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Dr. Preston Maring is a Local Food Hero
By Penny Leff, Sacramento Valley Growers Collaborative

Next time you buy a tree-ripened peach from a farmer out-
 side your local hospital, or next time you fill an order for 35 

boxes of your farm’s cherry tomatoes from CAFF’s Growers Collab-
orative, thank Dr. Preston Maring.

Dr. Maring gets things done. As a primary care physician at Kaiser 
Permanente Hospital in Oakland, he teaches patients 
that what they eat is the most important factor in their 
health. He was bothered for many years by not seeing 
major changes in the diets of these patients. Five years ago 
Dr. Maring began making the connections that would 
bring fresh fruits and vegetables from local farms right 
through the doors of the hospitals, onto the meal trays of 
all the hospital in-patients, and soon to all 60,000 Kaiser 
Permanente employees and countless others at businesses 
enrolled in the Kaiser Permanente Health Plan. This is 
the story of one determined man building partnerships, then guiding, 
nurturing, and inspiring partners to make the small-farm-to-big-
institution puzzle a sustainable reality. 

Hospital Farmers’ Markets

It all began with hospital farmers’ markets. Dr. Maring learned to 
cook as a child, and enjoys shopping at farmers’ markets. In 2002 

he noticed that vendors sometimes sold jewelry and purses in 
the Oakland Kaiser Hospital lobby, and wondered if selling fresh 
produce could work. A partnership with Pacific Coast Farmers’ 
Market Association, managers of certified farmers’ markets through-
out Northern California, proved that it could work. The first Kaiser 

Permanente organic certified farmers’ market opened 
outside the Oakland Kaiser Hospital in 2003. By the end 
of 2007, 30 Kaiser Permanente farmers’ markets were 
operating in six states.

Each Kaiser market has a different personality and the 
sizes vary. The Portland, Oregon market is the largest, with 
30 vendors. The South Central L.os Angeles market isn’t 
at the hospital at all, but sets up in a park in the middle 
of Watts. Word about the Kaiser Permanente markets has 
spread, and other hospitals are starting farmers’ markets, 

too, in Minnesota, Tennessee, Ottawa, and Boston. Dr. Maring recalls 
talking on the telephone with a couple of women who worked at a 
hospital in Detroit. The next thing he knew there was a picture in 
his email inbox of the farmer at the new one-vendor Detroit market, 
smiling because he was earning $1,000 each market day.

Teaching Young People to Care about Nature
by Joanna Johnson, Wild Farm Alliance

This winter I heard Mas Masumoto, author of 
Epitaph for a Peach, speak at the Eco-Farm 

Conference in Pacific Grove. On that stormy January 
afternoon, his story about biting into a sun-warmed 
peach so perfectly ripe that its juices ran down his 
chin had our mouths watering at the memory of 
summer’s fruit. Driving home his point that we are 
shaped by our remembered moments, Mas then asked each of us to 
recall a defining experience that brought us into deeper connection 
with our food. Some people shared stories of harvesting peas from 
their grandmother’s garden or of sprinting from the field, fists full of 
corn, to get it cooking before the sweetness escaped out the husks. 
Accounts varied like the shades of spring, but the theme was common 
and deceptively simple: the shortest chapters in our life history 
frequently have profound implications on how we view the world.

Many of our nation’s children spend a paltry 
number of hours interacting with the natural world. 
The litany of causes can range from video games 
and overexposure to the Internet to urban blight 
and suburban isolation, depending on whom you 
ask. Coined “Nature Deficit Disorder” by author 
Richard Louv, this lack of contact and familiarity 

with biodiversity could have far-reaching consequences. If there is 
truth to the adage that we protect only what we love, we love only 
what we understand, and we understand only what we are taught, 
then thoughts of the next generation’s conservation ethic quickly 
turn sober. Without memories grounded in the sight of the creek, 
the smell of the garden, or the sound of the woods, young people are 
unlikely to conclude that the preservation of a diverse countryside 

See Preston Maring continued on page 8

See Teaching Young People continued on page 5
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C•A•F•F Save Farmland to 
Reduce Global Warming

by Dave Runsten, Executive Director

Global warming is upon us and will require wrenching 
changes in all aspects of our lives and businesses. Various 
estimates put the contribution of the food system at almost 
20 percent of greenhouse gas (GHG) emissions in the 
United States. Agricultural production is probably only 
seven percent—with half of that from confined animal 

operations and the rest resulting from transporting, processing, retailing, storing, and 
cooking the food. 

The State of California, in its implementation of the California Global Warming 
Solutions Act of 2006 (AB 32) through the Air Resources Board, is not focused on the 
whole food system and is considering the following agricultural issues:

1. Methane reduction on dairies utilizing anaerobic manure digesters
2. Conservation tillage in field crops 
3. Carbon sequestration in orchard and vineyard management
4. Reforestation and riparian restoration on farms and ranches
5. Biomass utilization through bio-fuels
6. More efficient use of nitrogen (i.e., less fertilizer) and less nitrous oxide emissions
7. More efficient use of water (i.e., less energy used in pumping)
As these on-farm programs proceed, agriculture will become an increasingly desir-

able land use from a GHG perspective, as compared to urbanization. This issue of 
land use has already become an important topic for environmental groups, which are 
encouraging policies that mandate more compact smart-growth development patterns. 

Permanently saving farmland near cities would have several GHG reduction 
benefits. Blocking urban sprawl would increase urban density and limit commuting 
distances. A recent report from the Urban Land Institute1 emphasized the need to 
reduce vehicle miles traveled if we are to meet GHG reduction goals. By promoting 
more compact urban development—smart growth—we also increase opportunities for 
walking and bicycling, improving the health of the urban population.

Preserving farmland near urban areas makes possible the redevelopment of our local 
food system, supplying produce, meat, eggs, dairy products, and other perishables to 
the urban population. CAFF has been advocating such a local food system for many 
years through its promotion of direct marketing by farmers at farmers’ markets, farm 
stands, and Community Supported Agriculture; its Buy Fresh Buy Local campaign; 
and the development of the California Growers Collaborative, a distributor of source-
identified local produce.

Some argue that producing food in an environmentally sound manner in New Zea-
land and shipping it via boat to San Francisco might have a smaller carbon footprint 
than the produce trucked to a local Bay Area farmers’ market. This takes a very narrow 
view of the GHG impacts, since it neglects all of the potential GHG benefits associ-
ated with a local food system that also facilitates denser urban development. Neverthe-
less, it will be important to make the local food system as efficient as possible. This 
could entail utilizing bio-fuels in transport, designing more efficient trucks for local 
farmers, or promoting cooperation among producers, as in our Growers Collaborative. 

The combination of falling housing prices and rising food prices provides an 
opportunity to re-think the sprawl that is enveloping farmland in California, particu-
larly in the Central Valley along the Highway 99 corridor. The cities in that region 
were built in the midst of the best farm land as market towns. As they expand now, 
they are paving prime farmland that also benefits from gravity irrigation projects, 
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The last thing a farmer wants to hear is that a Mediterranean 
 fruit fly has been found in the vicinity of his or her farm. This is 

exactly the kind of phone call that Nigel Walker, owner of the 105-
acre Eatwell Farm, received from the California Department of Food 
and Agriculture in mid-September 2007. Twelve adult and 33 larvae 
medflies, as they are commonly known, had been discovered in Dixon, 
California just a few miles from his farm. DNA tests identified the 
insects as natives of Hawaii or possibly Venezuela. It is suspected that a 
Dixon traveler smuggled a medfly-infected mango into the country.

The medfly is one of the world’s most devastating agricultural 
pests, due to its short maturation cycle and preference for nearly 
250 fleshy-skinned fruits and vegetables. The larvae reduce the host 
produce to an inedible mush after feasting for 
six to 11 days. The agricultural land surround-
ing Dixon is an attractive breeding ground for 
the insect because of the area’s Mediterranean 
climate and the presence of many potential 
host plants.

A Grave Situation

The appearance of the medfly triggers alarm 
amongst politicians, growers and public agen-
cies due to its potentially catastrophic effect on 
the California and United States economies. 
The Pacific Rim countries are the largest importers of California 
agricultural products. Japan is adamant about restricting trade on 
produce possibly infested with medfly larvae because the country 
wants to protect its own growers. The financial impact on the U.S. 
and California could compound as other East Asian governments will 
likely follow suit if Japan imposes trade restrictions. As a result, U.S. 
government agencies act quickly to alleviate foreign buyers’ concerns 
by squelching any presence of a medfly population in the state.

The California Department of Food and Agriculture (CDFA) and 
the United States Department of Agriculture (USDA) follow a stan-
dardized procedure for preventing the spread of medflies. Current pest 
control methods include breeding and releasing sterile male medflies, 

bait trapping, spraying a spinosad insecticide, and stripping potential 
host fruits and vegetables in quarantined areas. Spinosad has replaced 
Malathion as the state’s preferred medfly pesticide and is approved for 
use on organic farms. Growers in Solano County, the site of this quar-
antine, can opt to use the possibly carcinogenic insecticide on their 
crops, but it is not required or sprayed aerially by public agencies, as 
during previous quarantines.

The USDA gathered Nigel and 40 to 50 other growers operating 
within a four mile radius of the medfly discovery sites for an evening 
meeting to explain how the quarantine would be conducted and 
to obtain their written agreement to cooperate with the eradica-
tion. Nigel realized the gravity of the situation as he pulled into the 

parking lot. “There were all the big Dixon 
farmers. I drive in and there are government 
license plates, state of California license plates, 
the Secretary of Agriculture (was) there.” 
Farms operating in the quarantined area are 
not allowed to move their crops outside of its 
perimeter without USDA approval. Growers 
can transport their quarantined produce once 
it has been treated for 40 days with a spinosad 
or if it is tightly wrapped during a trip to 
an outside processor. These options weren’t 
helpful to Nigel since his ripening produce 

wouldn’t keep on the vine for the additional 40 days of spraying and 
weren’t grown for processing.

Everyone Pulls Together

Eatwell Farm’s primary source of income is a 700-member Commu-
nity Supported Agriculture (CSA) program. CSA members receive a 
weekly box of farm-fresh produce in exchange for their membership. 
His boxes primarily contained tomatoes, peppers and eggplants when 
the quarantine hit in September. This left him with little to offer his 
members, farmers’ market customers, and wholesalers, bringing a 
significant drop in income. “I wasn’t putting the value into the boxes, 
and I was losing farmers’ market sales and I was losing wholesale sales 
and I was having to buy in (extra crops for the CSA boxes).” Nigel 
found out which customers were loyal to him during the first five 
weeks of the quarantine. The wholesalers purchasing his aromatic 
herbs disappeared after the news. His sales from the weekly San 
Francisco’s Ferry Building farmers’ market dwindled. Fortunately, 
Nigel’s CSA members decided to stick by the farm.

This level of solidarity was echoed among many of the other 
organic small and mid-size growers in the region. Full Belly, River 
Dog, Terra Firma, and Massa Rice sold Nigel organic food at good 
prices. “They gave us really good terms,” he said, “making sure that 
we had a box to send out that had something in it.” Good will wasn’t 
limited to the agricultural community. The California Secretary of 
Agriculture, A.G. Kawamura, who understands how CSAs operate, 

See Saving Eatwell continued on page 6

Camaraderie Saves Eatwell Farm During Medfly Quarantine
By Rebecca A. Markussen

Global Warming continued from previous page

which provide the most energy-efficient agricultural water at the 
lowest possible cost.  It is folly to pave over these best and most 
inexpensively irrigated lands close to population centers in the face 
of predictions that global warming will lead to smaller snow packs 
and reduced water supply. Changing California’s development model 
is the most important action we can take to address global warming, 
which is the most important issue of our time. 
—————————————————————
1 Reid Ewing, et al., Growing Cooler: The Evidence on 
Urban Development and Climate Change, Urban Land 
Institute, Washington, DC, 2007
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Nevermore Farm, Arbuckle
By Libby Earthman
Drew Scofield and Deborah Raven-Lindley met the way many farm-
ers meet—through the open window up of a beat-up truck. While 
Drew, an almond grower in Arbuckle (about 40 minutes north of 
Sacramento), was bumping along a patchily paved 
Colusa County Road, he noticed a new neighbor 
out trimming her blackberries and stopped to 
inquire about who owned an adjacent field.

As Deborah recalls, “He drove up in the ugli-
est, most beat-up truck I’d ever seen.” Though this 
meeting didn’t provide the information he sought, 
what he got out of it was of much greater value—a 
symbiotic, long-term farming partnership.

Since that chance meeting, Deborah and her 
husband Ken have worked with Drew to create a 
diverse Community Supported Agriculture (CSA) 
farm. Drew and Deborah’s complimentary skills 
and knowledge have helped them mutually and individually propel 
their businesses forward. While Drew continues to grow and manage 
400 acres of almonds, Deborah manages Nevermore Farm—their 
shared vegetable, heritage turkey, chicken, nut, and flower farm—
and helps Drew market his almonds.

Drew has worked with CAFF on a variety of projects since the 
late 1990s, and Nevermore Farm began selling produce through 
CAFF’s Growers Collaborative early this year.

Deborah—The Aspiring Farmer

Deborah and Ken moved from West Sacramento to a nine-acre 
homestead with the dream of starting a small, diverse farm. Their 
creation, Nevermore Farm, seeks to preserve those rare and vanish-
ing varieties of plants and animals once abundant on small Ameri-
can farms.

“The rich diversity of the crops our ancestors knew has been 
distilled into a scant handful of offerings at the supermarket… A 
seeming abundance of food lines the shelves of every grocery. Yet, 
many produce sections offer frequently tasteless, pesticide-laced fruit 
and vegetables,” Deborah remarked.

Deborah, who spent five months working as a deckhand on a 
cargo ship, has diverse interests—reflected in the variety of food she 
produces, and the methods by which she produces it. For example, 
her chickens roost in a lighthouse.

With a passion for preserving the genetic heritage of American 
poultry breeds, Deborah raises three heritage varieties of turkey: 
Narragansett, Royal Palm, and Belstville Small White. “Our primary 
goal is the sale of live birds to others who wish to conserve these 
breeds, but we do sell some for meat during the holiday season.” She 
also raises two varieties of endangered chicken—Buckeye and Dela-
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ware, as well as other egg-laying varieties.
When they moved to Arbuckle in 2002, the land came with, “a 

shop, a modular home, a 250-gallon diesel tank, a Kubota B2150 
tractor, and 68 sadly neglected almond trees.” The now-thriving 
vegetable, fruit, nut, and poultry farm is the result of hard work—

and a patience and dedication to learning 
the skills she never learned growing up in a 
suburban area.

Her chance meeting with Drew Scofield 
provided Deborah and Ken with just the 
mentor they needed to move their dream 
into a reality.

Drew—The Renaissance Farmer

Drew Scofield is a renaissance man, in the 
literal sense of the word. A bundle of energy 
and ideas who sits down only long enough 

to eat, he’s always willing to try new things and further develop his 
already impressive capacites.

While many almond growers groused about the rising cost of 
renting bees for pollination, Drew decided to raise bees—2,000 
hives of them—just to ensure he’d have enough to pollinate his 
almonds. He even hand-harvests pollen from certain almond 
varieties and distributes the pollen to the hives to ensure the bees 
cross-pollinate his trees.

Drew grew up on a farm on the outskirts of Arbuckle, like the 
preceding four generations of Scofields before him. He and his father 
grew a variety of row crops including beans, wheat, rice, potatoes, 
almonds, and other commodities. “We generally concentrated on 
crops that never made money,” Scofield joked.

In the mid-1990s Drew and his father began converting most 
of their land to the cultivation of almonds. This transition coin-
cided with an upturn in the almond market, and Drew now grows 
almonds on most of his acreage.

Drew’s father recently passed away, and Drew often remarks 
that he wishes his dad could have seen the upturn in the almond 
market. Drew and other California almond growers, who collectively 
produce 99% of the world’s almond supply, benefit from successful 
marketing efforts which increase awareness of the health benefits of 
eating almonds.

 His efforts to grow almonds sustainably comes from his roots 
in the area. Generations of Scofields were raised on the land in 
Arbuckle, and his kids grew up there. “There’s something to the 
idea that the land needs to be managed with seven future genera-
tions in mind. I want our family land to remain healthy so future 
generations can keep farming it. My sons are fifth-generation 
Arbuckle farmers.”

Drew was one of CAFF’s original Biologically Integrated 

Deborah Raven-Lindley and Drew Scofield 
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and intact wild places are really that significant.
CAFF has helped to reverse this trend with its Farm to School 

Program that teaches students a sense of place rooted in an agri-
cultural heritage. To further integrate the concept that healthy 
food requires healthy ecosystems, CAFF is collaborating with Wild 
Farm Alliance (WFA) on a new direction: student involvement in 
the Biological Farming Program. In addition to learning about the 
importance of supporting their local farm economy and why fresher 
is better, students are being taught how farming practices and their 
food choices affect things like wildlife and water quality.

But What Does That Look Like?

It’s a cool December morning on Tom Broz’s small, mixed-crop 
organic farm near the Central California coast. Young lettuces and 
broccoli are poking up their heads in some fields while others wear 
a winter cover crop. An old van pulls up with Farmer Tom at the 
wheel. Students from the Santa Cruz Montessori School pile out, 
awakening the scene with laughter and talk of whatever happens to 
be occupying their middle school minds. Shovels are distributed and 
everyone gathers around to give their best guess at what the word 
hedgerow really means. Following some talk of beneficial insects 
and pests, native pollinators, habitat connectivity, and the filtering 
action of roots, the students are given a demonstration of how to 
free a plant from its pot and get it into the ground right side up. 
Then, tools in hand, they are set loose to install a 500-foot row of 
native plants by lunch.

A couple of hours later, the fields are quiet again, and unless you 

were looking closely, you might not notice much of a change. But 
along one side of the field, on the edge of a drainage ditch, insects 
are investigating the newly arrived native shrubs. Below the surface, 
native grasses are tentatively putting down roots that will anchor the 
soil and help clean up whatever water flows their way. Talk to the kids 
munching their sandwiches and there might be lingering confusion 
about the precise definition and functions of a native plant hedgerow, 
but there will also be dirt under their fingernails, and  excited smiles 
as they tell you about the frog that they saw jump into the ditch.

CAFF and WFA are also partnering with organizations like the 
Monterey Bay Aquarium that already have strong educational pro-
grams in place. High school students involved in one of their latest 
endeavors, WATCH (Watsonville Area Teens Conserving Habitat), 
helped install a grassed swale at a local apple grower’s orchard last 
summer. And a group of precocious 11 to 14 year-olds from the 
Aquarium’s Student Oceanography Club, having recently learned 
about agriculture’s impact on marine systems, spent a Saturday 
planting a riparian corridor and playing in the mud through the 
middle of Bob Thorson and Jeanne Harrah’s Deep Roots Ranch.

Although these brief experiences won’t single-handedly address 
the complex problem of children growing up at a distance from 
nature, they are a step in the right direction and taken together, 
might amount to a strong base. By getting students outdoors and 
offering them a tangible means of interacting with their environ-
ment, these activities create a memory that might just bubble up to 
the surface when that child-turned-adult is determining how much 
value to assign family farms and the preservation of ecosystems. 
For more information about these programs, contact Sam Earnshaw at 
(831) 722-5556. 

Orchard Systems (BIOS) almond growers in the late 1990s. Drew 
joined the BIOS program because he was interested in learning 
about ways he could reduce his reliance on high-risk pesticides. 
“I’ve always been interested in finding better, softer ways to grow 
my crops.”

“I learned so much from the BIOS program, and I still use it in 
my orchards today. I always provide habitat for beneficial insects 
so that the populations of pest insects do not cause damage to the 
almonds.” Drew succeeded in eliminating insecticides in his 400 
acres of almonds. He is currently part of CAFF’s Colusa Almond 
Project, working to reduce erosion from his streambanks.

Small-Farmer Support Network

When Drew met Deborah that fateful spring day, they began a life-
long friendship and productive partnership which neither of them 
could have predicted.

Drew provides the technical know-how he has accumulated from 
decades of farming, and Deborah provides knowledge of niche mar-
keting and rare varieties of plants and animals. Though the almonds 
are technically Drew’s endeavor, and Nevermore Farm belongs to 
Deborah and Ken, the lines between them are fuzzy.

“Drew gets behind my ideas, and he has the experience and 
know-how to farm on a larger scale. I feel so lucky to be part of a 
team with him. I know what I want to make happen, but Drew 

knows the science behind how to make it happen,” said Deborah 
with admiration.

Drew benefits from the partnership because of Deborah’s market-
ing skills and specialized knowledge. “She has introduced me to so 
many plants that I never knew existed,” Drew said, “and she knows 
how to sell them. Take yacon (a Bolivian tuber), for example. This 
year we’re contracted to grow about half an acre of it for someone in 
Oregon. No one in the U.S. grows it commercially, and it’s a super-
food normally imported from Peru.”

In addition to contract growing, Drew and Deborah run a 20-
member CSA. Because they grow such a wide variety of plants, they 
offer an uncommonly diverse weekly box to their Davis, California 
customers. Boxes include such offerings as serviceberries and mul-
berries; cardoon; limes, blood oranges, and other citrus planted 
by Drew’s ancestors; eggs; and nuts including chestnuts, pecans, 
almonds, and butternuts.

In addition to relying on one another, Drew and Deborah 
benefit from the informal networks of small farmers trying to do 
similar work. Deborah’s first sale of turkeys came from Full Belly 
Farm’s customers.

As Deborah says, “We’re not an island, and it’s great when we 
can cooperate. This market is far from saturated. The service CAFF 
provides through the Growers’ Collaborative has been really key to 
our success. It’s great to know that we’re supported in our efforts.”  

Teaching Young People  continued from page 1
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Family Farm Food Safety Update
By Kira Pascoe, Family Farm Food Safety Coordinator

Since our last update, the leafy greens industry has become more 
aggressive in its efforts to create mandatory food safety rules that 
threaten diversified family farms, the environment and consumer 
choice in the marketplace. The industry is seeking ways to give the 
USDA authority to invoke inappropriate mandatory food safety 
rules on a variety of crops—in spite of massive consumer response 
to the USDA against national voluntary or mandatory rules for 
leafy greens. 

CAFF’s Family Farm Food Safety Campaign is working to 
promote food safety principles that protect family farms, the envi-
ronment and healthy consumer food choices. Our campaign has 
demonstrated that informed consumers do not support “food safety” 
rules created to protect agribusiness at the expense of family farmers.

Last fall, when the USDA called for comments on their proposed 
national Leafy Green Marketing Agreement, they expected only 100 
comments, but they received over 3,600, the majority of which were 
“against.” CAFF supporters and our network sent in 1,500! We are 
waiting to learn what the USDA proposes.

CAFF is continuing to fight industry attempts to dictate grow-
ing practices. The latest idea is to use the Marketing Act of 1937 
as a vehicle to regulate farms. The Marketing Act was created for 
economic purposes, but has been borrowed as a convenient tool for 
food safety regulation. The industry first used the Marketing Act 
model in California to respond to the tragic 2006 spinach E. coli 
0157 outbreak. However, the California rules, if made mandatory, 
would threaten the local food system by discriminating against 
diverse and limited resource farmers. In the Salinas Valley, misguided 
efforts in the name of food safety were directly responsible for a very 
significant level of environmental disruption.

Several farmers have said that if these rules become mandatory, 
they will have to stop growing the regulated crops, thus limiting 
consumers’ food choices in the marketplace. CAFF’s efforts have so 
far helped keep mandatory leafy green rules out of California and 
out of the Senate Farm Bill.

The current threat is a group called the Specialty Crops Farm Bill 
Alliance, an alliance of big agricultural producers, lobbying to put in 

a provision to use the Marketing Act to regulate all Specialty Crops 
(vegetables, fruits, nuts and nursery crops) in the House Farm Bill. 
CAFF co-wrote a letter opposing this provision that was signed by 
40 prominent national and California organizations and businesses. 
However, there is still a threat that this provision could be in the 
final Farm Bill.

Food Safety is a tremendously important issue and it is essential 
to understand and resolve it correctly. Food-borne pathogens like 
E. coli 0157 travel onto farms in water and on dust, usually from 
cattle and possibly other ruminants. Preventing and reducing the 
spread from these sources should be a critical part of the effort.

CAFF is encouraging efforts to reduce food-borne pathogens 
at their source and to conduct research on practical methods for 
their control. CAFF further recommends that food safety rules be 
developed for “high risk” crops, such as the processed, bagged salads 
(called “fresh-cut” by the industry). Data provided by U.S. Food 
& Drug Administration, and compiled by CAFF shows that since 
1999, 98.5 percent of E. coli 0157:H7 illnesses from leafy greens in 
California have been traced to processed, bagged salad. “Low risk” 
crops, such as traditional chard and kale, have never been implicated 
in a pathogen outbreak and should not be swept into rules created to 
solve an industrial food safety problem.

CAFF produced a white paper, The History, Politics & Perils of 
the Current Food Safety Controversy: CAFF Guide to Proposed Food 
Safety Regulations by Daniel Cohen. This paper explains why a 
Marketing Act model is not appropriate as a food safety regulatory 
tool and will not reduce pathogens in the environment, protect 
consumers or encourage environmental stewardship. We are also 
working with the University of California Cooperative Extension to 
develop practical and environmentally sound food safety rules for 
family farmers.

CAFF’s Family Farm Food Safety Campaign’s goal is to protect 
our vibrant local food system, the environment and consumer food 
choices in the marketplace. For more information, please contact 
Kira Pascoe, Family Farm Food Safety Coordinator, at kira@caff.org 
or (530) 574-1901 

Saving Eatwell continued from page 3

asked the CDFA workers implementing the quarantine to take 
care of Nigel. Maybe that is why the scientists have consistently 
responded to his questions within two hours. 

California State Senator Mike Machado, himself a farmer, reas-
sured Nigel that the quarantine would not spell doom for Eatwell 
Farm. Machado invited Nigel to submit an invoice to the CDFA for 
the eradication’s financial impact on the farm. Nigel suspects that 
the Senator offered this assistance to him because “We are a small 
farm. We have lost a lot of money in terms of our yearly income. 
We haven’t been able to sell our crops.” Nigel plans to carry through 
with the offer; the invoice will equal an estimated $70,000, plus the 
cost for treatment of summer fruits. Time will tell whether a CDFA 
reimbursement check will arrive in the mail.

Dealing with the Quarantine

Eatwell Farm is currently faring well because the CSA boxes are 
being filled with seasonal crops that are not quarantined, with 
the exception of peppers imported from another farm. Nigel has 
medfly-proofed his packinghouse in order to handle the peppers on 
his property. Eatwell’s packing house is a greenhouse with a shade 
cover on it.

In order to pass inspection, he installed a mesh cloth on the front 
door, sealed up the corners and agreed to record everything that 
comes in or goes out. The USDA responded efficiently when Nigel 
needed his packinghouse to be inspected. “I called them on a Friday 
afternoon and asked them if they could come and check this and 
sign off on Monday. They were there on Saturday morning.” Nigel 
suspects that this sort of prompt, respectful demeanor has fueled 
positive relations between the government agencies and growers 
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On a recent field day, my colleagues and I were discussing the concept 
of a watershed with a group of high school students from a rural 
area. After teaching about watersheds for three years, I’ve learned that 
invariably, if asked to explain or identify a watershed, one student will 
say, “It’s a shed where you keep your water.”

This group was no different. The students had 
volunteered to help us plant a hedgerow through a 
hands-on program called Student and Landowner 
Education and Watershed Stewardship (SLEWS). 
With the aid of plastic relief maps, we explained that 
a watershed is a land feature that extends from the 
ridge lines to the stream bottoms and drains precipi-
tation into a water body.

The students had clearly seen this process at work, and were eager 
to tell us about nearby streams. However, when we asked them to 
close their eyes and raise their hand if they lived in a watershed, not 
one hand went up.

Generally speaking, high school students—and adults for that 
matter—are not familiar with the concept of a watershed. Our 
nation divides the land based on political attributes, not natural 
features. U.S. residents can tell you their county and state, but not 
which watershed they live in.

That’s where the SLEWS program comes in. Through a tiny 
but hard-working, energetic staff, SLEWS does good on two fronts: 
restoration and environmental education on working farmlands.

CAFF currently has a project to improve water quality in the 
Colusa basin (north of Sacramento) with project partners including 
Audubon California, the Colusa County Resource Conservation 
District, and the Natural Resources Conservation Service. The 
project aims to help Colusa almond growers decrease erosion and 
pesticide runoff from their land.

A significant portion of this project aims to help seven landown-
ers install water quality improvement measures such as hedgerows, 
filter strips, and cover crops. These sites, coupled with extensive 

outreach, form the basis of our demonstration of lighter-touch farm-
ing to improve local water quality.

SLEWS agreed to oversee hedgerow planting at two of our 
project sites, and to conduct related environmental education. Small 

groups of students spend three to five days over 
three months working with a mentor to learn 
about native plants—the plants’ benefits to farms, 
wildlife, erosion, and natural pest predators—and 
natural resource career opportunities. The program 
seamlessly integrates with the biology and agricul-
ture classes the students are also taking.

Just as hedgerows we plant provide habitat 
for beneficial insects, the time we spend with the 

students helps plant the seed of personal responsibility while helping 
local farmers improve their farm.

Lessons Learned

No matter what concepts I set out to teach students, I am always 
amazed at what they already know, what they don’t know, what 
excites them, and what they teach me.

I often hear the old refrain that says youth today don’t, can’t, or 
won’t learn, help, or behave. What I actually see in the field is some-
thing entirely different.

The students continually impress me with their curiosity about 
the plants (“What’s the Latin name again?”), their respect for one 
another, and their sincere desire to improve the world around them. 
I come away from each SLEWS day refreshed and assured that 
tomorrow’s farmers will build on lessons learned today.

Each student who leaves the program has a clear concept of what 
a watershed is. However, what’s most important is not that they 
know they live in a watershed, but that they know their actions 
affect water quality. This knowledge will empower them whether 
they choose to remain in a farming community or move elsewhere 
after high school. 

Students Plant Wildlife Habitat on Almond Farm
by Libby Earthman, Colusa County Almond Project Coordinator

during the quarantine. “It wasn’t like someone came onto the farm 
and just sort of red tagged me… They called me on my cell phone. 
‘Nigel, we have a problem. Come see us. Please come to the meet-
ing.’ And they treated me right. They did their job.” Because of this 
amicable relationship, Nigel will likely feel more comfortable in July 
when a swarm of scientists will check his farm for traces of medfly 
before declaring an end to the 11-month quarantine.

Nigel decided to cooperate with the eradication because he feels 
that it is the right thing to do and doesn’t want other farmers to have 
to deal with a medfly quarantine. He said, “The last thing that I want 
is for this to spread to other farmers because this is devastating. There 
is a billion dollars worth of produce …within four miles. It is a lot of 
money. It is a lot of livelihoods.” Nigel would like travelers to under-
stand how a quarantine resulting from smuggling fruit into California 
affects growers. “People might think, ‘Oh, let’s take some fruit back, 

it will be fine,’” he said, “but it turned out that someone in Dixon’s 
holiday cost me $60,000. And some of the big farmers have losses 
as much as $100,000.” Despite the quarantine’s financial hit to his 
farm, the crisis has taught Nigel that he is embedded in a community 
network that will support him and Eatwell during difficult times.

Eatwell Farms will not only survive this medfly quarantine, but 
will proceed with a focus on taking care of the people who stuck 
by him. After watching more than 200 people working in his fields 
to process his quarantined produce, Nigel realized, “It cost me a 
few dollars, obviously, with the medfly, but this is what I have been 
dreaming of all these years. I have a renewed sense of what we are 
doing here.” It is obvious that this community anchored in personal 
relationships and locally grown food is strong enough to weather 
whatever challenges arise in its midst.
Rebecca Markussen is a freelance writer and the owner of Visionary 
Professional Services, a livable communities consulting business. Find 
out more at www.visproservices.com. 

Saving Eatwell continued from previous page
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Patient Meals

Dr. Maring chose CAFF’s Growers Collaborative to help bring fresh 
fruits and vegetables from local farms to the meal trays of patients 
in all 19 Northern California Kaiser Hospitals. He arranged for 
Kaiser to provide financial backing for a pilot program and con-
nected Growers Collaborative Regional Manager David Levin with 
the nutritionists at Food Service 
Partners in South San Francisco, 
who prepare the daily meals for 
patients at all the hospitals. They 
planned menus together and the 
Growers Collaborative began sourc-
ing fresh fruit from local farmers, 
and delivering it every week to the 
Food Service Partners’ kitchen. In 
2007, Kaiser purchased more than 60 tons of locally sourced fruit 
for patients’ meals. Kaiser Permanente’s support has been a strong 
base for the Growers Collaborative in the development of sustainable 
delivery routes to serve school districts, university dining halls and 
corporate cafeterias between Sacramento and South San Francisco. To 
read more about local food in patient meals and to see a slide show 
about Dr. Maring visiting local farms, visit:
http://xnet.kp.org/newscenter/stories/nat/2008-01-29-b.html

“Best of the Market” Boxes

Although the Kaiser farmers’ markets are good for participating farm-
ers and are well loved by the out-patients, visitors, staff, and neighbors 
who shop regularly, they have at least a couple of drawbacks. Many 
hospital staffers are just too busy to shop during market hours, and 
stall fees paid by farmers at the smaller markets are not enough to 
cover the cost of the market managers’ time. When Dr. Maring under-
stood the problem, he set about finding a solution.

The “Best of the Market” pilot program is scheduled to begin 
in spring 2008,  spreading to 12 California Kaiser farmers’ markets 
very soon. The participating farmers will tell the market managers 
what crops they have in abundance each week, and the manager or 
Dr. Maring will email all hospital staff to tell them the contents of 
the week’s $20 “Best of the Market” box. Each hospital department 
will send one representative to the market with cash to pick up boxes 
ordered by that department’s staff that week. No subscription, no 
CSA member database, no billing, no unclaimed boxes, no require-
ment to buy every week. The market manager will put the boxes 
together and get the cash to each farmer, with the management taking 
a small part of the $20 price for providing this service. Some hospital 
departments are already enthusiastic and ready to start. Others might 
need to wait and watch for a while.

Some Kaiser Hospital sites are not able to set up farmers’ markets 
but are within the service area of established organic farms’ veggie 
box distribution programs. Riverdog Farm of Guinda, California is 
already offering their weekly organic veggie box to staff at one Kaiser 
Hospital, with Kaiser promoting the program to employees. Delivery 
to more sites will start soon, says Dr. Maring.

Wider Distribution of Fruit & Veggie Boxes

Dr. Maring has even bigger plans. He envisions a Kaiser Permanente-
promoted fruit and veggie box distribution program offered to all 
60,000 Northern California Kaiser employees, and then to the employ-
ees of companies using Kaiser Permanente Health Plans. To meet this 
potential demand, Dr. Maring turned to The Fruit Guys, who already 
have the infrastructure to purchase high quality fruit and to ship boxes 
by next-day freight to any site in the country. To bring local fruits and 

vegetables into the plan, Dr. Maring formed a partnership 
between The Fruit Guys and the Growers Collaborative. The 
Growers Collaborative will provide locally grown fruits and 
vegetables to the Fruit Guys for the Kaiser program boxes, 
while the Fruit Guys will put the boxes together and take 
care of the customers. Dr. Maring wants it to grow carefully, 
only as fast as the Growers Collaborative is able to supply a 
sizable percentage of the box contents from local farms.

With the marketing department at Kaiser Permanente 
ready to promote the new fruit and veggie box program to Kaiser 
employees and as part of an Employee Wellness plan for all Kaiser 
Health Plan members, Growers Collaborative and local growers may 
soon be hustling to keep a steady supply of fresh, sustainably grown, 
local fruits and vegetables arriving in kitchens and lunchrooms across 
Northern California. Creating the system to provide this supply might 
be a challenge, but as Dr. Maring says, “It’s good for you, good for the 
farmers, good for the planet. Let’s do it!” 

Dr. Maring still finds the time to enjoy shopping at the markets, cooking, 
and serving on the CAFF board of directors. Read his farmers’ market and 
recipe update at http://recipe.kaiser-permanente.org/kp/maring/.

Preston Maring continued from page 1

A typical patient meal includes fresh fruit.

A C T I V I T I E S
How-to Workshops

Local Artisans
Seasonal Food

Farmers Market
Farm Tours 

Wagon Rides
Working Dogs

Kids’ Activities & Play Area
Arts &Crafts

Hay Bungalow 
Petting Zoo

River Fair
Native Plants

Wild Critters & Birdwatching
Fishing Lessons

Wine & Local Food Tasting
Overnight Camping

Sunday Breakfast

ENTERTAINERS
Hills Brothers Band

Banjo Brothers
Tara Tinsley

Joelle Maddyson
Rachel Renae

Valley Voices Poets
and more . . .

May 31 & June 1, 2008

Featuring U-Pick Organic Blueberries & Cherries

A 2008 Heartland Event
Spend the day at the organic RIVERDANCE FARMS along the Merced River

Saturday May 31st 4 �������� ������ 4 9:00 a.m.- 5:00 p.m.
Adults - $10.00     Children -$5.00     Camping - $10.00

Wine & Bites of Local Food [�������������������\ 6:00 - 9:00 p.m. -  $20.00

Sunday June 1st 4 ����������������4 8:00 a.m.- 2:00p.m.
U-Pick, Farm Tours, Nature Walks, Breakfast - $8.00

12230 Livingston Cressey Road - Livingston, CA 95344
For more information about tickets, booths & sponsorship go to 

http://pickandgather.wordpress.com or riverdancefarms@clearwire.net 
or phone: 209-620-0006 or 209-761-0081

hosted by RiverDance Farms, Community Alliance with Family Farmers, and other local organizations
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also scoop up fresh-caught ridgeback shrimp, spot prawns, sea bass, 
sea urchins, and many other options. 

Santa Barbara County has also long been known for its local history 
of viticulture, firmly rooted in the 
missionary plantings of the 18th 
Century. The wines have enjoyed 
a resurgence in the last 40 years 
with over 60 wineries and three 
American Viticultural Areas: the 
Santa Maria Valley, and the Santa 
Ynez and Santa Rita Hills. Santa 
Barbara’s wine country received 
a publicity boost from the 2004 
film Sideways, which featured local 

vineyards and tasting rooms, not to mention a local restaurant that 
serves Helmut’s organic lettuces. Wine and food lovers often take part 
in Slow Food Convivia—groups of people determined to preserve local 
food traditions. The Convivia in Santa Barbara are actively engaging 
the community with tours of the fish and farmers’ markets.

Supporting Local Farmers

While Slow Food Santa Barbara (www.slowfoodsantabarbara.org) 
works to maintain food-based traditions and support local farm-
ers, organizations like the Land Trust for Santa Barbara 
(www.sblandtrust.org) are working to protect agricultural land from 
development. The nonprofit Land Trust has partnered with private 
landowners to preserve 18,500 acres of open space and agricultural 
land since it was founded in 1985. By negotiating conservation 
easements with landowners, the trust has protected historic ranches 
and organic urban gardens from future conversion to residential or 
commercial developments. This important service is imperative if 
other farmers are to be called to the land as Helmut was. Many new 
farmers will be required to meet the growing demand for local food. 
In addition to needing more farmers, we also need more farmers with 
an environmental focus, like Helmut.

Helmut and Kathryn remember what farming used to be like. 
They called their farm Classic Organics because they wanted to recall 
what Helmut refers to as “the original vibe” of the organic move-
ment. The original inspiration of organic farming for them was to 
cultivate not only healthy fruits and vegetables, but also a healthy 
human relationship with the earth. Helmut wants to show people 
that food doesn’t just come from a supermarket, it comes from a farm. 
Organic agriculture, he says, “is about servicing local people with 
local food…none of that is in the regulations.” As we walk through 
individual counties in the Agrarian Advocate, it’s always wonderful 
to see what’s happening in our prime agricultural zones and to learn 
about the people who have dedicated their time and lives to growing 
and supporting our food system. There is no doubt that our ability as 
a community to preserve family farms in the state will determine our 
future vitality and community health. 

Highlight on Santa Barbara County
by Logan Harris and Temra Costa

The peace sign adorning the barn at Classic Organics farm in Santa 
Barbara County hints at Helmut Klauer’s personal history as a 

farmer: he first learned about commercial agriculture on a commune 
in the county. Today, he tends to his five acres in 
Gaviota, where he grows organic fruit and vegetable 
crops and utilizes 10 acres for rotational purposes. In 
addition to these fruits of the harvest, the farm also 
has chickens for eggs. Helmut’s wife, Kathryn Lamat, 
works on the farm when she’s not too busy at her day 
job as an attorney. They both were drawn to the fertile 
soils and historical agricultural significance of the area 
and its bounty.

The Mediterranean climate of Santa Barbara, which 
gives the county its “American Riviera” nickname, 
provides for a year-round growing season. The county, characterized 
by the east-west dividing range of the Santa Ynez Mountains and the 
cool coastal winds blowing off the Pacific, is home to a diversity of 
agricultural microclimates. Santa Barbara County’s history from 1830 
to 1865 is known as “the Rancho Period,” which gives a clue that the 
land was once dominated by cattle ranches. When the large ranches 
began to break up, the area’s fertile soil was transitioned into orchards, 
vineyards and row crops. The county is currently home to over 1,400 
farming operations whose top agricultural products include strawber-
ries, citrus, lettuce and avocados.

Celebrating Agricultural Traditions

Agriculture sprouts life and grows communities. Some even argue 
that without agriculture, there is no culture. The people of Santa 
Barbara have a great tradition of celebrating the local bounty and 
diversity of the county’s food and agricultural abundance. Founded 
in 1983, the Santa Barbara Certified Farmers’ Market Association 
(www.sbfarmersmarket.org) hosts seven year-round markets, six days 
a week. The Saturday morning farmers’ market in downtown Santa 
Barbara, founded in the 1970s, is especially popular. It draws growers 
from across the county and beyond, who in turn attract thousands 
of customers hungry for a wide variety of fresh seasonal produce and 
interaction with the people who grow the food they love.

Local eating in Santa Barbara refers not only to fresh fruits and 
vegetables, but also to a wealth of fresh seafood. The Santa Barbara 
Harbor hosts a fish market where seafood is available for purchase 

right off the boat–an 
option not to be 
taken for granted by 
eaters! Spiny lobster 
season, which runs 
from early October 
to mid-March, is an 
especially celebrated 
time of year. Fish 
market shoppers can 
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“Focus the Nation” Team Makes History
by Melanie Patrick, Humboldt Market Development Coordinator

Agrassroots education program for climate change action was 
  launched on January 30. “Focus  the Nation” included 10,000 

volunteers creating events at over 1,200 schools, civic organizations 
and businesses across the nation.

In Arcata, Humboldt State University co-sponsored an event 
which included panel discussions, speakers, and interactive workshops 
on climate change, ocean health, policy, green building, future energy 
sources, and energy conservation methods. Positive and creative 
solutions to climate change were provided by community leaders, 
technology specialists, nonprofits and faculty during the interdisci-
plinary event. “Focus the Nation offers all of us the rare opportunity 
to change the course of human history from one of consumption 
and destruction to one of caring, conservation and community,” said 
Gregg Gold, chair of the North Group Sierra Club and psychology 
professor at Humboldt State University.

Session topics included Why Eat Local—How to do it, a food 
panel facilitated by CAFF staff. Panelists represented various local 
food perspectives—policy, farm, institution, student, and com-
munity—and brought a wide range of solutions to local food issues. 
CAFF presented the Buy Local opportunity for schools to purchase 
more local food to both decrease energy use and increase their food 
quality. Jacque Neukom spoke about barriers and benefits to organic 
farming–lessons from his family farm in Willow Creek, California. 
Susan Ornelas discussed food security and sustainability issues, with 
specific data on how Humboldt County might be able to produce 
enough food to feed its current population. Sarah Mora gave 

information on the health benefits of grass-fed beef and the values of 
buying locally to reduce shipping and preserve agricultural lands in 
Humboldt County. 

Suzanne Simpson presented solutions for home and community 
food production, encouraging home gardens, canning, dehydrating, 
and CSAs as methods to reduce energy use and provide higher quality 
foods. Suzanne is a member of Peak Oil Action Group and grows most 
of the fruit and veggies that her family consumes. Jason Runyan gave 
a student’s perspective as an activist for AWARE (Always Working for 
Animal Rights & Equality), with data on both the energy savings and 
health benefits of a vegan diet. Questions and answers followed, with 
discussion about current land use issues in Humboldt County.

“We have the opportunity right now to apply our human creativ-
ity and technology to change our energy future, and this is what we 
have to do to stabilize our climate,” said Jennifer Berman, Focus 
the Nation team member and coordinator of Redwood Alliance’s 
Climate Action Project.

Berman added that an important goal of Focus the Nation is to 
notify our elected officials that the American people care about this 
issue and to pressure them to pass aggressive climate legislation. All 
participants in Focus the Nation voted on national priorities con-
cerning our climate future. The votes will be presented to political 
representatives and 2008 presidential candidates. 

For more information about Focus the Nation, see 
http://www.focusthenation.org/2percentsolution.php 

Humboldt’s High Priorities
By Michelle Wyler, Humboldt Farm to School Coordinator

Humboldt County—well known for its alternative cash crop—is 
  also becoming well known for its community food organizing 

efforts. Among a laundry list of innovative chapter activities was a 
recent hosting of one of the California Food & Justice Coalition’s 
(CFJC) statewide food summits. These summits, held in eight 
locations throughout California, are designed to gather input from 
community-based agriculture and food justice groups, with the goal 
of guiding CFJC’s upcoming policy work. Similar to CAFF, CFJC is a 
statewide membership coalition committed to the basic human right 
to healthy food, while advancing social, agricultural, environmental, 
and economic justice. Through advocacy, organization and education, 
they collaborate with community-based efforts to create a sustainable 
food supply for the residents of California.

This summit was an incredible opportunity for Humboldt 
residents to come together as advocates for local agriculture to 
discuss concerns, priorities, and hopes for our community. Some 
of Humboldt’s policy priorities include increasing access to land, 
rebuilding infrastructure to process and distribute local food, and 
increasing community food systems education. It was important to 

have Humboldt County’s rural perspective represented at this summit. 
These priorities will be combined with those from around the state 
to guide CFJC’s work. Visit www.foodsecurity.org/california for a 
complete listing of summit locations.

In addition to policy input, ideas were also generated for local action 
including development of a General Plan working group, organizing a 
local “Eco-Farm-type” annual conference, establishing an agricultural 
organization coalition, prioritizing equitability and access issues, and 
holding more on-farm events. CAFF Humboldt was thrilled to have 
this community input as we enter into a strategic planning process that 
will guide our regional chapter work for the next three years.

Building a resilient and healthy food system takes time and 
requires community effort. We are blessed in Humboldt County 
to still have thriving family farmers and diverse farms. We have 
land and water available for food production, producers willing to 
explore innovative market practices, and consumers committed to 
high quality, fresh and local foods. There are many threads and layers 
involved in building a strong food web and CAFF is leading the way 
in Humboldt County. 
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Policy Update continued from page 12

woman Nicole Parra promised a further hearing specifically on the 
issue of unfounded safety demands by buyers.

• Target and reduce E. coli 0157 reservoirs in the environment. All 
evidence is that the predominant reservoirs of E. coli 0157 in the 
agricultural setting are in large dairies and cattle feedlots. For the sake 
of public health, regulators must focus attention on these sources. 

Judith also took the opportunity to correct a common misimpres-
sion: CAFF does not support an exemption from the LGMA rules for 
small farmers; in fact, CAFF rejected a request by Western Growers 
to craft an exemption. Farms of any size that grow for the processed, 
bagged vegetable market should undertake rigorous safety practices 
that are not necessarily applicable to whole-head produce growers.

Light Brown Apple Moth

In January the CAFF Board of Directors heard a report on actions 
proposed by the state, including aerial spraying of pheromones, to 
control the spread of the light brown apple moth (LBAM). The 
board delayed taking a position on the spraying, awaiting further 
information. Since then, public opposition to the spraying in Central 
Coast and Bay Area cities has intensified, and several bills have been 
introduced, including:
AB 2760 (Leno) requiring the California Department of Food and 
Agriculture (CDFA) to prepare an environmental impact report 
before spraying in urban areas to eradicate LBAM.
AB 2763 (Laird) requiring CDFA to maintain a list of invasive pests 
for which eradication or control measures might be required, with an 
assessment of whether the use of pesticides is an appropriate measure.
AB 2764 (Hancock) prohibiting CDFA from applying pesticides in 
an urban area for pest eradication unless the governor declares a state 
of emergency.
AB 2765 (Huffman) requiring CDFA to hold at least one public 

hearing to consider alternatives to aerial pesticide spraying and to seek 
to certify the safety of the proposed pesticide prior to spraying.

CDFA and USDA argue that the pheromone-based pesticides are 
benign and that the pest can and should be eradicated. A number of 
biologists and entomologists at the University of California respond 
by stating that LBAM has been in California for decades, is well-
established, and cannot be eradicated. They argue instead for a control 
strategy, citing the pest’s longstanding presence in New Zealand and 
the country’s successful management to minimize economic damage. 
California Certified Organic Farmers (CCOF) recently revoked its 
support for aerial spraying, opting instead for a diversified ground 
IPM approach, as have Marin County Growers.

Freeing Up Farm Stands

Farmers also are contending with another kind of food safety law 
which applies to farm stands. Despite growing recognition by both 
farmers and consumers of the value of locally grown farm goods, the 
state’s retail food laws restrict on-farm stands to selling produce and 
eggs grown by the farmer. Value-added products, such as jams and 
juices, and even bottled water or sodas, are not permitted for sale at a 
farm stand unless it includes amenities, such as toilet and wash facili-
ties, which can be costly

The California Farm Bureau, through its Contra Costa County 
chapter, is the source of AB 2168 (Jones), which would allow farm 
stands to sell prepackaged processed food products, provided they 
come from an approved source and are stored in a vector-proof con-
tainer when the stand is closed. The bill maintains the existing laws’ 
prohibition on food preparation or sampling at the stand.

Although sampling of produce and nuts may not be uncommon at 
farm stands, it is nonetheless prohibited by the retail food code, and 
AB 2168 maintains the prohibition. CAFF is working with the author 
of the bill and county retail food inspectors to allow limited food prep 
and sampling. 

Like what we’re doing? Our projects need your support!

Mail or fax this form to: 
Community Alliance with Family Farmers
P.O. Box 363, Davis, CA 95617  Fax: (530) 756-7857

For more information contact the membership desk at 
(530) 756-8518 x17 or anne@caff.org.

YES, I want to help!
 $500  $250  $100  $50  $20

 Other $ ________________

 Check   Credit Card:  VISA   MC  (Circle One)

Card Number Expiration Date

Signature
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Capitol Report—Spring 2008
by Pete Price

Food Safety—CAFF Testifies at the Capitol

The causes of, and appropriate responses to, E. coli contamination 
in California’s leafy greens industry continue to confound policy 
makers and public health regulators as well as much of the state’s 
farming community. CAFF tried to bring some clarity to the issue 
when CAFF President Judith Redmond testified March 12 before the 
Assembly Agriculture Committee, which invited CAFF to present its 
views. Judith made four recommendations that reflect the essence of 
CAFF’s position on leafy greens and food safety:
• Food safety rules, whether government regulation or industry rules, 

should target the greatest risks. U.S. Food and Drug Administration 
(FDA) data show that 98.5 percent of the reported E. coli 0157 
illnesses originating in California from leafy greens were traced to 
processed, bagged salad (called “fresh cut” by the industry). In its 
2007 consumer food safety guide, the FDA explains in detail why 
processing, bagging and storing fresh produce increases the risk 
of bacterial growth and contamination. CAFF has long argued 
that “whole head” produce, often grown by smaller farms for local 
markets, poses almost none of the risk associated with processed, 
bagged produce and should not be subject to similar safety rules. 
U.S. Senator Tom Harkin (D-Iowa) agrees in his proposed Fresh 
Produce Safety Act, which gives the Department of Health and 
Human Services authority over “fresh-cut” processing safety.
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• Marketing Act programs are a poor tool to regulate on-farm food 
safety. The Leafy Greens Marketing Agreement (LGMA) was 
adopted in California as a way to set voluntary safety guidelines that 
would be widely adopted by the leafy greens industry. While the 
LGMA is a laudable effort, it is flawed. The LGMA board is com-
posed of a small group of very large growers and processors. Because 
produce handlers will not accept produce from farmers who don’t 
comply with the LGMA rules, it gives processors and handlers 
control over on-farm production activities. And the crop-by-crop 
nature of marketing agreements does not work well for farmers with 
diversified cropping.

• Environmental stewardship should be maintained, not under-
mined. Central Coast farmers, often working with CAFF, have 
been nationally recognized for adopting practices like hedgerows 
and filter strips to improve water quality and wildlife protection. 
In the last 18 months many farmers have felt forced—often by 
the produce buyers, who have adopted a scorched-earth, no-risk 
approach—to remove vegetation, install fencing and poison 
rodents. This is all a misplaced effort to eliminate animals from 
entering farm fields, despite almost no evidence that wildlife 
harbors human pathogens. Assembly Agriculture Committee chair-


