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Whole Foods Market Invites Farmers to Supply Local Produce
 Michael Pollan’s new book sparked a public debate this 
summer between the author and John Mackey, CEO of 
Whole Foods Market. Among other things, Pollan criticized 
the lack of local produce in the stores, which seemed to 
belie Whole Foods’ claim to support sustainable farming. 
Mackey responded by saying: 

Whole Foods Market would like to try working again with 
any of the Bay Area farmers you know who are unhappy 
with Whole Foods Market and no longer sell to us. Please 
encourage them to contact our Northern California and 
Pacific Northwest Produce Director, Karen Christensen, at 
415-307-5337 about selling directly into our stores again. 

Read Pollan and Mackey’s debate at 
www.michaelpollan.com/article.php?id=80

Michael Pollan Makes Us Look at What We Eat
by Dawn van Dyke

Michael Pollan continued on page 11

Can the way Americans purchase, prepare and eat food be turned 
 into a political movement? Michael Pollan thinks so. Pollan, 

an accomplished author and Knight Professor of Journalism at 
UC Berkeley, spoke at a fundraiser for the Center For Land Based 
Learning and the Audubon Society May 4 in Winters. Pollan shared 
insights gained as he researched his new book, The Omnivore’s 
Dilemma: A Natural History of Four Meals.

His message: America’s current food system—centralized, 
industrialized and globalized—is unsustainable. While he offers no 

pat answer, Pollan believes Americans can change this downward 
spiral by making mindful choices, by supporting local farmers, and 
by changing the way they purchase, prepare and eat food.

His words were brought to life by the rural surroundings, with 
shady orchards, expanses of row crops and hedgerows providing the 
scenery. Fund-raiser attendees got a taste of his words as well, sampling 
Full Belly Farm asparagus, California Vegetable Specialities endive and 
Mariani nuts. They sipped wines from Berryessa Gap, RH Phillips and 
Bogle. They listened and laughed, they questioned and considered.

Pollan pointed to the many contradictions that exist in America’s 
food system. Chief among them is the fact that so much food is eaten 
in ignorance. “The only way you can eat industrialized meat in this 
country is by not knowing how the animals live and die,” he said.

He described the new battle between the nature of industrial 
and global capitalism and the nature of nature. He drew a picture 
of vegetables, once the symbol of healthful eating, drenched in 
pesticides and diesel fuel. He compared the cost and calories of a 
bunch of carrots in the produce aisle of the supermarket to the highly 
processed, high fructose corn syrup-laden food in the center aisle, 
acknowledging that many struggling families simply can’t afford to 
choose the carrots. They’re trying to provide their family with enough 
food (fuel) to make it through another day or another week.

“We have more food than ever before, yet we’re still not healthy,” he 
said. “That is the sign of a food system that is not working.”

CAFF Takes Root in Humboldt County

This spring Humboldt County joined forces with the larger CAFF 
effort by establishing a new CAFF chapter. Members of the 

Humboldt County chapter are focusing on two projects:
Community Food Systems Education to raise awareness of local 

food production through events, newsletters, media campaigns, and 
farm-to-school activities.

Market Development to increase the economic viability of their 
local farmers.

The chapter recently received funding from the Co-op Com-
munity Fund and the University of California Sustainable Agri-
culture Research and Education Program to further develop local 
school and institutional marketing opportunities. In addition, the 

Humboldt County Farm-to-School Program is the proud recipient 
of three more years of California Nutrition Network funding. This 
will enable them to continue using fun, hands-on ways to teach 
limited-resource students about their food system and the impor-
tance of a healthy diet.

Humboldt County’s new CAFF chapter will be working with 
other chapters across the state to strengthen producer-consumer 
connections. Please contact Michele Wyler to find out about regional 
activities: (707) 445-3166, mrwyler@yahoo.com

For more information on starting a chapter in your area, contact 
CAFF Executive Director Dave Runsten at (530) 756-8518 x 25, 
dave@caff.org. 
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Simple Solutions
by Dave Runsten, Executive Director

Immigration reform is the topic of the day. I read that 
 Representative Dana Rohrabacher,  (R-CA) suggested 

that employers turn to the prison population to fill jobs in 
agriculture. “Let the prisoners pick the fruits,” Mr. Rohra-
bacher said. “We can do it without bringing in millions of 
foreigners.”

Perhaps the Congressman doesn’t remember, but 
much the same thing was said at the end of the Bracero Program, which imported 
Mexican farmworkers from World War II until 1965. In fact, a program was created 
to bus people from skid row in downtown Los Angeles out to the Ventura orchards. 
Most of them didn’t last a day.

So California farmers turned back to the Mexican immigrants to do the farm work, 
because they grew up on farms and understood what it meant to do farm work. They 
were mostly undocumented because there was no legal way for them to come: Mexico is 
allotted the same number of visas as Botswana. Many were legalized by the Immigration 
Reform and Control Act in 1986. But Congress once again did not legalize the flow and 
twenty years have passed, which is why over 90 percent of the California agricultural 
labor force is now composed of undocumented immigrants. Undocumented migration 
didn’t stop just because Congress said it should. In fact, it didn’t stop even in the face of 
a massive increase in law enforcement on the border. All the enforcement has done is 
drive up the cost of crossing the border to several thousand dollars, thereby discouraging 
anyone who gets across from going home to visit his or her family.

The anti-immigrant forces argue that we “should not reward illegal behavior” by 
granting legal status to undocumented immigrants. But aren’t we rewarding illegal 
behavior now by allowing businesses to employ the undocumented? Does anyone 
seriously believe that the undocumented are benefiting more from their labor than are 
their employers or U.S. consumers?

The reality is that the labor market is working well. U.S. employers have jobs 
that Mexican workers migrate north to fill. Recruitment occurs through friends and 
relatives. The only problem is that Congress has declared this process illegal. In a 
country that places a high value on free markets, this is the most ironic aspect of the 
immigration situation.

Not everyone needs to be a legal permanent resident just because he crossed the 
border and found a job. Many people will go back to Mexico: though 500,000 cross 
into the United States every year, about 150,000 go back. And many workers will find 
temporary jobs in agriculture, construction, or services, and migrate back and forth. 
The proposal to provide migrants with temporary work visas is a good one: legalize the 
flows, maybe issuing several hundred thousand work visas a year, adjusting the number 
for labor market conditions. Workers who find permanent employment and stick with 
it can eventually seek permanent residency and citizenship. Some have suggested that 
we call these work visas “North American Visas,” recognizing that NAFTA has had 
significant dislocating effects in Mexico but that it did not allow labor to circulate in 
the same way that it freed up capital and goods flows.

Legalizing this currently illegal labor market that California agriculture depends 
on is the simplest and most efficient solution: a work visa, labor rights, the right to 
collect on insurance payments and social security, and the ability to go home and visit 
one’s family. The availability of a continuing flow of legal workers will remove any 
justification for hiring the undocumented and will allow authorities to gain control 
over immigration. Unfortunately, simple solutions do not seem politically palatable 
in Washington, DC, and the current proposals being debated there will surely fail to 
resolve the problems. 
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by Ildi Carlisle-Cummins, CAFF Central Coast Farm-to-School Coordinator

for getting local food into institutions. I imagined similarly deli-
cious, healthy produce finding its way into many more cafeterias 
because of the Growers Collaborative.

Building on CAFF’s Farm-to-School work in Ventura, the Grow-
ers Collaborative is designed to link 
small, sustainable farms with institu-
tions like hospitals, public schools, 
universities, and corporate cafeterias. 
It’s easy to see how this would be a 
good connection for family farmers 

needing markets, for institutions wanting to serve better food, for 
our exhaust-choked planet suffering from over-spraying.

Suddenly that day, though, our work became personally relevant 
to the health of my family. Having recently been one of the many 
people searching for good food in an institutional cafeteria, I look 
forward to seeing CAFF’s farmer produce enriching menus and com-
munities across the state. 

Scanning the Dominican Hospital cafeteria for something I could 
take to my Mom that wasn’t the cheesy pasta dinner she’d been 

served, I made my way over to the fruit bar. Between the bin of 
pineapple and the bin of green March cantaloupe were small, scarlet 
strawberries. A hand-scrawled sign 
below the bin read, “Organic Straw-
berries from ALBA Farm.” I piled 
a paper bowl high with berries and 
raced them back to my Mom.

I’d been racing all day: up to 
Glide Ranch in Davis for another in a series of CAFF Growers 
Collaborative meetings, then back down to Santa Cruz, where my 
Mom had been hospitalized. At the meeting, CAFF and ALBA 
staff—along with the UC Berkeley MBAs who are helping to craft 
a Growers Collaborative business plan—spent the day outlining the 
details of the nascent CAFF marketing company. ALBA Organics, 
the farm that brought my Mom’s berries to Dominican Hospital, is 
an important distribution partner in the Growers Collaborative.

When I swung the lap tray with the strawberries over my Mom’s 
bed, I spouted a few hurried, excited sentences about the potential 

Starting in July, many more families will enjoy fresh, local 
produce from the Central Coast, as Kaiser Permanente 
becomes one of the Growers Collaborative’s first major 
institutional clients.

During the monthlong pilot project, tasty Growers Collab-
orative produce will be consolidated at a drop-point in Sali-
nas and will appear in hospital cafeterias around the Bay Area. 
If all goes well, Kaiser will continue Growers Collaborative 
purchasing. They are also interested in working with the Col-
laborative to create features like employee CSAs (community 
supported agriculture programs) that would improve access 
to fresh food for everyone in the Kaiser community.

When CAFF’S Anya Fernald and Stephanie Johnson 
approached Kaiser with the Growers Collaborative model, 
they found the healthcare giant interested and willing to 
change current purchasing practices to favor more local food. 
The healthcare costs of poor diet and obesity are sky high: in 
2003, $7,675,000,000 was spent in California alone. Especially 
in hospital cafeterias, then, healthy food should be readily 
available and appetizing.

CAFF Development News
The Buy Fresh, Buy Local campaign is poised for expansion 
in the Bay Area, thanks to support from the Columbia and 
Marisla Foundations and the Brentwood Agricultural Land 
Trust. CAFF will be opening a Bay Area office in September to 
lead the campaign, staffed by longtime CAFFer Temra Costa. 
Look in future issues of the Agrarian Advocate for updates 
about this exciting expansion of the Community Food 
Systems Program!

CAFF’s Central Coast Biological Farming Program recently 
received two grants to continue its work in planting vegeta-
tion conservation habitat on farms, to provide water quality 
protection, beneficial and wildlife habitat, wind and dust 
protection, and increased biodiversity. 

The David and Lucile Packard Foundation is providing 
funds for a two-year program, in which CAFF will be col-
laborating with the Wild Farm Alliance, which is creating 
Biodiversity Farm Plans with 20 farmers. The Bella Vista 
Foundation is supporting our work in conducting restoration 
and habitat plantings on five farms in the Pajaro Valley and 
Upper Pajaro River watershed. 

Any farmers interested in participating in these projects 
should contact Sam Earnshaw at (831) 722-5556.
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Cotton plants are in the ground and doing well, despite a soggy 
spring. This year the Sustainable Cotton Project (SCP) has 20 fields 
enrolled in the Biological Agriculture Systems in Cotton (BASIC) 
program. Most of the BASIC 
growers have planted habitat in 
adjacent fields or are planning 
to strip-cut adjacent fields of 
alfalfa. Windfall Farms, for 
example, planted a block of 
six rows of alfalfa between two 
cotton fields and will mow 
alternating strips during the 
growing season. See photo.
Field Day—SCP held a Field 
Day in Firebaugh in March 
to present information about 
planting dates, pest manage-
ment, weed control, and plant mapping. About 
20 growers came to hear University of California 
Cooperative Extension (UCCE) Cotton Specialist 
Bob Hutmacher, UCCE Farm Advisor Ron Vargas, 
University of California Integrated Pest Management 
Entomologist Pete Goodell, and UCCE Farm Advi-
sor Brian Marsh.
In the Field—Pests observed in the cotton fields so 
far this year include aphids and thrips. Aphids are 

especially prevalent; populations are about on average with previous 
years. Minute pirate bugs (beneficial predatory insects) are starting 
to populate the fields, about two weeks later than usual. At the time 
of this report, pest pressure was generally low.
USDA—The SCP received a grant from the USDA for a feasibility 

study on whether BASIC cotton could 
receive a 10-15 cent premium over 
conventional cotton. The study includes 
meetings with farmers, ginners, spin-
ners, and textile companies to determine 
if there is a market demand for cotton 
grown with sustainable methods. So far, 
several companies have expressed inter-
est and the marketing team is making 

presentations and 
discussing options. 
In order for their 
cotton to qualify 
for the USDA value-
added pool, farmers 
must use 50 percent 
less pesticides per 
acre than the 
county average.
SCP Fall Cotton 
Tours—Once again 
this fall SCP will be 

hosting farm tours in October, when cotton is being harvested and 
farms throughout the state are at the height of activity. We offer a 
one-day tour, giving participants a behind-the-scenes look at many 
sides of biological, conventional and organic cotton production. For 
more details or to sign up for a tour, contact Marcia Gibbs, (530) 
756-8518 ext. 34, marcia@sustainablecotton.org. 

On Common Ground
Dr. Vandana Shiva Visits California Sustainable 

Agriculture Projects
by Klara Rice

Dr. Vandana Shiva is a physicist, philosopher, ecofeminist, envi-
ronmental activist, and writer who places ecology and social 

justice at the heart of her work.
In late April, Dr. Shiva visited UC Davis and UC Santa Cruz to 

speak about her work with farmers in India, and what she sees as the 
consequences of large-scale conventional agriculture for the world’s 
communities and environment.

Dr. Shiva arrived in Davis for a luncheon with farmers, students 
from the Education for Sustainable Living Program, CAFF mem-
bers, and other agricultural advocates. The event was held at the 
Farmers’ Kitchen restaurant, whose owner, RoseAnn Dechristoforo, 
makes it a priority to purchase her produce from local small farmers. 
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Common Ground continued on page 10
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Crack open an egg from Glaum Egg 
 Ranch in Aptos, and it’s easy to see why 

so many locals avoid the supermarket brands 
and take the winding drive up Valencia Road 
to purchase a dozen or so farm-fresh eggs. 
Doug Glaum, youngest son of Dorothy and 
the late Marvin Glaum, believes customers 
come for more than just eggs. They come for 
what the eggs represent: family farming and 
fresh, local food.

The Glaum poultry legacy began with 
Doug’s grandfather, John Glaum, in Alex-
andria, Nebraska in the 1920s. John eventu-
ally moved the business to the Santa Cruz 
area, and his son Marvin took over when he 
came back from the Korean War.

In addition to his dedication, Marvin 
brought a creative spirit to the farm and became known for his 
innovations. Among them is the locally famous egg vending 
machine at the Aptos processing plant. Customers put in $2 and 
receive 21 fresh eggs, plus entertainment in the form of a musical 
puppet show, featuring seasonally costumed chickens and eggs. It 
was Marvin who decided that the tons of manure that are the natu-
ral result of raising chickens should be made into compost. Glaum 
100% Organic Composted Fertilizer is now sold at the Aptos plant 
and at nurseries across three states.

Today, the Glaum Egg Ranch includes 28 acres in Watsonville, 
where the family raises about 80,000 chickens—cage-free on one 
side of the pasture and organic on the other. The processing plant, 
composting site, and headquarters are nestled in the redwood-
shaded mountains of Aptos. It sounds like a large operation, but 
the Glaum Egg Ranch is truly a family farm, with three generations 
of Glaums and only about seven employees doing all the labor. It 
may not be glamorous work, but it’s always been meaningful to the 
family, even more so since their father passed away in 2004.

Family Decisions—Marvin’s passing coincided with a hard time for 
the family as they struggled to survive in the egg business. For years 
the Glaums had toughed it out in the marketplace, competing with 
the factory farms of the Midwest, which house up to two million 
birds at a time. Recently, according to Doug, there have been so 
many eggs on the market that they are selling for 50 or 60 cents less 

than they should be. The family had already 
addressed the issue of getting their eggs to 
market without paying a huge chunk of their 
profits to a middle man, by going straight to 
the customer via direct marketing and farmers’ 
markets. Still, they were at a crossroads and 
needed to decide which way to go: continue 
competing with factory farms, or look for 
other ways to stay in business. After a lot of 
soul-searching they decided to follow in their 
dad’s innovative footsteps, get a step ahead of 
the conventional market, and convert to cage-
free and organic eggs. It was a scary decision, 
made a little easier because the Glaums live 
and farm near Santa Cruz, where organic food 
and farming is a way of life for many people.

“I was apprehensive at first, but I would 
not go back,” says Doug.

The cage-free chickens, a white breed developed by Hy-Line 
International, are allowed to “roam around” and have easy access to 
food and water with no antibiotics or hormones added. The organic 
chickens are fed an organic diet without antibiotics or hormones and 
their eggs are hand-collected. The operation is more labor-intensive 
now but in the long run, Doug thinks the move to cage-free and 
organic production was worth the effort. In fact, they have seen their 
sales increase.

He believes they are in on the beginning of a new and important 
market, which he says was only 2% of the nation’s total egg produc-

by Dawn Van Dyke

CAFF began publishing Farmer Profiles in 1993, when Farmer-to-Farmer was a tabloid-style subscription 
magazine. Since then Farmer-to-Farmer has taken many forms and covered hundreds of topics. Still, readers say 
they love our profiles of farmers the best.

So here is the newest Farmer Profile, the story of a conventional chicken farmer on the Central Coast 
who chose to go organic rather than keep competing with the huge factory chicken farms of the Midwest. 
With innovative marketing and a strong commitment to the family business, Doug Glaum is finding ways 
to keep his farming operation going strong.

A
ll 

ph
ot

os
: D

aw
n 

Va
n 

D
yk

e



Summer 2006 Farmer to Farmer                        6 CAFF (530) 756-8518 CAFF (530) 756-8518                                             7 Farmer to Farmer Summer 2006

which takes them into the egg washer. Then 
they head for the candler, where they are 
inspected for cracks and other imperfections. 
Eggs that pass inspection move into the 
grader, which uses finger-like tools to pick 
up and weigh each individual egg, distribut-
ing it to its proper category, from Pee Wee 
to Extra Jumbo. The machine keeps track of 
how many eggs go into each size carton or 
flat. Everyone is on hand to help out when 
needed. Ericka takes a break from waiting on 
customers to help load eggs off the pallet and 
onto the belt. Doug takes time from talking 

to move some pallets.
Grocery stores make up 

about 50 percent of the Glaums’ 
customer base, while 

restaurants account for 
40 percent and bakeries 
10 percent. The ranch 
also gets a good amount 
of walk-up business 
each day, about 30–40 
customers drawn by the 

fresh eggs and one-of-a-
kind vending machine.

Using the CAFF Logo—In addi-
tion to being certified by California 

Certified Organic Farmers, the Glaum Egg Ranch is a Community 
Alliance with Family Farmers (CAFF) business member. Doug says 
the family decided to put the CAFF logo on their egg cartons because 
they appreciate CAFF’s work to protect and support family farms.

“I liked what CAFF was doing, connecting people with farmers. 
That’s what we’re doing, fighting off the factory farms.”

The CAFF logo, also displayed on the Glaum Egg Ranch website, 
has brought a very favorable response. “We’ve gotten great support 
beyond the Santa Cruz area from people interested in buying eggs 
from a family farm.”

Doug likes the way CAFF is working to educate farmers and 
the public. He says farmers need to learn more about how to 
promote themselves and stay connected with local customers. The 
public also needs to be educated about where their food comes 
from and how it’s raised. “They don’t realize that the family farm is 
disappearing at a fast rate.”

He sees membership in CAFF as just another part of the way 
his family wants to do business. “It’s about caring about the end 
product, caring about what we do.” He offers the Glaum organic 
compost as an example. The family takes manure, a byproduct of 
their business, and turns it into compost, “a product that can be put 
back into the earth.”

Humane Certification—Continuing in their new direction, the 
Glaum Egg Ranch will soon introduce Omega-3 and organic fertile 
eggs. The ranch is also in the process of being certified Humane 
Raised and Handled, by Humane Farm Animal Care, a nonprofit 

tion last year. He also believes the popularity 
of the eggs is not just the result of consumers’ 
concern with their own health, but also their 
concern with how the chickens live.

“People are so conscious these days 
about where their food comes from and 
what your business practices are,” he says. 
“People want to know what the treatment 
of the animals has been and they are willing 
to pay a little bit more.”

Doug says the change has made him feel 
better about what he does. Going cage-free 
and organic has become more important 
to the Glaum family than just 
following a trend or finding the 
latest niche in the marketplace. 
“This is what our ranch 
is all about. We’re not 
a specialty egg. We’re a 
specialty ranch.”

Family Work—Doug’s 
brother Steve is the 
production manager and 
is in charge of overseeing 
the Watsonville site. He also 
runs the composting business, 
and on a sunny morning in 
May he could be found up the 
hill from the processing plant, driving a tractor, dumping piles of 
manure into windrows. Then it is mixed with sawdust and allowed 
to mature for 30 to 120 days. Organic farmers come to pick up 
compost by the truckload. Home gardeners can buy bags of compost 
at nurseries or at the ranch store front in Aptos.

Doug is in charge of processing and daily operation at the Aptos 
plant. He may have a title, but he laughs as he refers to himself as 
“manager, mechanic, laborer…I don’t know.” He’d spent time earlier 
in the day repairing a piece of equipment in the plant and later he 
would work on a broken door. His wife Ericka, who is in charge of 
sales, greets customers at the sales window—people who have driven 
out of their way to buy cage-free and organic eggs by the dozen, 
flat or box. The customers are cheerful and there is a comfortable, 
relaxed atmosphere around the plant, as family and employees talk 
and joke with one another. Doug’s sister Debbie is in charge of 
accounts receivable; his other sister Sherrie is the office manager 
there, and mom Dorothy still helps out with daily operations, 
including accounts payable.

The Glaums’ plant houses the processing equipment, loading dock 
and cold room, where about 60,000 eggs a day start the journey to 
approximately 500 customers in the Santa Cruz/Monterey area.

The average morning begins at about 5:30 , when Doug 
meets with Steve to map out the day. They make sure the trucks are 
on the correct routes, picking up eggs in Watsonville and transport-
ing them to the Aptos plant for processing.

Once the eggs arrive, they are transported onto a conveyor belt, 
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A family farm is something special, and customers know it. 
Show your customers that you support family farms by using 
the CAFF logo on your products.

As a member of the CAFF community, you’re actively sup-
porting efforts to protect family 
farms across California. Whether 
you run a family farm yourself or 
buy directly from family farms as 
part of your business, show your 
customers that your business is 
part of the solution.

Like Glaum Egg Ranch, you can advertise your partnership 
with CAFF on every package you send out. Here’s how:

• Become a Business Member 
with a donation of $500 or more

• Sign a one-year renewable Contract/
Use Agreement with CAFF (subject to CAFF board 
approval of the business’ activities and mission)

• Add CAFF to your business-liability insurance

Dave Runsten, Executive Director, dave@caff.org 
(530) 756-8518 x 25

Joy Rowe, Membership Director, joy@caff.org 
(530) 756-8518 x 17

C AFF Business  Members

organization dedicated to the humane treatment of farm animals. To 
receive certification, the ranch is required to meet certain standards:

• Provide a minimum amount of land per chicken
• Provide ample access to food and water with no added 

hormones or antibiotics
• Allow chickens to engage in their natural behaviors 

(no forced molting)
• Handle them gently to avoid stress.

Asked what keeps him going when times get tough, Doug reflects 
on all the lessons his father taught him about hard work. He talks 
about being born on the Aptos property and his ability to make a liv-
ing and still be close to his family. He is aware that he is one of those 
lucky individuals who get to work and live on the Central Coast. He 
also gets to provide a product to customers who appreciate it.

He may not be rich in dollars, he says, but he’s rich in other 
ways. “We’re rich with what we have here.” He tells a story of being 
alone in the sales office one afternoon when the phone rang. He 
answered and a woman’s voice said “Thank you.” He asked what she 
was thanking him for, and she explained that she loved being able to 
buy organic eggs and appreciated the Glaums for providing such a 
quality product. The phone call made his day, and experiences like 
that keep him looking for ways to improve.

Doug thinks the next challenge will be that of local organic ver-
sus non-local organic. “Time will tell,” he says, whether customers 
will pay a little bit more for a local organic egg, versus an organic egg 
from a large company, which costs less but has to travel a lot farther.

The Glaums will face that challenge when it comes. For now, 
they’re enjoying life, enjoying their family business, and enjoying 
the customers who travel up their winding road for the taste of a 
farm-fresh egg. 
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Saturday, October 7, 2006
Full Belly Farm, Guinda, California

On many California farms, the fall harvest 
season marks the end of a frenzied year. At 
Full Belly Farm in the Capay Valley, fall 
is also the time to put down our hoes for 
a day and celebrate the year’s harvest with 
neighbors, customers & new friends.

The Hoes Down Harvest Celebration 
is dedicated to honoring and promoting 
the knowledge of agricultural arts and sus-
tainable rural living through inspiration 
and education. The festival is a wonderful 
opportunity for the community to con-
nect with the farmers and the farm. For 18 years Full Belly Farm 
has hosted the Hoes Down Harvest Festival on the first Saturday 
in October, inviting the public to share in this magical and unique 
celebration of the harvest.

The Hoes Down is truly fun for everyone. For the budding agrar-
ians, there are workshops on topics such as compost, weaving, saving 
seed, solar power, milking, and cheese making, along with a plethora 
of information about sustainable agriculture. Children enjoy running 

through a Sudan grass maze, flying down from a tractor 
on a zip line, listening to a captivating storyteller 
in a teepee, creating crowns from dried 
flowers, trying their hand 
at weaving and spin-

ning and so much 
more. Everyone 

can indulge in the organic farm-
fresh food, dancing to wonder-
ful live music, and take a tour of 
the farm with a farmer.

CAFF will have a booth in the Harvest Building at the 111th 
Annual Santa Cruz County Fair, taking place Tuesday, September 12 
through Sunday, September 17. This year the theme of the fair is 
A Fair to Remember and evening entertainment features the Groove 
Kings, Elvin Bishop, the BusBoys, Rain-a Tribute to the Beatles, and 
Dr. Loco’s Rockin’ Jalapeño Band.

CAFF’s involvement in the community is widespread, with our 
hedgerow and grassed waterway plantings on many local farms, our 
highly publicized Buy Fresh/Buy Local Campaign involving local 
farms and retail produce stores, and the Farm-to-School program 
which has brought new markets to local farmers and fresh food into 
local schools.

Many people at the Fair stop to talk with our members, staff and 
volunteers about CAFF’s work, our display and our various hand-
outs. Every year we have over 40 people staffing the booth during 
the six-day fair. We also make our booth available to other sustain-
able agriculture nonprofits to display their educational materials.

For all of those involved in the community throughout the year, 
participating in the County Fair is a rewarding experience and a 
unique opportunity to network and share experiences with people in 
Santa Cruz County.

The fair is at the Santa Cruz County Fairgrounds, 2601 East 
Lake Avenue (Highway 152), Watsonville. This will be the tenth 
year CAFF has had a booth at the fair. Call Sam Earnshaw at 
(831) 722-5556 if you’d like to help with this year’s display. 

On Sunday October 8, Hoes Down continues with a variety of 
seminars and activities offered on other farms throughout the Capay 
Valley. In past years seminars have included converting to bio-diesel 

power, fruit-tree pruning, and a wildlife raft-
ing tour of Cache Creek. Visit our website to 
see a list of this year’s Sunday activities.

Admission for Sunday activities: $10–
$35. Pre-registration is required for Sunday 
activities and space is limited.

With the help of the Ecological Farming 
Association and hundreds of volunteers, all 
proceeds from the Hoes Down go to benefit 
sustainable agriculture, local organizations, 
and worthy projects that help the environ-
ment and rural communities. 

For more information about the Hoes Down Harvest Celebration, call 
(800) 791-2110 or check out our website at www.HoesDown.org.

Saturday, August 26, 2006

Please join California Farmlink
for our upcoming

Friday, September 8, 2006  3:00ð5:00 pm
Glide Ranch, 36355 Russell Blvd, Davis

Celebrate this year’s re-opening of California FarmLink’s Davis 
location—at the beautiful, historic Glide Ranch.

Meet FarmLink’s staff and board members. Hear about our 
latest linking opportunities, workshops and trainings, and other 
services for farmers and landowners

Meet the other farmers and landowners in your area, and get 
to know one another! 

Scrumptious, locally grown refreshments will be served.
R.S.V.P.  Please call Kendra Johnson at (530) 756-8518 x32 by 
Friday, September 1 to let us know how many will be attending.
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dozens of environmental, public health, and farm organiza-
tions, have argued that pre-emption amounts to an anti-
democratic attempt to override the rights of local citizens 
and their elected representatives to act to protect their local 
interests. The state, in fact, has no laws regulating or in any 
way overseeing the use of agricultural genetically modi-
fied organisms. If SB 1056 were enacted, it would be the 
only law in California dealing with GMOs. The status of 
SB 1056 and the GMO debate in the state capitol can be 
followed at www.caff.org.

Farm to School Efforts Unsettled
As this issue of the Advocate goes to press, CAFF’s efforts to 
establish a Farm to School competitive grants program are 
unsettled in the state capitol. AB 2121 (Nava), co-sponsored 
by CAFF and Healthy Eating Lifestyle Principle (HELP) in 
Monterey County, was unexpectedly held in the Assembly 
Appropriations Committee. CAFF is discussing with Assem-
blyman Nava the possibility of amending another Nava bill 
in the Senate to continue the Farm to School proposal.

The bigger question about AB 2121, however, has 
always been “Where’s the money?” Without an appropria-
tion, the competitive grant program created by AB 2121 
will not get off the ground. And in recent weeks, an oppor-
tunity to secure funding for the AB 2121 Farm to School 
grant program has emerged, tied to the Governor’s desire to 
make new funds available for school gardens. CAFF is for-

Policy Update continued from page 12
tunate that two of the Legislature’s biggest fans of Farm to School are Assem-
blyman John Laird (D-Santa Cruz) and Senator Wes Chesbro (D-Arcata), who 
happen to chair the Assembly and Senate Budget Committees. They are in the 
middle of ongoing state budget negotiations and we are hopeful they can help. 
Keep track of Farm to School legislative updates at www.caff.org.

Department of Pesticide Regulation 
Gets Aggressive on Pesticide Air Pollution
The California Department of Pesticide Regulation (DPR) recently announced a 
landmark commitment to implement a strategy, including enforceable regula-
tions, to reduce air pollution from pesticides. The program will focus on soil 
fumigants such as methyl bromide, metam sodium and chloropicrin, which are 
used to fumigate soil before strawberries and other crops are planted.

Soil fumigants contain volatile organic compounds (VOCs), which form 
ozone and help create to smog formation. Soil fumigants make up about 25 
percent of all pesticides used in California agriculture. Pesticides are one of 
the top five sources of smog in the Central Valley, which is regularly in the 
running for the most polluted air basin in the country.

While soil fumigants may be the main culprit, DPR has asked manufactur-
ers to reformulate as many as 700 pesticides. DPR will pursue a multi-pronged 
approach, including reformulation, restrictions on pesticide use, changed 
practices—such as deeper soil injections and better tarps—to reduce pesticide 
emissions, and adoption of new technologies, such as “smart sprayers,” to 
apply pesticides more precisely and efficiently.

DPR saw the light after years of feeling the heat for its inaction on 
pesticide air pollutants. In the mid-1990s DPR committed to a 20 percent 
reduction in pesticide emissions, as part of the Central Valley’s overall clean 
air plan. DPR was sued after failing to take steps to meet that goal, and the 
court recently ruled against DPR and ordered DPR to meet its 20 percent 
reduction target by 2008. Still, for an agency with a history of dragging 
its feet, the plan by DPR, pushed by Director MaryAnn Warmerdam and 
Deputy Director Paul Gosellin, is a welcome change. DPR will become 
the first pesticide regulatory agency in the nation, including US EPA, to 
establish air pollution standards for pesticides. 

Common Ground continued from page 4

After lunch Dr. Shiva visited the UC Davis Student Farm. Encouraged by Davis’ 
support of organic agriculture, she remarked that we will be able to change the 
world only through our continued work at a local level. 

For both of Dr. Shiva’s talks at the universities, CAFF members were on hand 
to get inspiration and encouragement, as well as to discuss what CAFF is doing 
in California. Before Dr. Shiva’s talk in Santa Cruz, CAFF’s project coordina-
tors, Ildi Carlisle-Cummins and Marisol Asselta, gave a slide presentation 
about CAFF’s Farm-to-School and Buy Fresh Buy Local campaigns. Dr. Shiva 
remarked encouragingly, “I do at home exactly what all the amazing campaigns 
are doing here.”

According to Dr. Shiva, multinational corporations have seriously disrupted 
local economies and left Indian farmers in debt and unable to feed their 
families. This has led to civil unrest and a staggeringly high suicide rate among 
farmers. However, there have been no suicides among the 300,000 farmers 
with whom Dr. Shiva is now working. She says this is because organic farming 
feeds people without putting them in debt, and also repays our debt to the 
earth—in other words, it is sustainable. 

For more information on Dr. Shiva’s work see www.vshiva.net
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The news wasn’t all bad; Pollan believes there is still hope.
He cited the growth in popularity of stores like Whole 

Foods and Trader Joe’s as evidence that more and more 
Americans have a deep sense that something is wrong with the 
way they have been eating and want to make better choices. 
The Slow Food organization takes that movement even further 
– making food and the preparation of meals the center of life, 
rather than an afterthought.

Pollan suggested that the way to keep turning the tide is by 
teaching children to think about their food and where it comes 
from. Many don’t know that hamburger, like milk, comes from 
cows. Many don’t know that a carrot is a root, not a shiny, 
smooth bullet that arrives in a cellophane bag. “Children learn 
very important lessons eating locally,” he said.

That education comes from places like farmers’ markets, 
where “the city engages the country,” and where children can 
meet the farmer who grew that carrot.

Pollan said change continues to happen as more and more 
people support local agriculture by purchasing a weekly CSA 
(community supported agriculture) box. And change doesn’t 
stop at the box; it continues in the kitchen. “You have to cook,” 
said Pollan.

Pollan asked the audience to consider why people who think 
it’s OK to get shoes and clothing from places where they can be 
made cheaply, don’t feel the same way about food. Why are they 
shopping at farmers’ markets? Buying CSA boxes?

“They’re protesting something,” he said. “Food is a metaphor 
for all of the things that people sense globalization represents.”

He suggested that by connecting to food and farming on a 

local level, Americans can shop as citizens, not just consumers. By purchas-
ing local food, they can support local farmers and protect their surround-
ings, the very land on which that food is grown.

Pollan acknowledged the many larger issues at work: the United States’ 
dependence on oil, use of pesticides, farm bill subsidies, world trade and 
agricultural policy, the cost of healthy food versus highly processed food. 
Still he offered hope. “Local is one place that the juggernaut of globalism 
cannot reach,” he said.

He told the audience that they cast their votes three times a day, and 
just by casting one vote a day in the right direction, they are part of a 
movement for change.

“We can help create the world we want to live in, one delicious bite at a 
time,” he said. 

Michael Pollan continued from page 1

Join the Communit y Alliance with Family Farmers
YES, Iõd like to join CAFF!

Mail or fax this form to: 
Community Alliance with Family Farmers
PO Box 363, Davis, CA 95617  Fax: (530) 756-7857
For more information contact the Membership desk at 
(530) 756-8518 x 17 or joy@caff.org.
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SB 1056 is slated to be heard by the full Assembly when the 
Legislature returns from summer recess on August 7. The bill likely 
has the votes to pass the Assembly, but faces a much less certain 
future when it returns to the Senate for a final vote. The bill’s spon-
sors and supporters, including the biotech industry, the California 
Seed Association and the California Farm Bureau, have made recent 
overtures to determine if amendments could be taken to the bill to 
remove the objections of opponents. The answer to that question is 
still unknown, especially at the very end of the two-year legislative 
session, which ends on September 1. August in the Legislature is 
always a very hectic time, and hardly ideal conditions for negotiating 
major legislation. 

SB 1056 declares that the state “occupies the entire field of 
regulation” regarding nursery stock and seeds, and prohibits any city, 
county or other political subdivision from adopting any ordinance 
or regulation to prohibit or regulate the registration, labeling, sale, 
storage, transportation, distribution, notification, or use of nursery 
stock or seeds.

While the bill never refers to GMOs, its sole purpose is to 
prohibit local regulation of them. Opponents, including CAFF and 
the statewide organizations representing cities and counties, as well as 

Bill to Pre-empt Local Control of GMOs Is Back
In July 2005 CAFF reported on legislative efforts to pre-empt local 
citizens and their elected representatives from enacting any restric-
tions on the use of agricultural genetically modified seeds or plants. 
SB 1056 (Florez) was heard by the Assembly Agriculture Committee, 
but in the face of widespread opposition, the chairwoman of the 
committee, Assemblywoman Barbara Matthews (D-Tracy), held the 
bill in committee without a vote.

Eleven months later SB 1056 was back and on June 28 the Assem-
bly Agriculture Committee unanimously passed it. The action by the 
Agriculture Committee was not unexpected, especially given that a 
majority of the committee had signed on as co-authors of the bill.

The committee heard lengthy testimony from both supporters and 
opponents, with supporters focusing on the benefits of biotechnology 
and the difficulty of farming under different rules from county to 
county. Opponents, including many citizens who came from around 
the state, acknowledged that a statewide set of consistent rules might 
be preferable, but that local citizens had been left with no alterna-
tive because the state has no rules governing the use of genetically 
modified organisms (GMOs) in agriculture. Last year, in fact, the 
same Assembly Agriculture Committee heard a bill that would have 
protected innocent farmers whose crops were contaminated by 
GMOs, and failed to even give the bill a motion for a vote. Policy Update continued on page 10

California Food & Farming Policy Update
by Pete Price


