resource Center will work with a half
dozen Downeast fishermen, using
habitat-friendly hook fishing gear, to
catch enough fish to make a living for a
few weeks. It’s a small start, but it will
be the first time in a decade that this
many fishermen from eastern Maine
will fish. They will sell much of their
catch locally, directly to customers and
restaurants.
When the hook fishery starts, the
small-boat, part-time fishermen from
Downeast Maine will be competing
with fishermen between Maine and
Long Island, New York for the rights to
catch fish. Much of their competition
will use boats twice the size of
Downeast boats. These boats will catch
over 10 times more fish than Downeast
boats.
Downeast fishermen are like the
small-scale farmers who have chosen
to operate family farms to make a living because it is what they believe in; it
is what they love to do; it is what they
know how to do. Yet, much in the business and the regulations works against
them. To understand where we are
today, we need to understand the history of fishing in eastern Maine.
Anyone over forty years old in
Downeast Maine remembers when
fish still came across the docks in
Vinalhaven, Stonington, Swan’s
Island, Southwest Harbor, Bar Harbor,
Prospect Harbor, Jonesport/Beals,
Cutler, Lubec, Eastport and many communities in between. They remember
when an array of boats - using nets and
hooks - caught a mix of cod, pollock,
grey sole, and hake, along with scallops, lobster and other seafood
depending on the season. Their parents may recall the struggles in the
1960s and 70’s between the domestic
boats and the foreign fleets; and their
grandparents may remember when
most fishermen still fished with hooks
and the fish still migrated inshore to
spawn. Still earlier, in the 1860’s fishermen fishing from 220 wooden sail
boats caught more than twice as much
cod in Downeast Maine waters than is
caught in all of the Gulf of Maine
today. Most of those fish were caught
close to shore, and this doesn’t even
include the catch from the smallest
subsistence fishermen. Fishing - espe-

Penobscot East Resource Center photo
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PERC is working to rebuild Maine’s groundfish stocks and keep Maine’s small family
fleets in business.

cially groundfishing - is a tremendous
part of the heritage of eastern Maine.
Now, groundfish have been gone from
the inshore waters for nearly 15 years,
and federal fishery managers have
eliminated nearly all of the rights that
Downeast fishermen have to catch
groundfish.
Just as poor farming practices led to
the dustbowl, poor fishing practices
eliminated the fish from the inshore
waters. Also, just as sustainable farming practices - such as those employed
by small, organic, family farms restore the environment and supply
people with high quality food - so too
can small scale fishermen restore a
fishery. By using hooks, Downeast
fishermen will minimize their impact
on bottom habitat and dramatically
reduce bycatch - the unwanted catch
that is discarded dead at sea. By selling locally, fishermen will sustain a
local economy and supply fresh, delicious seafood for customers. And, by
restoring a fishery in the eastern Gulf
of Maine, we will start to get information about the fish there that will help
us restore the stocks in the area.
We are currently at a crossroads in
the groundfishery. One path holds a
future where large-scale, consolidated
fishing boats catch all the fish in New
England with far more impact on habitat and spawning fish. In this scenario,
no one in Downeast Maine would
have the rights to catch fish as they
recover in Downeast waters. We
would simply watch as boats from further south catch fish off our docks. Our

Eclectic dining from a classic kitchen
Free pub dinners Wednesday 5:30-6:30 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

path leads to a gradual rebuilding of a
sustainable fishery with local employment, protection for critical habitat,
and fresh, high-quality fish sold locally.
Our organization is undertaking
several projects to ensure that we take
the right path. We are partnering with
the Maine Department of Marine
Resources to conduct a survey of cod
off Mount Desert Island using hooks
only. We have partnered with The
Nature Conservancy to purchase a
groundfish permit - so that we can use
the rights from this permit to enable
Downeast fishermen to fish sustainable. Without the rights, no one can
fish. We have partnered with
Downeast fishermen and the Martha’s
Vineyard/ Dukes County Fishermen’s
Association to develop a groundfish
sector - a new type of groundfish comanagement with the National Marine
Fisheries Service. Sectors allow fishermen to fish when they want to - in
exchange for abiding by strict catch
limits. We are partnering with the
Island Institute, Midcoast Fishermen’s
Association and other organizations to
change fisheries management so that
we can protect critical habitat and
thereby allow fish to recover. Finally,
we are working with fishermen to sell
as much of their catch as they can locally. This is a win for customers who get
fresh, local fish, and a win for fishermen who get a fair price for their catch.
Please join us in supporting a new
beginning for sustainable groundfishing in eastern Maine. The first step is to
buy local fish through Community
Supported Fisheries (CSF’s). For more
information, please contact me, Aaron
Dority, at our Stonington office by
phone or email: 207-367-2708,
aaron@penobscoteast.org.
The Downeast Groundfish Initiative is
a project of Penobscot East Resource Center, a 501(C)(3) nonprofit organization
based in Stonington, Maine. Our mission
is to secure a future for fishing communities from the islands of Penobscot Bay,
along the Downeast coast to Canada. To
sign up for a shrimp CSF between Stonington and Jonesport beginning in January, or to sign up for our groundfish CSF
beginning in June, please contact Aaron
Dority at: 207-367-2708, or by email at:
aaron@penobscoteast.org U
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Peasants Worldwide Rise up Against Monsanto, GMOs

Wendell Berry
Chooses Jail
Over NAIS
Following is an excerpt of Wendell
Berry’s public comment at a recent
USDA listening session on the National
Animal Identification System held in KY
- Wendell Berry will be appearing at the
Wisconsin Book Festival in Madison, WI
on Oct. 3rd - stay tuned for details...
The need to trace animals was made
by the confined animal industry —
which are, essentially, disease breeding
operations. The health issue was invented right there. The remedy is to put animals back on pasture, where they
belong. The USDA is scapegoating the
small producers to distract attention
from the real cause of the trouble. Presumably these animal factories are, in a
too familiar phrase, “too big to fail”.
This is the first agricultural meeting
I’ve ever been to in my life that was
attended by the police. I asked one of
them why he was there and he said:
“Rural Kentucky”. So thank you for your
vote of confidence in the people you are
supposed to be representing. (applause)
I think the rural people of Kentucky are
as civilized as anybody else.
But the police are here prematurely. If
you impose this program on the small
farmers, who are already overburdened,
you’re going to have to send the police
for me. I’m 75 years old. I’ve about completed my responsibilities to my family.
I’ll lose very little in going to jail in opposition to your program — and I’ll have to
do it. Because I will be, in every way that
I can conceive of, a non-cooperator.
I understand the principles of civil
disobedience, from Henry Thoreau to
Martin Luther King. And I’m willing to
go to jail to defend the young people
who, I hope, will still have a possibility
of becoming farmers on a small scale in
this supposedly free country. Thank you
very much. U

La Via Campesina members and supporters held events around the world marking a day
of opposition to transnational corporations, Monsanto, and GMOs

GMO-based agriculture throughout
the world. The Obama administration’s
proposal to dedicate over a billion dollars of emergency funding to developing countries for agriculture, and the

U.S. government&rsquo;s Global Food
Security Initiative are thinly veiled
efforts to this end.
Peasants,
landless
workers,
migrants, indigenous peoples and con-

sumers, identified transnational corporations, especially Monsanto, which,
together with Syngenta, Dupont and
Bayer control over half of the
world&rsquo;s seeds, and are thus the
principal enemies of peasant sustainable agriculture and food sovereignty
for all peoples. La Via Campesina is in
a daily struggle to protect native seeds,
patrimony of humanity, from corporations and patents.
Today, October 16, the strength of
the movement is pushing the public
opinion to reject Monsanto&rsquo;s
take-over of the food system. It is time
for all civil society to recognize the
gravity of this situation, global capital
should not control our food, nor make
decisions behind closed doors. The
future of our food, the protection of
our resources and especially our seeds,
are the right of the people,” said Dena
Hoff, coordinator of Via Campesina
North America.
Globalize Hope!! Globalize the
Struggle!!
Interviews and information:
Dena Hoff, United States
+ 1 406-939-1839 (in English)
Alberto Gomez, Mexico
+ 525541777846 (en español) U

La Via Campesina Wins First
Food Sovereignty Prize
by Carlos Marentes, Border Agriculture Workers/La Via Campesina North America
Within the framework of the annual
Conference of the Community Food
Security Coalition (CFSC) held in Des
Moines, Iowa, October 10th to 13th, La
Via Campesina received the 2009 Food
Sovereignty Prize for its relentless
struggle for Food Sovereignty for people of the world and against the disastrous neoliberal system of industrial
agriculture.
In front of hundreds of delegates
from the United States and other countries, Dena Hoff from the North American region and Edgardo García from
the Central American region were
awarded the prize. Introducing the
prize, Molly Anderson President of
CFSC, highlighted the international
leadership of La Via Campesina in the
movement that aims at creating a more
democratic food system to solve the
growing problem of hunger in the
planet.
Dena Hoff, farmer from Montana
and head of the National Family Farmers Coalition (NFFC), speaking on
behalf of the millions of peasants,
women, indigenous people, migrant
rural workers and young people,
accepted the prize and the distinction
bestowed upon them, repeating the
engagement of La Via Campesina to
keep working for Food Sovereignty in
all corners of the world.
Edgardo García, leader of the Rural
Worker Association (ATC) from
Nicaragua, thanked all present for their
solidarity and called for the implementation of the deep-seated changes
required for Food Sovereignty. Nobody
should suffer hunger and the food
needed by the people should not be in
the hands of greedy corporations
whose only goal is for maximum profit.
We should all strive for a democratic
and fair society with universal dignity.

La Via Campesina North America

(Mexico, 16 October 2009) Today,
International World Food Day, as
declared by the Food and Agriculture
Organization (FAO) of the United
Nations, La Via Campesina is mobilizing globally along with allies in an
overwhelming expression of outright
rejection of Monsanto and Genetically
Modified Organisms (GMOs), in the
name of food sovereignty.
In the United States today, protests
and teach-ins against Monsanto are
taking place in Maine and Wisconsin.
In Brazil, Via Campesina members are
carrying out actions in the headquarters of Monsanto and Syngenta. In
Europe, where nine countries have prohibited GMOs, Via Campesina organized an anti-Monsanto brigade traveling throughout the region.
In India, thousands of farmers and
allies are carrying out hunger strikes
and occupying lands. Actions are being
carried out in at least 20 countries and
all nine regions where La Via
Campesina is present. Meanwhile,
world leaders are preparing to meet at
the FAO World Food Summit in Rome
in November, where the powers of
global governance and agribusiness
will utilize the desperation of starving
nations to accelerate the expansion of

La Via Campesina

La Via Campesina carries out Global Day of Action against Monsanto

Dena Hoff, Montana farmer and La Via Campesina North America Region Coordinator,
and Edgardo García, leader of the Rural Worker Association (ATC) from Nicaragua
receive first-ever CFCS Food Sovereignty Prize.

The spirits of all at the conference were
raised when Edgardo read a message
from Rafael Alegría, leader of La Via
Campesina in Honduras and also the
National Front of Resistance against
the Coup, calling for concrete solidarity
from The North American people with
the heroic struggle of the Honduras
people. “This prize, said Edgardo García, will accompany the peasant and
popular struggle in Honduras”
It is symbolic that this prize awarded to La Via Campesina, should be
given only days before the opening of
another event in the same town: the
World Prize for Food awarded to individuals for their notable contribution to
biotechnology in agriculture. This prize
was first established by the Nobel prize
laureate Norman Borlaug also known
as “Father of the Green Revolution”
It is also symbolic that the conference and the 2009 prize for Food Sover-

eignty was awarded in Iowa with its
large plantations of maize and Soya,
home to the corporation Pioneer Hibred International, and the state who
likes to be called “the state who feed
the world”
This prize is the first one awarded
by CFSC during an annual conference.
The decision to call it a prize for Food
Sovereignty and to give it to La Via
Campesina recognize the fact that La
Via Campesina was the first to present
the concept of Food sovereignty as an
alternative to the neoliberal model of
food system - a system which increases
hunger, destroys peasant ways of life
and displaces indigenous peoples, and
which has allowed the food distribution and production to be controlled by
a handful of multinational corporations which is currently leading to a
crisis which threatens the whole
world. U
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Notebook From Mexico
by Bob St.Peter
Author’s Note: In August I had the
opportunity to travel to Atoyac de Alvarez,
Mexico to participate in the 1st La Via
Campesina North America Region Youth
Camp. The following are excerpts and
extrapolations from the notebook I kept during the trip.
The first day of camp yields a number of surprises, including the age of
some of the participants. They range in
age from the youngest at thirteen to me
and a couple others in our early thirties.
Most are in their late teens and earlymid twenties. The cut-off for La Via
Campesina youth designation is 35,
which means most of the teenagers in
attendance have another lifetime to go
if they stay with the movement. I am
impressed that teenagers would trade a
week of their young lives for lessons on
how to be better organizers and advocates for the people they represent,
mostly rural peasants, migrant workers, landless people, and political
reform activists. When I was the age of
some of my co-campers my thoughts
were certainly not of resisting systematic oppression and defending rural
life. I am in awe and slightly embarrassed by a culture that prepares its
youth for the harsh reality of our times.
********
This morning we heard from La Via
Campesina North America Region
Coordinator Alberto Gomez. His affable and engaging style kept the group’s
attention despite the sweltering heat of
late morning. Beto, as he is known here,
is a long-time campesino organizer and
activist in Mexico. He described La Via
Campesina as “an international movement of peasant organizations, family
farmers, landless, and indigenous
groups.” La Via Campesina is non-partisan though we advocate for political
reform. We are a movement made up of
a coalition of organizations, rather than
an organization ourselves.
Beto tells us we are part of a global
struggle to defend the rights of peasants against financial institutions such
as the International Monetary Fund
and the World Bank, trade agreements
such as NAFTA and CAFTA, and
transnational corporations like Monsanto, Cargill, and Wal-Mart. He
emphasized that peasant struggles are
the same around the world and that we
have common enemies. Globalisamo la
lucha! Globalisimo la esperanza!
********

This morning I had one of the best
meals of my life, the kind you tell
grandkids about. Following a tour of a
small organic diversified fruit, vegetable, and flower farm we were treated to a late breakfast of fried freshcaught whole fish, tortillas, rice, two
salsas, and plenty of limes to dress it all.
There was freshly squeezed juice from
a blend of fruit gathered off the farm by
our generous hosts. Our meal was prepared by the wives, mothers, and
daughters of the men who caught the
fish early that morning. As we dined al
fresco, shaded by palm trees, the smiles
on our hosts faces revealed the universal pleasure cooks, gardeners, and foragers receive upon witnessing a group
of people passionately imbibing the
fruits of their labor. The French have a
word to describe their relationship to
food, terrior, which roughly translates
to “taste of the land.” Engulfed in
reverie, I failed to ask if there was a
comparable word in Spanish to describe my experience. Nevertheless,
today I tasted the coast of Mexico in all
it’s glory and abundance and for that I
am eternally grateful to everyone and
everything.

Youth from Mexico, the U.S., and Canada gathered for a week in Atoyac, Mexico to
share experiences and develop leadership skills.

********
Today we traveled to Aguas Blancas, a village high in the mountains
about two hours drive from our camp.
This will be the first of four visits we
will make to villages to share with
them the work of La Via Campesina
and to ask for their support in our campaigns, including keeping Monsanto
and genetically-engineered crops out of
Mexico. Along the way we stop at a
memorial for 15 political activists from
the village who were murdered in 1995
by assassins while on their way to a
rally in Atoyac. We lay flowers, light
candles, and read poetry. We convene
with the dead, our compañeros.
As we pull out of Aguas Blancas
after our hour-long visit my thoughts
wander to that morning in 1995. I wonder what the mood was among those
who would soon meet their fate as they
embarked down this dirt road we
now travel. Excitement? Anticipation?
Could any have known what await?
Quiet has come over the 15 or so of us
piled in the back of the pick-up truck.
Perhaps they wonder, too.
Currently Bob is working on a presentation about La Via Campesina and their
campaigns with photos from his trip to
Mexico. To schedule a presentation in your
community contact me at 244-0908. U

The host organization for the camp, UNORCA (Unión Nacional de Organizaciones
Regionales Campesinas Autónomas) operates a number of enterprises, including an apiary run by a women’s cooperative.

Composting with worms is increasingly common in rural Mexico and produces an important source of fertility for small organic farms.

A taste of Mexico.

Bags of finished worm compost, a sign of good things to come.
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UN ISSUES REPORT ON
SEED POLICIES AND THE
RIGHT TO FOOD
The UN Special Raporteur’s report
on the Right to Food titled “Seed policies and the right to food: enhancing
agrobiodiversity and encouraging innovation” is available at http://www2.
ohchr.org/english/issues/food/docs/
A-64-170.pdf.
From the report’s summary: “The
professionalization of breeding and
its separation from farming leads to
the emergence of a commercial seed
system, alongside the farmers’ seed
systems through which farmers traditionally save, exchange and sell
seeds, often informally. This shift has
led to grant temporary monopoly privileges to plant breeders and patentholders through the tools of intellectual property, as a means to encourage research and innovation in plant
breeding. In this process, however,
the poorest farmers may become
increasingly dependent on expensive
inputs, creating the risk of indebtedness in the face of unstable incomes.
Private-led research may seek to satisfy the needs of farmers in industrialized countries, while neglecting
those of poor farmers in developing
countries. The farmers’ seed systems
may be put in jeopardy, although
most farmers in developing countries
still rely on such systems, which, for
them, are a source of economic independence and resilience in the face
of threats such as pests, diseases or
climate change. Finally, agrobiodiversity may be threatened by the uniformization encouraged by the spread
of commercial varieties.”

ORGANIC GROWER
INSPIRES BEET LAW SUIT
Capital Press
By Mitch Lies

PHILOMATH, Ore. - Frank Morton
said he was told he should sue the
USDA if he didn’t like Roundup Ready
sugar beet seed being produced in
Oregon’s Willamette Valley.
“I was literally told three times
that if you don’t like that, you’ll have
to sue USDA,” Morton said.
In January 2008, the Philomatharea organic vegetable seed grower
contacted the Center for Food Safety
and helped instigate the suit that has
put in question the future of transgenic sugar beet production.
U.S. District Judge Jeffrey S.
White, a Bush-administration
appointee, last week ruled the USDA
violated the National Environmental
Policy Act when it failed to prepare an
environmental impact statement
before deregulating the genetically
engineered beets in 2005.
White has scheduled an Oct. 30
meeting to discuss remedies. The
Center for Food Safety and
Earthjustice are expected to ask for
an injunction banning new plantings
until USDA can complete the environmental assessment.
Morton said his primary objective
was protecting his business.
“This is not a political concern,”
he said. “I was concerned that contamination events would begin to
occur that would make my seed
worthless.”
Read full story at http://www.
capitalpress.com/content/ml-beetseed-suit-100209-art.

NFFC URGES DIRECT
DAIRY FARMER PAYMENTS
The National Family Farm Coalition
held a press teleconference, Oct. 13,
to thank Congress for $350 million in
emergency appropriations for dairy

continued on page 16
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Agriculture Supported Community ~
The “Crop” of the Future
by Merry Stetson Hall
As farmers and consumers share in
the cultivation of our heritage, our
fields, and our gardens, we are discovering that, together, we are also cultivating community. We are feeding and
enriching each other, thereby nurturing
social justice. We are forming consumer
and farmer cooperatives, strengthening
ties that bind us to one another. Farms
are turning to Community Supported
Agriculture (CSAs) in record numbers.
Over backyard fences, we are sharing
food and garden lore with our immediate neighbors. At the farmstands and
farmers’ markets we are meeting our
slightly more distant neighbors. As we
learn more about our interdependence,
we are creating numerous organizations and events supporting local farmers. Community is springing up everywhere around food. A MOFGA bumper
sticker reads “Local Farms, Healthy
Communities.” Our state recognizes
this connection with a new “Support
Local Agriculture” license plate.
Maine’s local sustainable farmers
are acting upon the wisdom expressed
by Wes Jackson, co-founder of The
Land Institute, “We live off of what
comes out of the soil, not what’s in the
bank. If we squander the ecological
capital of the soil, the capital on paper
won’t much matter.” I have hope that
they can lead us into developing a culture that uses energy and the soil frugally and sustainably.
I will never again think of the
expression, “dirt farmer,” as pejorative.
The true “black gold” for the 21st century is not oil but humus. Our local
farmers are the geologists/chemists/
biologists/artisans/magicians who will
assist nature to produce it. We should
gain respect for humus and the people
who husband it. I have written them a
poem:
Farmers’ Communion
We sow
And grow
Harvest
And rest
And so
We know
Seasons’
Reasons
Attuned
To moon
And soil
We toil
Our God
And sod
Become
As One
When we become advocates for our
local food community, we protect far
more than our immediate neighbors
and our local environment. We redress
the global problems that threaten all
humanity. “Think globally; act locally”
contains a seed of universal truth. Local
agriculture is inextricably tied to global
healing. Many people throughout the
world, especially in developing
nations, are realizing this and reclaiming their land from corporate colonizers. As we localize at home, we free up
others abroad to do likewise. We no
longer need to commandeer the
resources sorely needed in their homeland.
Local agriculture is an important

Groups like Cultivating Community in Portland use food and gardening to bring youth
together to teach life skills and improve neighborhoods.

instrument for growing peace. It helps
to take the pressure off international
resources, disempowers the avaricious
giant corporations and re-empowers
indigenous people. As it reduces our
carbon footprint, it should correspondingly reduce our reasons for the aggressive policies, postures, and practices
that ignite wars. Peace grows and the
Earth recovers in every garden or farm
that depends on Mother Nature’s cooperation rather than on artificial, corporate inputs. If anybody is going to bring
healing to the earth, healthful food to
our tables, sanity to our economics,
sustainable prosperity to our communities, and a peaceable lifestyle to
humanity, it is our small sustainable
farmers, gardeners, fisherfolk, foresters, and locavores.
Do you grow community as one of
your garden crops? Yes, just being outdoors in your yard attracts neighbors to
stop by to chat. Gardeners swap seeds
and gardening advice. Flowers beautify the whole neighborhood. We share
the vegetables we grow...especially the
zucchinis! Almost all our social gatherings include food. Families come
together around fresh, home-raised
food. Farmers nurture community as
they feed the world. Community may
be the most important crop growing in
Maine fields and gardens.
When we get to know our neighbors
and to support them, we will belong to
the community we cherish. Belonging—not belongings—is at the root of
sustainable human satisfaction. Homegrown community within which we
can situate ourselves and with which
we can identify is a crucial element of
human identity. We can insure our
future happiness and security only by
rebuilding human scale communities
supported by local agriculture.
As gardeners and farmers, we are
reclaiming our intimacy with our food
as our birthright that nature has
bequeathed us instead of throwing it
away at our peril for the profit of corporations in return for “convenience”
food. Do we want food as a commodity
or as a companion? Homogeny is geno-

cide; diversity is the stuff and the staff
of life. Which will we support?
We can further strengthen our community involvement and gain its benefits by supporting the emerging local
food community as an alternative to
the anonymity and alienation of globalized production and big-box distribution. Our local farmers, gardeners, artisans, craftspeople, and entrepreneurs
are at the heart of this new community.
They share our concerns about health,
wages, equity, and human rights that
go hand-in-hand with issues about
water, climate, soil, and biodiversity. As
Masanobu Fukuoka, points out: “The
ultimate goal of farming is not the
growing of crops, but the cultivation
and perfection of human beings.”
Through the cooperating, sharing,
growing, empathizing, and loving
required to become a community, we
refine our humanity. In a self-sufficient
community, we get to set the rules and
enforce them. We are no longer hostage
to the unsustainable growth demanded
by institutions whose primary purpose
is to create wealth.
Community is homegrown. It arises
from the ground up. It is seeded by personal commitment. Its soil is fertilized
by the experiences, knowledge, creativity, hopes, and dreams of our neighbors. Community is empowered by our
own energies. It is watered by our daily
sweat and tears. It is weeded and tended by our communal good judgment
and common sense. It is harvested by
our children and stored for our descendents.
This article is based on excerpts from
BRINGING FOOD HOME: THE
MAINE EXAMPLE by Merry Stetson
Hall. Involvement in permaculture, a local
Community Supported Agriculture farm,
and Maine’s Common Ground Fair
inspired Merry to use her writing talents,
education, and experience to share her
research about how an alternative, resilient
community, economy, ecology, and ethic
are growing up in Maine around sustainable local agriculture. She can be reached at
mainelyorganic@yahoo.com. U

Photo courtesy Cultivating Community ©2003
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CSF SHRIMP
SUBSCRIPTION PRICING
Half shares (3 lbs of shrimp per week):
Raw picked shrimp meat:
$15 per week ($5/lb)
Cooked picked shrimp meat:
$18 per week ($6/lb)
Whole shares (6 lbs of shrimp
per week):
Raw picked shrimp meat:
$30 per week ($5/lb)
Cooked picked shrimp meat:
$36 per week ($6/lb)
CSF shares will be available for
pick-up at the following locations:
Gardiner Farmers Market: Pick up
on Mondays on the 1st and 3rd weeks
of the month between 2pm and 5:30pm
located at Episcopal Christ Church on
the corner of Dresden and Church
Streets
St. George: Pick-up on Saturdays
between 9am and 10am at the Port
Clyde Fresh Catch processing facility
on Marshall Point road in Port Clyde,
behind Herring Gut Learning Center
Bath Farmers Market: Pick-up on
the 1st and 3rd Saturdays of the month
between 9am and 12pm at the Bath
Farmers Market located at 150 Congress Street
Rockland: Pick-up on Sundays
between 11am and 12pm at the First
Universalist Church in Rockland located at 345 Broadway
Camden: Pick-up on Sundays between 1pm and 2pm at Farmers Fare
located at the corner of Route 90 and
Cross St
Belfast: Pick-up on Sundays between 3pm and 4pm at the Belfast Food
Cooperative located at 123 High Street
For further information about winter CSF subscriptions, please contact
CSF Manager Jessica Libby at (207) 9752191 or jessica@midcoastfishermen.org.
Please visit the Port Clyde Fresh
Catch website for more information
about the winter’s shrimp CSF or the
Midcoast Fishermen’s Cooperative or
Port Clyde, Maine. www.portclydefreshcatch.com U

Saving Seeds Ad Policy
We will accept paid ads from all nonprofit organizations, educational institutions 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 payment is sent. Food for Maine’s Future
publications are not “ad rags”, so space
is limited. Ads will be run on a first-

To The Root

Profiles of groups working in Maine to build a nourishing food system
with justice and dignity for all.
ORGANIZATION: Rural Community
Action Ministry
CONTACT: 81 Church Hill Road, Leeds
ME 04263
(207) 524-5095;
524-379; 224-7505
Executive Director:
rcam98@fairpoint.net
Garden Program Coordinator:
rcamgarden@aol.com
SERVICE AREA: Canton, Hartford,
Sumner, Leeds, Livermore,
Buckfield, Turner, Wayne,
Monmouth, Greene, Litchfield,
Wales, Sabbatus

WHO THEY ARE
Since 1970 Rural Community
Action Ministries (RCAM) has been
helping people to meet their needs for
safe and adequate shelter, clothing,
food, and basic well-being in a manner
that maintains or improves their self
worth and dignity. Located in Leeds,
RCAM reaches out to people in rural
Maine who are in need and assists
them to help themselves. RCAM offers
a number of training and direct assistance programs, including emergency
and long-term housing services and a
program to connect volunteers with
frail elderly and disabled persons.
RCAM also helps operate 13 food
banks in their service towns.

PROGRAM PROFILE:
RCAM Gardening Program
The mission of RCAM’s Gardening
Program is “to encourage and assist
low income persons to alleviate hunger
and improve nutrition by helping them
grow and preserve their own food.”

RCAM photo

Port Clyde Fresh Catch is currently
enrolling subscribers for this winter’s
Maine shrimp CSF-sign up today!
Shrimp subscriptions will begin the
week of December 20th and run for 12
weeks. Sign up for a subscription of any
length, and at anytime during the CSF
season. Lobsters, crabs, lobster meat
and crabmeat may also be available.
Ask us for details!
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Volunteer youth group from Williamsville, NY helps build a raised garden bed for a program participant.

RCAM works with people of different
skill levels, assisting those who are less
experienced growing food and mentoring those who have more. Through this
program rural people are feeding
themselves and their families fresh,
delicious, and nourishing food. The
Gardening Program provides services
in 13 rural and largely low income
communities, including offering seeds,
seedlings, roto-tilling, research based
information, on-site visits to support
and encourage success, and educational programs. Workshops include “How
to Plant,” “Green Manures,” “Cover
Crops and Composting,” “Container
Gardening,” “Preserving your Harvest
by Canning, Freezing and Dehydrat-

According to their website, RCAM
runs the only program of this type in
the state of Maine!

KEYS TO SUCCESS

RCAM photo

Sign Up for Port
Clyde Fresh Catch
CSF Shrimp
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Volunteer Justin helps break-down seeds and prepare them for distribution.

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

ing” and “Growing and Using Herbs”.
RCAM staff and volunteers provide
direct assistance with the planning,
planting, and harvesting of gardens, as
needed.
RCAM incorporates cooking classes
into their gardening program as part of
a holistic approach to food security.
Participants learn basic cooking skills
that allow them to integrate their own
garden produce and other nutritious
foods into their meals. The classes
include a “mystery cooking day”
where dishes are prepared with unfamiliar ingredients. Students identify
the ingredients and learn new ways of
incorporating them into their gardens
and kitchens.

Volunteers. RCAM’s Gardening Program relies on volunteers who are willing give their time and resources. Volunteers help clients with planning,
weeding, planting, and harvesting.
They also assist in RCAM’s 100x80 foot
overflow garden that provides produce
to those who experience crop losses or
are in need emergency food assistance.
Cooperative Extension Master Gardeners provide volunteer labor and mentorship.
In addition to local volunteers,
RCAM receives church and youth
groups from around country who come
annually to help with the program.
Dedicated Staff. Running a successful
program on a tight budget would not
be possible without dedicated staff.
Wanda Braithwaite-Baril, RCAM Gardening Program Coordinator, personifies dedication. Braithwaite-Baril was a
“young mom from NYC didn’t know
anything” when she first came to
Maine and signed up for the program
she now heads. What made the difference for her was the personal attention
and genuine care she received. She continues this tradition by visiting each
client every year. According to Braithwaite-Baril, an important key to success is “treating people like you’d want
to be treated.”

HOW YOU CAN HELP
Donations. The RCAM Gardening
Program use to run from mid-March to
November, but because of funding cuts
it now starts in mid-May. The later start
makes good publication difficult and
reduces the program options. It also
cuts out a very active and productive
time of the year for gardeners. A yearround program would have the most to
offer, according to Braithwaite-Baril,
and get the program the proper start it
needs in Spring.
Materials. Lumber for raised garden
beds, canning materials, garden tools.
Volunteers. Volunteers of different
skill levels accepted.
To learn more about the Rural Community Action Ministry or for a schedule of programs and activities call their
office at 524-5095. U
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farmers. However, NFFC warned that
unless a broken pricing system is
replaced and antitrust measures are
taken to address the lack of competitive markets for farmers’ milk, thousands of dairy farms will still be lost
this year. Paul Rozwadowski, a
Wisconsin dairy farmer and NFFC
Dairy Subcommittee chairman, said,
“Dairy farmers from across the country stand united in requesting that
the $290 million in appropriations go
to direct payment funding to put
money in farmers pockets without limits on production. While we appreciate this money, it won’t be enough
though to keep farms from going
broke. While a recent Washington
Post editorial blamed farmers for our
plight, we do not have control over
the price of milk. If dairy processors
currently making windfall profits paid
us fairly, then there would be no need
for these taxpayer bailouts.”
For more info visit www.nffc.net.

NATIONAL LEAFY GREENS
MARKETING AGREEMENT
COULD HARM LOCAL,
FAMILY-SCALE AND
ORGANIC GROWERS
Cornucopia Institute
A proposed marketing agreement
would allow leafy green handlers to
attach a USDA-backed "food safety
seal" to lettuce, spinach, cabbage
and other vegetables while prohibiting
most organic and local farmers selling through farmers markets, CSAs,
roadside stands, and those selling
directly to retailers from using the
same seal.
The plan, hatched and promoted
by some of the nation's largest corporate agribusinesses that distribute
vegetables, is similar to a controversial California agreement that was
put into place after spinach, contaminated with E. coli bacteria, sickened
199 people in 26 states and left
three dead in September, 2006.
"This proposed food safety agreement will do nothing to tackle the
root cause of the food safety problem, which is, in most cases, manure
from confined animal feeding operations that is tainted with disease
causing pathogenic bacteria," said
Will Fantle, of the Wisconsin-based
farm policy group, The Cornucopia
Institute.
But the proposed safety standards, which have been described as
a "corporate-backed marketing ploy,"
may give agribusinesses using the
new food safety seal a boost and
lead many consumers to assume that
vegetables from industrial-scale
monoculture farms, primarily in
California, are safer than the leafy
greens available from local growers
around the country. And that has
some farmers worried.
"I am concerned that organic, and
small and medium sized local growers like myself, will become marketplace ‘second-class citizens' in the
eyes of some consumers, by implying
that my produce is less safe - when
the very opposite is likely to be true,"
said Tom Willey, a certified organic
vegetable grower from Madera, CA.

NAIS RECEIVES $5.3
MILLION IN FEDERAL
FUNDING
A conference committee report on
the Agricultural Appropriations bill,
issued September 30, allocates $5.3
million for the National Animal
Identification System (NAIS), down
nearly two-thirds from the $14.67 million originally requested by the U.S.
Department of Agriculture (USDA).
“It’s a great first step towards
stopping a bad idea,” said rancher
DeJon Bakken, a Dakota Resource
Council member from Adams County,

continued on page 18
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Bringing Food Home: The Maine Example
Book Review by Jane Livingston
Bringing Food Home: The Maine
Example by Merry Stetson Hall is a
priceless collection of tales the author
gathered traveling around the state in
2007 and 2008. Weaving these first-person stories together, Hall adds her own
voice-establishing herself as an
informed proponent of local food
reliance, from page one:
“Many of us want to convert our
fears about contaminated food [etc.]
into hope for an alternative, sustainable
future. We know we must make
changes in lifestyle. Yet we don’t know
how to move outside the roles of
‘breadwinner’ and ‘consumer’ into
which global corporations have boxed
us. We can’t seem to ‘afford’ the
changes we know we need to make. Yet
while we despair, a solution is growing
right under our noses.”
As chief storyteller around the
campfire, she has passed the microphone like a modern-day talking stick
from one person-one ‘stakeholder’ perspective-to another: farmer, fisher, market gardener; processor, distributor,
retailer; advocate, activist, organizer,
policymaker. These folks get to speak
for themselves. Hall directs the reader’s attention here, points out a detail
there, adds her own references for further exploration. All in large, bold type
that will be warmly welcomed by anyone with impaired eyesight.
The book, which Hall published
herself with help from friends, hangs
together like a vintage patchwork quilt
or a biodynamic garden: dense, rich,
many-layered and fruitful. It’s best perhaps to access it that way. Just wander
in and start nibbling. Believe that the
page you open is the page you’re
meant to read.
This lack of guidance may, however,
reduce the book’s usability though the

shortcoming can be remedied in future
printings. Lyrical chapter headings
might have a line of explanation
beneath them in the table of contents,
revealing the criteria Hall used to
divide her anthology. Introducing subheadings in the text would make it far
more readable. That’s why editors use
them, to reinforce key points that our
brains need to have repeated, in order
to retain them.
Another printing would also benefit
greatly from an index. (I’m making my
own while I wait for a better one.) First
of all, there are hundreds of living
Mainers named in these pages. We all
want to highlight those pages we’re on,
to send to our grandmas or, in some
cases, our grandkids.
Second, and more important, we
need to use this book as a powerful reference tool in the broad-based move-

ment toward local food security. We
need to quickly find that passage we
read so we can quote it to our class, our
board, our members, a local donor. We
need to grab that story our legislator
could use to make a key point at a
hearing.
Merry Hall spent hundreds, perhaps thousands of hours compiling
these eyewitness accounts, these ‘best
practices’, these ‘lessons learned’.
Maine food producers don’t have time
to talk to all of us, but it’s imperative
that we know what they think should
happen, and what they would need in
order to deliver greater food security
to us. Those who are working to end
hunger and malnutrition, to get healthier food into our schools, to preserve
family farming and fishing businesses,
and to close the gap between food producer and consumer as directly and
fairly as possible-they need to be about
their work. Yet all Mainers need to hear
their thoughts and benefit from their
experience and knowledge.
Merry Hall has made that all possible in this self-published book which
can be obtained for distribution by
going to www.booksurge.com or as a
retail copy at www.amazon.com . Last
year, I made holiday gift baskets for
my family: Goodwill-recycled baskets,
filled with Maine-made goodies like
smoked salmon, Ray’s mustard,
organic blueberry vinegar, maple
syrup, pear wine, pickled fiddleheads.
They were a huge hit. This year, I’m
putting a copy of Merry Hall’s book
front and center. Right where it
belongs on your bookshelf!
Jane Livingston designed and coordinated the Maine Feeds Maine project and
can be reached at jane_livingston@myfairpoint.net U

Film Review: The Fish Belong to the People
by Merry Hall
“Imagine a situation here in Maine
where you’ve got an ocean full of fish
and people standing on the shore, but
no way to access it. That’s what we’re
headed for if we don’t make some serious changes.”
So says one of Maine’s fisherfolk in
The Fish Belong to the People, a feature
length documentary that will be premiering at the Camden Film Festival in
October. The film exposes us to one of
the most crucial issues facing Maine:
the loss of a local livelihood to the
industrialized fisheries of mega-corporations. “Family fishermen have defined the coast of Maine,” according to
one local fisherman profiled in the film,
but the federal ‘Bigger is better!’ mindset has taken over, introducing a technology that the ecosystem can’t sustain.
“If these guys give up what they have,
they’ll never get back. They can’t compete,” exclaims another fisherman.
With each passing season their way of
life has slowly been extinguished by
practices and policies that favor the
most efficient and destructive ways of
fishing over sustainability.
The Fish Belong to the People features
local salts like Glen Libby, Gary Libby,
Randy Cushman, Doug Anderson,
Laura Kramar, Jen Litteral, Justin Libby,
Matty Thompson, and Carrie Gleason.
Will Hyler, director and cinematographer of award winning shorts at home
and abroad, came back to his native

Maine to make this film, his first full
feature. He tells us:
“I was exiting a Los Angeles freeway when I received a call from my
father who had just reconnected with
Glen Libby, a childhood friend... It
didn’t take long after hearing about
Glen’s work with the Midcoast Fishermen’s Association and the struggles
his group are facing for him to put two
and two together. Three weeks later I
quit my job and drove across the country from Los Angeles to Maine to begin
the film... I have been determined to
make this film without the use of a narrator so the fishermen could tell their
story how they see it, and as a result I
believe the film is an honest look into

their struggle.”
The Fish Belong to the People will motivate Mainers to support our local fisherfolk in many ways, including joining
the newly emerging Community Supported Fisheries. The fish belong to the
people, according to the MagnusonStevens Fishery Conservation and
Management Act. Let’s support our
coastal neighbors who go out on the
waters in small, sustainably operated
fishing craft to bring them home to our
tables. “I’d like to see a fifth generation
doin’ what I’m doin’,” says one of the
fisherfolk in the film. Only we can
make it possible for that dream to
come true. U
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Local Food Clubs: Eating Their Words
by Jane Livingston
GOULDSBORO, MAINE — A salad
of mixed baby greens, organic asparagus and fiddleheads led the menu at a
“Local Luncheon” held at Oceanside
Meadows Inn in Prospect Harbor. The
190-year old inn overlooks Sand Cove
on the northern shore of Frenchman’s
Bay, smack dab in the middle of
Maine’s Down East coast.
The three-course meal-which also
included potato soup, bean pate, artisan cheeses, homemade rolls and
rhubarb-cranberry crisp-marked a
tasty mid-point in a workshop for
organizers of local food buying clubs.
The workshop was part of the Down
East Route Cultivation project, funded
by an anonymous Maine donor.
Most of the fourteen groups at the
workshop were from Washington and
Hancock Counties, with three groups
represented from the Bangor area, and
one from Farmington. Trainers came
from around the state, representing
successful local food buying clubs and
local distributors.
Some of the buying clubs represented have not yet begun to order. Some
are a year or two old. A few have been
collectively ordering packaged food
from Associated Buyers for decades.
They break down bulk orders into individual members’ orders. They are now
looking for local sources for more of
their food.

Local focus has many facets
Workshop participants learned that
all it takes to get a local food buying
club going is a nucleus of determined
consumers. A handful of “peer trainers” from around Maine who
explained how their local food buying
clubs succeeded provided information
and inspiration.
“Buy local” has become a mantra for
many people involved in Maine’s food
production business. There are a number of ways to make the connection
from field to fork.
Community Supported Agriculture
(CSA) farms and Community Supported Fisheries (CSF) offer consumers a
way to support sustainable agriculture
by giving producers a guaranteed base
income to work with.
Family farming and fishing operations sell “shares” up front that entitle
the bearer to collect food at regular
intervals when it becomes available.
Sometimes the food is distributed at the
farm or dock. In other cases, it may be
picked up at a Farmers Market or some
other venue.
Farmers Markets are also thriving.
Consumers flock to these cheerful outdoor clusters of producers, who may be
traveling across the state to get to a
market. As with the CSA, the Farmers
Market vendor is selling direct to the
consumer, and usually for considerably
more than the wholesale price that
same food would bring in the commodity marketplace. And for many
producers and consumers, the most
important thing of all is the personal
contact.

Why buying clubs are a good bet
But bad weather, other commitments, gas prices, or sleeping in on Saturday morning can keep customers
away from the Farmers Market, which
makes it a costly trip for the vendor.
Plus, of course, most Farmers Markets
and CSAs are seasonal.
The workshop at Oceanside Mead-

ows Inn included several producers
and distributors of Maine food as well
as buying club organizers. Almost
everyone in the room was either a vendor or a customer of at least one Farmers Market, and several owned CSA
and CSF shares. So they know and like
these ways of marketing, yet they see
the buying club as an important option.
Local producer Carly DelSignore
Bell of Tide Mill Organic Farm in
Edmunds has helped a handful of buying clubs get started. They order from
several Washington County producers
and from the statewide distributor
Crown O’Maine Organic Cooperative.
Bell was one of five peer trainers at the
workshop.
She explained that local food buying clubs, if operated efficiently, can
leave producers with more time and
less traffic on the farm than selling at a
Farmers Market or having a CSA
allows. And, they are a year ‘round
option. Still, distribution takes more
time than she would like.

in Hancock County with union families
and others who buy shares, just as in a
CSA. They pick up their food at the Solidarity Center of Eastern Maine Labor
Council in Brewer or several other venues. USA also offers ‘work shares’ to
people who want to barter farm work
for food.
Another peer trainer at the workshop was Lucie Bauer of the First Universalist Church in Rockland. Bauer
helped organize the buying club, with
delivery at the church-from a local CSA
farm-taking place on Sunday mornings. Maine Organic Farmers and Gardeners Association (MOFGA) and the
Maine Council of Churches sponsored
the initial effort under the guidance of
Andy Burt, a widely respected organizer.
This is the buying club that first
offered CSF-community supported
fisheries-shares from a local fishermen’s co-op, which now markets to at
least nine outlets along the coast. Port
Clyde Fresh Catch has been widely
hailed in the media.

The distribution factor
Crown O’Maine’s Marada Cook
and Mike Gold were also peer trainers.
In addition to natural food stores and
restaurants, the company distributes
local food to a rapidly growing number
of buying clubs. They pioneered in
“Maine feeding Maine”.
Most of the items on Crown
O’Maine’s 13-page availability sheet
are organic Maine products (including
those of the Bell family’s Tide Mill
Farm). Many come from family farms
located in Aroostook County, the state’s
agricultural stronghold, where farmers
increasingly look at Maine as a viable
market alternative to wholesaling out
of state.
Some local food buying clubs supplement their Crown O’Maine order
with “micro-local” products from their
neighbors. Many of them don’t know
about the clubs or can’t find a way to
distribute to them efficiently.
As these micro-local suppliers
become involved and distribution and
storage issues are addressed, orders to
Crown O’Maine from some clubs may
fall. This doesn’t worry Marada Cook,
who followed her father, the late Jim
Cook, as the company’s chief executive.
“If we put ourselves out of business
through the promotion of small-scale
local farms, we will have succeeded all
too well,” says Cook, who is also an
organic farmer, the mother of two toddlers, and a Hampshire College graduate.
“In the meantime,” she adds,
“Crown O’Maine has ample work to do
getting Maine food into the hands and
mouths of Maine families, And right
now, local food buying clubs are one of
the most direct and affordable means of
getting the job done right.”

Other local sourcing models
One workshop trainer, who was
prevented from attending by a family
illness, was Bob St. Peter. He has organized a local food buying club on the
Blue Hill peninsula and, as director of
Food for Maine’s Future, supported the
workshop through its planning stages,
as did other peer trainers.
Trainer Brent Hall represented the
very successful Union Supported Agriculture (USA) program of Food AND
Medicine. USA links Happytown Farm

Online technology featured
Alison LePage came from Portland
Food Co-op’s buying club, Food Now,
to share the knowledge her club has
gained. Using the LCD projector provided by friends of Food AND Medicine, she led the group through the
online ordering process her club uses.
Some clubs who had been struggling to
simplify this process were delighted.
Workshop participants were treated
to a demonstrated of an interactive
online food map of Maine that Alison
LePage recently developed for the Eat
Local Foods Coalition. The map can be
used to locate sources of Maine food, as
well as potential users (food pantries,
institutions, etc.). And, the map can be
used to plan ways to move food along
the “food chain” more sustainably, for
instance by leaving the smallest “carbon footprint” in terms of total energy
demand.
LePage also shared the club’s orientation materials and job grid, noting
that these documents were not created
overnight and are constantly improving. Food Now was begun two years
ago and today has around 100 active
members, ordering biweekly from
Crown O’Maine and monthly from
United Natural Foods, Inc.
Discontent with United Natural’s
product offerings and its increasing
restrictions on buying clubs have
fueled greater interest in forming local
food clubs. Information on the superior
nutrition of fresh food, concerns about
food-related illnesses, and support for
local farming and fishing families are
other factors contributing to the local
food movement.

Local links make stronger
chains
In a final round of comments, everyone who attended the workshop at
Oceanside Meadows Inn indicated
they felt their most important issues
and questions had been addressed.
They stressed the need for more education in local sourcing and distribution
routes and strategies; ways to better
integrate low-income consumers into
local food webs, and how to use the
media to attract buyers and local suppliers.
A strong desire was expressed by
many to build more solidarity among

neighboring buying clubs, both in the
Washington-Hancock County area and
in the Bangor area, which was represented by three groups. A new club
forming in Farmington also attended.
One reason Oceanside Meadows
Inn was chosen was its renovated barn,
a beautiful meeting and performance
space that comes complete with “wifi”
(remote Internet access). Inn owners
Ben Walter and Sonja Sundaram
offered the space for the workshop as
part of their commitment to supporting
the local economy and local food production.

Who made the workshop
possible?
The Inn also provided technical
assistance in the person of their summer intern, Diana Schwartz, a recent
graduate of Boston University. She
helped Bill Phillips, a co-founder of the
Community Media Center based at the
Peace & Justice Center of Eastern
Maine, who videotaped the workshop.
Mary Phillips took still photos. The
Inn’s manager and chef, Marla Kenney
of Jonesport, provided the sumptuous
“Local Luncheon” and took superb
care of the group.
The workshop concludes The Down
East Route Cultivation project, a sequel
to Maine Feeds Maine, a series of multistakeholder teleconferences held in
2007 to discuss how to cooperatively
advance the state’s local food movement.
Both projects were funded by an
anonymous Maine donor through the
Maine Community Foundation, and
were administered and advised by the
Cooperative Development Institute,
particularly Jen Gutshall and Lynda
Brushett. Thanks are also due to Crown
O’Maine and especially to Jim Cook,
whose vision and friendship made the
project possible.

Johnny’s Seeds donates $600
At the end of the workshop, project
coordinator Jane Livingston displayed
a check for $600 from Johnny’s Selected
Seeds. She explained that the company
had contacted her asking how they
could support the local food buying
club effort. Her reply? A revolving loan
fund of $600 would enable at least two
clubs to buy decent digital scales to
simplify and speed the breaking down
of cases of squash, bags of onions,
blocks of cheese as well as packages of
meat and other products to weigh out
individual members’ orders.
Livingston invited workshop participants to suggest how to dispense the
loans. A good scale typically can cost
around $300. It was decided that the
fund will be held in escrow while a
plan is being developed that might
enable more clubs to purchase scales
sooner rather than later.
Ideas for the “Johnny’s Seed Fund”
include finding local donors to match a
$150 loan to four clubs. Loans might be
repaid by further fund-raising, perhaps
among buying club members; by placing a small surcharge on orders; by
charging an annual membership fee; by
all of the above, or by some other strategy.
For a final report on the Down East
Cultivation project, contact the coordinator at:
jane_livingston@myfairpoint.net. U
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continued

N.D. “Congress should end funding,
period.”
NAIS would identify and track all
livestock and poultry animals owned
by producers and others across the
country. Bakken said NAIS would
not be an improvement over existing
disease programs run by state agencies, and would simply impose high
costs and paperwork burdens on family farmers. The conference committee noted that USDA has already
spent more than $140 million in funding for NAIS, but has registered only
about 37% of the estimated number
of properties under the first phase of
NAIS.
For more information visit
www.nonais.org.

SIMPLY SEEDSATIONAL
Growers planting biotech seed
next spring will certainly have a broad
array of corn and soybean options to
choose from, including the industry’s
first eight-stacked trait offerings. In
fact, 2010 may well be remembered
as the “mother of all biotech seed
years” if all the anticipated seed registrations are approved.
That is, until the 2011 season,
when another strong group of genetically modified (GM) seed commercial
launches are anticipated. Then again,
the 2012 pipeline is said to be solid,
too.
If there was any doubt before, it’s
a certainty now that many of the
North American crop protection market leaders - including Bayer
CropScience, Dow AgroSciences,
DuPont Crop Protection, Monsanto
Co., and Syngenta Crop Protection have successfully hit their stride in
the seed market by utilizing acquisitions, restructuring, and research and
development (R&D) during the past
decade.
The blurring line between seed
and ag chemicals emphasizes that
those tiny corn and soybean nuggets
in your hand are the food, feed, fiber,
and fuel currency of not just your
business and community, but the
world. With that kind of revenue
potential, it’s no wonder manufacturers dedicate key resources to their
seeds business.
Excerpted from an article by Amy
L. Fahnestock, Senior Associate
Editor, CropLife. Read the full text at
http://croplife.com/clmag/?storyid=2118

MONSANTO FORCASTS
AFRICA TO INCREASE
BIOTECH CROP PLANTING
Oct. 9 (Bloomberg) — Monsanto
Co., the world’s biggest seed producer, expects African countries to
increase planting of genetically-modified crops to boost food security and
economic development as the region
is affected by climate change.
Burkina Faso plans to double the
area planted with the company’s
insect-resistant cotton next year from
129,000 hectares (318,766 acres)
this year, Natalie DiNicola, director at
Monsanto’s public policy and sustainable yield division, said in an interview yesterday. Corn modified to tolerate drought may be introduced to the
sub-Saharan region by 2017, she
said.
Farming in developing countries
needs $83 billion of annual investment for production to feed the world
in 2050, the United Nations’ Food
and Agriculture Organization said in a
paper this week. Monsanto is introducing new modified seeds to boost
yields as part of a plan to double
gross profit from 2007 to 2012.
Africa is affected by climate change
as more than 95 percent of subSahara cropland is rain-fed, DiNicola
said in Tokyo.
Article by Aya Takada. Read full

continued on page 20
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2009 Maine Food Policy Watch Recap
In 2009 the Maine Legislature heard
a number of bills on genetic engineering, the National Animal Identification
System, corporate control of public
resources, and scale-appropriate food
processing regulation. Below is recap of
the bills Food for Maine’s Future was
watching.
LD 557 Resolve, Directing the Department of Agriculture, Food and Rural
Resources To Study Potential Uses of a
Potato Plant That Is Toxic to the Colorado Potato Beetle
PROPOSED: This bill directed the
Department of Agriculture, Food and
Rural Resources to conduct a study to
examine the potential uses of
a locally developed potato
plant, known as the “Shaw
Potato” that is purported to
be toxic to the Colorado
potato beetle.

though bees are active pollinators. The
uncertainty of the safety of genetic
engineering and the near certainty of
contamination means that pharmaceutical crops pose too great a risk to our
food supply. While Food for Maine’s
Future would support an outright ban
on the production of pharmaceutical
crops, having a moratorium on outdoor production in place is far better
than not having one.
RESOLVED: LD 708 was signed into
law on June 12, 2009. The final language of the bill was largely the same
as proposed, with a significant exception being the ten-year moratorium
reduced to a three-year moratorium.

FMF POSITION: Supported.
During our testimony FMF,
along with MOFGA, suggested that the first step in
the study process should be
to determine whether the
Shaw Potato is not a holdover
from
Monsanto’s
NewLeaf potato which was
pulled from the market by
the company in 2001 due to
poor sales. The NewLeaf
potato was genetically engineered to resist the Colorado
potato beetle.
RESOLVED: The Maine Potato Breeding Program established at the University of Maine shall determine the genetic integrity of the potato variety known
as the “Shaw Potato.” If the director of
the Maine Potato Breeding Program
determines that the potato does not
contain any proprietary material, the
director shall work with the Maine
Potato Board to develop a plan for the
study of the Shaw Potato, its resistance
to the Colorado potato beetle, and its
suitability for commercial production.
The Maine Potato Board shall submit a
copy of the study plan and provide a
progress report to the Joint Standing
Committee on Agriculture, Conservation and Forestry and to the Maine
State Grange no later than December
15, 2009.
LD 708 An Act to Create a Moratorium
on the Open-Air Production of Genetically Engineered Pharmaceutical
Crops in Maine
PROPOSED: As written, LD 708
defines pharmaceutical or industrial
crops and restricts production to
indoor laboratory and research settings
to prevent release of genetically engineered material from these crops. LD
708 would place a ten-year moratorium
on the open-air production of these
crops. The bill would also require the
Commissioner of Agriculture, Food
and Rural Resources to monitor and
report changes in the federal regulation
of these crops.
FMF POSITION: Supported. Of the
crops currently being considered or
used for open air pharmaceutical testing three could likely be grown in
Maine: barley, corn, and safflower.
Corn and barley are wind pollinated.
Safflower is largely self-pollinating

LD 804 An Act To Ensure the Integrity
of Organic Agricultural Crops
PROPOSED: This bill requires all producers engaged in organic crop production to file an organic system plan
within 30 days of planting. The plan
must include evidence that sufficient
buffer zones are incorporated into the
operation to ensure the integrity of the
organic crop operation. If the Commissioner of Agriculture, Food and Rural
Resources finds that an organic system
plan does not provide evidence of
sound measures to ensure the integrity
of the organic crop operation, the commissioner is authorized to report inadequate buffer zones to the United States
Department of Agriculture, National
Organic Program. If the commissioner
finds that a farmer using genetically
engineered plant parts, seeds or plants
is not adhering to the use of best management practices or that the organic
system plan filed by a producer does
not ensure the integrity of the organic
crop operation, the commissioner is
directed to recommend best management practices to the farmer or the producer.
FMF POSITION: Opposed. Despite it’s
favorable title, LD 804 was an attempt
to place additional burdens on organic
producers The bill, if passed, would
have placed the burden for preventing
GMO contamination on the organic
producer.
RESOLVED: LD 804 received a unanimous “Ought Not To Pass” vote from
the Agriculture, Conservation, and
Forestry Committee and never came to
the full legislature for a vote.

LD 965 An Act To Establish Annual
Reporting for Genetically Engineered
Crops
PROPOSED: LD 965 would require a
manufacturer selling genetically engineered plant parts, plants or seeds in
the State to annually report to the Commissioner of Agriculture, Food, and
Rural Resources the total potential
acreage at a given planting density of
genetically modified crops that could
be grown based on the amount of each
genetically engineered product sold in
the State.
FMF POSITION: Support. Tracking
trends in the use of genetically-engineered crops is essential for
both advocates and opponents of the technology to
make informed decisions
about the future of these
crops in Maine.
RESOLVED: LD 965 was
signed into law on June 9,
2009. The final bill included
an amendment requiring the
commissioner to provide
aggregate data on sales of
genetically engineered trees,
tree seedlings, tree seeds,
tree scions and other propagative materials to the
Department of Conservation, Bureau of Forestry. The
bill also included a confidentiality provision that protects
data received from being
made available to the public.
The commissioner shall make public
aggregate data that does not reveal the
sales activities of an individual manufacturer.
LD 1028 An Act To Enhance Municipal
Home Rule Statutes
PROPOSED: This bill would allow a
municipality to adopt an ordinance
that denies corporations constitutional
rights. It would also allow a municipality to adopt an ordinance that states
that a corporation may not be recognized as a person.
FMF POSITION: Support. LD 1028
allows municipalities to assert their
rights ahead of the rights of corporations who seek to profit from Maine’s
natural resources. The bill challenges
the rights of personhood given to corporations, one of the greatest and farthest reaching errors ever made by the
Supreme Court, and provides greater
protections over our commons from
corporations whose legally-mandated
goal is maximizing profit. Finally,
through enforcing the rights of communities LD 1028 encourages food sovereignty in Maine, which in the face of a
breakdown of food safety mechanisms
within the global food system is needed now more than ever.
RESOLVED: LD 1028 received an 11-2
Ought Not To Pass vote in the Committee on State and Local Government and
is procedurally dead.
LD 1034 An Act To Create Regulatory
Exemptions for Poultry
PROPOSED: This bill allows a poultry
producer to sell uninspected poultry at
the producer’s farm, at farmers’ markets and to restaurants. The maximum
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FMF POSITION: Support. LD 1034
gives Mainers more options and
opportunities to be successful small
business owners. Raising poultry on a
small-scale, particularly pastured
organic poultry, and selling through
direct markets provides a high return
and is a good way for new and existing
farms to increase their income with
minimal investment. Slaughtering animals on the farm where they were
raised reduces costs associated with
transportation and fees for processing.
Minimizing transportation of farm animals also reduces stress on the animals
and their handlers. Identify preservation (through labeling) results in
accountability and easy traceability
and is the best way to ensure the safety
of the food system.
RESOLVED:
The bill’s title was
changed to An Act To Increase Access
to Farm Fresh Poultry and was signed
into law on June 10, 2009.
LD 1202 An Act To Establish a
Farmer’s Rights in an Investigation of
Intellectual Property Theft of Genetically Engineered Material
PROPOSED: LD 1202 creates a set of
minimum standards for biotechnology
companies to adhere to when investigating farmers for the alleged theft of
their intellectual property. If a farmer is
to be subjected to investigation private
investigators must give farmers 5 days
notice before coming onto their land to
collect samples of their crops. It would
also allow farmers to request that an
official from the department of Agriculture accompany the private investigators, and at the request of the farmer
take independent samples in order to
verify the test results of the private
investigators. Finally, LD 1202 makes
the technology manufacturer legally
liable for contamination and the associated damages to farmers crops and
livelihood.
FMF POSITION: Support. This bill
would provide basic protections for
Maine’s farmers should they find
themselves under investigation for
alleged illegal possession of patented
genetically engineered material. By
requiring a court order be obtained
prior to investigation of Maine farmers,
LD 1202 affords farmers basic due
process rights. Requiring 5 days
advanced notice is fair and neighborly.
And allowing for independent testing
guarantees that sampling with be fair
and conclusive. The liability component of this bill is critical to ensuring
that farmers who suffer losses as a
result of genetic contamination, including loss of market and loss of seed
stock. The question of who is liable is
central to the genetic engineering question. The analogy of the cow that gets
out of the field and tramples her neighbor’s crops is appropriate. Liability in
that case is clear. Why does the same
principle not hold for pollen drift?
RESOLVED: LD 1202 went through a
series of changes in the Agriculture,
Conservation, and Forestry Committee, including a title change to “An Act
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Wise Words From Jim Cook
Editor’s Note: In the Spring/Summer
2009 issue of Saving Seeds we ran an article titled “A Tribute to Jim Cook” by Merry
Hall. Editorial errors resulted in a poor distinction between the author’s words and
Jim’s. In the interest of clarity and
accuracy Saving Seeds is republishing Jim’s quotes from the article
in their entirety.

is one issue where we need to stand up
and say, “Enough is enough! We refuse
to do this and we won’t, period.” The
problem for MOFGA is that it is a
USDA certifying organization, so it has

“W

e need to honor people
for what they do. That
would go a long way towards
reducing the need for a big
salary. This fear of not making a
big salary is a mirage. We have
to let go of it. The farmers can’t
get too far out ahead of the rest
of the community in this though.
If some doctors, for instance,
could let go of the profit motive
and fear of malpractice suits,
they could realize there are
greater rewards in building true,
holistic doctor-patient relationships, treating the distress
instead of buying into expensive
tests and interventions. Then
these doctors would be part of
the kind of community you and I
are
working
towards
building.

“I

”

”

“T

he old farmer that sold me this
farm, 70 at the time, used to talk
to me about planting by the
moon. I was skeptical at first
about what difference the phase
of the moon could make for
planting, but observation over
the years has born out his
words.

“21

st century local farmers
won’t get rich, but that
doesn’t seem to be the motivation
for those who understand the
necessity for building a viable
alternative farm and food community. We all-farmers, processors, inspectors, distributors, and
consumers-we all need to start
thinking outside the box.

”

“W

guess we do what we can
with what we’ve got where
we are right now. I know I look
at the Amish with admiration for their
horse-drawn agriculture and bicycles
for local transportation, but even they
get together to hire a truck to transport
their crops downstate, where there’s a
greater market. Making the leap from
convenience to ethics is hard for all of
us. Convenience and consumerism are
the new slave-masters.

“T

to look beyond those things to survive
the political pressure from big agribusiness.

”

Kathryn Simonds photo

number of poultry that can be sold
under this exemption is 1000 per year.
LD 1034 also establishes labeling
requirements and requires identification of uninspected products on restaurant menus. For other provisions in the
bill see “Low Down on the Newly
Enacted 1000 Bird Poultry Exemption”
on page 8 in this issue.
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”

he trouble is that big agribusiness, with its “one size fits all;
bigger is better” mentality, is getting
the enforcement inspectors to stomp on
the little guy. Problems like agricultural
run-off that caused the spinach pollution need to be solved by common
sense hygiene and smaller feedlots, not
by stomping on the diversified farmer.
If they propose to make us separate
animal and crop farming or outlaw the
use of properly composted manure on
crops, they will have gone too far. This
Regarding the Use of Genetically Engineered Plants”. The bill had two committee amendments that removed the
substance of the bill - protecting
farmer’s rights against illegal search
and seizure and liability for gmo contamination - and replaced it with a bill
not reflective of the original intent. The
final bill removed everything except
the provisions requiring the manufacturer of genetically engineered plants,
plant parts or seeds to provide written
instructions to a grower that includes
the identity, relevant traits or characteristics of the genetically engineered
plant and requirements for its safe
handling, storage, transport and use.
The final bill also directed the Commissioner of Agriculture, Food and
Rural Resources to provisionally adopt
major substantive rules requiring a
person planning to grow a genetically
engineered crop to select fields and
cultivate the crop in a manner that
maintains the integrity of all crops and
minimizes potential conflicts between
farmers
LD 1202 died before coming to a vote
and cannot be brought to the legislature again until 2011.

to step too carefully. They need to be
strengthened by a grassroots demonstration from within their ranks. Maine
is in a position to be a leader in these
things. If MOFGA fails to take an
assertive leadership role, who will?

“T

”

he answer for right now has to
be to build a strong community
to do it. Then, when the shit hits the
fan, we’ll all be ready to take a strong
stand for what we know is right. The
government and big corporations
weren’t ready for us in the ‘60s, but
they learned from it. They are ready for
us now. The cost—especially for those
of us that now have established farms,
a great deal to lose, and aging bodies—
is just too high for anybody to take on
individually. We have to have a grassroots network. We’re so focused on our
individual farms, CSAs, and farmers’
markets (and rightly so!) but we need
LD 1238 An Act Concerning the
National Animal Identification System
PROPOSED: This bill requires the
Commissioner of Agriculture, Food
and Rural Resources to adopt rules to
implement a national animal identification system if federal law makes the
system mandatory including informing farmers of their right to opt out of
the system if the system has an opt-out
provision. If the national identification
system is voluntary, this bill prohibits
the commissioner from forcing participation in the system, withholding
indemnity from a person who does not
participate in the system or denying or
revoking permits, licenses, services,
grants or other benefits or incentives to
a person who does not participate in
the system. The bill also prohibits a
municipality or political subdivision
from enacting or maintaining an ordinance requiring participation in an animal identification system except to
conform to a state requirement and the
commissioner from disseminating any
confidential information to the national animal identification system unless

hen it all shakes out,
there will be a change.
The pressures are building
throughout society. It’s going to
get more and more intense until
we turn the corner on it. Meanwhile, we make the changes we
can individually and support the
initiatives of others that nurture
our communities, farms, and
families. Maybe we will inspire
doctors, artisans, educators, and
other to do likewise. Farming can’t
totally outstrip the other fields in developing a local community and economy.
It’s all of one piece. There’s an opportunity for thinkers in all fields to think
outside our cultural box, if they are
strong in their understanding and can
proceed, knowing it will take a long
time. These things don’t happen
overnight. We must sow the seeds, but
we must do it now, because the crisis is
surely coming.

“L

”

iving here is my biggest luxury! I
live to work. I need to be doing
this. I look at distribution as a way to
build community, not to make money.
My mission, what I was brought here to
do is to look at the bigger picture.
Because I am living my mission, I am
enriched beyond what money can buy
me.
U

”

to prevent or control a disease or to
protect the public health, safety or welfare. This bill does not prohibit the
Commissioner of Agriculture, Food
and Rural Resources from participating in a disease control program or
implementing an animal identification
system or prohibit a private agricultural industry organization from establishing a voluntary source verification
program.
FMF POSITION: Opposed. Enacting
any bill that would make it easier for
the State of Maine to create a mandatory animal id program is unacceptable.
Mainers have expressed strong opposition to this program at a state and
federal level. Should the federal government choose to make this program
mandatory Maine is likely be among
other states in challenging that decision. Enacting LD 1238 would make it
harder for Mainers to oppose a federal
program and set an unwise precedent
for other states.
RESOLVED: LD 1238 was held over for
2010. U
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17 Steps
to a Successful
Local Food
Buying Club

continued

text at http://www.bloomberg.com/
apps/news?pid=20601116&sid=aO8
5e4QscSuE#

MAINE RECEIVES
$4.4 MILLION IN
FEDERAL AGRICULTURAL
APPROPRIATIONS
•

•
•
•
•

•

View full article by Mechele Cooper,
Kennebec Journal, at http://kennebecjournal.mainetoday.com/news/lo
cal/6960074.html

1.
2.
3.
4.
5.

Identify and Obtain Permission
from Prospective Sites

6.
7.

Distribute Ordering Information
and Open ‘Ordering Window’

8.

U.S. ENVIRONMENTAL
PROTECTION AGENCY
CALLS FOR GRANT
PROPOSALS TO STUDY
GMO ALLERGENS

Identify, Obtain Commitments
from Suppliers
Collect Product Availability/
Price Information from Suppliers
Create Buying Club Order Documents (listings, order forms)
Form a Group into a Buying
Club (meeting schedule, name,
policy)

Members Place Initial Orders;
Deal with ‘Splits’, Place Final
Orders
Final Member Orders Are Compiled, Club’s Order Placed with
Supplier

9.
10.
11.
12.

Club’s Order is Filled by
Supplier(s)

The U.S. Environmental Protection
Agency (EPA), as part of its Science
to Achieve Results (STAR) program, is
issuing this request for applications
(RFA) for applied research on innovative or improved methods to predict
whether or not a pesticide protein is
a food allergen. Research to characterize the key factors that influence
human immune responses to dietary
proteins is needed in order to better
assess potential food allergy from
genetically engineered plants.
Proposals are requested on the role
of dose, route of sensitization,
and/or the physicochemical properties of ingested proteins and their
influence on the development of
immune sensitization, oral tolerance,
or the elicitation of allergic symptoms. Also of interest is how the food
matrix and gastrointestinal environment in which proteins are ingested
may affect these immune responses.
The deadline for proposals is
January 7, 2009. For eligibility
requirements contact William Stelz at
stelz.william@epa.gov.

Distribution Site is Opened
and Set Up
Club’s Order(s) are Delivered
to Distribution Site
Order is Unloaded, Reviewed,
Accounts Adjusted, Invoices
Prepared

13.

Order is Broken Down,
Weighed, Re-Packaged, etc.
as Member Orders

14.
15.
16.

Members Pick-Up Orders,
Pay Invoices

17.

Outreach/Feedback to and
from New/Existing Buying
Club Members U

Clean Up Buying Club Distribution Site
Outreach/Feedback to and
from Existing/Prospective
Suppliers

Paul Spackman, Farmers Weekly

Courtesy of A Seed Europe

Interactive

continued on page 22

Ask CR . . .
by CR Lawn
Ask CR is a Q&A by Fedco Seeds
founder and FMF board member CR
Lawn. To submit a question for CR email
askcr@foodformainesfuture.org.

Q.
A.

What is the best way to store
seeds?

exceptions and often last much longer,
peas, lettuce, root crops, peppers and
most herbs and flowers are finicky. If in
doubt about held-over seeds, you can
test them for germination by sprouting
a few in moist paper towels before trying them outdoors.
A few seeds are not worth storing at

The year before I founded
Fedco Seeds I organized a
group seed order with WCP,
Central Maine’s co-operative
produce ordering region in the
‘70s, plus a growers’ group from
Somerset County. Being mostly
inexperienced growers and
wanting to support a local business, we chose a fledgling
Winthrop seed company to
receive our business. Their
prices couldn’t be beat, but we
found they had stored seeds and
onion sets in their greenhouse
when we arrived to get our
order. Unsurprisingly, the sets
already had 2-4 inch sprouts.
Needless to say, we didn’t give
Tomato seeds are a good choice for the beginning
them more business in subse- seed saver.
quent years.
They couldn’t have picked a
worse place to store their seed. Never all because they have such poor
leave seeds in a greenhouse for even a longevity. Parsnips, parsley, anything
few minutes. Heat and humidity are in the allium family, scorzonera, shiso
the great enemies of seed longevity. Of and some other herbs, larkspur and
the two, humidity is the worst and a delphiniums are notorious for short
10% increase for only a short period of shelf-life and need to be renewed each
time can halve seed shelf-life. In gener- year.
Probably the best place to keep
al, the sum of your temperature and
relative humidity should be under 100 seeds, provided they are sufficiently
for good storage, although seed com- dry when you put them in, is in a jar in
panies and professionals prefer consid- the freezer or refrigerator. Remember
erably lower than that. That means that when you take them out to leave them
if you keep your house at 70˚, you need in the jar for a while to allow for the
humidity of under 30%, not easy to condensation that will occur in their
achieve. Some seed savers put silica gel warmer environment. If a fridge or
freezer is unavailable, try to find a cool
in their seed jars to absorb moisture.
Many folks order enough seeds of a dry place that is out of the sunlight.
variety to last two or three years, think- Remember that mice can climb and
ing to save money by buying bigger gnaw and will consider your seeds,
packets. But unless they make more especially cucumbers, melons and
than a casual commitment to good stor- squashes, to be yummy food.
age, that is likely to prove a false economy. I found that unless I took precauWhat are the best seeds for a
tions, most seeds were good only for
beginner to start saving?
the year I bought them or for one year
more at the most. Vigor declined, espeOpen-Pollinated and F-1 hybrid.
cially for beans, corn and squash, as
Self-pollinating and cross-polliwell as germination for almost all the nating. Wet seed and dry seed. Annurest. While tomato, cucumber and als and biennials. If you want to save
squash seed of the pepo species are seeds, it helps to think about the separate categories that
make up the alphabet
of the seed saver.
At least to
begin, you’ll want
open-pollinated varieties (op for short)
because these will
come true from one
generation to the next.
If you save their seed,
you will get the same
variety next year, provided that you do not
allow other varieties
to cross with them. F1 (meaning first filial

Q.
A.

THOUSANDS OF IRISH
FARMERS PROTEST AT
FALLING INCOMES
(October 13, 2009) - Thousands
of farmers have taken part in
protests across Ireland to highlight
the devastating impact of falling farm
incomes and government funding
cuts. About 6000 tractors were
reportedly brought onto the streets of
29 towns and cities across the
Republic yesterday (12 October),
blocking roads and causing traffic disruption, particularly in Limerick and
Kilkenny.
Irish Farmers Association president Padraig Walshe said the support
for the “tractorcade” highlighted the
anger felt by many farmers who faced
a winter of cash shortages, while trying to provide for their families and
keep businesses afloat.
The IFA predicted farm

Do It

from Co-Operating Our Communities
(2010 pub. date) by J.H. Livingston
jane_livingston@myfairpoint.net

The Maine funding includes:
$450,000 for an information program to minimize pesticide use and
improve crop production for potato
farmers, run by the University of
Maine Cooperative Extension
Service;
$700,000 for the Maine Cattle
Health Assurance Program;
$200,000 for blueberry production
research at the University of Maine;
$295,000 for research by the New
England Invasive Plant Center;
$2.25 million for the U.S.
Department of Agriculture
Agricultural Research Service lab in
Orono and Presque Isle to study
potato management practices, the
efficient use of nutrients and water
and the control of pathogens,
insects, and weeds; and
$499,000 for the Aroostook
Empowerment Zone to provide
applicants with additional grants for
economic development projects.

www.foodformainesfuture.org
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the work) 2” thick, then a 1/2” layer of
sawdust to cap it off. This acts like a
sponge to absorb excess nitrogen and
also deter seeds and weeds from growing.
As anyone who has worked with
crab waste knows it is hard to save the
nitrogen in the meat for the soil. Usually, flies lay eggs immediately. Then
maggots eat out all the meat, making a
terrible stink, which is part of the nitrogen loss. Then they fly away with the
rest of the nitrogen in their bodies. With
these methods there was virtually no
smell and relatively few flies.
On July 1st I planted 5 day old corn
from 2” cone starter flats. Worked
great. Today is August 23rd and the
corn is all dark green, in tassle, and uniform 6’. Best looking corn I’ve ever
grown. The variety was Sugar Buns, an
older yellow sugar-enhanced hybrid
with excellent sweetness and sweetness retention. What we don’t eat I cut
off the cob, scrape for the heart, and
then freeze for later.

Yourself
Thy No Till
by Nat Birdsall

Experiments with
No-till Mulching
Spring
My quest is to reduce tilling and
weeding in my garden. This year I
started as soon as frost was out. First I
layed 1” of crushed crab then 2”
manure compost. I also include charcoal pieces as a carbon sink that
sponges air, water, nutrients, and

My quest is
“
to reduce tilling

Closing thoughts
Both gardens are doing well and I
have spent approximately 1 hour
weeding in each. The second garden
was a lot easier to build and less expensive. Next year I am going to try growing potatoes no-till in a mulch hay bed.
I have started laying down hay in a
weedy spot that used to be a garden.
The worst weed I know is Galensoga. Small, with 1/4”daisy-like flowers.
It can come up and produce seeds in
less than 1 month! Kill this and bamboo
(Japanese knotweed) with a mulch of
18” clay fill or used rugs covering the
bed. Takes 2+ years.
Save a few tons of carbon and just
say no to burning brush. Pile it instead
where it can break down into humus,
organic matter, and nitrogen! The next
generation will thank you! U

and weeding in
my gardens.

”

microorganisms. Then a 3’ mulch goes
on, leaving a foot between rows. Here I
tried grain bags, cardboard, newspaper, or reused plastic (bags or whatever). This year I tried a permanent mulch
product with a 20 year warranty 3’x50’ for $3 to say by to weeds.
(Sounds good, but then you need staples to hold it down. At first I used
sticks at an angle, then slabs of old lumber to hold down the corners.) Then a
layer of sawdust on top. As you can
imagine these took hours to do.
generation)

hybrid

ASK CR . . .
seeds will not come true the following
year. Because these varieties were the
product of a cross of two or more different varieties, in the next generation the
different traits that comprise these varieties will segregate out, creating a
mishmash of possible combinations. It
will take at least 5-7 years of selection
and breeding to get back to anything
close to the original varieties.
Self-pollinating varieties are easier
for the beginner to work with than
cross-pollinating varieties. That’s
because self-pollinating varieties don’t
readily cross with other varieties of the
same species. So you can grow more
than one pea, bean, lettuce or tomato
variety not far from one another
because they are unlikely to cross. But
they do occasionally cross, so I recommend a distance of 20 feet or more
between different varieties to keep the
seeds true. Cross pollinating varieties
such as squash, cucumbers, melons,
mustards and radish cross readily. For
absolute purity you will need to keep at
least a half mile between varieties. Several hundred feet should be sufficient if
you can tolerate a small amount of
crossing. This distance is known as the
isolation distance. Other means are
available of ensuring purity if you cannot maintain isolations, but they are
more labor-intensive and require more
skills. Consult a book on seed saving
for additional information on them.
Dry-seeded crops generally set their
seeds in pods. Often, as with peas and
beans the part we eat is the immature

Bountiful corn grown with sheet mulch no-till method.

The garden is 16’x50’. Here I tried
potatoes, tomatoes, corn, and squash,
not realizing I would need to get the
potatoes back out somehow. The tomatoes had 4’ of growth but not many
tomatoes. The corn and squash seem to
do best. All the plants were container
started except potatoes. I realize now
that a soaker hose buried in each row
would have been a good addition.

Summer
I had another another pick-up load
of crab come in late June. Knowing
how that would smell I crushed it
immediately with a tractor then back
spread it with the bucket to 1” thick on
the lawn. This made about 12’x40’.
Next came 2 or 3 bales mulch hay
spread out. Some composted cow
manure (I let the red worms do most of

seed (and sometimes its pod as
well). As the pods dry, these
seeds mature. When the pods
are dry and brittle, the seeds
are ready to harvest. Once you
can no longer dent the seeds
with your thumb-nail, they are
dry enough to store. Beans are
the easiest seeds for beginners
because they are large and dryseeded and can be easily
shelled. Also they are distinctive and beautiful with their
patterns and colors, and it is
easy to tell when the varieties
get crossed because their colors
and markings change. Peas are
also easy, but prone to disease
in our moist climate. Often
saved pea seed is better than
commercial seed of the same
variety because peas adapt
quickly to their growing conditions, but do not save seed if
you have any diseases such as
powdery mildew or fusarium
in your patch, or you risk transmitting disease into the next Laurie McKenzie of Gathering Together Farm in Philogeneration. Lettuce seeds are math, Oregon demonstrates winnowing techniques.
also dry self-pollinators, but
and smelly and then you can decant
unlike peas and beans, require
the moldy stuff and draw off the seed.
patience to clean from the chaff.
The fermentation helps kill off seedWet seeded crops are those found in
borne diseases. Of these, tomatoes are
moist cavities such as cucumbers,
probably the easiest. You can get a
squash and melons, or surrounded by
remarkably large quantity of seed from
gel sacs inside wet fruit like tomatoes.
a relatively small effort from these
These should generally undergo a fercrops. And you can get to have your
mentation process. Squeeze them into
cake and eat it, too as you can save the
a dish with their surrounding moisseed and still enjoy the fruits.
ture, add water and allow to ferment
Annuals set seeds the first year and,
for several days. They will get moldy
as a result, are the easiest. Some, such

Slow Food Portland (OR) photo

—Nat Birdsall

as lettuce or mustards, grow taller and
take longer than we are accustomed to
when we arrest their growth to eat
them as food crops. Lettuce must be
started indoors in our climate to set
seed reliably in time. Biennials set seed
the 2nd year. Except for parsnips, in
our climate, we must harvest biennials
in the fall, bring them inside and re-set
them in the spring. They don’t set seed
till the second year. Carrots, leeks,
onions and parsnips are in this category. Parsnips are the easiest, because
they will over-winter in Maine without
necessitating removal, and grow huge
and set copious seed in year two. Also,
homegrown parsnip seed germinates
better and has more vigor than any
you can buy.
Good luck with your seed saving
adventures! U
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incomes would fall by up to 25% this
year to an average of below 15,000
and a 35% fall was likely over the
next two years.
Read full story at
http://www.fwi.co.uk/Articles/2009/
10/13/118303/thousands-of-irishfarmers-protest-at-falling-incomes.html

EUROPEAN FARMERS
PROTEST MILK CRISIS
Excerpted from NY Times article by
Stephen Castle

BRUSSELS (October 5, 2009) After months of complaints by
European dairy farmers angry over
low prices, protesters in Brussels on
Monday poured milk onto the streets,
hurled eggs and other missiles, and
started fires that filled the air with
black smoke.
Police helicopters hovered overhead as hundreds of tractors - and
some cattle - blockaded the area outside the European Union’s headquarters while agriculture ministers met in
an emergency meeting.
The gathering of ministers, convened after pressure from France,
failed to produce any breakthroughs
apart from a decision to set up a
committee to report on the dairy
industry in June.
Monday’s protest was the latest by
farmers who dumped around three
million liters of milk on fields in
Belgium last month.
The protest organizers, the
European Milk Board, said that more
than 1,000 tractors and 5,000 people took part on behalf of “more than
80,000 dairy farmers”.
The group said milk prices are
below 75 percent of production costs.
Another European farm union organization, Copa-Cogeca, says that milk
prices have plummeted 30 percent in
a year and that dairy producers will
lose up to 14 billion euros before the
end of the year if nothing is done.
Read full article at http://www.
nytimes.com/2009/10/06/business/global/06milk.html?_r=5&hp

GATES BLAMES ANTI-GMO
ENVIRONMENTALISTS FOR
STARVING POOR AFRICANS
October 21, 2009 - In a speech at
the World Food Prize gathering last
week, Bill Gates himself chided the critics of GMOs-and shed some sunshine
on the foundation leadership's philosophy on ag development. At one point,
he declared, “some of our grants [in
Africa] do include transgenic approaches, because we believe they have the
potential to address farmers' challenges more efficiently than conventional techniques.”
“This global effort to help small
farmers is endangered by an ideological wedge that threatens to split the
movement in two,” Gates declared. He
decried what he called a “false choice”
between a “technological” approach
geared to boosting productivity and an
“environmental” one geared to sustainability. “We can have both,” he said.
He went on: “Some people insist on
an ideal vision of the environment
which is divorced from people and their
circumstances. They have tried to
restrict the spread of biotechnology into
sub-Saharan Africa without regard to
how much hunger and poverty might be
reduced by it, or what the farmers
themselves might want.”
In an apparent reference to this project with GMO seed giant Monsanto,
Gates allowed that “one of our
[unnamed] private-sector partners” is
working on a genetically modified
drought-tolerant corn variety for African
farmers. The seeds will be available to
farmers royalty-free-meaning that farmers will pay market price for the seeds
themselves, but not pay the hefty
biotech premium Monsanto normally
slaps on top. It’s unclear whether
seed-saving will be allowed under the
arrangement.
Excerpted from Tom Phillpot’s ‘Bill
Gates reveals support for GMO ag’.
Read full article at http://www.grist.
org/article/2009-10-21-bill-gates-

reveals-support-for-gmo-ag U

www.foodformainesfuture.org

New Book Looks at
Root Causes of Food Crisis
Food Rebellions!: Crisis and the Hunger for Justice
Today there are over a billion hungry people on the planet, more than
ever before in history. While the global
food crisis dropped out of the news in
2008, it remains a painful reality for the
world’s poor and underserved. Why,
in a time of record harvests, are a
record number of people going hungry? And why are a handful of corporations making record profits? In their
new book, Food Rebellions! Crisis and
the Hunger for Justice, authors Eric
Holt-Giménez and Raj Patel with
Annie Shattuck offer us the real story
behind the global food crisis and document the growing trend of grassroots
solutions to hunger spreading around
the world.
Food Rebellions! contains up to
date information about the current
political and economic realities of our
food systems. Anchored in political
economy and an historical perspective,
it is a valuable academic resource for
understanding the root causes of
hunger, growing inequality, the industrial agri-foods complex, and political
unrest. Using a multidisciplinary
approach, Holt-Giménez and Patel
give a detailed historical analysis of the
events that led to the global food crisis
and document the grassroots initiatives of social movements working to
forge food sovereignty around the
world. These social movements and
this inspiring book compel readers to
confront the crucial question: Who is
hungry, why, and what can we do
about it?
Food Rebellions! has received

praise from the highest levels of international governance. Olivier de Shutter, the UN Special Rapporteur
charged with defending the human
right to food notes, “The 20th century
was the century of technological revolutions. This century is that of the
knowledge revolution, and Eric HoltGiménez and Raj Patel are in its vanguard. At long last, a book which confronts the real issues: How do we
reform our food systems to avoid environmental disaster? How do we recapture the production and distribution of
food from the tyranny of unchecked
markets? This book is vital reading for
all concerned with the right to food.”
President of the U.N. General
Assembly, Miguel d’Escoto Brockmann praised the book saying, “Food
Rebellions! provides an analysis that is
clear, documented and searing in its
challenge to the powers that be. It provides solutions appropriate to our ecological age and to a new era of food
democracy and food sovereignty. It
reflects the vision of those most affected by the food crisis. I strongly endorse
this book and I hope that it gets a wide
readership. More importantly though,
I hope that it gets the support of the
nations of the world suffering from
hunger and poverty. It provides
insights from those directly suffering
from hunger and poverty, who have a
right to be heard.”
In a time on our planet when official plans to solve the world food crisis
call for more subsidies and greater
technical fixes, here is finally a manual

for creating sustainable resilient food
systems. Food Rebellions! is a trail
marker on the journey to end hunger
and build food sovereignty.
—To interview the authors, call 510654-4400 ext 234 or e-mail marbor (at)
foodfirst.org
—To order Food Rebellions! Crisis
and the Hunger for Justice, call 510654-4400 ext 232 or go to
http://www.foodfirst.org/en/catalog/101/book
—To invite one of the authors to
speak at a campus or community
event, call 510-654-4400 ext 221. U

Image by Stig, courtesy of ETC Group
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The Maine
Local
Twenty
Here are 20 foods that Maine can produce for its citizens to enjoy all year.

1. Potatoes
2. Apples
3. Milk/Cheese /Dairy
4. Blueberries
5. Eggs
6. Maple Syrup, Honey
7. Carrots
And Processed
Tomatoes
8. Fresh

9.

Grains

10. Dry Beans
11. Garlic
12. Onions
13. Greens, Spinach, Kale
Shrimp,
Scallops, Lobster,
14. Seafood:
Mussels, Clams, Fish
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Stop ‘Monsantosizing’ Food, Seeds and Animals!
Global alert from the No Patents on Seeds! Coalition
Farmers’
organisations
from
around the world, breeders, UN institutions as well as development and
environmental organisations have
repeatedly raised major concerns
about the increasing monopolisation
of seeds and farm animals via patents
over the last few years. The loss of
independence and rising indebtedness
for farmers, a reduction of plant and
animal diversity, and ever higher constraints for breeding and research
activities represent some of the most
worrying impacts of this trend. But
despite these alarming experiences so
far no legal measures are in sight to
stop this trend. On the contrary, a
recent survey of applications filed at
the World Intellectual Property Organisation (WIPO) shows that the big
international seed corporations still try
to push through their monopoly
claims without caring about the consequences for global food security and
the livelihoods of farmers around the
world. This is becoming obvious by
analysing the recent patent applications by the top three global seed companies, Monsanto (US), Dupont (US)
and Syngenta (Switzerland).
The undersigned individuals,
organisations and institutions call on
governments and patent offices to stop
this worrying development and to
revise existing patent regulations. The
patent regulations in the EU, US and in
many other countries, as well as the
WTO Trips Agreement, urgently need
to be reviewed in order to stop the
monopolisation and corporate control
of the world’s genetic resources. This
review should lead to a regulation that
guarantees the right to food and a prohibition of patents on plants and farm
animals.
The following examples show
some patent applications carried to
extremes. Many of the claims presented in these applications can only be
described as ludicrous. These patents
demonstrate how far we have got with
existing patent regulations, which are
completely deficient. In only four
years, between 2005 and 2009, Monsanto filed nearly 150 patent applica-

tions on plant breeding at the WIPO.
These applications show a growing
tendency to claim exclusive property
rights not only on genetically modified
plants and animals, but also on existing biodiversity and traditional breeding. While in the years before 2005 only
very few such patents were filed, more
than 30% of Monsanto’s patent applications between 2005 and 2009 include
conventional plant breeding. This
trend can also be observed with other
big seed corporations. In the same
period Dupont filed about 170 patent
applications in plant breeding, 25%
involving conventional plant breeding.
Syngenta filed about 60 applications,
with 50% targeting traditional breeding. Amongst the big seed companies,
Monsanto is the only one filing patent
applications on farm animals too.
Since 2005 about 20 patents on animal
breeding have been filed by the US
company.
Examples:
• In Monsanto’s patent application
WO2008021413, ‘the patent of monsantosizing maize and soy’, methods are
claimed that are widely used in conventional breeding. On more than 1000
pages and in 175 claims Monsanto
claims various gene sequences and
genetic variations, especially in soy
and maize. Monsanto even goes as far
as explicitly claiming all relevant
maize and soy plants, inheriting those
genetic elements. Furthermore, all uses
in food, feed and biomass are listed. By
filing specific regional applications
Monsanto shows especial interest in
applying for this patent in Europe,
Argentina and Canada.
• In Patent application WO
2009011847, ‘the patent of monsantosizing meat and milk’, Monsanto
broadly claims methods for cattle
breeding, the animals, as well as “milk,
cheese, butter and meat.”
• Other companies are also aggressively filing patents on genetic
resources needed for feed and food
production. An example is patent
application WO2008087208, ‘Syngenta’s patent on maize yield’, which is
targeting genetic conditions in maize

for grain yield. Syngenta claims the
plants and even their harvest.
• Several similar patents are
already granted, such as a patent on
breeding in soy beans like WO
98/45448, ‘Dupont’s patent on tofu’,
granted in Australia, Europe and USA,
which covers soy sauce, tofu, soy milk
and infant formula made from these
soybeans. This patent (or patents of the
same family) have also been filed for
Brazil, Canada, China, Japan, Norway
and New Zealand.
These kinds of patents are the backbone of a strategy for taking over global control on all levels of food production. These patents do not stifle
research and innovation; they are
meant to block access to genetic
resources and technology and to establish new dependencies for farmers,
breeders and food producers. However, resistance is growing. In 2007
farmer organisation and NGOs from
all over the world created the ‘no
patents on seeds’ global platform”. In
2008 hundreds of letters were sent to
the European Patent Office (EPO) in
‘the patent on broccoli’ case, EP
1069819, which was a precedent. In
2009 thousands of farmers and citizens, many NGOs and even governmental authorities filed an opposition
to the European ‘patent on pig breeding’ , EP 1651777, a patent applied for
by Monsanto in 2004.
Individuals, organisations and
institutions are urging politicians and
patent offices around the world to
ensure that patents such as those mentioned above cannot and will not be
granted. A radical change both in
patent legislation and the practice of
patent offices is needed to eliminate
patents on plants and farm animals.
Corporations should not be allowed to
continue misappropriation and monpolisation of seeds, plants and farm
animals via patent law. Otherwise
these patents will become a major
threat to global food security and
regional food sovereignty.
To sign on to the campaign visit
http://www.no-patents-on-seeds.org.
U

Meats: Beef,
Turkey, Lamb, Chicken,
15. Ground
Sausage, Pork
Vegetables: Beets,
Parsnips, Turnip,
16. Root
Rutabaga, Sunchokes,
Leeks, Celeriac

20. Mushrooms
For more information, please contact
MOFGA’s organic marketing team:
Cheryl Wixson, Starchef99@aol.com
and Melissa White Pillsbury, melissa@mofga.org 207-568-4142. U

Reymond Page, courtesy of ETC Group

Squash And
Pumpkin
17. Winter
18. Cabbage
Processed Vegetables:
Beans, Broccoli,
19. Corn,
Peppers, Peas
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Food for Maine’s Future Launches Petition Calling on MPBN
to Air ‘The World According to Monsanto’
Tell American Public Media
to stop airing Monsanto’s
deceptive ads!
Tell Maine Public
Broadcasting Network to
air The World According
to Monsanto!

SIGN THE PETITION
TODAY AT
www.foodformainesfuture.org
Jim Dowe, President / CEO, MPBN
Charles Beck, Vice President / Director of
Radio, MPBN
Brad Robideau, National Public Relations
Manager, American Public Media
Bill Kling, President and Chief Executive
Officer, American Public Media
Dear American Public Media
and MPBN,
I am listener/supporter/member of the
Maine Public Broadcasting Network. I am
deeply troubled by the continued airing of
Monsanto’s false and misleading underwriting ad that airs on Marketplace. Monsanto has a history of producing some of
the world’s most toxic chemicals, including
DDT and PCBs, both of which are banned
in the U.S. Despite a growing record of evidence linking genetically-engineered food
to allergic reactions in humans and a variety of health problems in lab animals Monsanto continues to aggressively resist the
labeling of GE foods.
Monsanto’s investigations and lawsuits against farmers are creating a culture
of intimidation in rural America. Their
patent-protected seeds have not produced

any significant yield increases and only
serve to increase their profits at the expense
of poor peasants and farmers throughout
the world. The use of the herbicide
glyphosate has created super weeds and is
now causing farmers to use even more
chemicals to manage their crops. The fact
that Monsanto is now selling corn seed
with 8 different herbicide and pesticide tolerant genes is evidence that their technologies are short-lived, and increasingly
expensive.
Monsanto’s technologies are neither
sustainable, nor do they conserve natural
resources. The record shows the opposite to
be the case. This is not just a matter of a
corporation using dubious marketing and
advertising to sell their products. Monsanto is deliberately misleading the American
people in order to sell their seeds and chemicals, at the expense of farmers, eaters, and
ecosytems worldwide.
I strongly urge American Public Media
to stop airing Monsanto’s deceptive underwriting ads.
I strongly urge Maine Public Broadcasting Network to air the film “The World
According to Monsanto” by Marie
Monique-Robin.
For more information please see:
“Failure to Yield: The Broken Promises
of Biotechnology”, Union of Concerned
Scientists
“Monsanto v. US Farmers”, Center for
Food Safety
“Genetic Roulette”, Jeffrey Smith,
Institute for Responsible Technology
“Agriculture at a Crossroads,” International Assessment of Agricultural
Knowledge, Science and Technology for
Development (IAASTD)
Sincerely,

Come to the next Community Advisory Board Meeting
to tell MPBN in person that you want American Public
Media to drop Monsanto and for MPBN to air The
World According to Monsanto!

MPBN Community Advisory Board Meeting
Saturday, November 21 at 10am
Press Conference at 9:30am
MPBN Studios
63 Texas Ave, Bangor

U

Food for Maine’s Future Receives
$35K Challenge Grant
In April, 2009 the Broadreach Fund awarded Food for Maine’s Future a
two-year $60,000 grant, of which $25,000 was received. To receive the additional $35,000 we have to raise half of that amount. exciting opportunity for
broadening the impact of our organization. It is also a chance to step up our
food sovereignty activities here in Maine, nationally through our membership with the National Family Farm Coalition and involvement in the U.S.
Working Group on the Food Crisis, and internationally through our affiliation with La Via Campesina.
Our goal is to raise $17,500 by the end of the year in order to start 2010 on
very solid financial footing. You can help by joining Food for Maine’s Future,
renewing your membership, or giving an additional gift. Donations can
made through our website or by cutting out the form below and mailing it to
the address provided. U

BECOME A MEMBER!
SUPPORT FOOD FOR MAINE’S FUTURE
Food for Maine‘s Future is now a membership organization! Being a
member gets you two issues of Saving Seeds mailed to you, and one
free classified ad per year. You also receive free admission to our annual Local and Sustainable Food Conference and the good feeling that
comes with supporting grassroots activism in Maine. Memberships
start at $25.
____ 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+

Join Food for Maine’s Future
at the Maine Ag Trades Show
January 12 - 14, Augusta Civic Center

___ 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______

And keep on the lookout for details about
FMF’s 5th Annual Local and Sustainable
Food Conference and Mud Season Dinner
coming next Spring!

Credit card information: Visa or Mastercard (circle one)
Credit Card # ________________________________Exp. Date ______________________

Please make checks for $100 or more to Food for Maine’s Future/SHI (our fiscal sponsor).
Checks less than $100 can be made directly to Food for Maine’s Future.
Mail to: Food for Maine’s Future, 3 Flower Farm Lane, Sedgwick, Maine 04676
To join Food for Maine’s Future visit our website
www.foodformainesfuture.org or call our office at 207-244-0908.

