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scallions • leeks • radishes or kohlrabi • cauliflower or broccoli
• red peppers • tomatoes • eggplant • kale • parsley • spinach,
mix or lettuce • carrots • fingerling potatoes • delicata or sweet

 • acorn winter squash • jack-o-lantern pumpkin
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the spinach comes from. How great that
would be if all stores would label where
all of our produce, meats, and dairy
foods came from.

No one has been able to pinpoint the
source of the spinach problem, because
the problem is not located at a specific
point. The problem is system-wide. The
simple logic and transparency of local
food systems prevents these sorts of
system-wide problems from happening
in the first place. The e.coli infections
and all the ramifications are tragic, but
maybe this will also motivate us to see
our food system for the illogical monster
it is—and to start changing it for the
better.

This week’s share...

When I first heard the news of these
recent e.coli infections, I was worried
that the story would stir up angry rumors
and fear around the word “organic.” Many
people automatically assume e.coli on
vegetables comes from using manure or
manure-based composts as fertilizers.
An editorial published in the New York
Times a few days ago (reprinted on page
3) shows this is not the case. The e.coli
likely came in with irrigation water polluted
by runoff from beef or dairy farms.

I first learned of the problems associated
with beef farming—and how widely its
effects can reach—from reading an article
by Michael Pollan back in 2002. (The
material from that article is rehearsed in
his new book, The Omnivore’s Dilemma,
which Janna reviews on the back of this
newsletter.) This article, more than
anything I think, inspired me to want to
be a farmer producing specifically for a
local customer base.  When animals and
plants are forced into an industrial/factory
type system, unanticipated problems
begin to pop up. And often the “solutions”
used to deal with those problems only
cause more unanticipated problems. And
so it continues in a vicious circle, moving
our agricultural systems further and
further from nature—and more and more
inaccessible to our observation and
understanding.

Fortunately, I think this spinach scare
has made people more aware of the
importance of local agriculture. As grocery
stores get ready to put spinach back on
the shelves, they are realizing that they
have to have some way of labeling where

Field Notes   Spinach:  The Problem is Systemic

For students, summer is generally a time for vacation, fun, swimming, and
playing. For others, namely vegetable farmers among them, summer is hard
work. After our very different but mutually exciting summers, we farmers
reconnected with the students from CVIS. Friday morning the kids came out
to see what had changed on the farm. They
met our new baby goats, saw how the other
young goats had grown, noted the tillage
in what once was our spring garden, and
found different vegetables growing in the
summer fields. The most important change
they found, however, was in the pumpkin
patch. From the seedlings these kids started
in their classroom four months ago had
grown a web of vines and big orange
pumpkins!  We harvested the pumpkins
and each student brought one home. They
also helped harvest the remainder of the
pumpkins for the CSA!

CVIS Students Return to the Farm

We are now taking deposits toward
shares in our 2007 season. We haven’t
quite worked out the details of what
it will cost or how long the season
will run, but it will likely be similar to
this year. $100 will hold your spot on
the list. Please make your check out
to Rachel Airmet or Sunshine Organics.

We will be expanding our memership
next year but we still expect that
shares will sell quickly. Let your friends
know that they should reserve a spot
now if they know they want to be a
part of the CSA next season.

Reserve Your Share Now
for 2007!
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Lately the famous Chelan sunshine has
begun to nestle itself cozily behind the
clouds. We too feel the urge to hunker
down beneath snuggly blankets with
some tea and thick socks. What a
wonderful time of year to reflect on
food. With the tastes of summertime
indulgences -fragrant basil, luscious
eggplant, juicy peaches, creamy chevre-
 still lingering on our lips, it is finally
time to sit down and read a book.

The Omnivore’s Dilemma is a fantastic
guide for omnivores like me who want
to understand our food and the chain
it is a part of, but don’t know quite
where to begin.

When I was about fifteen, I spent two
months as an almost vegan. I ate pasta
with salt, a few fruits and veggies,
peanut butter, and pints of Ben and
Jerry’s ice cream. I was experiencing
a serious bout of the omnivore’s
dilemma.

I had read information from two sources
that lead me to these months of
malnutrition. The first was a PETA
pamphlet about factory farming with
pictures of laying hens packed into
cages the size of record covers and
hormone enhanced cows with
mammoth, painful looking udders. I
had also read the back of a pint of Ben
and Jerry’s ice cream that claimed the
use of hormone free cows. Thus Ben
and Jerry’s became the only animal
product I could bear to consume.

Unlike the koala bear, whose specialized
body can only digest eucalyptus leaves;
omnivores like humans have more to
think about when selecting their diet.
In fact, our brains are hard wired to
deal with such questions as; which of
the thousands of mushrooms in the
forest shall I choose for dinner?  Is this
berry delicious, or poisonous, or both?
 Is it a good idea to eat that green
fuzzy hot dog at the back of the fridge?
 Should I buy the Lucky Charms,
Cheerios, Elmo’s Organic O’s, or
Bluebird farm’s cracked wheat cereal?
 In essence, which foods should I ingest
to sustain my survival?

Our industrial society has changed the
name of the omnivores’ game. No
longer do most Americans forage and

hunt through the forest. Nor do most
of us grow and raise our own meals by
tending gardens and pasture.

Cuisine is essentially a cultural
recommendation for a balanced diet. It
is the human omnivore’s tool for using
past experience to make confident
dietary choices. The youth and
vagueness of American cuisine leaves
us highly susceptible to food fads, a
boon to food manufacturers whose goal
is to sell more and more of a product
that we can only consume a finite
amount of.

Thus we find mania such as the exclusion
of red meat from America’s diet in the
1980s and its’ complete reign during
Atkins’ carbophobia two decades later.
Epidemics of obesity, anorexia, diabetes,
and fifteen year olds on impossible diets
of salted pasta and chunky monkey ice
cream are prevalent.

At fifteen, I was searching for insight
into the incredibly long story of my
body’s sustenance. Unlike a single PETA
pamphlet and a pint of ice cream, The
Omnivore’s Dilemma provides a thorough
and balanced look at that story.

Pollan looks at foods as manifestations
of the suns’ energy and the earth’s
fertility. Food chains are methods for
passing along that energy between
species. He explores three different
kinds of plants that capture the sun’s
raw energy and four food chains
subsequently launched by them.

First, he draws open the curtain behind
the industrial food system to find a
colossal heap of commodity corn. His
research into American corn production
reveals indebted American farmers,
wealthy corporations, reliance on calories
from fossil fuels rather than the sun,
the culture of feedlots, crews of “food
scientists”, and the U.S. agricultural
policies behind it all. Pollans’ is a valiant
attempt to answer the convoluted
question of why we produce more corn
than we know what to do with.

Pollan then considers grass and two
very different kinds of food chains that
can be produced from it. One is a locally
produced and consumed food chain,
raised from a single polyculture of

grasses and shipped no farther than a
few miles. The other is an Industrial
Organic food chain, produced from
sources far and wide and in accordance
with the letter of the law and not the
spirit.

Finally, Pollan goes on a personal journey
into the world of hunting and gathering.
He tells the fascinating story of an
omnivore’s dilemma very different from
the one we encounter in the breakfast
cereal aisle at Safeway.

Like all species, we are intrinsically
embedded in a food chain. Our position
in that food chain determines, to a large
extent, what kind of creature we are.
Through well rounded research and
insightful analysis, Pollans’ book provides
invaluable, practical information for
consumers. In so doing, it illuminates
aspects of our identity as it educates us
about our diet.

The Omnivore’s Dilemma: A Natural History of Four Meals
Review By: Janna Berger

Janna and Arthur are interested in
housesitting in the Chelan area

this winter.
If you know anyone who is looking for
responsible caretakers, please pass our

information along!  
We can be reached at

917-733-6943
or

jannaberger@gmail.com.
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FARMERS and food safety officials still
have much to figure out about the
recent spate of E. coli infections linked
to raw spinach. So far, no particular
stomach ache has been traced to any
particular farm irrigated by any particular
river.

There is also no evidence so far that
Natural Selection Foods, the huge
shipper implicated in the outbreak that
packages salad greens under more than
two dozen brands, including Earthbound
Farm, O Organic and the Farmer’s
Market, failed to use proper handling
methods.

Indeed, this epidemic, which has
infected more than 100 people and
resulted in at least one death, probably
has little do with the folks who grow
and package your greens. The detective
trail ultimately leads back to a seemingly
unrelated food industry — beef and
dairy cattle.

First, some basic facts about this usually
harmless bacterium: E. coli is abundant
in the digestive systems of healthy cattle
and humans, and if your potato salad
happened to be carrying the average
E. coli, the acid in your gut is usually
enough to kill it.

But the villain in this outbreak, E. coli
O157:H7, is far scarier, at least for
humans. Your stomach juices are not
strong enough to kill this acid-loving
bacterium, which is why it’s more likely
than other members of the E. coli family
to produce abdominal cramps, diarrhea,
fever and, in rare cases, fatal kidney
failure.

Where does this particularly virulent
strain come from? It’s not found in the
intestinal tracts of cattle raised on their
natural diet of grass, hay and other
fibrous forage. No, O157 thrives in a
new — that is, recent in the history of
animal diets — biological niche: the
unnaturally acidic stomachs of beef and
dairy cattle fed on grain, the typical
ration on most industrial farms. It’s the
infected manure from these grain-fed
cattle that contaminates the groundwater
and spreads the bacteria to produce,
like spinach, growing on neighboring
farms.

In 2003, The Journal of Dairy Science
noted that up to 80 percent of dairy
cattle carry O157. (Fortunately, food
safety measures prevent contaminated
fecal matter from getting into most of
our food most of the time.) Happily, the
journal also provided a remedy based
on a simple experiment. When cows
were switched from a grain diet to hay
for only five days, O157 declined 1,000-
fold.

This is good news. In a week, we could
choke O157 from its favorite home —
even if beef cattle were switched to a
forage diet just seven days before
slaughter, it would greatly reduce cross-
contamination by manure of, say,
hamburger in meat-packing plants. Such
a measure might have prevented the
E. coli outbreak that plagued the Jack

in the Box fast food chain in 1993.

Unfortunately, it would take more than
a week to reduce the contamination of
ground water, flood water and rivers —
all irrigation sources on spinach farms —
 by the E-coli-infected manure from cattle
farms.

The United States Department of
Agriculture does recognize the threat
from these huge lagoons of waste, and
so pays 75 percent of the cost for a
confinement cattle farmer to make
manure pits watertight, either by lining
them with concrete or building them
above ground. But taxpayers are financing
a policy that only treats the symptom,
not the disease, and at great expense.
There remains only one long-term
remedy, and it’s still the simplest one:
stop feeding grain to cattle.

California’s spinach industry is now the
financial victim of an outbreak it probably
did not cause, and meanwhile, thousands
of acres of other produce are still
downstream from these lakes of E. coli-
ridden cattle manure. So give the spinach
growers a break, and direct your attention
to the people in our agricultural
community who just might be able to
solve this deadly problem: the beef and
dairy farmers.

Leafy Green Sewage By Nina Planck — Op-Ed Contributor, New York TImes
September 21, 2006

CSA Harvest Party
October 14, 1:00 pm at the Farm Market

Come Join in the Fun
to celebrate the success of our first

CSA season and look forward
    to another great season!

Potluck
Field Tour

Annual Fall Meeting
Fun for the kids

And more!
Theres no ecoli in our spinach!


