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LEWIS WAITE ORDER DEADLINE: THURSDAY JULY 5TH!!III ORDER NOW

AMERICAN FOOD | THIS WEEKS SHARE

Animal, Vegetable, Miracle by Barbara Kingsolver I Romaine Lettuce Red Leaf Lettuce
with Steven L Hopp and Camille Kingsolver Qty: 1 head Qty: 1 head

There are many books currently available | | Carrots Cilantro
that catalog the depredations of agribusiness upon the Qty: 1 bunch Qty: 1 bunch
food we eat. Agribusiness is an easy target: tomatoesas I Zucchini & /or Cucumber  Qty: ?
durable as little red suitcases, mad cows, turkeys so faty | Cabbage Chioggia Beets
they are unable to mate. There are at leag two books that Qty: 1 head Qty: 1 bunch
take readers through the supermarket, aisle by aisle andl T Shicken Recuerdos de Tuscon

another that unpacks groceries with three different
families and explores the ethical consequences of the
choices each family makes. The prevalence of these book‘
alone tells us something: if we need guidebooks to the
grocery store as if it were a foreign country, something is
clearly awry. The culture of our own food should not
require the help of an expert to decode it for us.
Personally, | find that the more | read these books the
harder it gets to shop for my family. Animal
Vegetable, Miracle by Barbara Kingsolver with Steven L
Hopp and Camille Kingsolver had a similar effect, but for
different reasons: by page 5 | was ready to move to theI
farm and turn my back on supermarkets altogether.

from Animal, Vegetable, Miracle
1 whole cut up chicken
Olive oil (for saute)
1 medium onion, sliced
2-3 cloves garlic, minced
Brown the chicken in a large kettle. remove chicken, add oil,
and gently saute the onion and garlic.
1 teaspoon cumin seed
Green chiles to taste, chopped
2 red or green peppers
1 large or 2 medium zucchini or other squash, thickly
sliced
Add to kettle and saute, add small amount of broth if necessary.
1 cup tomatoes (fresh, frozen, canned or ¥z cup
dehydrated, depending on season)
2 cups corn kernels
2 teaspoons oregano
1 teaspoon basil
2 cups chicken broth or water
Add to kettle along with browned chicken, add water or broth
(more if using dr ied vegetables), cover, and simmer for 30 to 40
* minutes, uintil chicken is done to bone. Garnish with fresh
e I = cilantro.
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Unfortunately I donotl thﬁ S”‘JCS' chglce '? %e?‘?Fﬁ”yh‘Heaoﬁed”}Ofe likely tot mfakewh
Barbara Kingsolver and her family are lucky enough to j ¢ Y 04 9roan  wi p ! €7a s urmest of uswyn y
have a handy farm. They had an established vegetablel I itis not so muqh the matter of resisting as it is the |ss_ue0f I
garden, even if the repair of the house left a bit to be | | finding the ethical, moral, local choices. The sad reality of

desired. They have spent summes there for years and I course is that those local, sustainable groanwith -pleasure

knew the lay of the land. After much planning and Ich0|ces are notavailable in the supermarket at all.

: ; So this is not another guide to the
preparation they set out to spend a year eating only food | . . o |
produced as locally as possible Either they would grow it I I supermarket. It is a report from the frontier of what lies

1

themselves or it would be grown in their county by b e y o Adond ciilture is not something that gets sold to I

someone they knew. They searched out local sources for people. It anses out of a place, a soll, a climate, a history,

each item they did not intend to produce themselves. a temperament., a collectitbe

. . i ?
Each member of the family was allowed one excepnon:l I gggr:/v':‘r}?ﬁgcoin;ae&’::lha;ie&; I)?‘Orgucal:llstu:gctioecsne?rlmjircgw;n- q
coffee, spices, chocolate, dried fruit. P ' Pes, '
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To many this sounds like unbearable buying habits that will let us love our food and eat it too? 0

.~ . : : ; This is not a prescriptive bc
asceticism. Stories of locavores in Canada eating parsmpl ; I
sandwi ches areno6t th.i Buteal:cy;rdirlg? I sreaercp Foruﬂ]e' Ioc%l fgq;j 8q]ture_.

to Ms Kingsolverif ood i s the rare mor %I ar.e ea{hlng z%pou ﬁ‘t'inq?l ally'ls that itwill be 1
—_—— e o o m mm m e = =— = = = == | dIiferent’everywheére. Just like each farm is different and |
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each farmer must observe closely the dynamic interactions
on their own land, eaters in different foodsheds will have
to learn what can be had in their area and when. It is
more work than stopping off at Whole Foods for some
prepared salads and overpriced sugar water. This is th
sl owest food there is: i A
for the entire year, starting the Thanksgiving turkeys in
April, so
the crop comes in and finishes, just as vegetables do.
When our farmerds market c
sure our freezer was stocked with grass finished lamb
chops and ground beef, crammed in there with our own
poultry. o

They grew both vegetables and poultry,

husbanded eggs, baked bread, made their own soft cheese
~and yogurt and fAput byo in
for winter. A W] e harvest

make pesto in large batches, freezing it in gnt-sized bags.
At farmers markets it starts showing up by the snippet in
June and in bulk over the next two months: fresh, fragrant
| and inexpensive enough for nongardeners to put up a

k!

t h at 6ryneedshoeorder bne. eBut<1 LI

I 'l Kingsolver shares her road to truly appreciating the |
I I compliment fYoude areal housewifeo. I
Most American families will have some
I I similar story about turning away from the hard work of 1
farming. My father & family left farms in Kentucky for the
aircraftffaato rimeof thehNarth. Amd mpst & s remember
1 1 food tasting better when we were children, before profit 1
motieerard fbetter living through chemistry 0applied their I
methodologies to our food production. The Kingsolvers
I p @echdre tb tellrus thalh therevaiie nthee wayswoehinknabalue |
this whole thing. Revaluing agrarian work, whether we
I I take it on ourselves or not, is part of it. Part of it is
| acceptance that some things only happen at certain times
g of the year and they are worth waiting for. The rest of the
time there are other delicious choices to be made. Canned
s andh airizd  towaltoast aret differgnt thanuflesh -frome-thed
theaorl ke p |l fomat degs,t he kwoshdhoand
there are so many other ways to enjoy them.
Steven L. Hopp, her husband, and Camille
Klngsolver her eldest daughter also contribute to the book.
| Mr. Hopp contributes informative pithy sidebars on the
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winterbés supply.o i ssues (AA qui ck -relaed fuel economyp r o v
She knows of course that most of her readers woul d be to buy a quart of mo
| are not going to move to the farm and take up turkey | websites to refer to for more information, and their
husbandry, so thesesuggestions to take advantage of the  daughter Camille provides recipes (without motor oil),
farmers market at harvest time give new meaning to the nutritional information and meal plans as well as her own
phrase convenience food. Clearly if we leave it up to the observations. Recipes, links, excerpts and photos are
big corporations to be in charge of our conveniences they available at their website:
will cost us far more than money. Maybe convenience http://www.animalvegetablemiracle.com/index.html
doesnd mean not having to do the work, but just having Anyone can draw their own boundaries in
done it ahead of time. As consumers, the more of our own their own way and make a difference. As Mr Hopp
food processing we take on the better off well be. declares in his first sidebar
But just in case you were considering taking one meal a week (any meal) composed of locally and
on turkey husbandry yourself, there are some rare and organically raised meats and produce, we waild reduce
hilarious tales about fostering the lost art of turkey love: our countrybs oil consumption
AThese guys h a deir tails @ murgehtanating n goiltetery week. That 6s not gal l ons, b
display since last summer, more or less constantly, but changes in buying habits can
they directed the brunt of their show -off efforts toward is the spirit of the book. Inclusive, encouraging, hopeful
me, each other, or any sexy thing | might leave sitting and lively. T GretchenWiggins
around, such as a watering can. They really tried hard
with the watering can. Lolita kept plopping herself down
where theydd have to trip over her, but they pnly had eye
for some shiny Ilittle item. She sul ed, and | didndt bl a
her . Who hasndt been there?0
This is a wise, deep funny book. If I could
print the whole thing for you here | would simply do that.
1 There are solid information and entertaining anecdotes.
Tasty recipes| cand wait to try: 30 minute mozarella from
Ricki Carroll ( http://www.cheesemaking.com/ ), Basil
; Blackberry crumble, Melon Salsa, Frida Kahlo& Pan de
Muerto. There is information about canning and their
| family secret tomato sauce recipe. .
' | remember eating tomatoes in my Italian ACT NOW!

grandmot her &6s g a r dAadh helping kher
process them for canning, knowing in the steamy August
kitchen that we would be eating them at Christmastime in

her famous feasts that held her family, scattered by war,
together in a new country. Food can do amazing things,
and if my own mother rejected the work of the kitchen for

less steamy work in offices like so many of her generation,
the memories of what my grandmother did with food live

in anyone who sat at her table and inspire me to relearn at
least part of what my mother never wanted to. Barbara
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(maker of rBST) request to res trict dairy producers

from labe ling milk without bovine growth hormones:
http://ga3.org/campaign/rBGH

ASTORIA CSA CORE GROUP

STACEY, Top Tomato AARON, Tech Turnip

LIISA, Event Escarole KARA & KRISTY, Financial Fennel
SANDY & LIZ, Distribution Corianders

GRETCHEN & Dina, News Nettles WENDY, Outreach Oregano




