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Greetings CSA members, growers, and supportergreTis
bounty left to the CSA season--such as pumpkinsasy

MACSAC. Where should we
relocate our office? Should we
find another fiscal agent or
become a stand-alone organization by filing for awn non-

popcorn, root crops, and spinach—but closure itherhorizon profit status? MACSAC members and the MACSAC

gardens, and lungs. | hope you have all enjoysithth
summer’s tasty gifts and felt pleasure in the closenections
between producer and eater that CSA engenders.

This autumn season brings closure to more thatothato
season. The Madison Area Community Supported Aljtie
Coalition has enjoyed a long and satisfying refalip with

options. Regardless of the specifics, rest asshaddhere is
spirit, enthusiasm and community support to car\@QBAC
into the future and continue the important worlpodmoting
sustainable farming and eating through CSA. Ifgdike to
become more involved in MACSAC, now is certainliirae
when the organization could use your energy, tamne, skills.

the Wisconsin Rural Development Center (WRDC). yThave |, the rest of this newsletter, you'll find updates MACSAC

served as our fiscal agent since 1993 and our ludfice since
1999. WRDC staff assisted in the founding of MAGSK
1992. Regrettably, WRDC--a non-profit organizatibat
supported family farms, sustainable agriculturel amal
communities--has fallen on financial hard times had
decided to close it's doors as of December 31, 2001

WRDC's closure brings questions and opportunitigs f

projects, event announcements, a story about UWiddats
support of local, sustainable farms, and an excglteought-
provoking story by long-time MACSACer Sara Tedesaitwut
her recent trip to the factory-like produce farmi€alifornia.
Sara returned with alarming images and observatibtise
modern food system; her story is well worth thedrea

Enjoy the autumn season and, as always, eat well!
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“Okay”, | grudgingly concede to myself, “Californiaally is
cool.” These folks are light years ahead of ugjaasl. This is
a place where landfills are renamed “environmepaaks”
and trash, recycling and compostables are all aggghand
handled accordingly. Edible school gardens ared!ir
every public school, and the place teams with bfehaind
interesting looking people. They seem to have ¢hiatt we
(Continued on page 2)
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When students return to campus at the University of
Wisconsin-Madison this fall, they will be able thaose to
eat organic food raised on Wisconsin farms. People
planning catered events through the Memorial Uminn
campus will also have the option of ordering logaitown
and organic meals.

In the campus residence hall dining centers anglerdance

stores, four new items that come directly from Wissin

farms will be regularly available. They are tdatithips
(Continued on page 4)



(Continued from page 1)
don't have. And | didn’'t even mention the weathégt.

California has got something else that we don’thav
California has Monterey County, located in the wesitral
portion of the state, within which lies the Salingaley, a
theoretically unassuming place with dry, hard crlaribr
soil, but fortunate climate for a multi-billion (gel did mean
billion) dollar Mecca of vegetable production, findeferred
to by its own happy ranchers as “The Salad Bowhef
Universe.” In July of 2001, while attending the ®bg of
Nutrition Education’s annual conference in Oaklantgad
the opportunity to make the pilgrimage to this fasplace
and be guided on tour, along with two dozen otloefference
attendees, by several of the Valley’s fortunatedpoers and
processors, with the emphasis here on “Fortune.”

My colleagues and | on the tour were, for the npast,
unfamiliar with each other, and | realized earlytbat my
fascination with this mythological agriculture waifferent
from theirs. The tour had ironically been billed“ake
Steinbeck Country Tour” but had a
theme of food safety. (If you do not ¢
the connection here, don't worry,
neither do I.) The nutrition educators
and food service providers along on
the tour were meant to experience fii
hand the regulations in place and the
scrutiny on food safety issues provid
by the growers themselves. This toul
was to lie to rest any concerns these
women may have had about the
agricultural products flowing in
unimaginable quantity from this
humble landscape to every corner (tl
can afford to consume prepackaged
salad products) of the world.

I, however, was drawn there with other intent. Mierest
was in the sustainability of the production methadd to
simply see with my own eyes what | could only inmegto be
true from pictures. | won't be so bold as to sag th
experience was gpiritual pilgrimage, but as a small organic
vegetable producer from Wisconsin committed toalire
markets, local food systems, and, above all, fhérie of
fulfillment growing in my garden as | write, | wildmit that
the 13 hours | spent on this tour was a very ematio
experience for me. | quickly decided to keep myutifus,
and my agricultural identity, to myself.

I will not wait until the conclusion of this artilto say that
the sights and information | received on this taere both
greatly concerning and in turn upsetting to me levbther
moments impressed me greatly and humanized the
experience and the decisions of the individualsrzktne
businesses. They are real people, intelligent &itied at
their professions. They expressed great pridedin thork
and true capacity to learn and grow within thelescas
agricultural producers and processors. From omadato
another, despite our differences, | must give ogspect for
their bold approach, and to the very real challertbey face

“As an organic farmer | thought |
would always recognize the
difference between an organic
crop and its conventional
counterpart. On the tour that dayproduct was consistent throughout

and the risks they take.

We began our ambitious day very early in the mayniith
the meeting of our day’s tour guide, none othen thimself,
Sammy Duda of the “Dandy” produce label, Vice Riest,
General Manger and the fourth generation of Dudaswn
and operate the largest celery operation in thédwBerhaps
a professional goal many of us have never congidere
However, this was a very congenial and straightébosdaman,
with the impressive stature of a real American coyb
(Needless to say this was “food safety at firsh8ifpr the
ladies on the tour.) He did refer to the producerafions as
ranches, although somewhere during the day | gohaayl
out of Hollywood and realized that | had not seemsich as
a single farm animal anywhere in sight. These \gatad
ranches!! Cool!

Sammy started our day by encouraging us to “becayhand
to raise all the questions and concerns we hartamddo
give him the opportunity to “tell his side of theg/”, which
he did in a very articulate and non-defensive mariie
encouraged such controversial
topics as migrant labor, water
issues, and tracibility of product
back to the producer, safety
regulations and more. This theme
of confidence and pride in the
quality of the production and the

the day, beginning with Sammy

| stood in both kinds of fields, andand continuing with our other five
had the producers not been therehost production sites.

to illuminate me, | would never
have known the difference.”

He introduced the 100,000 acre
Salinas Valley as a very expensive
and very profitable place to grow
vegetables. Not too far in the
recent past this valley had its agricultural rdotdairy and
sugar beet refineries. However, in the 1960s arsati7®
increase in consumer demand for vegetable and salad
products, in combination with vegetable processing
innovations and improvements, led agricultural emteneurs
to the boom of the Salinas Valley. The discovest its
predictable climate and generally consistent caovust
especially temperatures (as water needs are gaitific
managed through advanced irrigation techniquesiidco
support certain vegetables producing two cropsyiea led
to what has amounted to a gold rush in the Salifzdigy.

If you had happened to be an unassuming landowmargl
the mid-1900’s in this dry and scruffy place, yavé a smile
on your face now. Most of the operations that gppaduce
here lease their fields. Land is rarely ever séftien
agricultural land does change hands, it currerglls $n the
range of $35,000 to $38,000 per acre. This saneageris
rented for approximately $2,000 per acre. You hmgenile
on your face whether you are the renter or theesgritor
example, if you are the strawberry grower we vikfiest that
morning, production costs (including water useplab
fertilizer and other chemical inputs, shipping spsttc.) may
(Continued on page 5)
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The Partner Shares Program is wrapping up anoticeessful

season providing CSA shares to low-income housshdia
2001, Partner Shares provided matching funds faZSA

shares to 25 households and 5 agency supportedstiorserve

an estimated 380 people. Seven of MACSAC's thirtieems
participated in the program this year.

A special project for Partner Shares this year paticipating
in the Senior Farmer’'s Market Nutrition Pilot Pragr
(SFMNPP) which provided funding for 17 low-incomengors
to join a CSA farm. Area senior centers assistadentifying
interested seniors and the Willy Street Co-op ae@m@artner
Shares a grant to help with administration.

Partner Shares helps participants learn more alsing the
produce they receive by providing a copy of MACSAC’

Asparagus to Zucchimiood Bookas a resource and by hosting

cooking workshops periodically.

Farm-A-Thons are fundraising activities for PartBbares
where a
group of
people ask
others to
sponsor
them money
for their time
volunteering
at a farm.
Two farm-a-
thons have
been
organized sc
far this
season, both
by members of Vermont Valley Community Farm. Per
Kielland-Lund led a group from The First Unitari8ociety in
May and Jennifer Vogt led a group from the LutheCampus
Ministry Center in August. Together they raise@n$550.

Farm-A-Thon participants transplant pepper
plants at Vermont Valley Farm

This fall, Partner Shares is helping to organizeEmpty
Bowils dinner - a fundraiser for local projects wiagkto end
hunger. Area potters are making over 1000 bowtkottate for
the dinner. The public is invited to donate $1®xchange for
a bowl and a simple meal of soup and bread dorptedea
businesses and served by volunteers. The dinieake
place onSaturday, October 20 from 11:00AM — 2:00PM at
Grace Episcopal Church (116 W. Washington Ave., othe
square).

Partner Shares is seeking board members to assist i
program activities. Contact Doug at 226-0300 or
partnershares@wrdc.org for more information. Rigam us
as we work to make fresh, local produce availablalit
households, regardless of income.

*)

The MACSAC Foodbook
Committee oversees the marketing,
selling, and updating dfrom
Asparagus to Zucchini: A Guide to
Farm-Fresh, Seasonal Produce.
Created by MACSAC members in
1996 to help members of CSA farms
better enjoy their produce, this
‘Foodbook’ has enjoyed national
and international success and proceeds from tlkeo$dhe
book help to fund MACSAC's activities. The Foodkoo
Committee is currently in the process of creatirsgeond
edition of the book, which will include updatedielés,
additional food preservation information, and apanded
resource section. Selected recipes will be reglage
additional original recipes. This fun and energetmmittee
welcomes additional members to help with our waBlantact
the MACSAC office if you would like to get involvéd

Farm-Fresh,
Seasonal Produce

A reminder to all you holiday shoppers:

What better gift to give that vegetable-loving fammember or
friend this holiday season th&nom Asparagus to Zucchini?
The Foodbooks are available at a number of local

retail stores including Willy St. Co-op, Mifflin Go ¢

op, Magic Mill, Community Pharmacy, Rainbow:
Bookstore, Home Environment, and a number o1 ‘
other stores. Books can also be ordered direwiiy f “\\,

the MACSAC office by calling or emailing. Cost £ — %

from the office is $19, which includes shipping €. —
Farm members ask about our discounted price).

Some morsels frorfast Food Nation by Eric Schlosse
(Published by Houghton Mifflin Company, Boston, @0

o=

McDonald’s has 28,000 restaurants around the world,
employs or has employed 1 out of 8 workers in tge g
the largest purchaser of beef, pork and potatodwityS,
and is the largest retail property owner in theldior

Of every $12.50 spent on a large order of fries,fédimer
receives about 2 cents, making fries one of thétpro
centers for fast food companies, who buy them lbaua
30 cents a pound, and sell them for $6 a pound.

Because “the aroma of food can be responsiblesfor a
much as 90% of its flavor” there is a $1.4 billitewvor
industry that fast food companies rely on to maddedrt
dehydrated, processed food taste like something.

If you were curious about life in meat packing péan. . .
Meatpacking status as the nation’'s most dangeaiubgs
led to a Colorado law that stipulates the “paynfent
losing an arm is $36,000” and for an amputatedefing
somewhere between $2,200 to $4,500.
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made from organic blue corn grown in Janesvill@le®
grown in Richland Center, environmentally friengligtatoes
grown in the Central Sands region of the state,retdral
hamburger supplied through the cooperative Wisconsi
Pasturelands.

Also, early this semester each of the four diniegters will
serve a dinner that features organic and locathyvgrfood.
Menus have been designed around what local farcagrs
provide. The dinners will feature organic meatiyyl and

late summer produce like tomatoes, eggplant, asguash,
and pears.

UW-Madison’s Memorial Union caters food for manyeats
on campus, including large summer conferencess Jiiy,
the Union served four mostly organic and locallgwgn
meals to 1,000 plant scientists. Local farmergpBeg
ingredients including organic tomatoes, cucumbads a
strawberries, a variety of cheeses, bison roasisked trout,
and free range chicken. Produce was supplied gfrdlome
Grown Wisconsin, a cooperative of 20 organic fasner

UW-Madison is one of several college and univerkitd
services around the country that are startingdtude locally
grown and organic food on their menus. Bates @elie
Maine, Yale University in Connecticut, Northlandllége in
Wisconsin, and lowa State University are other sththat
are doing the same thing.

John Hendrickson, of UW-Madison’s Center for Ineggd
Agricultural Systems, has been involved in helpimg dining
service find local farmers and farmer cooperatteesupply
the food. Hendrickson said that the food service
administrators’ decisions to make this food a patheir
menu are a victory for Wisconsin farmers, studesdtgring
customers and the environment.

“UW-Madison and the dining service staff should be
applauded for their commitment to work with Wiscions
farmers,” said Hendrickson. “Students and others @ét on
campus get fresh, delicious food, and the farmans gew
markets for their products. And, because this fisggtown in
environmentally friendly ways, our soil, water, anidlife
resources also benefit. In other words, everyoims.iv

Resources on the Web

www.csacenter.orgis the website of the Robyn Van En
Center, a national clearinghouse for CSA informatidt
includes a national listing of CSAs by state.

http://organicallyspeaking.net/is a frequently updated site
with interesting articles, reports from the orgainidustry, the
latest on GMOs, links to seed and other compabigsk and
other media reviews, an e-newsletter and more.

WWWw.organicconsumers.orghas a great article by Ronnie
Cummins (“Biotech Bullies: The Debate Intensifiés'Bio-
Democracy News, May 2001, #33) about genetically
modified foods and decline of that industry on gihabal

market.

#

The potatoes, sunflowers, and kale and all growiatj in the
small garden plot that is home to the Troy CSA (Gamity
Supported Agriculture) planting for this year. MB8&C
farmers and CAC (Community Action Coalition) dordhte
tomato and pumpkin starts, potato, vegetable, kwkef seeds.
After a slow start during the hot dry weeks of Juihys small
patch of crops has grown well and a big potato éwtris
coming very soon. A testimate to the resiliencelahts!

In addition to this small symbolic planting, theoJrCSA has
made several important strides over the summer fmsorit
started as the half-time farmer at the beginninguofe and
immediately set to work doing the final clearingtioé farm
site. All the trees on the site were cut down falst so my
main task has been to haul the brush out and puthe 160
stumps. After two volunteer workdays and much Hielm
Anthony Hiller from CAC, almost all the brush haeeln
removed. I've also contracted with a local excav& remove
the remaining stumps. My goal is to have theibeved and
seeded to winter cover by October. The CSA conemiit also
making plans for putting up a greenhouse, storagd,sand
possibly a farm stand on Troy Drive over the nesdry

The CSA Outreach Committee has begun to meet addiay
are working on soliciting input from the northsidsidents
about issues like setting up a farm stand on Trdyeland
fencing the farm for protection from deer and othédlife.
They will also be working on recruiting and invaigi CSA
members for the 2002 season.

The Friends of Troy Gardens has hired an execdineetor,
Sharon Lezberg, to oversee the whole Troy projexttiding
co-housing, prairie restoration, edible landscapkteails,
community gardens, and the CSA. Sharon began work
September 1 and is quickly getting acquainted wafitthe
various projects and will be working with the CSémmittee
to boost its outreach efforts during this fall amidter.

If you have not yet been out to visit the sités itvorth the trip.
Just follow Troy Drive under the railroad trackgiuyou see
the community gardens on the right. Eventuallgrehwill be a
marked trail and an interpretive brochure that gan use to
tour the site. Until then, you can find the fargnHeading out
the field road that is in the tree line just p&&t ¢jardens.
Follow that road out until it becomes a grass pathep going
until you see all the stumps flagged for removEhat's the
farm. Quiet and peaceful and lovely, this lant ane day
soon be overflowing with vegetables, fruits andviéos grown
for Northside residents.

The Troy CSA Committee is welcoming help and esglbci
seeks Northside residents interested in the farhelo out on
the outreach or youth involvement sub-committeest more
information about the CSA, to join one of the origary
committees, or to sign up for volunteer workdaysjtact me
atclaires@chorus.nar 251-4829.
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run as high as $10,000 to $12,000 per acre. Howvéhadt
goes well with this highly perishable and valuatriep
throughout production, harvest and transpamt] the market
Gods are shining down upon you, gross profits neagh or
exceed $35,000 per acre.

Throughout the day, however, we learned what anneoas
gamble these operations face. Huge profits andligduage
losses are a regular part of the game. There aagmcultural
subsidies for fresh produce growers. “We live aredly the
market” Sammy reiterated several times throughoeitday,
somewhat like a mantra of truth for him. And thoulgase
large operations deftly control every aspect ofrtbperations
and are always seeking and striving for a new amdpetitive
edge anywhere and everywhere from seed to sakesedltity
is that they still cannot control the market arsdt@ndency to
constantly fluctuate. For Sammy, a market pricé thay not
support the cost of production may translate iratibyd
decisions to turn under a ready crop of celerywnp whole
shipments prior to transport. This reality madeftied bank
volunteers from New England gasp in shock.

Already that morning, the

county highways were busy

with vegetable transport. We

passed countless flatbed semi-

loads of produce, such as

broccoli, head lettuce, leaf

lettuce, cauliflower, cabbage

and celery, already harvested

and packed in waxed produce

boxes if headed for cold

storage and shipment, or in

reusable plastic crates if on its

way to a processing plant.

Everywhere | looked was

evidence of the industry;

endless fields of mono-

cropped vegetables planted

right up to the dusty road side,

broken up only by such businesses as seed technialos;
cooling facilities, ice packing facilities and pessing plants.
At many such places the semis of vegetables liadiemly
one after another waiting to unload or to perhapshe
goods and hit the road for Texas, Wisconsin or
Massachusetts. The larger businesses we met withpreud
of their vertically integrated operations and llizzd that
many of these industry support operations were @lgzed
by those same companies, allowing them tremendausts ¢
efficiency within their own operations as well astrol over
contracts for services with the smaller, less iratad
producers in the area.

The operations we visited that day representedoimelogs in
the area and in the industry. They had establisied
infrastructure and financial security to weathethttbe
storms of the market place, as well as allowingrtto¢her

cutting edge market advances. Looming largest en th
economic horizon of the food industry is organitéhen
asked about the choice or commitment to employricga
production methods, each and every producer laugdmue
replied they had not thought about it, while othginsply
stated that they wanted their market share, thenlyrt to fill
the niche. However, | also noted the gleam in tbgé. If not
they themselves, someone back at headquartersonad d
some math. | did not fault them for this. Theserapens are
very straightforward about their priorities, andhis case
their concern lies with the sustainability of theiofits. Other
issues of sustainability that | have naively eqdartethe past
with organic production methods were not part eirtscope.
If it had been, they would not be farming in théiiges Valley
in the first place. Without extensive use of irtiga and
fertilization, this land would not be an hospitahtest for
even one head of iceberg lettuce, not to mentien th
$472,521,000 worth of head lettuce sold out of Mogy
county last year alone.

Most of the growers we talked with already had some

production in organics or were currently gettintpiit. The

big operations could afford the transition costiyaugh even
they questioned the sensibility of
it. Organic production costs are
considerably higher for them and
the drop in yield during the
transition period due to poor
fertility in the soil amounted to
consistent net financial loss. Those
that can afford to convert the best,
most fertile land in the Valley to
organic are generally doing so, to
help improve the yields. However
this premium land adds to the
already high cost of organic
production. To make the
production costs appear even
steeper during the three
transitional years to certified
organic, the crop must continue to

be sold on the conventional market.

One of the goals of the new USDA National Organic
Program, | believe, is to “level the playing fieldhd abolish
any lingering consumer sentiment that there iscarglitative
difference between organic and conventional prodiutiee
marketplace, and that buying organic may refletifestyle”
choice, but should not be considered, and certaioty
marketed or labeled as a healthier, safer or nemgansible
choice. Even as | have struggled with this trend as
consumer, it had never crossed my mind that this arganic
vision for our country would trickle all the waywa to
indistinguishable production in the fields.

As an organic farmer | thought | would always redag the
difference between an organic crop and its congaati
counterpart. On the tour that day | stood in bottd& of
fields, and had the producers not been thereumitiate me,
(Continued on page 6)
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| would never have known the difference. There were
distinguishing factors. Dumbstruck, | looked arouHdhmm.
Not even one weed. Although the fields may be foedti
organic now, they have been farmed conventionally f
several decades. Also, there was hardly a visithlerdiving
thing besides the day-glow rows of lettuce disappganto
the horizon. No brushy roadsides, no hedgerow &gsbiior
beneficial insects and birds, no patches of fanearby.
Nothing for miles and miles to initiate a weed seethe first
place.

| admit to a beauty in the barren landscape and &véhe
clean and orderly look of the agricultural scerBag. was this
food safety gone awry? | could not even visualimedurvival
of a germ out there. Our culture’s fascination wiitd war on
microbes seemed to be visually evident, in an eesiy even
here in the organic agricultural fields of Calif@n

Lunch for us that day was provided compliment ofiffaura
and Antle (T&A), a corporation representing 40,@@0es of
agricultural production. We

were ceremoniously ushered

into the very grand headquarters

to be wined and dined, literally.

Several of their top company

managers were there to greet us

and give us a presentation after

lunch. The focal point of the

vast boardroom, with its

luxurious leather upholstered

furniture, was a window

spanning the height and breadth

of the great room looking out

over as stunning agricultural

scene of valley bottom fields

and rolling hills that all seemed

to go on forever. It was impressive and that waspthint they
were trying to make. However, an unnerving aspéttie
visit awaited me.

Proudly displayed at every available seat arourd/#st
board table were garishly packaged vegetable pteduc
bearing their private label of “Salad Time.” Loohyines
characters danced across packages of “baby” cacelesy
sticks and dip, and plastic wrapped salad bowlspteta with
chopped salad veggies on top of the lettuce. Ikiyirealized
that the red carpet treatment was partly due tdatiethat as
nutrition educators and food service people, aunfry-
looking little tour represented potentially importzlientele
and instilling confidence in their products wasedimell spent
for them. They were showcasing to us their new t¢ihe
products, aimed at the convenience food retail etarand
institutional food service distributors, especidhpse serving
schools. One fellow tour member beamed when shalsaw
products. “ Oh, we use these in all of our schobtese little
packages are great. No one has to touch any dbttak no
chopping or preparation of any kind. No mess. Norge
And the kids just love’em.”

At this point | broke out in a sweat, reliving momterily my

consternation back home that the elementary sahgol
children attend has no kitchen at all, nor a caifet&lo food
prep goes on there either. Every noon a truck piland
unloads a specified number of shrink-wrapped; ngostl
processed/packaged lunches and then pulls awagratalthe
next school. What happened to our school kitch&ikat
happened to chopping and stirring and making a rnetse
kitchen? When did we decide as a culture that caplias
not an integral or important part of feeding andirgy our
children? When did we concede that children neadtiol and
cartoons to relate to their food or enjoy theirdo®

My head was spinning. In her next breath this seum@an

exposed herself as believing, up until that momeéren she

learned otherwise, that the “baby” carrots in thtedittle

single serving bags really grew that size and shajpegin

with. At this point | excused myself from the grammsm and

stepped outside feigning my desire to take in #eukiful

vista. | needed some space to sort this out. Adiaver in

real food and whole foods nutrition, this was anbitch. |

was in enemy camp now. Like a blow to the headalized
that the food processing industry,
from corporate grower through
distributors and institutional food
service contractors, has targeted
feeding my children their
ingenuity and technology long
before | walked the school halls
in search of the kitchen that
wasn't there. How naive.
Nothing is sacred. And if there is
a market to conquer and money
to be made, then often a choice,
and potentially an important
choice, has already been made
for us.

| pulled myself together and rejoined the groupeifh
presentation consisted of an impressive arrayléf se
regulations, mostly surrounding food safety, pradrace-
ability, and general management practices. Althahgly
have no mandatory regulations, these big operaterat the
mercy of the big buyers; the Wal-Mart's, Krogersl@ysco’s
of their world insist on certain regulatory praescand quality
standards. It is such a tight, competitive industhere they
must comply in order to be in the running. Thesgda
operators are no strangers to paperwork, certaltlgy have
the administrative infrastructure to handle the iags of
audits and regulatory procedure they self-imposkvesre
introducing to us. Moving in to the record keepargl audit
trail requirements of organic certification is higrd blip on
their screen. They can handle it.

| wasn't allowed to relax or be distracted from tryubled
mind for long, however. We were on our way to therefy
six year old enterprise of Taylor Farms, the largesh
produce processing facility in the country. Heraiad
struggled with my school food demons, as the migjofithe
processed and packaged products that flowed iystam
proportions from this facility were bound for irtstional
(Continued on page 7)
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food service use. They packed out brand name ptedsich
as Dole, as well as private labels, such as McRQisnglup,
here is created the McSalad), Albertsons, their @el of
“Taylor Farms” and many, many more.

We were led past several labs, with white-coatéehsists
working hard over computers monitoring the tempees in
the plant. In one lab we were told that Ph.D.s venel at
work researching and experimenting with the perfect
packaging, meaning the identification of the ideal
transmission of Oxygen through the plastic. We were
impressed (or perhaps depressed) to learn thag-pamnd
bag of romaine lettuce has a different respirataia than a
two-pound bag of the same. And if your goal is avénthose
bags arrive in Boston with perky green color, teefgct
packaging is paramount. We continued along thetbahe
observation room above the processing facility. Simell of
chlorine, which had been very clear since steppifithe
bus, was now positively intoxicating. This was ¥HdCA
poolroom times 10. | felt lightheaded and slighigk. (I
completely admit that this may have been psychosioma

The sight below was extraordinary. What | saw wéectory-
like set up with workers carrying out repetitiveka along a
processing line. The workers were all geared tdehth; hard
hats over top hair covers, full rubber lab-stylatsacovered
by another plastic apron, rubber gloves, large eultioots,
face mask covering nose and mouth, earphones (pesy
to block out the loud sounds), and goggles on s@rees of
fresh produce came in one end, were designatede@d
several lines depending on what it was, traveledraveyor to
the chlorine bath, then another bath (ho rinséis t
operation), then chopping, spinning, another coovéy the
scales and packaging process, labeling, packibgxes, and
out the other side. Presto! | saw the value addédmy own
eyes this time! Five million pounds Bihishedproduct are
turned out of this facility each week. 250,000 gadl of water
move it through each day.

As in the grower’s situation, there are no federaitate
mandatory regulations on such an operation. Howékey
too were very proud of their self-regulation paiand high
standards. They also claim to be inspected by tueporate
clients in terms of food safety practices, andrtparticular
product’s handling and processing specificatiombe(place
was so awash in chlorine; | wager even bad breathawrisk
for eradication.) | believe their claims to be tras | did with
the growers. There is simply too much at stakeétfem to cut
too many or the wrong corners.

As | watched the industrious scene below, | refealling
funny about the realness and freshness of the peodoleing
fed into the mouth of the chomping, swishing, spign
mixing, bagging monster’'s mouth. | had spent théieza
portions of the day learning about the tremenddiaste of
the growers to produce the raw product, but in tirghly
mechanized, unimaginably efficient factory scehe,fteshy,
real produce seemed out of place. Why go to altrihble to
grow this stuff nature’s old-fashioned way (soitibfve are

going to immediately alter its form and essentiadlip it of its
earthy vitality? Wouldn't it be more efficient tingply extend
the processing facility to include synthesizing tfeed” that
goes into the little packages, too? It could apfen within
these four walls. | suppose that kind of proceskhiagpens,
too. | am not on to anything new here. Howeverilll always
be left with the incongruous image of the respirgtiead of
romaine sealed off from its true identity as resld by a
fancy piece of plastic.

Thank goodness that was the end of our educationall
couldn’t have absorbed any more. Our last stodsdied
wine tasting of Monterey County wines (I needed erthian a
taste at this point!), as well as a stop at thanBexk Center,
commemorating the life and work of John Steinbea)
known for his intimate experience with this ared aeal-life
portrayals of California’s agricultural heritageftéy all | had
seen and learned that day, how am | to reconciie tive
great documentary and fictional works of this profd and
insightful writer? He labored in the vegetablediehs
migrant labor himself back in the 60’s. What wohklhave
to say about the splashy American beer ads in Spani
looming today on the billboards along the Valleyégetable
fields?

As | walked the museum, questioning myself in thigy, |
thought that here lie the true stories behind thiin8s Valley,
its agriculture and a very important piece in tigdry of the
US food industryEast of Eden, Cannery Row, Grapes of
Wrath, and many more. If you haven’t read them, now is a
good time.

EMPTY BOWLS is an international project to fightriger. Potters
create ceramic bowls, and the public is invitedhoose a bowl (for
a donation of $15 or more) and enjoy a meal of smgpbread.

A BENEFIT TO FIGHT AREA HUNGER

Saturday, Oct. 20, 200111:00am - 2:00pm
Grace Episcopal Church
116 W. Washington Avenue (On The Square)

$15 Donation Requested

(A donation is not necessary to receive a meal)

A Benefit For:
Community Meal Program

Interfaith effort providing 500 free hot meals g dfive days a week, at two sites in Madis®Q.

Partner Shares Program

A program providing households in need with fresbdpce from local
Community Supported Agriculture Farms.

Dane County Food Pantries
A source of food and personal care items for peop@ane
County with emergency needs.

To volunteer, or for further information, call
JoAnn Kirkland (257-1510) * Doug Wubben (226-0300 x
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Just Eatingis the bi-annual newsletter of th
Madison Area Community Supported Agricultur
Coalition (MACSAC). The goal is to provide in
formation and educational materials for CS
members and the general public about CSA farm-
ing, sustainable agriculture, and eating seasonally
and locally. Submissions are welcome 1 month
prior to printing. Send to macsac@wrdc.org or
4915 Monona Drive #304, Monona WI 53716.
Editor: Doug Wubben MACSAC logo and foo
book etchings: Bill Redinger.

Tues. Oct 16th—GE Food Dump and Protest. 12:00Noon
UW-Madison Library Mall Bring your worst unlabedle
food to dump and demand your consumer right to know
Info: 262-9036

Wed. Oct 17th—Community Activist Discussion on
Fighting Agribusiness Corporations with rep of the
National Farm Action Campaign 12:00Noon Catacombs
Café (731 State St.—UW'’s Library Mall) Info: 2623®

X

I — — ————————— 1
Wed Oct 17th—"Eating It" - GE food performance by the : MACSAC Membership and/or Contribution Form :

San Francisco Mime Troupe 7:00pm Barrymore Theater I We are a tax-deductible non-profit educational aciivist
(2090 Atwood Ave.) Tickets $12.50 in advance, $04. I organization made up of farmers and concernedsatel|
day of show._Get your tickets from MACSAC! Call@ | Please assist us in our work to create a susta@irzadol just |
0300. Info: 241-8633 | food system. Your support is greatly appreciated. 1
_ ] : Name :
Thurs. Oct 18th—Rally for a Fair Raise WI State | Address I
Capitol—King St Corner 4:30pm Show your supportdo I I
fair raise for ALL state workers. (should we folldMN’s | Phone / Email |
lead??) | |
| Enclosed, please find a check in the amount of: |
Fri Nov 9th—Utah Phillips show—benefit for the Wi I $150 $100 $50 $25 $10 Other$ I
Wetlands Assoc. 7:30pm UW Mills Auditorium— | Send checks, payable to MACSAC, to: I
Humanities Bldg. (455 N. Park St.) Tickets $25 : 4915 Monona Drive, Suite 304, Monona WI 53716 :
e e o i — — — — — — — — — — — — — ——— — — o
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