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Welcome to CROPS!

This week we’re happy to say that we have more local and
regional produce to offer. Sweet potatoes and collard greens
from North Carolina and yellow squash and basil from Florida!

Check Out What’s in Your Share Today!

Large Share Medium Share

. Basil . Basil

. Purple Potatoes . Purple Potatoes

. Yukon Gold Potatoes . Yukon Gold Potatoes
. Collard Greens . Romaine Lettuce

. Romaine Lettuce . Jumbo Red Onions

. Jumbo Red Onions . Sweet Potatoes

. Acorn Squash . Yellow Squash

. Sweet Potatoes . Roma Tomatoes

. Yellow Squash . Granny Smith Apples
. Roma Tomatoes . Black Grapes

. Granny Smith Apples . Asian Pears

. Black Grapes . Kiwi

. Pomegranates
. Asian Pears

s Please keep in mind that from time
. Kiwi

to time our numbers won’t be
exact. For instance you might
receive an extra item this week and
next time be short an item. Feel
free to trade with other CROPS
members.

The Taste of Culture, Made with Love

My family is of Mexican descent, and using tortillas as
eating utensils played an important part in my experience with
food. My childhood experience with food was full of intense fla-
vor.

My family loved tortillas and hot sauce, so | readily
enjoyed using a warm tortilla to scoop up a heaping spoonful of
spicy beans and vegetables, and wrapping the tortilla tightly.
For us, "finger food" consisted of a tortilla stuffed with a variety
of food. This met our daily nutritional requirements, as we got
grains from the tortilla, protein from the legumes and vitamins
from the naturally made tomato sauce.

Raising ten children on limited resources, my amazing
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This week you will receive
Pomegranates in your share.
Pomegranates are difficult to
peel, however here is a video
showing you the best way to
peel this delicious fruit.

Click

Vegetable Soup

The recipe for this week was
inspired by CROPS member
Professor Irene Vargas. It
includes a variety of
vegetables from this week
share. Click here for recipe

For more recipes

Click

grandmother gave us the impression that she had an

Continued

Turning Fast Food Failure into Slow Food Success

Educating people about healthy eating is crucial, for
humans are destroying the earth through their use and support
of industrialized food systems. As part of the college commu-
nity, we must work together to find alternatives to such sys-
tems, for example, the Slow Food Organization wants “to cre-
ate dramatic and lasting change in the food system. [It] recon-
nects Americans with the people, traditions, plants, animals,
fertile soils and waters that produce our food. [It] works to
inspire a transformation in food policy, production practices
and market forces so that they ensure equity, sustainability and
pleasure in the food we eat” (Slow Food USA). We can save the

In this week share you will
receive Basils. These basils
were grown at C & B Farms

located in Clewiston, Fl. Continued

Save the Seeds, Please . . .

Ruth Ozeki's All Over Creation (Penguin Books, 2003) captures, at the center of its com-
plex plot, the struggle between the individual farmer, heroically eking out a living, and the gi-
ant, evil agribusiness, pretending to want to feed us all while revolving solely around profits.
Lloyd Fuller has spent his life mainly being a potato farmer in Liberty Falls, Idaho. The highlight
of his agricultural year was the $9 potato, which everyone in town fondly talks about and nostal-
gically remembers (that is, the year when Lloyd sold his potato crop for $9 per hundredweight).
Lloyd's wife, Momoko, is a symbolic representative of Mother Nature. She protects a variety of
seeds for rare fruit and vegetable “varietals”, most of which come from the Orient (she is
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The Taste of Culture, Made with Love (cont,)

(from page 1) abundance of tasty delights available, as she lovingly created huge amounts of
food for her children and grandchildren. We tasted her genius in every bite of the masterpieces
she created with corn, beans, and other vegetables, which she worked with as she lived on a
small ranch.

My grandmother created combinations and permutations of tortillas and vegetables, like
her green chilaquiles, made of square cut pieces of tortilla, beans on the sides, and spicy tomato
sauce with jalapenos, all topped off with cooked onions. My grandmother also made a "poor
man's” tortilla soup, which consisted of boiled water, cut up tortillas and beans.

My childhood experience with my family’s simple food was full of flavor. It was my
grandmother's love, the special ingredient that she added to every meal, along with the family
time we spent together, which made my food memories so gratifying and filled my memories
with valued reminders of my native culture.

Turning Fast Food Failure into Slow Food Success (cont.)

(from page 1) earth by eating “good, clean, and fair” food. The Slow Food Organization, whose
very name is antithetical to our nation’s fast, cheap food emphasis, is building local chapters
throughout the nation to spread information about ways to develop healthy eating habits and
become eco-friendly consumers. As Americans, we have a huge responsibility to educate
ourselves, as well as our friends, colleagues, and family, if we want future generations to have
the opportunity to live healthy lives in a thriving natural environment.

Carlo Petrini, who "recognized that the industrialization of food was standardizing
taste and leading to the annihilation of thousands of food varieties and flavors,” founded the
organization in 1986 (Slow Food USA). Like many of today’s food policy advocates, Petrini
believes that consumers have been habitually making poor food choices for every meal,
whether the food has been from a fast-food restaurant or a supermarket that promotes
homogenization. Slow Food asserts that “in order to keep those alternative food choices alive,
it was imperative to be an eco-gastronomic movement—one that is ecologically minded and
concerned with sustainability and [that] sees the connection between the plate and the
planet” (Slow Food USA).

We have recently witnessed how the cost of the industrialized food system has been
detrimental to our economy. Olga Bonfiglio points out in her article “Opportunity Knocks When
it Comes to a Local Food Economy,” that “most food in the industrialized system ends up in
supermarkets after traveling an average 1,300 miles. Fruits and vegetables may spend seven to
fourteen days in transit, so along with fuel waste, freshness and taste are sacrificed for the
products’ ability to travel.”

Bonfiglio continues her argument: "Transportation production has been possible
through cheap fuel. However, when oil reached over $100 per barrel last spring, the expense
incurred over such long distances proved problematic. For example, world food prices averaged
an increase of 43 percent over the past year, which inadvertently created a global food crisis
that is causing political and economical instability and social unrest in both poor and developed
nations.”

Slow Food USA wants us to reconsider our food choices, and insists that we focus on
“good, clean, and fair” food. Good, healthy food comes from good, healthy plants without any
chemicals."Good" means that the animals we eat are grown properly on” small, polycultural
farms that practice sustainable agriculture, preserve regional biodiversity and help build local
economies,” and that the animals are given the right food for natural development without any
hormones or antibiotics. The Slow Food organization promotes good, healthy food in order to
build communities and spread culture and regional diversity. Furthermore, the organization
focuses on clean, nutritious food that is right for our minds, bodies, souls, and the earth. We
must reject the farming methods that have been “developed to support a large-scale, energy-
intensive monoculture that uses huge amounts of water and chemicals for herbicides,
insecticides, and fertilizers. Tons of animal waste products also accumulate and pollute land,
water and air because factory farming methods keep animals indoors and free of disease
instead of allowing them to graze in pastures” (Bonfiglio). Additionally, slow food wants to
promote fairness. Everyone, regardless of income, should have access to healthy food,
produced by people who are treated with dignity and justly compensated for their labor.

The Slow Food Organization has over 200 chapters throughout the country. Each
chapter “offers educational events and public outreach that promote taste education, that
advocate sustainability and biodiversity and that connect producers and co-producers” (Slow
Food USA).

Please visit the Slow Food website to find out how you can join the Slow Food Movement:
Slow Food USA

Save the Seeds, Please . . . (cont.)

(from page 1) Japanese). These seeds are made available to countless other home growers
through the publication of the annual Fuller Seed Catalogue.

As the novel opens, Lloyd is battling cancer, and Momoko is suffering from the onset of
Alzheimer's. Therefore, their daughter Yumi ("You-me," but mispronounced by Americans as
yummy, representing the taste of the Fullers' natural creations) is asked to return to Idaho by
her childhood friend Cass, who, together with her husband Will, is caring for the Fullers and
farming what used to be their land. Yumi, who left Idaho 25 years earlier and now lives in
Hawaii, returns, intending to stay only a couple of weeks.

Allied with the Fullers are a group of neo-hippies, the Seeds of Resistance, led by a
character whose nickname is Geek. They view Lloyd as their guru, and their motto is
"Resistance is Fertile." Throughout the novel, this embattled group sponsors
"actions” (demonstrations) against agribusiness, which they view as growing "poison” for us to
eat in the form of chemically produced, pesticide-laden crops, including potatoes. They
practice passive resistance, and fall to the floor whenever they are approached by police.
Their demonstrations are led by Mr. Potato Head, a costumed character first portrayed by
Geek, but later by a teenager named Frankie Perdue. Frankie has spent his life bouncing from
one foster home to another, until he is taken in and given a "family” by the Seeds, who want to
protect him (a human "seed") the same way they do the Fuller's seeds.

The villain in the book is Cynaco (cyanide company, perhaps), a major agribusiness
which produces the Terminator potato, so-named because it has been genetically engineered to
kill its own seeds. This forces farmers to buy new seeds from Cynaco every growing season.
The allure of the Terminator is that it has been engineered with built-in pesticides so that the
farmer will save money on chemicals to protect the crops each year, thus resulting in the
potential for larger profits even though new seeds must be purchased constantly.

By the end of the novel, Yumi is publishing the Fuller Catalogue from Hawaii and
Frankie has taken on the Seeds of Resistance's mission to save the earth. The reader is imbued
with the passion to resist the destructive forces of agribusiness, encouraged to live by the
motto of the Seeds: "Resistance is Fertile" (not "futile," in spite of how high the odds against
the success of the individual farmer are). Ozeki's novel is very entertaining and well worth
reading, even though it has a clear didactic message.

Vegetable Soup (cont.)

(from page 1)
Ingredients and Preparation:

One jumbo red onion, three carrots, three peppers (green, red, yellow), %2 jalapeno, three
cloves of garlic, 3 stalks of celery, 1 cup of green beans, 4 sweet potatoes, diced small. Sautee
in 3 spoons of olive oil, after 5 minutes add %2 tsp cumin, paprika, and any condiments you like
add two roma tomatoes. Have ready three quarts boiling water or chicken stock; simmer for one-
half hour; then add the chopped spinach, also a bunch of sweet herbs (basil, mint, and cilantro),
1 cup of peas, add salt and pepper to taste. Let soup boil for ten minutes

Optional: add one spoon of butter and stir it in it until melted down

Roasted Potato Medley (additional recipe)

Ingredients :

® 2 sweet potatoes

® 2 Yukon Gold potatoes

® 2 Purple potatoes

® 4 tablespoons olive oil

® 1 teaspoon dried basil

® 1/8 teaspoon salt

® 1/8 teaspoon black pepper

Directions:

1. Preheat the oven to 425F. Peel and cube the sweet potatoes, Yukon Gold and Purple pota-

toes. Cut into cubes.

2. Place the potatoes in a large saucepan. Add enough lightly salted water to cover the pota-
toes. Bring to a boil and cook the potatoes for 3 minutes. Drain thoroughly.

3. Spread the potatoes in a single layer on a large nonstick baking sheet.

4. Drizzle the potatoes with olive oil, add basil and sprinkle with salt and pepper. Roast the
potatoes until browned and crisp, about 25 minutes. Serve immediately.


http://www.slowfoodusa.org/index.php
http://www.youtube.com/watch?v=Nk4AyiFtJcM

