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Exhibit A. Excerpts (specified below) from the discovery deposition of Frank Barrie

with selected exhibits, dated June 30, 2011.
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Frank Barrie June 30, 2011
1

BEFORE THE TRADEMARK TRIAIL AND APPEAL BOARD

— _— — —_— -— — — —_ — - -_— - — — — X
INTEGRATED MANAGEMENT INFORMATION, INC.,
Opposer,
Opprosgition No.
91195543
Serial No.
77/883,973
-~against-
FRANK BARRIE,
Applicant.
— — -— — -_ - — - —_— - —_— — - - — X

EXAMINATION BEFORE TRIAL of FRANK BARRIE,
the Applicant, taken by the Plaintiff,
pursuant to Notice, held at the offices of
Baymont Inn & Suites, 1606 Central Avenue,
Albany, New York, on June 30, 2011 at 10:04
a.m. before George Malinowski, a Notary Public
of the State of New York.

**********************************************
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Frank Barrie June 30, 2011

F'. BARRIE

the content up that I wanted to have.
And I've learned that I have sufficient
knowledge of the subject matter that involved
in. It's been a learning experience, Chervl.

If you look on the website, the book
reviews -- I have only four book reviews
posted, but if you look at the titles and if
you have the chance to see the reviews -- I'm
learning as I go and I'm gaining more
confidence that I can contribute more to this
area of local food advocacy. The boock by -- I
don't want to run on if I'm not responsive, so
0 That's okay. You're the sole operator
and it's your intention to hire or recruit
either employees or other volunteers to help
you with the website business?
A It's so much easier to edit than it is
to write. And I keep trying to persuade
friends to write restaurant reviews of
farm-to-table restaurants. I even offered to
subsidize the meal with checks of $50 and I
try and try and try and I have found two
willing souls.
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Frank Barrie June 30, 2011

22

F. BARRIE

And just yesterday I put up a restaurant
review, this is great, of a restaurant in
Halifax, Nova Scotia called Chives and this is
a very good friend who is on vacation in Nova
Scotia and she actually dined at a wonderful
farm-to-table restaurant and wrote a review.

So at this point that's the most that
I've accomplished is this friend Linda Warden.
And then a very bright son of a good friend,
who has an easy time using words, Ethan
Bennett who is out in your state. Well, next
door, Missouri.
Q I live in Missouri.
A Oh, good. He's in St. Louis. He's in
the PHD program and history at Washington
University. And he's always been able to use
language clearly and he enjoys writing. He
usually writes about his historical subjects.
But Ethan has been writing reviews, restaurant
reviews. And I subgidize his meals, I'll give
Ethan 550 for every meal he wantg to write
about. And he's written reviews of
restaurants in St. Louis. And this weekend he

is going to write a review of a restaurant in
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Frank Barrie June 30, 2011

F. BARRIE
Maybe it is.
Q Actually, I think I see it in paragraph
three, there is midway through it says, "This
site will also have areas for and the number
-- third one is review of books, literature,
filme, etcetera, which promote local,
sustainable, organic agriculture."
A Thank vyou.
Q Also in paragraph two, I can see, if you
look at the first sentence, it talks about the
foods that are produced in a sustainable,
healthy way or 'organically" grown?
A You're right. By the time this mission
statement got posted, it had become clearer in
my mind organic is something to stress.
0 If I understand correctly, your mission
is to support local and organic grown produce
and livestock; igs that correct?
A Right.
Q I'd like to redirect you a little bit
and keep on sort of a path I had mapped out
about the trademark about
knowwhereyourfoodcomesfrom.com. You talked

about how you selected the mark. Before

28
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Frank Barrie June 30, 2011

29

F. BARRIE
adopting that trademark, did you do any sort
of search or investigation to determine

whether that mark or any similar mark was in

use?
A No, I didn't.
Q Did you ask anybody or cause anybody

else to do a search or any investigation to

find out if the mark or a similar mark was in

use?
A No.
Q Did you, I think you probably answered,

but did you at any point visit the United
States Patent and Trademark Office, to
determine whether or not the mark was
available for use or registration?

A No, T didn't. And the idea of getting a
trademark for the mark, it evolved as I was
developing the mark, if you know what I mean.
Q What do you mean by that?

A When I saw how wonderful the mark was
that Cathy Sikule, her business, Brownstone
Graphics in Albany came up with, it was really
her worker, Laura McEaney, she's no longer on
Ms. Sikule's staff, she left last December.
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Frank Barrie June 3¢, 2011

30
F. BARRIE

But she was the one who developed the
particular mark that I'm seeking to get
trademarked. And when I saw how wonderful it
was, I thought -- it occurred to me, it's
important to have a branding, something that
you could develop and I should get a trademark
over this wonderful logo.

So at that point I just looked into
filing the application. So I didn't take any
steps to see what else was floating out there

in the universe.

Q Did you prepare and file the application
yourself?
A Yes. Yeah, I didn't want to start

spending a lot of money. I thought I had the
ability to read and think and the legal
background, that I should be able to do it.
Though, I know the law has become so
specialized and it's remarkable how
specialized it's all become. But I thought T

would be able to work through the process.

0 I'd ask you to now look at Exhibit 2.
A Yes.
Q If you would look at it and let me know
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wondering maybe if you're responsible for
adding those words?

A Yes.

Frank Barrie June 30, 2011
33
F'. BARRIE
that they can lead a clean and healthy life."
A Right.
Q It's promoting public awareness of
shopping locally?
A Right.
Q Promoting public awareness of the need
for sustaining local agriculture. Do you see
that?
A Yes.
Q Do you recall if you added the words
sustaining local agriculture?
A Yeah, the idea of local agriculture and
sustaining. Yeah, that could have been my
words.
Q Then it says finally promoting the goods
and services of others by providing a website
at which users can link to local agriculture
sources. Do vyou see that?
A Yes.
Q I'1ll represent to you that my copy local

The Evolution of Deposition Maunagement www.setd epo.co
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Frank Barrie June 30, 2011

34

F. BARRIE

Q Promoting health and environmental
awareness within people so they can lead a
clean and healthy life. Are those services
that are currently being offered in connection
with the know where -- T should just say your
trademark.

When I'm referring to your trademark,
I'm referring to the trademark which is the
subject of application serial number 77883973.
That way I don't keep falling over my words.
A Sure.
0 Are you currently offering services to
promote health and environmental awareness
within people so they can lead a clean and
healthy life in connection with your mark?
A Yes.
Q As far as the second description,
promoting up public awareness of shopping
locally, are you currently offering those
services in connection with your mark?
A Yes.
0 Can the same be said for the third and
fourth description of services, promoting

public awareness of the need for sustaining
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Frank Barrie June 30, 2011

F. BARRIE
local agriculture and promoting the goods and
services of others by providing a website at

which users can link to local agriculture

sources?
A Yes.
Q Why did you decide to file a federal

trademark application for your mark?

A I thought -- that's a very good
question. I thought it would be good to
protect from having someone else use my mark
since I thought it was a real accomplishment.

It's just such a wonderful mark.

Q Why is it important to you to preclude
someone else from being able to use your mark?
A Because it's my mark; right?

Q Right.

A And you know, I developed it through the

use of friends, professionals, who put time

and effort into it.

Q What is the function of your trademark?
A The trademark brands and identifies the
website,

Q Does the trademark distinguish you from

others who may be offering similar or related

35
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Frank Barrie June 30, 2011

41
F'. BARRIE
industrial agriculture.
Q Can you explain what you mean by that?
A Well, my website and the purpose of the

entity, the website, is to promote local
agriculture. The three big areas of
information on the website are listings of
farmers markets, which are selling the produce
of family farms located locally to the market.

The second big area on the website is
the directory of community supported
agriculture farms. I have pages for every
state and each of the Canadian provinces,
except for the Yukon I think and Newfoundland.
And those farms are local farmg where people
in the community buy a share in the farm's
produce.

And the third big area of information on
the website are the listings of farm-to-table
restaurants, which are restaurants that show a
commitment to using food that is locally
grown.

So local agriculture is agriculture near
your community where you're living and my

understanding of IMI is more of a focus on
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Frank Barrie June 30,

2011

F'. BARRIE
food safety.
@) Your website promotes local agriculture,
does it also promote a sustainable
agriculture?
A Well, the words are a little -- are
being used very widely in the market place
now. There is a lot of use of green language
by the most extraordinary kinds of entities.
You know, industrial agriculture --
Q Your website, does it promote
sustainable agriculture?
A I would say =o.
0 You talked earlier it also encourages
organic agricultural practices; correct?
A Yes.
Q Do you have an understanding as to
whether the United States Department of
Agriculture has an order for food products or
agricultural products to qualify as to the
term of what you used local agriculture?
A No, I'm not aware of their regulations
in that area. I will say I'm not that
familiar with the regulations of the USDA.

I've begun to study and educate myself

42
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Frank BRarrie June 30, 2011

65
F. BARRIE
countries, I don't -- it gives you a funny
feeling. What exhibit?
o) Exhibit 6.
A Okay, got it.
Q Take a moment to look at it and refresh

your recollection if you've seen this document

before?

A Yes, I have.

Q What is Exhibit 6°?

A Well, when I started thinking about

doing the website, I had enough knowledge that
I knew I should do something like a business
plan to organize my thinking and that was the
purpose of this document. The only other time
I ever did anything like this, starting a
business, was with some friends in the 1980s,
it didn't really work out. But we did print a
newspaper called the Upstate Legal Record. It
was in the pre-internet age when lawyers
didn't have easy access to court decisions and
we were covering all the court decisions in
this section of New York State and we started
this newspaper. I think we printed -- I got
out, when I became a judge, I got out of it
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Frank Barrie June 30, 2011

66

F. BARRIE
and didn't really make any money.

I made enough money, I think $3,000, to
buy a piano, they bought me out for that. But
other than that, my friend thought this would
really become a humdinger of a business. But
when we did that, we did a business plan. We
sold subscriptions to the newspaper and we had
a thousand subscribers and they sold
advertising, too.

But they had people working, selling
adds and what we did was read the court cases
and digest the decisions.

So I knew to do a business plan and
that's -- in fact I probably pulled out,
though I don't have it, the business plan for
the Upstate Legal Record, I don't know where
it might be, but when I did this, I probably
would have fished around in the musty old
attic to find it. So that's what this is.

Q Wag this business plan ever distributed

Lo potential investors or banks or anyone

else?
A No. I don't even know if -- somebody
must have read it. I don't even know if my
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Frank Barrie June 30, 2011

&7

F. BARRIE

son read it.
0 Was this document just created so you
could internally organize your plan going
forward?
A Yes. And then I did send it to -- my
piano tuner said, when I told him what I was
doing, he said I know a lawyer who might be
interested in what you're doing. And I think
I sent it to him and he read it and he said
you need to describe what your revenue is
going to be better.

But it was -- no, I really didn't
distribute it or send it around much.
Q What year was this document created,

according to the front page?

A It would be 20009.

0 At the top area it says Know About Your
Food, Inc. Do you see that?

A Right.

Q Wag the company ever incorporated under

that name?
A No.
Q It sounds like you might have used a

business plan from your first business as sort
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Frank Rarrie

June 30, 2011

F. BARRIE
Bates number them.
A It's very good. Okay, 39.
Q Are you on page 3 of your business plan?
A Page 3, ves.
Q You stated under Roman numeral IIT the

first sentence says
knowwhereyourfoodcomesfrom.com will be a
website designed to promote small, sustainable
local agriculture by encouraging customers to
eat locally grown food which are produced in a
in a sustainable and healthy way or
organically grown.

A Consumers, not customers, though. By
encouraging consumers to eat.

Q Oh, I'm sorry, consumers, correct. To
eat locally grown foods which are produced in

a sustainable and healthy way or organically

grown.
A Right.

0 Is that still an accurate description?
A Yes, you know 1t is.

Q Then in the next paragraph 1t says you

have a long range plan. Then you listed

approximately twelve sort of measures that you

711
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Frank Barrie June 30, 2011

F. BARRIE
it's more of a way -- it's just too much, it's
a very different kind of model, business.
Q We're going to switch gears a little bit
now and actually, let's take a step away from
the exhibits for a minute here.

Do you recall what the earliest date was
that you began using
knowwhereyourfoodcomesfrom.com in commerce?

A Did I answer that in the answers to the
interrogatories? That would be better than
off the top of my head.

Q Sure, let me gee 1f I can find it here.
A Yes,
Q Yes, interrogatories. By the way, is

the exhibit igs one of the new ones, Exhibit
16.

A Ckay, I have that.

Q And it's of interrogatory six on page 3.
The guestion was, please state the date on
which applicant first used in commerce the
words Know Where Your Food Comes From
including, but not limited to use as part of
applicant's mark. Do you see that?

A Yes.

86|
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Frank Rarrie

20107

Q Ckay.
A But actually,

website went live.

When was that?

Yeah.

ORI O N I @

F. BARRIE

This date here.
March 11th, 20107

June 30, 2011
87

0 It sounds like from this response that

you first began using the mark in March of

A Well, using it in commerce on the
website, you know, it was used when we
developed the logo which would have been in
December of 2009 when I

that was the

date of the application for the trademark. So
the fall of 2009 as it was -- as the logo was

developed, the words were used in the logo.

for someone in the general

public to see it would have been when the

Last sentence in that, while we're here,
you have a statement that says "consequently,
a persuasive argument may be made if the words
are not used in commerce per se by the
applicant." What do you mean by that?

A Well, because there is no revenues, is

setdepo
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Frank Barrie

June 30, 2011

F. BARRIE
A That's true. When you lick on focd
news, you come up with a page which has just a
couple sentences under the heading of each
article, veah, and I would have written all
these pieces.
0 If I understand correctly, you said that
the articles that you've posted have been
proprietary or were written by you?
A Yes, I've written them.
0 Other than your website, do you deliver
your information through any other channel?
A No.
Q For instance, let me be more gpecific.
Do you use any social media sites?
A I'm very untechy and I do have a
Facebook page.
Q Yeah, if you lock at exhibit 9, I think
that might be helpful at this point.
A I do have a Facebook page to protect the
name knowwhereyourfoodcomegfrom.com.
0 Does exhibit 9 appear to be an accurate
copy of your Facebook page?
A Yes.

Q Have you actually used this Facebook

o7
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Frank Barrie - June 30, 2011

F. BARRIE
page to deliver information?
A No, just as a link to the website. So
if someone is on Facebook they could link to
the website itself.
Q Have you used your trademark to deliver
your services or provide your information
services, 1s there any other channel, for
instance, have you ever perhaps had a table at
a farmers market?
A No, never have done that.
Q Have you ever attended a trade show
where you had a booth?
A No.
0 Do yvou intend to use either of those
channels at some point?
A It's not in my intentions now, I haven't
really thought of that.

0 I'm not trying to give you ideas.
A Right.
Q How about your articles, do you ever

publish your articles in the publications of
others?
A No. I think I had a request from third

parties on that article describing the lawsuit

98 |
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Frank Barrie June 30, 2011

102

F. BARRIE
people, I'll send them an e-mail and say we've
posted an article on this topic and you're
mentioned in it. So in a way that's promoting
the website, they'd be curious to see what was
written about them.
Q Do you have an e-mail distribution list?
A I don't really, I do -- I have about ten
e-mail addresses of people who have sent me
e-mails that say things like I love your
website, your webgite is terrific and I'11
note their name. And I do have a file folder
and it has about ten names in it.

When I did this article on the lawsuit
against Mont Santo on the issue of transgenic
seed that's polluting the fields of organic
farmers, I did get responses from people who
read that who said they like the article and
they might be included. But it's only like a
list of about ten to twenty e-mail addresses.

I haven't really had the time to do
that, I've been so busy just inputting
information to develop content. As I say the
directories are almost done, but I still

haven't finished the farmers markets directory
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Frank Barrie June 30, 2011

108
F. BARRIE
Q Any sort of displays that would bear
that trademark?
A No.
Q Do other people have permission to use
your logo?
A No. Someone did ask me for a bumper
sticker, it was someone down in Georgia. I

think I listed a CSA farm that she operated.
She said could you send me a bumper sticker so
I thought whoa.

0 Do you have bumper stickers?

A I don't do them, but I should probably,
but no, I haven't.

Q Does the trademark appear on any sort of
letterhead?

A I do have a letterhead. I have it on a
letterhead.

0 How about on business cards?

A And I have i1t on my business card.

Q Does the trademark appear on any other?
A The only thing I have it on is I have a

postcard which talks about farm-to-table
dining and the purpose of the website. It's a

postcard.
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F. BARRIE
that run that platform and I switched over to
her and the websgsite loads really fast now.
It's like night and day.

I was down only once and it was because
they got hit, the lightning storm was coming
through and they had a little trouble, so that
was a good move and the webgsite has been
working very well on their servers. So they
replaced -- you'll see invoiceg from the
earlier company, Network Solutions, which is

no longer providing any services to me.

Q I think I'm done with that exhibit.
A Ckay.
Q I'm going to talk a little bit about the

typical consumer that you intend to target or
if you could maybe explain who vyou're
typically trying to reach with your website?

A It would be someone who's interested in
knowing where their food comes from, that they
want to eat food that is grown locally, so
it's not transported hundreds of thousands of
miles. The carbon footprint isn't huge and
has a concern for preserving farmland and

local family farms.
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F. BARRIE
tags and meta names are words that websites
put into their source codes, so that when
people are searching online and use those
words, it will then draw that website to the
organic search results. There are other ways
that happens, too, but that's one of the ways.
A Okay.
Q If you look at the part that's
highlighted or shadowed in the black and white
copies where it says meta names key words,
those are the keywords that are meta tags that
basically are words that when consumers type

in those words, that would trigger your

website.
A Okay.
Q I will point out to you that the words

"Where Food Comes From", which are separated
by commas, but also in exact order of my
client mark shows up. I'm wondering if vyou

were aware of that before today?

A Which page were you on here?

Q The very first page of Exhibit 17.

A Okay, I'm on that page.

Q The highlighted part where it says meta

134
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F'. BARRIE
name equals.
A Are you on Exhibit 187
Q No, Exhibit 17.
A I'm not there.
0 Okay, I'll wait.
A Okay, I'm on 17 and on the first page
keywords and it shows --
0 Right, there is a shadowed box where I
highlighted?
A Right. Where food comes from, local
sustainable agriculture.
Q I wonder if you were aware 1f those were
the meta tags or keywords that were on your
website?
A No, I didn't know that, but it makes
sense, doesn't it? It's what the webgites
about.
0 When I search where food comes from, it
would pull up your website, wouldn't it,
whereas it doesn't say know where your food
comes from?
A Well, it would probably come up first if

you do know where your food comes from.
Q Well, I don't know --
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F. BARRIE
A No, I do, I know that because I've
Googled Know Where Your Food Comes From and it
comes up pretty high. I don't know where -- I
really have been focused on getting the
content up and not focusing on this --
0 Sir, sir, I understand that this is
something that was done by the website
developer based on your testimony today. I
didn't know that beforehand, so I guess I just
wanted to find out, what your knowledge was
about the fact that my client's mark
basically, verbatim, are the first four words
in your meta tag in order.
A Ch, with the commas in between?
Q Right. I didn't know if you had an
understanding as to why if that was one of the
reasons perhaps your website shows up higher
in the rankings than my client's website?
A No, I don't have any knowledge of this
one way or the other how the rankings appear.
But there is traffic from my doing the farmers
markets, especially this time of year.
Q Are you saying that because you have

increased traffic, it increased the rankings
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F. BARRIE

in the organic results?
A Think that's how it happens, I think
when you have more traffic you go up in the
rankings. I'm not an expert in this, my focus
is to get the content up and have meaningful
content, but my knowledge is the more traffic
you get, the higher you go up in the rankings.

And there is a lot information on my
website now, there are 225 pages and I have
fifty-five postg now, so there is a lot more
content.

MS. BURBACH: I think that
addresses all the questions I have for
you today.

(Time noted 2:04 p.m.)
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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

Integrated Management Information, Inc. )
)
Opposer, )
)
V. ) Opposition No. 91195943
)
Frank Barrie )
) Serial No. 77/883,973
Applicant. )
)

NOTICE OF DEPOSITION OF FRANK BARRIE

Please take note that, pursuant to Rule 30(b)(6) of the Federal Rules of Civil Procedure, as
incorporated into the Rules of Practice for Trademark Cases under the provision of 37 C.F.R. §
2.116, of the Trademark Rules of Practice, counse] for Opposer, Integrated Management
Information, Inc., will take the deposition of Frank Barrie before a Notary Public or other officer
qualified by law. The deposition will begin at 10:00 a.m. EDT on June 30, 2011, and continue
from day-to-day until completed, at Baymont Inn, 1606 Central Avenue, Albany, New York
12205.

The deposition will take place upon oral examination before an officer qualified by law to
administer oaths and will be recorded by stenographic means. You are invited to attend and cross-

examine.

Integrated Management Information, Inc,
V.
Frank Barrie
Opposition No. 91 195943
Opposer’s Exhibit 1



Date: June 9, 2011 Respectfully submitted,

/s/ Cheryl L. Burbach

Cheryl L. Burbach

Matthew B. Walters

HOVEY WILLIAMS LLP
10801 Mastin Bivd., Suite 1000
84 Corporate Woods

Overland Park, Kansas 66210
P: (913) 647-9050

F: (913) 647-9057

ATTORNEYS FOR OPPOSER
INTEGRATED MANAGEMENT
INFORMATION, INC.

CERTIFICATE OF SERVICE

The undersigned hereby certifies that on this 9th day of June, 2011, the foregoing has been

served on Applicant via electronic mail and First Class U.S. Mail at the following address:

Frank W. Barrie Email: fbarrie@nycap.rr.com
117 South Pine Avenue
Albany, New York 12208

/s/ Cheryl L. Burbach
Chery! L. Burbach

Page 2 of 2



NOTE: Data fields with the * are mandatory under TEAS Plus.

FTO Form 1478 {Rev 9/2006)
OB No. 9651-0009 (Exp t2/31/2011)

Trademark/Service Mark Application, Principal Register
TEAS Plus Application

Serial Number: 77883973
Filing Date: 12/02/2009

where the field is only mandatory under the facts of the particular application,

The table below presents the data as entered.

TEAS Plus },
m}}\}};@}I{)N e e
;ARK . umcksExporTSIMAGEOUTS

' \778\839\77883973\mII\FT K0002 JPG
,' e F(;j;M e e e s YF;S. S
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EW*COLOR MARK a o i;ES o

The mar.k consists of the earth w1th North

. America and South America outlined by use
' of fruit and vegetable shapes and the words

' "know where your food comes from.com"

3 | circling clockwise around the top with a long
 directional arrow circling counterclockwise

' ! around the bottorn

*DESCRIPTION OF THE MARK
(and Color Location, if applicable)

g*COLOR{S) CLAIMED iThc color(s) blue, wh1te and bIack 1s/are o
- (If applicable) ‘ claimed as a feature of the mark
j?&if&%&ﬁc&;ﬁﬁm T ﬁ&jﬂm T
 PIXEL COUNT - 1150 x1081 o . ’
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 “OWNER OF MARK T Ba:m Framk W T

Integrated Management Information, Inc.

The wording "'(if applicable)" appears

V.
Frank Barrie
Opposition No. 91185943

’s Exhibit 2

Opposer



, *STREET I I7 South Pme Avenue

*CITY A}bany

: *STATE
; (Requ:red for U. S apphcants) ; New York

: *COUNTRY Umted States

“ZIP/POSTAL CODE 12208
- (Required for U.S. apphcants only) i

Lo B P
s T fbme@ny;;p ;r,c;;_ e
:AUT;IORIZED TOHCOMI\/IAUNIC.;';I“?TV;;;;I\_f;;;;: Yes o - o M
j"iﬁm:mé@mﬁﬁﬁﬁ INFORMATION - -
S - INDMDUAL R

'“* CO—!;—N';I;X:O—F .CITIZENSHIP T Umted States -

'GOODS AND/OR SERVICES AND ﬁAéIs INFORM;TIBI\E T
INTERNATIONAL CLASS - s T

%

j Promotxng health and envnomnental
; awareness within people so that they can lead
. a clean and healthy life; Promoting public
. ' awareness of shopping locally; Promoting
"IDENTIFICATION pubhc awareness of the need for sustaining
; ‘ { local agriculture; Promoting the goods and
| | services of others by providing a web site at
Wthh users can link to local agriculture
sources

ﬁ *FILING BASIS SECTION l(b)

' ADDITIONAL STATEMENTS SECTION

- *TRANSLATION
: (if applicable)

 *TRANSLITERATION
. (if applicable}

e e b e e g e

' *CLAIMED PRIOR REGISTRA’I‘ION ;
s (if applicabie)

e T T —

: *CONSENT (NAME/LIKENESS)
(rf applicable)

 "CONCURRENT USE CLAIM |
i (lf appllcable) .
; CORRESPONDENCE INF ORMATION



“*NAME Bame Frank W

- *STREET 1 17 South Pme Avenue

ey Albany

] *STATE
(Reqmred for U S appllcants)

New York

*COUNTRY | United States
*ZIP/POSTAL CODE : 12208

fPHONE 518 438 4717

' *EMAIL ADDRESS ? fbame@nycap m.com

| “AUTHORIZED TO COMMUNICATE ViA Ly
_EMAIL L res

FEE INFORMATION

' NUMBER OF CLASSES 1

' FEE PER CLASS 1275

; *TOTAL FEE PAID l 275

SIGNATURE INFORNIATION

R — e s i R st

#* SIGNATURE /Frank W Bame/

o SIGNATORY'S NAME Frank W Bame

S SIGNATORY‘S POSITION Owner

* DATE SIGNED 12/02/2009 T



PTO Form 1478 {Rev 9/2006)
OMB No. 06510009 (Exp 12/31/2011)

Trademark/Service Mark Application, Principal Register

TEAS Plus Application

Serial Number: 77883973
Filing Date: 12/02/2009

To the Commissioner for Trademarks:
MARK: know where your food comes from.com (stylized and/or with design, see mark)

The literal element of the mark consists of know where your food comes from.com.
The color(s) blue, white, and black is/are claimed as a feature of the mark. The mark consists of the earth
with North America and South America outlined by use of fruit and vegetable shapes and the words
"know where your food comes from.com" circling clockwise around the top with a long directional arrow
circling counterclockwise around the bottom.
The applicant, Frank W Barrie, a citizen of United States, having an address of

117 South Pine Avenue

Albany, New York 12208

United States
requests registration of the trademark/service mark identified above in the United States Patent and
Trademark Office on the Principal Register established by the Act of July 5, 1946 (15 U.S.C. Section 1051
et scq.), as amended, for the following:

For specific filing basis information for each item, you must view the display within the Input Table.
International Class 035: Promoting health and environmental awareness within people so that they

can lead a clean and healthy life; Promoting public awareness of shopping locally; Promoting public

awareness of the need for sustaining local agriculture; Promoting the goods and services of others by

providing a web site at which users can link to local agriculture sources

Intent to Use: The applicant has a bona fide intention to use or use through the applicant's related company

or licensee the mark in commerce on or in connection with the identified goods and/or services. (15

U.S.C. Section 1051(b)).

The applicant's current Correspondence Information:
Barrie, Frank W
117 South Pine Avenue
Albany, New York 12208
518 438 4717(phone)
tharrie@nycap.rr.com (authorized)



A fee payment in the amount of $275 has been submitted with the application, representing payment for 1
class(es).

Declaration

The undersigned, being hereby wamed that willful false statements and the like so made are punishable by
fine or imprisonment, or both, under 18 U.S.C. Section 1001, and that such willful false statements, and
the like, may jeopardize the validity of the application or any resulting registration, declares that he/she is
properly authorized to execute this application on behalf of the applicant; he/she believes the applicant to
be the owner of the trademark/service mark sought to be registered, or, if the application is being filed
under 15 U.S.C. Section 1051(b), he/she believes applicant to be entitled to use such mark in commerce;
to the best of his/her knowledge and belief no other person, firm, corporation, or association has the right
to use the mark in commerce, either in the identical form thereof or in such near resemblance thereto as to
be likely, when used on or in connection with the goods/services of such other person, to cause confusion,
or to cause mistake, or to deceive; and that all statements made of his/her own knowledge arc true; and
that all statements made on information and belief are believed to be true.

Signature: /Frank W. Barrie/ Date Signed: 12/02/2009
Signatory's Name: Frank W, Barrie
Signatory's Position: Owner

RAM Sale Number: 8440
RAM Accounting Date; 12/02/2009

Serial Number: 77883973

Internet Transmission Date: Wed Dec 02 10:31:39 EST 2009
TEAS Stamp: USPTO/FTK-67.248.133.45-20091202103 13909
2393-77883973-46040462d449366812471db79a
b68d9636f-CC-8440-20091202093249041571









Teo: Barrie, Frank W (fbarrie@nycap.rr.com)

Subject: U.S. TRADEMARK APPLICATION NO. 77883973 - KNOW WHERE
YOUR FOOD COMES FROM.COM - N/A
Sent: 3/13/2010 5:36:13 PM

Sent As: ECOMI101@USPTO.GOV

Attachments: Attachment - 1
Attachment - 2
Attachment - 3
Attachment - 4
Aftachment - 5
Attachment - 6
Attachment - 7
Attachment - 8
Attachment - 9
Attachment - 10
Attachment - 11
Attachment - 12
Attachment - 13
Attachment - 14
Attachment - 15
Attachment - 16
Attachment - 17
Attachment - 18
Attachment - 19
Attachment - 20

UNITED STATES PATENT AND TRADEMARK OFF ICE

SERIAL NO: 77/883973

MARK: KNOW WHERE YOUR FOOD COMES

Frovcov #77883973*

CORRESPONDENT ADDRESS:
BARRIE, FRANK W RESPOND TO THIS ACTION:
117 S PINE AVE http://www.nspto.gov/teas/eTEASpaoeD.htm

ALBANY, NY 12208-2214

GENERAL TRADEMARK INFORMATION :
hitp://www.uspto.gov/main/trademarks.htm

Integrated Management Information, Inc,
V.
Frank Barrie
Opposition No. 97 195943
Opposer’s Exhibit 3



APPLICANT: Barrie, Frank W

CORRESPONDENT’S REFERENCE/DOCKET
NO:
N/A
CORRESPONDENT E-MAIL ADDRESS:
fbarrie@nycap.ir.com

OFFICE ACTION

TO AVOID ABANDONMENT, THE OFFICE MUST RECEIVE A PROPER RESPONSE TO THIS
OFFICE ACTION WITHIN 6 MONTHS OF THE ISSUE/MAILING DATE.

ISSUE/MAILING DATE: 3/13/2010

The referenced application has been reviewed by the assigned trademark examining attorney. Applicant
must respond timely and completely to the issue(s) below. 15 U.S.C. §1062(b); 37 CF.R. §§2.62(a),
2.65(a); TMEP §§711, 718.03.

Refusal To Register Under Section 2(d)—Likelihood of Confusion

Registration of the applied-for mark is refused because of a likelihood of confusion with the marks in U.S.
Registration Nos. 3694440 and 3628052. Trademark Act Section 2(d), 15 U.S.C. §1052(d); see TMEP
§81207.01 et seq. See the enclosed registrations.

Trademark Act Section 2(d) bars registration of an applied-for mark that so resembles a registered mark
that it is likely that a potential consumer would be confused or mistaken or deceived as to the source of the
goods and/or services of the applicant and registrant. See 15 U.S.C. §1052(d). The court in InreE I du
Font de Nemours & Co., 476 F.2d 1357, 177 USPQ 563 (C.C.P.A. 1973) listed the principal factors to be
considered when determining whether there is a likelihood of confusion under Section 2(d). See TMEP
§1207.01. However, not all of the factors are necessarily relevant or of equal weight, and any one factor
may be dominant in a given case, depending upon the evidence of record. In re Majestic Distilling Co.,
315F.3d 1311, 1315, 65 USPQ24d 1201, 1204 (Fed. Cir. 2003); see In re E. I. du Pont, 476 ¥ 24 at 1361~
62, 177 USPQ at 567.

In this case, the following factors are the most relevant: similarity of the marks, similarity of the goods
and/or services, and similarity of trade channels of the goods and/or services. See In re Opus One, Inc., 60
USPQ2d 1812 (TTAB 2001); In re Dakin’s Miniatures Inc. , 59 USPQ2d 1593 (TTAB 1999); In re
Azteca Rest. Enters., Inc., 50 USPQ2d 1209 (TTAB 1999); TMEP §§1207.01 & seq.

Registration No. 3694440
I Comparison of the Marks

Applicant’s mark KNOW WHERE YOUR FOOD COMES FROM.COM is confusingly simjlar to
registrant’s mark WHERE FOOD COMES FROM because the marks contain similar wording, Marks
may be confusingly similar in appearance where there are similar terms or phrases or similar parts of
terms or phrases appearing in both applicant’s and registrant’s mark.  See Crocker Nat’l Banj v,
Canadian Imperial Bank of Commerce, 228 USPQ 689 (TTAB 1986), aff"d sub nom. Canadian Imperial



Bank of Commerce v. Wells Fargo Bank, Nat'l Ass'n , 811 F.2d 1490, 1 USPQ2d 1813 (Fed. Cir. 1987)
(COMMCASH and COMMUNICASH); 7 re Phillips-Van Heusen Corp., 228 USPQ 949 (TTAB 1986)
(21 CLUB and “21” CLUB (stylized)); In re Corning Glass Works, 229 USPQ 65 (TTAB 1985)
(CONFIRM and CONFIRMCELLS); / re Collegian Sportswear Inc., 224 USPQ 174 (TTAB 1984)
(COLLEGIAN OF CALIFORNIA and COLLEGIENNEY); In re Pellerin Milnor Corp., 221 USPQ 558
(TTAB 1983) MILTRON and MILLTRONICS); In re BASF A4.G., 189 USPQ 424 (TTAB 1975)
(LUTEXAL and LUTEX); TMEP §1207.01(b)(1i)-(iii).

When a mark consists of a2 word portion and a design portion, the word portion is more Iikely to be
impressed upon a purchaser’s memory and to be used in calling for the goods and/or services, Therefore,
the word portion is normally accorded greater weight in determining likelihood of confusion. /n re
Dakin’s Miniatures, Inc. , 59 USPQ2d 1593, 1596 (TTAB 1999); In re Appetito Provisions Co., 3
USPQ2d 1553, 1554 (TTAB 1987); Amoco Oil Co. v, Amerco, Inc., 192 USPQ 729, 735 (TTAB 1976);
TMEP §1207.01(c)(ii). Although applicant’s mark features a design element, the wording in the mark is
prominent over the design. Use of similar wording in trademarks is likely to result in confusion.

1 Comparison of the Goods and/or Services

Applicant’s services, namely, promoting awareness of shopping Jocally and sustaining loca) agriculture is
confusingly simiiar to registrant’s mark, namely, verifying the origin and handling practices of food
production. The services are complementary services because they are marketed together for use by the
same consumers.

Registration No. 3628052
I Comparison of the Marks

Applicant’s mark KNOW WHERE YOUR FOOD COMES FROM.COM is confusingly similar to
registrant’s mark KNOW WHERE YOUR PRODUCE CAME FROM because the marks contain similar
wording. Marks may be confusingly similar in appearance where there are similar terms or phrases or
similar parts of terms or phrases appearing in both applicant’s and registrant’s mark., See Crocker Nat'l
Bank v. Canadian Imperial Bank of Commerce, 228 USPQ 689 (TTAB 1986), aff'd sub nom. Canadian
Imperial Bank of Commerce v. Wells Fargo Bank, Nat'l Ass'n , 811 F.2d 1490, 1 USPQ2d 1813 (Fed.
Cir. 1987) (COMMCASH and COMMUNICASH); In re Phillips-Van Heusen Corp., 228 USPQ 949
(TTAB 1986) (21 CLUB and “21” CLUB (stylized)); In re Corning Glass Works, 229 USPQ 65 (TTAB
1985} (CONFIRM and CONFIRMCELLS); [ re Collegian Sportswear Inc., 224 USPQ 174 (TTAB
1984) (COLLEGIAN OF CALIFORNIA and COLLEGIENNE); In re Pellerin Milnor Corp., 221 USPQ
538 (TTAB 1983) (MILTRON and MILLTRONICS); In re BASF A. ., 189 USPQ 424 (TTAB 1975)
(LUTEXAL and LUTEX); TMEP §1207.01(b)(1i)-(iii). Applicant’s mark creates a similar commercial
impression as registrant’s mark because the term “food” encompasses produce goods.  The messages
conveyed by the marks are similar in meaning and the marks are nearly identical in sound and appearance.
Therefore, use of the marks on closely related services is likely to result in confusion.

I Comparison of the Goods and/or Services

Applicant’s services, namely, promoting public awareness of shopping locally and providing websites
featuring local produce products are closely related to registrant’s goods, namely, produce. Consumers



are likely to be confused by the use of similar marks on or in connection with goods and with services
featuring or related to those goods. TMEP §1207.01(a)(it); see In re Hyper Shoppes (Ohio), Inc., 837 F.2d
463, 6 USPQ2d 1025 (Fed. Cir. 1988) (holding BIGG’S for retail grocery and general merchandise store
services likely to be confused with BIGGS for furniture); In re United Serv, Distribs., Inc. , 229 USPQ 237
(TTAB 1986) (holding design for distributorship services in the field of health and beauty aids likely to be
confused with design for skin cream); In re Phillips-Van Heusen Corp., 228 USPQ 949 (TTAB 1986)
(holding 21 CLUB for various items of men’s, boys’, girls’ and women’s clothing likely to be confused
with THE “2}” CLUB (stylized) for restaurant services and towels); In re U.S. Shoe Corp., 229 USPQ
707 (TTAB 1985) (holding CAREER IMAGE (stylized) for retail women’s clothing store services and
clothing likely to be confused with CREST CAREER IMAGES (stylized) for uniforms); Steelcase Inc. v.
Steelcare Inc., 219 USPQ 433 (TTAB 1983) (holding STEELCARE INC. for refinishing of furniture,
office furniture, and machinery likely to be confused with STEELCASE for office fumiture and
accessories); Mack Trucks, Inc. v. Huskie Freightways, Inc., 177 USPQ 32 (TTAB 1972) (holding similar
marks for trucking services and on motor trucks and buses likely to cause confusion). The attached
evidence demonstrates that applicant’s services are closely related to registrant’s goods because they are
complementary goods and services that are marketed in the same channels of trade and used by the same
consumers,

The overriding concern is not only to prevent buyer confusion as to the source of the goods and/or
services, but to protect the registrant from adverse commercial impact due to use of a similar mark bya
newcomer. See In re Shell Oil Co., 992 F.2d 1204, 1208, 26 USPQ2d 1687, 1690 (Fed. Cir. 1993).
Therefore, any doubt regarding a likelihood of confusion determination is resolved in favor of the
registrant. TMEP §1207.01(d)(i); see Hewlett- Packard Co. v. Packard Press, Inc., 281 F.3d 1261, 1265,
62 USPQ2d 1601, 1003 (Fed. Cir. 2002); [ re Hyper Shoppes (Ohia), Inc., 837 F.2d 463, 464-65, 6
USPQ2d 1025, 1025 (Fed. Cir. 1988).

In light of the similarities between the marks and the closely related nature of the goods and/or services,
the examining attorney has determined that the mark cannot proceed to registration.

Although applicant’s mark has been refused registration, applicant may respond to the refusal(s) by
submitting evidence and arguments in support of registration.

Applicant must respond to the requirement(s) set forth below.

Mark Description

Applicant must submit an accurate and concise description of the literal and design elements in the mark.
37 CF.R. §2.37; see TMEP §§808.01, 808.02. The following is suggested, if accurate:

The mark consists of the earth with North America and South America outlined by use of fruit and
vegetable shapes appearing in blue and white and the words "know where your food comes from.com"
appearing in black. Circling clockwise around the top with a long directional arrow circling
counterclockwise around the bottom appearing in blue.

TEAS Plus Applicants

TEAS PLUS APPLICANTS MUST SUBMIT DOCUMENTS ELECTRONICALLY OR SUBMIT FEE:
Applicants who filed their application online using the reduced-fee TEAS Plus application must continue



to submit certain documents online using TEAS, including responses to Office actions. Fora complete
list of these documents, see TMEP §819.02(b). In addition, such applicants must accept correspondence
from the Office via e-mail throughout the examination process and must maintain a valid e-mail address.
37CF.R. §2.23(a)(2); TMEP §§819, 819.02(a). TEAS Plus applicants who do not meet these
requirements must submit an additional fee of $50 per international class of goods and/or services, 37
C.F.R. §2.6(a)(1)(iv}; TMEP §819.04. Responding by telephone to authorize an examiner’s amendment
will not incur this additional fec.

/Saima Makhdoom/

Attomey

Law Office 101

U.S. Patent and Trademark Office
Telephone: (571)272-8802
Facsimile: (571) 273-8802

RESPOND TO THIS ACTION: Applicant should file a response to this Office action online using the
form at http://www.uspto. gov/teas/eTEASpageD hitm, waiting 48-72 hours if applicant received
notification of the Office action via e-mail For technical assistance with the form, please e-majl
TEAS@uspto.gov. For questions about the Office action itself, please contact the assigned examining
attorney. Do not respond to this Office action by e-mail; the USPTO does not accept e-mailed
responses.

If responding by paper mail, please include the following information: the application seria] number, the
mark, the filing date and the name, title/position, telephone number and e-mail address of the person
signing the response. Plcase use the following address: Commissioner for Trademarks, P.O. Box 1451,
Alexandria, VA 22313-1451.

STATUS CHECK: Check the status of the application at least once every six months from the initia]
filing date using the USPTO Trademark Applications and Registrations Retrieval (TARR) online system
at http://tarr.uspto.gov. When conducting an online status check, print and maintain a copy of the
complete TARR screen. If the status of your application has not changed for more than six months, please
contact the assigned examining attomey.




Print: Mar 11, 2010 77371084

DESIGN MARK

Serial Number
77371984

Status
REGISTERED

Word Mark
KNOW WHERE YOUR PRODUCE CAME FROM

Standard Character Mark

Yes

Registration Number
3628052

Date Registered
2008/05/26

Type of Mark
TRADEMARK

Repister
PRINCIPAL

Mark Drawing Gode
{4} STANDARD CHARACTER MARK

Ovmner
Fort Bolse Produce CORPORATION IDAHO 28519 Hwy 20/2¢ Parma IDAHO B8366Q

Goods/Services

Class Statue -~ ACTIVE. IC 031. U§ 001 0486. & & 5: Fresh fruits;
Fresh vegetables. First Use: 2008/08/15. First Use In Commerce:
2008/01/15,

Filing Date
2008/01/15

Examining Attorney
I, DAVID

Aftomey of Record
Bryan G. Pratt



KNOW WHERE YOQUR PRODUCE
CAMI 'ROM



Print: Mar 11, 2010 77735237

DESIGN MARK

Serial Number
17738237

Status
REGISTERED

Word Mark
WHERE FOOD COMES FROM

Standard Character Mark

Yes

Registration Number
3694440

Date Registered
2008/10/08

Type of Mark
SERVICE MARK

Register
SUPPLEMENTAL

Mark Drawing Code
{4) STANDARD CHARACTER MARK

Ovwner
Integrated Management Informatian, Inc. CORPORATION COLORADC 221
Wilcox Street, Suite A Castle Rock COLORADCQ 80104

Goods/Services

Class Status -- ACTIVE. IC 042. US 100 10l. G & S: Food quality
verlfication services, namely, verifying the origin and handling
practlces of food production. First Use: 2007/10/15. First Use In
Commerce: 2008/10/28.

Filing Date
2009/05/12

Examining Attorney
NEVILLE, BRIAN

Attormey of Record
Cheryl L. Burbach



WHERE FOOD COMES FROM
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Sﬁpbor‘t’ Common |
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007, unien-nae appaiel

PLACE ({Promoting Local Agricutture and Cultural Experiences) oo =d
httpwww iGtalplace.org!
PLAGCE promotes a strong accessible local fogd culture in the Athens, Georgla area.

Communities have more to offer residents that simply 8 place to live, Communities can offer residents
4 real sense of place, & commimentto the pace they tive, Communities with a strong Jocal food

eulture meaninghully bring peaple together while ereating Jobs, protecting the envitonment, and sharing
good, clean, fair food,

PLACE develops a strong local food tulture through educational programs, networking epportunities,
and increased availability of locatly grown food,

PLACE is an independent but infegrative entlly that strives to build networks among local community
members,

PLACE believes that everyone should have access to locally grawn food; that everyone should be able
10 make informed decisions abot the food they eonsume; and that a sense of place Is an essential
building biock for creating community,

= Prev Next »




Support Common
Ground :

VS swEaT

U wmign-ma

[

Food Cluster

1 Athens Food Pollcy Counci
2 Athens Tour de Farm
3 PLACE (Promofing Local Agriculture and Cultural Experientes)
4 Food Not Bombs
5 Dally Groteries Co-op
§ Athens Urban Food Cotlective
- F Agrariah Connecliohs f Sotthern Seed Legacy

Type your hete for e-mail news,..
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PickYourQuwn.org

Where you can ¢ind a pick-your-own Farim pear yout

Virginia
Add this %e_yeur favorites! - Updated dally! - Email this page fo a
friend, or to yourself
This month's notes: Mareh 2010: Cirus are ready to plok In Fiorida and Texas!
Eoster Egg umts (click here) are coming everywhare! After thot ere Cherry Blossom
Festivals (click_here). Organic farms are identified in green! (Fruit and vegetobie
festivals are herc). Make your own opplesouse, apple buter, salss, spaghett savce
end save money on food bilk end eat beter. Soe asy vanning instructions/recipes,
£obhing equipment guide! Ako make YoUr own ice cream - see How to make ice croom

ond ice cream making equipment and manuals

Subscribs to our: Emeil alerts: Follow us on Twitter or via RSS:

Please tell the farms you found them hers - and ask them e wpdate
thein informationfil

£ BHARE g%+ &

{Comptete eanning / preserving direchions -l Gﬂff { Fruit/ veq guides and picking tips ] GU!{ [ Directions for ferm owners ~! Gol i

@ Elephant

Pick your own farms in Virgin

Click on the list below, or on the map below for the area you are interested ir

@Click here for northern Virginia

9Click here for Central Virginia {Charlottesville, Staunton, Albemarie areq)
@Click here for southwestern Virginia, including Roanoke
@ lick here for eastern and southeastern Virainia. including Richmend. Virginia Beach. Portsmi




TELHUR NIEre {0 wusieirm ang JOUITIRGE 1N VI, nCiuQIny RICEITonG | VIFQITHD BeUcH, Furisnn

@Crop availability / harvest schedule - {click herel)

@7y find pempkin patches corn mazes and other

Halloween activities click hepe.

@ To find choose and cut-your-own Christmas tre

e farms ¢lick here.

Charinttesville, VA

A need -
PH.SNIJ'?C beach Detihe 40 day forecast
wa perfoet vie
2 A ao
ek scloudr
Feels Like 58*F
HusnldHy: 72%

Wind: SSW at @ mph
Enter oity/zip 1601

Altpor Delays
Spoding Events

Pallen Reports

wasthercom

Wifil] i snow on Christmas?

Current weather -

Roanoke, U4

Getthe 10 dayforecast
w  S5°F

Cloudy

Feels Like: 55 F
Humidity: B5%
Wind: W at & mph

Enter sity/zin @
Alport Delaye

Spodin nts

Peoliep Repors

Wit} it snow on Chyjstmas?

click for forecast, or enter a zip code for a different locati

Feels Likt
Humidity:
Wingd: W .

Erter citv/z

weathaseom
Wii] fsnow

TRDEPENDENT OTIES
1 Apendna 2 l‘.rathbu:g

arigtnns
Boene sty 24 Martinawille
8 Chadottesite 25 Ne;gaﬂ Hews
Chesopepke 26 Morfolk
Chi'ten Fo 7 Norten
& Crionial Helgis 26 Fesembrg

1T Hempos 37 Viwinia Beach

Click on the mapl
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: fharars, pi

1T Hampion 37 Virginia Beach
if Hamsonburg 38 Wapnesborp
19 Hspowels 33 ¥iliomstyrg
20 Levington A8 Winchester

These pages have listings of Virginia pick your own farms and orchards. These include berries, v
peaches, grapes, honey, apples, Christmas trees and pumpkins. The farms are listed alphabetical
major city. The harvest dates chart (click herel) indicates approximate times when the fruit or v
picking in Virginia.

Many locations have special events, festivals, petting zoos, tours and lectures, and other special
sure to call before you go - to ensure the farm is open and the fruit or vegetable is available - n
"picked out” earlyl the best time to go is anytime late in the week or early on o Saturday mernir

I'm always looking for more to add and feedback about any you have visited, so if you encounte
me atf the address af the bottom of the pagel And if you have a farm and want to add it or cort
information, please let me knowl '

We also have a page with links to our own simple instructions on canning, freezing and drving me
vegetables, such as how to make jam, apple butter, applesauce, spaghetti sauce, salsa, pickles, k
cormn.




Home Canning Kits

This is the same type of stendard canr
grandmother used to make everything f
Jams and jellies to tomato and spaghefi
compiete kit includes everything you ne
years: the canner, jar rack, Jjar grabbe
wand, a plastic funnel, labels, bubble fr
of canning, the Ball Blue Book. I#'s muc
buying the items separately. You'll neve
else except jars & lidsl To see more ca
styles, makes and prices. click herelFor
and current pricing:

Click here for a larger phote. more inf¢
ordering, etc.

Average Customer Review: #-sd
Usually ships in 1-2 business days

Lids, Rings, Jars, mixes, pectin,

Need lids, rings and replacement jar
make jam, spaghetti sauce or salsa |
mixes? Get them all here, and usua
than your local store!

Get them all here at the best prices




iH VA Bt 10 05:11.0

| Remember to ALWAYS call the farm or orcherd BEFORE you go - weather, heavy picking and business conditions
can always affect their hours and crops

PYO Farms in Other Countries: [ Australia ] [ Canada 1{ South Africa 1 [ New Zealand ] [ United Kingdom ]

Our other free, informative sites you may like:

EHSO.com - Environmental health and safety information and guidance for the home
ConsumerF raudReparting.org - Information about identity theft, frauds and scams; how to report them and how o protect your identity,

FitnessAngHeatthSeienceanrq - Practical Titness, health and diet information that works.
And our other related websites

Care to Donate to help me keep the website going? Donate to me at Benevia here:

Questions, comments, corrections and suggestions or want to recommend a farm to add?
Or write me o B10kE2007@PickY ourQwn.org

Al images and text Copyright @ Benivia, LLC 2004,2005, 20086, 2007, 2008, 2009 Al rights reserved.
Disclaimer and Privacy Poliey

Permission is given to link to any page on www bickyourown.orq
Looking for jobs on farms? Farmers: If you'd like to advertise or have your own web page(s), click herel




s Home

Find o farmnear you

PickYourQun.org

Whete you can And a pick-your-own Fart noar youl

Find a Farm

Add this page ¢ yeur foverites! - Updated daily! -
«Canning supplies - .

sy canning directions

Email this

e to o
friend, or o yourself
This month’s notes: March 2010: Citrus are ready fo pick in Florida and Texas!
Eoster Eqg hunts (elick here) are coming everywhare! After that are Cherry Blassom
Festivels folick here). Orgonic farms ore identified in green! (Fruit end vegetable
festivals ore here). Moke your own applesauce, apple butter, selza,
and save money on food bills ond eat better. Soe @
tanning equipment guide! Also moke your own ice

Che

ecommended baok

spoghetti souce
asy canning Instructions /recipes,
sream - see How to moke ice cream

ond ice cream making equipment and manuais
fI SHARE o™ é-

- Subsgribe to our: Emoil alerts: Follow us oh Twitter or vie RSS

Please tell the farms you found them here - and ask them o update
their informationltt

{ Complete canning/ presewving directions ~| Gel f

[Fruitiveg guides and picking tips v | GD!] {Directions for farm cwners

=] col

wew, riess Genegl com

One of my

alerts went
up 95%
within

10dayst! 1

LK
fect Genery] 6ot

L2

Click on your state or country below, then scroll down that poge!
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Get my next pick
before it moves!

Ticker: At
KL, g >
AT

-t

For Pumpkin Patches. Corn Mazes and more_ click here!

'Alabama Iltinois Missouri Pennsylvania Other
'Arizona Indiana Mentana Rhode Island countries:
:Alaska Iowa Nebraska South Carolina . )
‘Arkansas  Kansas Nevada South Dakota United Kingdom
California Kentucky New Hampshire Tennessee %ﬁh
‘Colorado Louisiang New Jersey Texas m
.Connecticut Maine New Mexico Utah EreEX
Delaware Maryland New York Vermont Ireland
Florida Massachusetts North Carolina  Virginia E
‘Georgia Michigan North Dakota Washington Japan
Hawaii Minnesota Ohio state New Zealand
‘Idaho Mississippi Oklahoma West Virginia South Africa
: Oregon Wisconsin Switzerland
Wyoming

I have free illustrated directions on making and canning jam, pickles, spaghetti sauce, salsa,
ketchup, corn. for you on the website. And if you are looking for Canners, mixes. jars, pectin
and other canning supplies at the best prices anywherel The sale of these products is what
enables me to keep the site running and up to date. And I've also tried to find the best
quality, most reliable vendors and best prices for you, tool

In the table above is the free listing of pick-your-own farms in almost every state in the
United States and b other countries. If I haven't included your state or country, email me
any information you have about pick your own farms and orchards in your state and I'il add
il See How to Add a Farm to PickYourOwn.org




Canning books

Canning & Preserving for Dummies
by Karen Ward

Average Customer Review: ssses
Usually ships in 24 hours

Price: $11 .89
You Save: $5.10 (30%)

Click here for a larger photo, more
information, pricing, ordering, etc.

The Ball Blue Book of Preserving

This is THE book on canning My
grandmother used this book when I was a
child. It tells you in simple instructions how
to can almost anything: complete with recipes
for jam, jellies, pickles, salces, canning
vegetables, meats, etc. If it can be canned,
this book likely tells you how! Click on the link
below for more information and / or to buy
{no obligation to buy)

Price $8.95

Click here for a larger photo, more
information, pricing, ordering, ete.




Remember to ALWAYS call the farm or orchard BEFORE you 90 - weather, heavy picking and business conditions
can always affect their hours and cropsl

PYO Farms in Other Countries: [ Australia ] [ Canada ] [ South Africa ] [ New Zealand ]

United Kingdom ]

Qur other free, informative sites you may like:

EHSO.com - Environmental health and safety information and guidance for the home
ConsumerFraudReporting.org - Information abeut identity theft, frauds and scams: haw ta report them and how
FitnessAndHeaithSeience.nrg - Practical fimess, health and diet information that works
And sur other releted websitest

*o protect your identity.

4

Care to Donate to help me keep the website going? Donate to me at Benevia here:

[ iake 4 Comuton.

A Donmtion,

Questions, comments, corvections and suggestions or want to recommend a farm to add?
or write e ot BIEkE2007@PickY ourOwn.org
Al images ond text Copyright @ Benivie, LLC 2004,2005, 2006, 2007, 2008, 2009 Al rights reserved,

Disclaimar and Privacy Policy
Permission is given to link to any page on www pickyourown.org

Looking for jobs on farms? Farmers: If you'd like to advertise or have your owm web page(s), click herel
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Texd-only version

PLACE.

Promoting Local Agricutture & Cultural Expericnce

Welcome to PLACE
Upcorning Events:

PLACE Book Club: Learning aboit Food and Plare

Beginning this year, PLACE will ¢ hasting & monthly buok club on the thirg Tuesday of every
maonth. Discusslon will begin at 8:00pm. In Januaty, February, and March, we will be meeting
at Jittery Joe's in Yatkinsyille, Georgiz (27 Greensboro Huwy, Watkinsville, GA 30877). We
hkave picked a range of books that explore our food systemn from various perspectives that
examine the possibilitles and limitations of the IGEH faod movement. Join us for cne, Join us
forthem all. Join us ifyouVe read the whole boei or just one thapter. We look forward to
discussions aboul how we shape, and are shaped, by the choices we make and the food we
eat.

w  BAarnh 4@the Sl s Nt Uas Eand ©hannc P § banndf hir Carnkem Btant Thic neaar



= March 16th: “Hungry City; How Foad Shapes Ow Lives” by Caroly Steel. This new
hook Is an investipation aboul the historical role faod has played in shaping our lives and
our cities while also capturing a British perspective or iR food.
= ApTIZIAR: “Closing the HOOU 5ap: Hesetting the 1 atie 1 the Land of Pienty” by Mark
Wihhe. Winne is a co-founder of 3 number of food and § policy groups
in¢luding the City of Hartford Food Policy Commission, the Connecticut Food Policy
Council, End Munger Connedisull, and the national Community Food Sacyrity Coatition.
This book specificallytackles issues of hunger, fogd setyrity, and food access.
= May 18th; “The Revolution Will Not Be Microwaved: inside America’s Under Ground
Food Movements” by Sandor ENix Katz. Katz is a culinary auther, food activist, and avid
fermentationist. Katx provides a overview of all the preblems pur industriz) fooe system is
causing and grass-root effors fo address these problems,
= Jdune 15th: “Coming Home o Eat: The Pleasure and Politics of E458! Food” by Gary
Haul Nablvan. Nabhan eats locally tor a year, in a gesert, by exploning Native American
food tradilions and expizining the imponance of saving seeds, genetic diversity, and
0w memory.
= July 20th: "Bringing #t to the Table: On Food and Farming” by Waendoll Borry. Berryis
a prolific writer, eleguent poet and thoughtful farmer of more than 40 decades. This beak
eompiles and captures his inslght and wisdom throughout this Jife,
= Aupust 17th; "Just Food: Where Locavores Get it Wrong and How We Can Truly Eat
Responsibly” by James E. MCWilliams. An enviranmental histotian, McWilliam provides
a ciear-eved investigation inthe idealist visions ufmemmud movement and his own
weli-researchad alternatives 1o responsible eating. Should provide a thoughtful
discussion,
a September 21st: “Farm City: The Education of an brban Farmer” by Novella
Carpenter. Carpenter has been an urban farmer for over a decade in Oakland, Catifornia
and charos herinoighto and Bl in thic boolt,
= October 19th; “Deeply Rooted: Uncomventionat Farmers in the Age of Agribusiness”
by Lisa Hamilton, Hamilton shares the staries affanvers who have been left bahind {and
stayed behind} while other farmers reshed to Industrialize their farms ang tompete in the
global matketpiace.

Dancing to the Beet, February 6th, 11:00pm-2:00am at Farm 255
Join PLACE for out first Saturday night fundralser, "Dancing 0 tha Beat” at Farm 255 with DJ
Wahogany. DJ Mahogany is a fanatical vinyl collactor and usually has disco, oid soul ang funk
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PLACE is an Athens-based non-profit organization whose mission is fo promuote 8 strong,
accessible BEE food culture in Athens,

We do that by,

creating opportunitiss to ceiebrate WG food;

cresting opportunities to grow and eat locally;

ceveioping ans Tacilitating educational opportinities around food; and

artwnrking rmmiinify membars, rrpanizatinns, and instifidinhs in craate, rraintain,

and strengthen mutueally heneficlat refationships that build a strungi_ac;a)foud culiure,

Butyou, as a citfizen and consumer, are the one wha tan really make a difference by

huying and eating e foods;

sharing meals with friends and family;
rewlityg lhe fne ks growing yuur fuud,
Irying yaur hand at growing your oW,
starting nrjofnlng & cammunity garden;
voluttesring at a school garden;

learning more about why going I matters:
becoming an advocate for 6¢a) fond; or
making a charitzble donationto PLAGE

OpenSourceMaﬁer@

Fome of Joomial

T TR ro e e e e et e e ey e e ey e e e e et

on his karntable. Five doitar suggested dunatlon 1o henefit PLACE which festers a strong
accessible OE# food culture In Athens.
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LocalFood in Athens




Athens is rocking the Iscal feod scene. We are blessed with z great number of wanderfu? locas

farms, lecal dirett sale markets, focal festayrants seming local food, and harg-working local
faod erganizations, inciuding PLACE.

Whether you are new ta Athens or new 1o the loeal food seene in Athens, PLACE helps you
learn mose aboutthe place you live and the food that is grown there. Check out aur frequently
updated list of.

® LocatEats Ih Athens

= Local Farns around Athens
= Local Food Organizations

OpenSourceMatters

fhome of soomiat

IT_I! 15 Froe Software refrased ingder the GNL/EFL License.
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. I. Personal Goals

The creation of the website, Knowwhereyomfoodcomesfrom.com, is the result of
“the growing awareness of the founder, Frank Barrie, that sustainable, local agriculture
must be encouraged and aided by better food choices. It is crucial to influence the food

The incorporator is a mature professional, with the good fortune of a successfil
legal career, who now wishes to develop a website, knowwhereyourfoodcomesfmm.com,

wholesome foods. The development of the website,
www.knowwhereyourfoQ-dcomesfrom.com, will also be an outlet for the incorporator's

creative spirit.
The website will be owned and operated by a Subchapter S corporation,

Knowaboutyourfood, Inc,

. €

e



. Curricula Vitae of the Incorporator/Shareholder/Director of Knowaboutyourfood, Inc.

Frank W, Barrie (59). 1972, Bachelor of Arts, Colgate University; 1973, Master of Arts
in Teaching, Colgate University; 1976, Furis Doctor, Boston University School of Law;
1982, Master of Laws (T axation), Boston University School of Law.

Frank, who served as a Tax Law Judge for the State of New York from 1989 to 2009,
wrote over 200 determinations in the areas of personal income tax, sales tax, state
corporation tax, cigarette tax and other miscellaneous state taxes. Determinations are
available at the website of the New York State Division of Tax Appeals at
http://www.nysdta.org. Recent and notable determinations include Matter of Disney
(corporate tax), Matter of Gutlove and Shirvint (cigarette tax), Matter of Hirshfeld
(personal income fa%) and Matter of Waksal (sales tax). From 1985 to 1989, he was
employed as a trial lawyer, serving as an Assistant Attorney General, by the New York
State Department of Law (Attorney General's Office). From 1982-1985, he was a
hearing officer for the New York State Tax Commissjon. Earlier in his legal career, he
was Associate Counsel to the Democratic Study Group of the New York State Assembly -
(1980-1981) and a Legal Services Corporation staff attorney for Manhattan Legal
Services (1978-1979) and Neighborhood Legal Services of Buffalo (1976-1978).

Admitted to the bar in New York in 1977, Frank is a member of the New York State Bar
Association,

¢h



III. Business Description

Knowwhereyourfoodcomesﬁom.com will be a website designed to promote small,
sustainable, local agriculture by encouraging consumers to eat locally grown foods,
which are produced in a sustainable and healthy way, or "organically” grown, The
hopeful end result is to preserve and support viable small farm economies. When certain
foods cannot be grown locally, knowwhercyourfoodcomesfrom.com will promote foods,
such as coffee, tea, cacao, bananas, pineapples, etc., that are grown in a sustainable and -
. healthy way and are "fair-traded".

The long-range plan is for the website to have several distinct areas including the
following:

of farmers and vendors at the particular farmers' market if available. If a particular
farmers' market has its own website, there will be a link to such website,

2. Listing of local farmers and producers of food- There will be two ways to obtain
information on specific local farmers and local (artisinal) producers of food: Da

3. Listing of CSA (community supported agriculture) farms which sell shares of their
food output to supporters, a financial model that has kept many small farms going,

website. For example: Fifty South, Ballston Spa, NY restaurant that purchases al] its
green produce locally and stresses eating foods of the season, Troy, NY's Tosca Fic.
offering meals to go, focusing on regional food products; Roberta's, a Brooklyn pizzeria
growing tomatoes, peppers and herbs on top of a shipping container next to the ,
restaurant; two up-scale Manhattan restaurants-Dag Barber's Blue Hill, Peter Hoffman's
Savoy and Mezze Bistro in Williamstown, MA which stresses the use of local foods, etc.
This will be an area inviting interaction from visitors to recommend simjlar restaurants
and their reviews. In its way, this area is a tribute to Alice Water's Chez Panisse.

3-
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5. Listing of food coops- There will be a directory of food coops which emphasize the
provision of locally grown organic foods, again by state then city and town. Ifa
particular food coop has its own website, there will be a link to such website. Eastern NY
and western New England have several coops emphasizing locally grown foods with
coops in New York: Albany, Niskayuna, Cambridge, Rensselaerville, and in
Massachusetts: Williamstown and Great Barrington. There are 4t least 20 €o-ops in
Minneapolis-St. Paul area according to an article in the Albany Times Union (5/22/09).

6. Listing of providers of fair traded tropical foods- There will be a directory of
providers of fair traded foods, coffee, tea, cacao, tropical fruits, etc., that cannot be
grown in colder climates. The listing will be an alphabetized directory of such foods. If
a particular provider has its own website, there will be a link to such website.

7. Area on the website devoted to a review of books and literature, films, educational
programs and seminars, which promote local, sustainable, organic agriculture, There will
be a focus on the "growing" community of writers, filmmakers, and scientists who are
promoting sustainable, local agriculture. Their creative output will be promoted in this
area of the website, e.g.: (1) Robert Kenner's documentary "Food, Inc.", (2) Mark
Kurlansky's "The Food of a Younger Land" describing the era of no highways or fast
- food and few freezers when food was fresh and local and different in one part of the

country from another, (3) Joanne Michaels "Hudson Valley Farms: The People and the
Pride Behind the Produce," (4) Jessica Prentice, a California food writer who invented the
term "locavore”, (5) Lee Reich's latest book, "Landscaping with F ruit”, (6) Michael
Pollan's The Omnivore's Dilemma and In Defense of Food, (7) Bill McKibben's Deep
Economy, (8) David Kessler's The End of Overeating", (8) Richard Louv"s "Saving Our
Children from Nature Deficit Disorder," etc, _

L3 I

8. Feature articles on local growers and providers of food and related subjects: ¢, g.: (1)
what exactly have the Obamas planted in their White House garden, (2) interviews of
State agriculture commissioners- might there be some who advocate for sustainable, local
agriculture, etc., (3) food pantries that distribute locally grown, healthy foods, 4
facilitators of community gardens such as Capital District Community Gardens, (5) the
oldest continuously owned vineyard on the planet-the Chateau de Montlaur in the
Languedoc-Roussillon region of France, (6) rooftop gardening in urban areas, (7) wild

edible plants, etec.

9. Area on the website for reciﬁes using fresh, unprocessed foods, readily available from
local agricultural sources.

10. Area on the website for home gardening tips on how-to-grow food: Let thousands of
garlic bulbs and other easy to grow edible foods sprout throughout the land, bee-keeping
in urban areas, etc.

4



11. Area on the website for referencing current "news" concerning local, sustainable
agricuiture and unsustainable, industrial agriculture; (1) NY Times 7/27/09 reports
"Chile's Antibiotics Use on Salmon Farms Dwarfs Top Rivals, (2) NY Times 7/1/09
reports "Organic Farms as Subdivision Anmenities", (3) NY times 5/13/09 reports Frito-

"Old McDonald Had an Intern? Summer Jobs are going Organic" on the "new agrarians ,
(6) Albany Times Union 7/1/09 reports big-box blight hits tomatos brought in by :
Southern wholesaler of tomato plants, etc. ‘

Department of Agriculture), TransFair USA which certifies fair-trade products,
neighborhoodfruit.com where fruit seekers can find public patches of fruit, Amanda
Hesser's cooking website which emphasizes cooking locally grown foods, etc.

1
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IV." PROGRESS TO DATE

Several steps have already been taken by the principal in preparation for the
launching of knowwhereyourfoodcomesﬁom. com,
The nature of the website was discussed with several knowledgeable friends and

knowhereyou:foodcomesfrom.net; 3) knowwherefoodcomesfrom.net; 4)
knowhereyomfoodcomesﬁom.org; (5} lmowwherefoodcomcsﬁom.org and (6)
knowaboutyourfood.com.

Brownstone Graphics of Albany, NY has been retained to develop a logo for the
website and several wonderful designs are under review.

The domain names with the -0tg ending were purchased in order to preserve the
principal's ability to consider whether the organizational structure for the website should

for the Upstate Institute which is centered in Hamilton, NY, in the rural and rich farm
country of central New York State, which has seen the dramatic decline of the small
family farm. The website could also Serve as an educational tool for students interested
in practical applications of Jjournalism, environmental studies, sociology, biology,
economics, political science, etc, o :

The principal has also established an e-mail account,
info@knowwhereyourfoodcomesfrom.com for one year with the web services provider,
Register.com. He has also created a "business card" on the website,
h;owwhereyom'foodcomesﬁ'om.com, so that a visitor to the website can see the intended



newspapers and magazines on local foods as, well as news stories related to industrial
agriculture; (11) Food festivals; and (12) Information on other websites which would be
natural links to knowwhereyourfoodcomesfrom.com. ’

The principal will soon be forming a Subchapter S corporation,

be conducted by, and in the name of, the corporation. An accountant, on a consulting
basis, will be retained to advise on the establishment and maintenance of corporate
financial and bookkeeping records and to prepare annual tax returns and the furnishing of
miscellaneous advice, :

Y
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V. Personnel Plan

The principal has been a working member of the Honest Weight Food Coop in
Albany, New York and has volunteered and worked in the produce and bulk foods

related food issues. : '

Given the substantial amount of data that will need to be inputted into the website
for its (1) listing of farmers markets and (2) listing of small family farms and local and
artisanal producers of food, the website will require the accurate typing skills of a certain
number of workers. Once these two listings are inputted, to keep them up-to-date will
not be as labor intensive. In addition, the website's listings of farm/garden to table

amount of accurate typing. Similarly, after these listings are inputted, to keep them up-
to-date will not be as labor intensive. Once the principal has gathered the information
and data for these two directories and has established a template for the inputting of such
data, the services of typists will still be needed.

The areas of the website devoted to (1) areview of books and literature, films,
educational programs and seminars, (2) feature articles on local growers and food
providers, and (3) food news will require personnel with writing and thinking skills of a
Journalistic nature,

The areas of the website devoted to,recipes and gardening tips will require
individuals interested in nutrition, cooking, and gardening and who can write about such
topics. ‘ :
Initially, the principal will attempt to perform a large part of the above functions
to develop the substantive content in order to get the website up and running in some
minimal form. However, from the start, another individual will be necessary for purposes
of handling advertising contracts and it will be necessary to find an advertising
consultant, who would be able to work as an independent contractor on a commission
basis. In addition, an individual with excellent computer skills, who can work on the

website in exchange for an ownership interest in the corporation, In the initial stages,
services of Register.com, the web services provider for the website, will be utilized, In
addition, assistance of a creative technical and design person at a reasonable hourly rate
will be sought. The principal is hopeful that an arrangement can be made with
Brownstone Graphics located in Albany, NY.
The services of an accountant will be used as necessary.
. ) __8_
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VI. Income and Expenses
I. Income

The hope is for revenue from advertising appearing on
knowwhereyourfoodcomesfrom.com. As noted in the Personnel Plan, in the beginning of
operations, an advertising consultant to handle advertising contracts on a comimission
basis will be sought. It is difficult at thig stage to estimate advertising revenue.

2. Expenses

The principal has access to an Apple Computer for purposes of the inputting of
information into the website and for related computer work in the start-up stage, Until
the website is functioning, it is difficult to gauge expenses. At this stage of development,
the following expenses have been incurred by the principal: :

Domain registration of knowwhereyourfoodcomesfrom.com for 3 years: $99.00
Domain registration of knowwherefoodcomesfrom.com for 3 years: . 84.15
Domain registration of knowwherefoodcomesfrom.net for 3 years: 59.25
Domain registration of knowwhereyourfoodcomesfrom net for 3 years: 59.25
Domain registration of h}owwhereyomfoodcomesfrom.org for 3 years: 59.25
Domain registration of kn_owhercfoodcomesﬁomorg for 3 years: 59.25
Domain registration of knowaboutfood.com for 3 years: 79.00
Pro Email account established for info@knowwhereyourfoodcomesfrom.com

For one year: 26.21
One page build a site for me: custom from register.com: 45.00
Total incurred: $570.36

- Although the principal is an attorney, in the near future, there will be some legal and
accounting expenses in setting up Knowaboutyourfood, Inc. which will own the website,
knowwhereyourfoodcomesfrom.com, In addition, the services of a design, technical
consultant from Brownstone Graphics in Albany, NY will be engaged at an hourly rate of
25.00 to establish an attractive and useable website, -

L
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VII. knowwhereyourfoodcomesfrom, com in Two Years

to the encouragement of sustainable, local agriculture, (3) gardening tips, (4) recipes
utilizing fresh, local foods and (5) feature articles related to sustainable, local agriculture,
as detailed in the prior section of this Business Plan. ' .

In two years, there will also be many links to other related websites as we] as

many small ads for local and artisinal providers of food, organic food producers, farm to
table restaurants, etc,

ot
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that cares for people, animals, land and water

In the words of the Kentucky farmer and writer, Wendell Berry, “Every ime you make a detision
about food. you are farming by proxy,” The Art of the Commoriplace, edited by Norman Wizba
[Berkeley, CA, Ceunterpoint, 2003). This websile, knowwhereyourfoodcomestrom.com is for
penpie who, in Beny's words, have not “given proxies to the corporations to produce and provide
all of their food ™

Knowwhereyourfondcomesirom_com will promote local agricuiture by encouraging consumers to
eat locally grown foods. which are produced in a sustainable ang healthy way, or “organically” grown. so as to
preserve and support small farm economies and to ensure a healthy ervironment for future generations. Althpugh
the total quantity of calorles produced on farms in North America has increased greatly in this era of indusirial
agricuiure, such increase is rooled in wnsustainable growing practices reliant upon heavy use of chemical
pesticides, herbicides and fungitides, fossil fuels, and soll and tillage practices that result in considerable soit
ergsion. When cerain foods cannot be grown tocally, this site wilf pramote tropical foods that are grown in a
sustainable way that “cares for people, 1and, and water” and are “fairtraded

Knowwhereyourfoodcomestrom.com will provide directories of (1) farmers’ markets, (2) local farm 1o table
restaurants, (3} CSA (community supporied agriculture} farms, (4) local providers of cheese, honey, pasture grazed
meat, eggs and similar foods that can he produced by semall farm economies, (5) food coops which promote and selt
local foods, and (6) providers of fair-traded tropical foods. This site also will have areas for {1} recipes using fresh,
unprocessed foods. readily available from lotal agricultural sources, (2} gardening tips, {3) the review of books and
titerature, films, educational programs and seminars, which promote local, sustainable, organic agricutiure, (4)
articles on tocal growers and providess of food and related subjects. and (53 current “food news.*

This site is also for people who have become aware of the dismal fact that
nearly aff animals eaten by Americans come from factory farms and who
share the realization. So clearly articutated by Jonathan Safran Feer, in his
powerdu] and personal story on becoming an “engaged vegetarian” Eating
Animiais (New York, Litie Brown and Co., 2009). that the industriat agricultural
modet is not sustainable for three main reasons: (1} antibiotic overuse in
raising 450 billion tand animals each year, (2) the sewerage produced by
Tarmed animals in the United State which is “30 Yimes 3s much waste as the
human population- reughly 87,000 pounds of shit per second” and (3) the
*profoundly cruel systems” which produce meat as a product industriat agricuiture has “externalized the costs” for
environmentat degradation, human disease and animal suffering, which will haunt American generations to come,
unless we begin to know where our food comes from and farm by proxy in a way that supports farming that cares for
people, animals, land and water. We encourape visitors to send us your recommendations of farmess* markets,
community supported agricufture (C8A) farms, and farm-fo-{able restaurants by visiting the gentact us page.
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Alabama
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Western Region

Catifornia
Colorado
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Utah
Washington
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Promoting local and sustainable agriculturé
that cares for people, animals, land and water

Archive for May, 2011

A Band of 60 Davids Challenges Monsanto, the Goliath, in
Federal Court

Ay 27th, 2011

According 1o a Federal lawsuit recently fited by the Public Patent Feundation [www pubpat.orgiin the Southemn District
of New York on behaff of the Northeast Organic Famming AssociationMassachusets Chapter. Inc
www.nofemass. orgl and 59 other plaintifis, tonsants Corporation has bullied farmers who have resisted its Round-
Up Ready Technology [Organic Seed Growers & Trade Association, et al. v. Monsanio, 11 CiV 2163, Judge Maomi
Buchwald}. Aceording to Daniel Ben Ravicher {University of Virginia Law School, 2001), lead attorney in the case ang
the Public Patent Foundation's Executive Director and Lecturer of Law ot Cardozo School of Law In New York City. "it
s8eMS quite perverse that 3 farmer contaminated by fransgenic seed] could be accused Of patent infringement, but
Wonsanto has made such accusatibns before and is notorious for having sued hundreds of farmers for patent
infringement, 5o we had to act 1o protectthe interests of our clients ™

Monsanto, with revenue of $10.5 billion and operating income of $1.6 billion in fiscal year 2010, is a Goliath in the
“global proprietary seed market.® it markets and gells transgenic seed {also known as genetically modified or
genstically engineered seed), and according to the legal complaint, Monsanto sells Roundup Ready seed for com,
canolg, soybean, sugar beet, alfalfa and cofton. Inthe Unied States, plaintiffs assertthat “Monsanto’s control of the
seed market is so high that over 85-80% of all soybeans, comm, cotton, sugar beets and canota grown in the U.S.
contains Monsante's patented genes.”

The plaintifis are largely oroanic farmers and organic seed businesses who do not want to use or sell transgenic
seed, as well as some non-prganic farmers who wish 10 Tarm witheut transgenic seed. Plaintiffs fear tha! they coutd
be perversely accused by Monsanto of patent infringement and bring their iawsuit to cbtain a declaratory judgment “to
protect themselves from ever being accused of infringing palents on transgenic seed.” They cite a long history of
Monsanto aggressively asserling its patents for fransgenic seeds apainst hundreds of farmers, including fammers
who became contaminated by Monsanta's fransgenic seed through no fault of their own. This fear “causes some of
the farming plaintifis 1o forgo grewing certain crops, inclading corn, cotten, canola, sugar beets, soeybeans and alfalfa,
sinte itis widely known thatthose crops are currently under severe threat of fransgenit seed contamination.”

The plaintiffs sketch out in detail the nature of Monsanto's transgenic seeds and forcefully asser that “Society stands
on the precipice of forever being bound ¢ fransgenic agricufture angd fransgenic food.” Transgenic seeds are
genetically engineered through the introduction of foreign genes and regulatory sequences into the seeds’ genome.
Honsanto’s most predominant transgenic frait is “slyphosate tolerance” which makes crops tolerant of Monsanto’s
glyphosate-based herbicide calied Roundup. Roundup causes severe injury or destruction when applied to crops
that are not glyphosate tolerant.

Plaintiffs claim that coexistence betweer: fransgenic seed and organic seed is impossible berause fransgenic seed
contaminates ard eventually overcomes organic seed. Organic canola has become virtually exind as a result of
fransgenic seed contamination according 1o the complaint, and arganic corn, soybesn. cotton, sugar beet, and alfaifa
face the same fate “as transgenic seed has been released by Monsanto for each ofthose crops.®

in support ot their pursuit of a dectaratory judgment that “shouic they ever be contaminafed by Monsanto's fransgenic
seed, they need not fear being sued for patent infringement” the plaintifis assert that Monsanto’s patents on
fransgenic seed are invalid. They argue that “only technology with 2 beneficial societal use may be patented” and
vigorously assert severat other arguments a5 a basis o invalidate Monsanto’s ransgenit seed patents. They make
some very technical arguments rooled in patent faw:- (1) Monsantp violated the prohibition in the patent law against
“double patenting” since laler patents are not “patentably distind from a patent it already owns” and (2) it faited to
satisfy patent law requirements of “wiitlen descripion, enablement and best mode.” The plaintifis also contend that
Honsanto should be eguitably esfoppedirom asserting patent rights due fo its misuse of its patents, which includes
frespass when its ransgenic seed contaminates another. Flaintiffs make 4 negligence-type argument that Monsanto
“sells, licenses and distributes its transgenic seed in @ manner such that contamination of Plaintifis is reaspnably
foreseeabie.” In their exhaustive complaint of 47 pages. the piaintiffs also argue that even if Monsanio’s transgenic
seed patents are deemed valid and held to be infringed and enforceable againsithem, Monsanto lacks entilementto
any remedy under law of equity “as no injury happens fo Monsants.

Amajor focus ofthe complaint is to establish the faclual basis for the plaintiffs’ sssertion that Monsanto's transgenic
seed palents Jack a “heneficial societal use” which justifies their invalidation. Plaintiffs maintain that as Monsanto’s
hansgenic seed becomes more widely used, then 56 190 will glyphosate (Roundup) “which studies have shown is
harmiul to human heatth.* Plaintifis contend that ‘There are alse serious questions about whether fransgenic seed
ftself has an effect on human heallh” lemphasis added]. Plaintifis also include aliegations concerning the case of
tiberty Link rice “as evidence atthe harm famers can suffer as a result of contamination of their crop with transgenic
genes.” Liberly Link rice was  tice vafiety genetically engineered to tolerate Liberty herbicide. #was fipld-tested on 2
small number of siles between 1998 and 2601 but had net been approved for human consumplion. In 2006.
extensive contamination ofthe commercial rice supply by Liberdy Link fransgenic genes was discovered whirh ied fn

& News, Reviews & Recipes

© June 2611
O May 2011

© April 2011
© March 2011

¢ Febryary 2041

© January 2611
[+ Demmberzow

© November2010
¢ October 20140

& Seplember 2010
© August 2010

< July 2010

© June 2040

o May 2010

& April 2010

€ HMarch 201D

Selectitonn £



HUIM AT IQIRGL UE SHUIE LT vOHCUTD. LG WUlLmiIue vl FRHIVHIL 1030 UG t WIE LULIAIEBIEU LT TYoh i wan

esiimated at §741 miliion to $1.285 dillion.”

Moreover. piaintiffs allege that while transgenic seed poses many dangers for sociely, “ite purported benefits have
not been achieved.” They ciaim that “Monsanio’s Prapagandz sumrounding transgenic seed expresses a promise
that its use will increase the quantity of production that can be achieved with the same amount of land.” Instead,
*studies have shown thatthere is actuatly no meaningful improvement in vield frorm using transgenic seed.* Plaintific
reference a lawsuit filed by the Attomey General of Weet Virginia tast fatl “after his office determined that several
published tests contradicted the yield resutts ciaimed by Monsanis in its advertising” [www wyagc.govipress. cim?
ID=541&fr=rmorel. They also assert that Monsanio’s ‘promise” that use of fransgenic seeds “wilt result in less
pesticide and herbicide use" has been disproven by studies. and that evidence shows thal the increased use of
glyphosate [Roundup] caused by Monsanto's ransgenic seed *has intutn caused weeds to become resistant tothe
herbicide” citing an arlicle on fenacious rew superweeds in the New York Times: Farmers Cope With Roundup-

Resistant Weeds by W. Neuman and A Pollack (May 3, 2010} [ww_ny_h‘mes.comlzm0105.'04!business!energz~

environmentdweed himfi.
The complaint raises allegations concerning Honsanto’s aggressive asserion of its patents for fransgenic seeds
noting that *500 farmers are investigated for patent infingement each year” and that ‘Between 1997 and April 2010,
Honsanto filed 144 lawsuits againsifarmers in at least 27 diflerent states for alleged infringement of its iransgenic
seed patents and/or breach of its kicene to those patents.” Most serious is the allegation tat *Monsanto has made
accusalions of patent infiingement against those who never wishedto possess Hs transgenic seed.” The complaint
cites the nationally broadcast CBS Evening News segment enfified, “Agricutural Giant Batlles Small Farmers:
Great  Lengths b Protect fte Patents on Genetically  Modified

Monsante  Goes to
Crops” fwww. cbsnews.comistoriesl?008?04]26.’eveningnewslmainm&a.?ss.shtmIi.

The complaint minimizes Monsante’s commiiment to “not exercise our patent rights where Irace amounts of our
patented seeds or traits are present in a farmer’s fields as a resull of inadverient means* on a page enfitted
“‘Monsanio’s Commitment: Fammers and Patentg” on its wehsite
{w__w.monsanto.comlnewsviaws!Paqesfcammﬂmenwamers:gatents.asgx], Plaintfle asseri that this commitment
by Monsanto fails to define what is meant by “trace amourts”® of ‘inadvertent means.” Plaintifis fear thal Monsanto wil
asser its ransgenic seed patenis against certified organic and non-transgenic seed farmers “who come 10 possess
more than frace amounts’ of Monsanto's fransgenic seed, even if it is not their faylt"

Inan insightful arlicle, enfitled Food Cuiture, with the sublitle, Genetically modified agticuiture hoigs both the promise
of drought and virus-resistant crops and the perit of unraveling the natural food chain, in a recent issue of Audubon
Magazine. March-Aprit 2011 [www,augubontmagazine. or featires 1103/iotech htmil, writer Alisa Opar notes that the
“USDA 1o date has approved more than 70 applications for transgenic plants” Since the first fransgenic crops were
planted 15 vears ago, according to Ms. Opar, their use has “skyrocketed.” With reference to Monsanto's transgenic
seed with the glyphosate-resistant trait, she notes that “Glyphosate-resistant weeds, like horseweed, are popping
up.” and she writes that ‘“Monsante’s solution is o engineer a tralt for resistance to an older herbicide called
dicamba.” Such step would piut even more pesticiges into the envitconment, and Penn State weed ecologist Dave
Wortensen is quoted as estimating that “herbicide use on Isoybeans] will increase by 70 percentin a few years.” A
scientist from the Center for Food Safety woiries 1hat “Dicamba ig a lo! nastier than glyphosate, because of
volatilization and Hs toxicity.” Ms. Opar also cites the testimony of Steve Smith, director of agriculure for Red Gold,
America’s largest private canned-tomato processor in testimony before Congress: “The widespread use of dicamba
herbicide possesses the single most seripus threat to the future ofthe specialty crop industry in the Midwest.” With
the filing of their lawsuit, the plaintiffie will compes a federal court 1o address one major argument against genetically
modified faod crops: the contamination of crops grown by organic and other non-GMO farmers. Still, as the Audubon
Magazine arlitle suggests, there are oiher seripus perils on the herizon.

Among the sixty Davids, four plaintifis stand out as parties who have already been damaged by the actions of the
defendants, Monsanio Company and Kenhsanto Technology LLC. Hiheir allegations can be proven, a deferse by
#onsanto rooted in a “iack of ripeness” ofthe complaint would seem without merit. Plaintiff Norh Outback Farm, an
organic farm in Wales, North Dakola, owned and operated by Janet and Teny Jacobson, ie a grain and livestock farm
on which the Jacobsons grow alfalfa, wheat, oats and flax. Theirfarm is in an area ideally suited for growing canela,
but they cannot grow canola because of the widespreat use of transgenic canola seed in their area posing a
contaminafion threat for any organic canpla crop they may wish to grow. Similarly, Abundant Acres, a farm in Laciede
County, Missour pimarily grows fielg crops for seed production. in ihe past the farm has grown com and Soybeans
“but stopped for fear of transgenic contamination, and possible resuttant (ftigation.” Plaintiff Bryce Stephens, a
certified organic farmer in Jennings. Kansas, whose famm has been cenrlified organic since 1994, previously grew
organic com and soybeans, but discontinued those crops due 1o the threat of ransgenic seed contamination.

In agdition fo the above three plaintifis, twenty-three oiher farms and farmers are named as plaintiffs and are ljocated
throughout the United States and Canada: {1} Alba Ranch, a diversified organic family farmiranch in the Wolf River
Valiey in northeastern Kansas, (2) Wild Plum Fam, an organically certified farm in Dixon, Montana, (3) Gratitude
Gardens, a certified organic seed grower in Contrete, Washington, (4) Richard Everett Farm, LLC, a USDA cerlified
organic farm in Scottsbluff, Nebraska, (5) Philadelphiz Community Famm, a community supported (CSA) farm for
twenty-two years, near Osceola, Wisconsin, (6) Genesis Famm, g community-supported garden that grows avarety of
Biodynamic cultivated vegetables, herbs and fruits, in Blairstown, New Jersey, (7) Chispas Farms LLC, an organic
farm in Atbuguerque, New Mexico, (8} Kirschenmann Family Farms Inc., a cerlified erganic farm (which used to grow
canola), in South Central, Noth Dakots, (8) Widheaven Farms, a Biodynamic farm in Park Rapids, Minnesota, {10}
Koskan Farms, a cerlified organic farm in Wouod, South Dakota, (11) California Gloverfeat Farms, an organic gairy
farm in Merced County, Calffornia. (12) Taylor Famms. Inc. an organic seed farm in Remonton, Utah, (13) Jardin Det
Alma, a certified organic seed producer in Wonticelio, New Mexico, (14) Ron Gargasz Organic Fams, an organicfarm
in Volanl. Pennsylvania. (15) T & D Willey Farms. a tertffied Organictarm in Madera, Galifornia, {16} Quinella Ranch, a
certified organic farm in Saskalchewan, Canada, (17) Nature’s Way Farm Lid, an organic farm in Alberta, Canada,
{18) Levke and Peter Eggers Farm. a strongly antidransgenic seed farm in Alberta. Canada, (19) Frey Vineyards, Ltd,
which grows wheat and other crops in its cerified Biodynamic and Organic vineyards, {20) Chuck Noble, 3
conventional farmer in South Dakota who “intends to keep his farm free of genetically engineered traits”, (21) Lathea
Pepper. an organic cotton farmer in O'Donneil, Texas, (22) Paul Rometg, an organic farmer in Espanola, New
Mexico, and (23) Donald Wright Patterson, Jr., who desires to farm organic alfalfa. possibly at the family fanmstesd”
in Frederick County, Virginia where his farming ancestors setled in 1730,

Tweive seed businesses are alsp named as plaintiffs: (1) Fedco Seeds Inc. focated in Waterville and Clinton, Haine
lwww fedcoseeds.com), (2) Adaptive Seeds. LLC. located in Sweet Home, Oregon www.adaptiveseeds.com]. (3}
Sow True Seed based in Asheville, North Carplina [hﬁg:{fso%ueseed.com}, {4) Southemn Exposure Seed Exchange
located in Minera!, Virginia [www s outhemexposure.com), {5) Humm's Sprouting Seeds hased in Canada that sells
seed in the United States [www.sprouting.com), (6) Baker Creek Meidoom Seed Ce., LLC, based in Wansfield,
Missouri [hitnifiaresseds com). (7) Comstock Ferre & Co. LLC. based in Wethersfield, Connecticut

Iftp:dcomgtockterre.com). (8} Seedkeepers. LLGC based in Santa Barbara, California ihltp-tedibleoardens com), (8)

Siskiyou Seeds based in WHlisms, Oregon [www siSkivouseeds.coml. (10} Countraie Prnanice e 5
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native. heioom and forgotien crops, and (12) Interlake Forage Seeds L1d., based in Canada that selts seed in the

United States iwww.interlakeforageseeds.com).

The third category of plainfiffs consists of twenty-two agricufture membership organizations or not-for-profit public
interest organizations: (1) Organic Seed Growers and Trade Association Iwww.osgata.orgl (2) Organic Crop
mprovement Association Intemationat. Ing. [www.ocia.org). (3) OCIA Research and Education inc. [www.ocia oro/RE].
(4) The Comucopia instilute [www.comucepia.orgl. (5) Demeter Assodiation, Int., the American chapter of Demeter
international. the world’s only cedifier of Biodynamic farms fwww.demeter-usa. grgl, {6} Navdanya Intemational
[www.navdanya.orgl. {7) Maine Organit Farmers and Gardeners Association [www.mofgs.orgl, (8) Nertheast Organic
Farming Asscciation/Massachusetts Chapler, Inc. [werw.nofarnass.org), (8) Northeast Organic Farming Association
of Vermont {mip.#nofavt ora}, (10) Rural Vermont. & membership organization that envisions a Vermont local food
sysiem which is self-reliant and based on reverence forthe earth [www.ruratverment orgf]. (11) Ohio Ecological Food
& Fam Associalion (www.oeffaorg), (12) Southeast lowa Organic Association. the lowa Chapter of OCiA
international, (13) Norhem Plains Sustainable Agricufture Sociely iwww.npsas.oral, (14) Mendocino Organic
Network www.mendocinerenegade.comi. {15) Nertheast Organit Dairy Producers Alliance {www.nodpa,com], (16)
Canadian Organic Growers [www.cog cal, (17) Family Farmer Seed Cooperative {http:roraanicseedcogp.com), 18)
Sustainable Living Systems iwww.sustainabseiiwngsystems.org , (18) Globail Organic Alliance [www.gea-online pra),
{20) Food Democracy Now! [www fooddemocracynow.org), {21) Family Farm Defenders Inc. [hitp ¥Aamil anners.orgl,
and (22) Farm-To-Consumer Lega) Defense Fund [www farmigconsumer. org).

(EW Barrie 5127/11)
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A Band of 60 Davids Challenges Monsanto, the Goliath, in Federal Court ’

According o 2 Federal lawsuit recently filed by the Public Patent Foungation fwww.pubpat orgl in the Southern District s i
of New York on behsf of the Northeast Organic Farming Association/Massachusetts Chapter, inc
www.nofamass.org] and 58 other plaintiffs, Monsanto Corporation has bullied fammets who have Tesisted fts Round-
Up Ready Technolegy [Organic Seed Growers & Trade Association, et al, [ O News, Reviews & Recipes
Catmeal Credited for McDonald’s Sales Topping Forecast O dune 2011
< May 2011
O April 2611

¥cDonald’s Corp has credited the addition of satmeal to its meny, as well as its HeCafe hot chocolate and Chicken o March 20
McNuggets, for a 6.3 percent rise in sales in January 2014 at it locations opened more than a year March 2011
Inttp-fiphx corporate-ir.netiphoenix himi 2c=8787 6 &p=irol-newsArticle&ID=1526 194&highlight=}. As Someone who © February 2011
has catmeal for breakfast nearly every day of the year, the success [ © January 2011

© December 2010
Agriculture Experts At California State U {Chico) and University of 2 g;‘:b“e":’zg fgm
California {Davis) Confirm: Grass-Fed Beef Superior © September 2040

" © August 2040
In The Omritvore's Dilemma (The Penguin Press, New York, New York 2006). Michael Pellan describes in vivid © July 2010

prose the nighimare world of CAFOs (confined animal feeding operations} and the “polivted water and air, toxic © June 2610
wastes, novel and deadly pathogens® they have produced “in their shod histosy.” Itis with some reliefthat Kr. Pollan o r"—-
also].] May 2015
© April 2910
. . & Harch 2010
Organic Farmiand in U.8. More Than Doubles In 8 Years =

The 2011 Siatistical Abstract of the UnHed States recently released by the U.S. Census Bureau
fwww.census.govicempendia/statab)] shoulg brighten the day of erganic food advocates. Organic farmland in the
United States has increased from 1,776,000 acres in 2000 1o 4,817,000 in 2008, an increase of 171.2%. Stilt, there
is the sorry statistic also repored that Americans 1..)

Eat Your Carrots: A Carrot A Day Keeps The Grim Reaper Away

A new study conducted by sesearchers from the Centers for Disease Control and Prevention [CDC}has determined

that there is an association beiween high levels of the antioxidant alpha-carotene and fonger life spans. The

researchers analyzed alpha-carotene levels in biood samples from more than 15,000 adults. The New York Times O Archives
reports that according to Dr. [ e
_SetectMonth 55
Record Attendance At Slow Food's Festival

This fall's food festival ofthe Slow Food movement (the eighth Salone del Gusto jAssembly Room of Taste]) held in
Torino [Turin], Htaly attracted record attendance estimated at over 209,000, including 30% frem outside Htaly, to five
aays of events. The Slow Food's 2010 biannual fobd festivat showcased 910 quallty, smali-scale food producers
from around|..)

Food industry Marketing Challenged By Initiai Report of the Institute of
Medicine

information on the fronts of food packaging would be most useful to shoppers if they highiighted four nutrients of
greatest concern - calories, saturated fat. trans fat and sodium — says @ new repor from the institule of Medicine.
These food components are routinely overconsumed and associated most strongly with diet-related health problems
affecting many [...}

A Garden Grows At Upstate New York's Colgate University

The first seeds of an idea for a garden at Colgate were planted in February 2001, when Heather Schoen 02 did an
Environmental Studies project that destribed the suctesses of student-run gardens at 12 sither colleges and
universities. and outiined a pian to starta student oroanization catled “Green Thumbs." focused on promoting 1ocal,
sustainable[.]
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American Farmlangd Trust has announced the winners of jts 2010 “America’s Favorite Farmers Market” contest. Over
50,000 peaple cast votes. with 1,200+ famners markets enrolied inthe contest In the category of Large tarkets. with
56+ vendors, Upstate New York’s Gify of Rechester Public Market took 15t place, with nearly double the votes cast for
[

A Perfect 10 For Food At Yale

its posilive news that an intreasing number of applicants to America’s colleges and universities consider the green
credentials of the colleges they may attend [www.treehugger.comfﬁlesizouQiﬂsmom-nl-1 O-college-bound-shydents-
prefer-green-yniversities.phpl. In the Sierma Ciub’s most recent annual ranking of planet presening colleges and
universities, the Ivies® Yale University ranked +t4th ogverall in the ranking of 135 schools
]www.sierraciub.orgfsienaIZODQDQJcooiscnnolsiallrankings.aspxi. butin{.}

USDA Bans Inspector of Chinese Organic Foods

The best of all worlds etuates to local foods, GTowWn organically. But when that is not a possibility, there is an
ongoing debate whether local foods. not grown organically. are o Superior source of food to organic food grown
hundreds, if nottheusands of miles away. Complicating this debate is the fact that it is 1.1

Prestigicus Environmental Prize Awarded to Michigan Family Farmer

The 2010 Goldman Envirorments! Prize, known as the Green Nobel Prize, has been awarded to Lynn Henning, a
farmer from Clavion, Wichigan, a small fown in south-central KMichigan. Ms Henning has led a3 campaign in her
nometown to chalienge the environmenta: degradation created by local concentrated animal-feeding operations
(CAFOs). Lorae Rominger, the depuly director of [.J

Reporting On Contaminated Hamburger Wins 2010 Pulitzer Prize

The 2010 Pulizer Prize for exptanatory reporting was awarded 1o Michael Moss and members ofthe New York Times
staff, in the words of the Pulitzes Prize committee, for “relentiess regorting on contaminated hamburger and other food
safety issues that, in print and online, speftighted defects in federal regulation and led to improved pracices.” In [..]

Setting standards for “organic” mitking cows

The U.S. Depaniment of Agriculture (Deparment] has amended the Nafional Organic Program {NOP) reguiations to
clarify the use of pasture in raising organic niminants inctuding dairy cows. After receiving over 26,000 comments
from producers, retaiiers, consumers, organic associations. animal weifare organizations and others, the
Department's rule, which goes into effect on June 17, 2010, requires [
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A Destination Microbrewery in the Gateway to the West:
Schiafly Bottleworks

Janusry 20th, 2041

When people talk about St Louis, beer usuaily comes up early in the disctussion. Before Anheuser-Busch's rise to
market dominance after the 1970s, Si. Louls offered 3 home o dozens of breweries with its combination of ethnic
immigration, access to resources, and a proliferation of caves perfect for storage. With such a fong and storied
tradition of brewing. it is perhaps fitting that beer became @way 1o revitalize the city. Tom Schlatiy's vision of bringing
Ravorful, handcrafied beer back to St. Louis started with a microbrewery in 1981 and now encompasses 34 different
types of brew served across the region and at Schiafly's two restauranis: the original Tap Roem in 51 Louis and the
Botileworks, which alse seves as the main production center, just across the cily line in the suburb of Maplewood.

Schiafly's commitment fo producing high gquality, fresh beer has made the brewery a staple of St Louis. This
commitmert carries over into the larger environmental goals of the company. Various greéen processes are
incorporated into the brewing such as heat Fecavery, compoesting and recycling of waste producis, as well as 2 larger
commitmentto using renewable energy. Atthe Botlleworks. itseifa recycled former grocery store, the green mission
confinues with a weekly farmers’ market during the warmer months and a more limited indoor market curing the
winter. Taking the local food movement to hearl the Botleworks's kitchen garden, though diminutive in size at 1/5 of
an acre, offers an outlet for compost from the kitchen and recently retumned over 3 200 pounds of produce foruse in
the resisurant that supplements locally and regionally sourced products. The brewery gift shop even offers several
varieties of natural soap made with beer brewed tweanty feet away,

After a long week, my colleague and | decided that a good meal and some excellent beer would be a nice way to starnt
the weekend. A tip to the Beftleworks was definitely in order. The atmosphere is a bit industrial ang plays to the
theme of being a working brewery, which is visible through Iarge windows and open for tours. The concrete fioors,
metal work, and generally open floor plan link the produdtion facilities o the eatery while 5 screen allows visual
access to the kifchen. Visuablythe theme works well, though it can get noisy with all the hard surfaces.

While the bar caters to the generally younger crowd, the Yestaurant is family friendly with 3 nice mix of young
professionals, couples, coworkers, and families. With 3 bar area, restaurant, and outdoor patio, there is plenty of
space to sit back and refax. but on 3 Friday night prepare to wait for 3 little while. We arrived at 6:30 and had abouta
10-minute walt without reservations, but a quick trip 1o the bar got us started with 3 pint of the limited release Hop
Harvest Ale {84.25). # was similarto an Ingia Pale Ale (P4}, butlese hoppy and with a mile, alimost sweet flavor by
comparison. # was thoroughly enjoyable to drink separately or with a meal. The hops provided just enough
presence to batance out our main courses.

The menut offers extensive dining options from small pub fare Hrough to substantial maing and is supplemented by
specials of the day. Convenientiy for diners, those dishes fealuring Missouri-sourced ingredients are labeled with 3
picture of the state, while chalk boards in the dining room detail the purveyors currentiy supplying the restaurant A
popudar appefizer is the spent grain bread made with left over grain frem the brewing process. For the health
conscious red meat iover, bison features prominently on the menu with nptions for nachps, burgers, and stew and
several juicy burgers passed by our table.

We opled to starl with the smoked Missouri frout with orange Cognac honey glaze & horseradish mayonnaise that
came on a bed of greens and plenty of baguetie toasts (517). It was almost a meal in Hself with two large filets. A
portion half the size would probably suffice for just two people. The flavors blended together nicely with the
smokiness pervasive but not overpoweting the delicate taste of the fish while the glaze provided justthe right amount
of sweetness batanced with the tanginess of the mayonnaise. The dish received high praise from my colleague, an
avid rout fisher, for preserving thie favor of the fish fiself.

Our mains consisted of heatty, comfort food. Ky dining companion chose the sausage and kraut, @ selection of
hickory, Polish and boudin sausages served with sauerkraut and red potatoes (514). This very fraditionally St Louis
German fare seemed to be designed for 3 workingman's appetite and filled a large plate to the 1im. The roasted
potatoes were fairly standard and the sausages had excelient flavor. but the highlight was the rather delicate
sauerkraut The cabbage was inCredibly tender without the stiff texture and pverly vinegary taste of mass-produced
kraut. i setited on the meatical made with a mixture of beef, bison, and andouilie sausage topped with Oatmesl
Siouttomato sauce and served with smoked Gouda gratin and pan-fied com (§17). With a surprising zip and
tanginess to it. the tomalo sauce added a nice spice to cuitthrough the meat The addition of lean bison meant that
the meatioaf had very little of the greasy heaviness more fypical of the traditional dish while presenving the flavor of the
meat. The gratin was nicely baked with a crisp herb crust and treamy inside that had my colleague reaching for a
second taste. While fine as a side in itself. the corm was pethaps pne starch too many as we were both looking for
something a liitle lighter to balance the meal. With a drink, huge appetizer and stick 1o your ribs main course we were
far too full for any ofthe tempting desserts.

With their excellent food. cutstanding beer, and commitment 1o sustainable, locat production, it is easy to see why
Schlafiv has became such a sopular name in St | niis (EHhan Bonnet 4700445 Mo, ;o - e -
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Agriculture Experts At California State U (Chico) and University
of California (Davis) Confirm: Grass-Fed Beef Superior

Janusry 28th, 2611

In The Cminivore’s Dilemma (The Penguin Press, New York, New York, 2006). ichael Pollan describes in vivid prose
the nightmare world of CAFOs (confined anirmal feeding operations) and the ‘poliuted water and air, toxic wastes,
novet and deadly pathegens* they have produced -in their shorl history” H is with some refief that Mr. Poltan alsg
focuses on the alternative “bovine dining scene” of cows at pasture feeding on grass: “harvesting their own feed
instead of waiting for a dump truck to deliver a totat mixed ration of com that had been grown hundreds of miles away
and then blended by animal nutritionists with urea, antibistics, minerals, and the fat of other catile in a feediot
{aboratory.”

There is little doubt that, in Kr. Pollan’s words, ‘growing meat on grass makes superb ecological sense: K is a
sustainable, solar-powererd food chain that produces fopd by fransforming sunfight into protein” Fusrther, cows are
ruminants {iike sheep and bison) and “have evolved the speciat abilly to convert grass-which single-stomached
creatures like us can’t digest-into high quality protein” Pollan calls “he rumen” the most highly evolved digestive
organ in nature: “About the size of & medicine ball. the organ is essentially a forty-five-gation fermentation tank in
which a resident population of bacteria dines on arass.” Mr. Pplan makes 3 convincing case that feeding corn fo
tows “violates the biclogical or evoiutionary logic of bovine gigestion.”

Hr. Polian' also asserts in The Omnivore’s Diterma “that many of the health problems associated with eating baet
are reaily problems with torn fed beef.” This contention now finds support in athorough review by agricultural experts
of the scientfic research spanning three decages. which Tocused upon the differences in nutritional qualily between
grass-fed and grain-fed caftle, conducted by Patrick Dayle, Amber Abtolt, and Cynthia A Daley (California State
University, Chico) and Glenn A Nader and Btephanie Larson (University ot California Cooperative Extension Service,
Davis). The expers’ review ofthe scientific literature hasg confismed that grass-fed beef is by far superior nutritionally

to grain-fed beef fwww nutritionj comicoment/ori4 0}

Niritionists agree that an imbalance of dietary cholestero! and fats are the primary cause of cardiovascular disease
{CVD). and thal the cverall consumpfion of saturated fatty atids (SFAs), frans-fatly acids (TAs) and cholesterof should
be reduced while the intake of n-2 polyunsaturated fats should be increased. The scientific review by the California-
based agficultural experls conciuded that grass-based diets for cows enhance (i} total conjupated linoleic acid (CLA}
isomers, (i) trans vaccenic acid (TvA} which is 2 precursorto CLA, and {iil} omega-3 fatly acid (FA). Grass-fed beef
tends toward higher proportion of cholestert! neutral stearig fally acid, and iess cholesterol-raising saturated fatty
acids (SFAs).

in addition, 2 healthy diet *shouid consist of roughty 1o 4 times more emega 6 fatty acid than omega 3 fatly acid, and
there are significant differences in this ‘n-6: n-3 ratios” between grass fed and grain fed beef 1.53 grass fed; 7.65
grain-fed. (The reviewsrs noted that the typical American diet has an exiraordinary 11 to 30 times mre omega 6 fatty
acid than omega 3 fally acid. which may explain the rising rate of Inftammatory disorders). Cattie fed primarily grass
significantly increased the omega-2 confent of the meat and @iso produced a8 more favorable omega b 1o omega 3
ratio than grain fed beef.

Further, grass-fed beef have elevated carptensid conten (precursor for Vitamin A) and elevated precursors for
Vitamin E, as well as powerful cancer fighting antioxigants such g ghrathione (GT) and superoxide dismutase
(80D) ag compared to grain-fed beef. Ruminants on high forage rations pass a portion of the ingested carotenocids
Fom the grass into their milk and body It Pasture fed steers incorporate significantly higher amounts of beta-
carotene into muscle tissue as compared to grain-fed animals: z 74old increase in B-arotene levels aver grain-fed
steers. Plus. grass-fed beef has an overali lower faf content io grainfed beef.

The review also lends support fo the contention that animais should arguably be finished” on 100% grass o
pasture-based diets to maximize the favorable lipid profile snd1p guarantee the elevated antioxidant content because
“shifting diets to cerea! grains will cause a significant change in the fatty acid profile and antioxidant content within 30
days of transiion.” In sum, the “pastoral approach to beef production,’ accoerding o the experis” review of the
scientific fiterature, resuits in an enhanced nuirient cigim for grass-fed beef products, which is better for human
heaith.

In Cuitivating Science Harvesting Power- Science and Ingusirial Agricuiture jn California (The KIT Press, Cambridge,
WMassachusetis, 2008), Christopher Menke, an Assistant Professor of Socielogy at Colgate University, focused on the
fole of agricufural scientists, employed by Cooperative Exension of University of Catifornia (UC), in assisting
growers in the development of industrial scale agricutiure in Galifornia’s Salinas Valley. Growers invested a greal
deal of effort in “intervention” with Mother Nature in order to franstorm the vatiey into a “unigue” place, and Prof. Henke
detailed the role of agricullural scientists in this extraordinary transformation of an American landscape. For jocal
food advocates. it is 2 hopeful sign o see that UC cooperative extension agricultural scientists have utilized their
expertise 1o participate in this thorough review of the scientilic lterature on the differences in nutriional quality
between grass-fed and grainfed catile. The major conclusion that grass-fed beef is superior 1o grainfed beefiends
significant support 1o Michael Pollan's brillignt oritigue of industriat agriculture in The Omnivore’s Dilsmma [FWB
1/28/11).

Hudson Valley's Local 111 in Philmont (Columbia County, NY)

January 25th. 20611

The weekend weather Iin January was frigid. with light snaw, in my hometown ofAlbany, NY, but not 50 Severe to atter
our decision o enjoy another meal at Local 111, a superb fam 1o table restayrant in Philmont (Columbia County,

Conservancy caught my eve on the restaurant's website: A six course meal with focal meats from Coot Whisper Farm
and “all manner of preserved and pickled things put up from the summer by Chef Josephine Prout.”

The special dinner menu Jisted a creative assorment of dishes: roasted chicken ravioli with celeriac, pecans and
brown butter; ham hock broth with pork dumplings, slow cooked pork spare fib and carol slaw; biscuite with smoked
bacon gravy; Highland beef sausage with pork and white bean stew. corn meal cake, toasted bread crumbs and
parsiey. pickled green tomato and beans: seared Hightand Beef sirioin with braised beef hash, beet puree and
candied parsnips; ant & dessen of preserved apricot tart with swest cream, “fuly” berries and toaster almonds.
Each course was complemented by a patiicular beer from e small and bcat Chatham Rrewinn whirk hree e
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calied Chatham water www. chathambrewino.com The range of beers 1o be served with each course was enticing,
inchiding the breweny’s Porter. 2 dark beer with hints of coffee ang chocolate. O.C. Blonde, with its traces of orange
and coriander. and Scotch Ale. 2 brown ale “with so much mait. & will remind you of Scotiand.” But alas, my dining
companion is not 2 beer drinker, and we decided o delay our visrtto Local 111 for a day.

But the delay had its benefits. since it gave us time o figure out how to combine 2 visitto the wondertul ant gallery of
the Tivell Artists Co-op wywlivoliartistsco-op com in the guaint village of Tvoli near Bard Coliege in northern
Dutchess County. NY and dinner st Local 114, Qur local Albany newspaper had printed an image of one of Marie
Cole’s landscape paintings of views of the Hudson River from Olana, the 18th century Persian palace buil by
Frederick Church on a hill just south of the small city of Hudsen in Columbia County. NY. Sharing the sumame of
Thomas Cole, the father of the Hudson River school of painting, and the apparent artistic talent from the image
printed in the newspaper, our curiosity was piqued and we decided to enjoy the ant exhibit in Tivoll before driving over
to Philment for dinner at Local $11. The exhibit was well worh the extra mites. There is a very magical spot in the
gallery where the visifor can gaze upon not just one. but four wonderf painted views of the Hudson River from
Olana. Marie Cole’s work is worth a close look by anvone interested in fine landscape painting. The ariist Barbara
Walter's paintings of cows at pasture, which were alsp on view at the Tivoli Ardists Co-op patlery. also deserve special
mention.

Stimulated by the wonderful art at the Tivoli gallery, we amived at Local 111 just before 6:00PH on a wintry Salurday
night, to discover that the small 39-seat restaurant was bookeg up with reservations for the evening. Forunately,
Foom was made for us. with the understanding that the tatle was reserved for diners arriving in 90 minutes. Although
we managed to be seated, be sure to phone ahead and make a reservation to be assured of seating especially on a
Saturday st Local 111,

The restaurant is focated in the former Schermerhom’s Garage on Philmont's Main Street. One of the owners,
architect Linda Gatter. designed 2 reuse of the existing service station. and the original bay structure of the building
has been preserved with views outto Main Street. Whenwe dined previously there this past summer, the bay doors
were rolied up to enjoy the warm night air. in late and wintry January, the doors were rolled down tightly-shut, but
through the glass, the restaurant’s twinkling white lights shown magicatly against the snow. Atthough there is a long
bar on the edge of the dining room. we were never bothered by noise, and seating atthe bar was a welcome reliefto
diners who arived after us, alse without reservations, whe were able te dine at the bar, A wonderful and huge
landscape painfing of a hazy twilight over the Taconic Hilis near Copake in Columbia County by artist Gabrielle Senza
of Great Bamington in nearby western Massachusetts hﬂg:ﬁgabrieﬂesenza,com!aﬂ.’nain!inqﬁhe-nromise-of~liaht fills
the western wall of the dining area and was a perfedt sight for diners who just came fiam an exhibit of landscape
paintings eatlier in the day.

Pleased to see the oplion of several local wines from New York State. | enjoved a glass of a flavorful Salmon Run
ping noir from the Finger Lakes wirery In Hammendsport (Steuben County, NY} known as Dr. Konstantin Frank's
Vinifera Wine Cellars [www.difrankwines coms, and my dining companion savored a glass of a dry California
chardennay. We then took a littie time fo study the one page menu. which atthe bottomn notes that “The food at Local
111 Is as ipcal as we can gel We cook good simple food that is. whenever possible, raised or made nearby.” The
menu Iists more than 20 local providers, including more than s dozen farms and severs! dairies.

We each sianed our meals with & first course of mixed local greens, which were perfectly dressed In 2 delicious
vinaigrette, and marveled how local farms have been able to extend the growing season in upstate New York by the
use of greenhouses. The dinner menu offered a3 choice of five main courses, halibut (today's fish) with white bean
puree, lemon, seasonal greens, fried bread and slow cooked garlic; roasted chicken breast with squash and potato
hash, celeriac, smoked tacon & thyme jus; gritled 9rass Ted sirloin with warm beet and spinach salad, parsnip
tritters ang béarnaise. braised local lamb ragout with roasted ropt vegetables and carrot chips, and roasted fennel
and squash with guinca, white beans, seasonal green, pecorino and pepitas. In an earlier visit, my dining
comparien was exuberant in her enjoyment of 2 fender pork chop, and slightly disappointed that the current dinner
menu didn't have the chop as an option. Still, she seemed equally delighted with her choice ofthe local lamb ragouyt,
which was fender and delicious, with root vegeiables, including potatoes and parsnips, and carrot chips ail perfectly
prepared and complementary to the rich ragout. 1 decided to forego ordering one of the main courses and Instead
enjoyed a perfectly prepared risofto with butternut squash, Hudson Red Cheese, parsley and toasted almonds,
which was listed separately on the menu under pastas and grains, along with tigatoni Bolognese.

The desser offerings included thocolate almond bread pudding with vanilla ice-cream, which was particularty
enticing, but we decided t forego dessert. The other crealive possibilities included a lemon curd tart or candied
chestnutice-cream.

Although the main colrses range in price from $20 for the vegetarian main course of reasted fennel and sguash to
$30 tor the grilied grass fed siroin, Local 11%'s menu has options for diners who are budget constious. The
restaurant offers the aptions of 6 side dishes of seasonal greens, roasied root vegetables, quinoa, while beans,
fries. and garlic bread. Three of these side dishes with grillect bread is priced at 2 reasonable $11.00. On 3 future
visit, this mostly vegetarian eater. who hasnt enjoyed a hamburger in months, plans to dine on g ‘grazin’ angus
hamburger” with caramelized onion, as listed undar “sandwiches served with salad or fries” and which ic priced al
an attractive $11.00, atong with a Chatham Brewing beer. The menu aiso notes that on Sunday, the restaurant offers
@ three couwrse prix fixe menu for $25.00, and on Wednesdays, in addition o the regular menu, Local 111 offers a
family style dinner. “family-sized platters and bowis served to eachtable for guests o help themselves with the thef's
meat or poultry selection served with the day's vegetable and potatoes or grain at the enticing price of $11.05 per
person {ofler good for 4 or more people. with children under 12 ha¥-price)”

Local 111 has become a favorite destination restaurant of this reviewer, and praise to Chef Proul and her staff for
their significant contribution to the local food movement. Bravo (FWB 12511). iLocal 111, 114 Main 8t, Philmont
{Columbia County, NY), 516.672 7801, Brunch: Sun 10:00AM-2:00PH. Dinner; Weds, Thiirs, Sun 5:00P14-9:008M, Fri-
Sat 5.00PM-9:30PH hitpdiwww Jocal111.com

Organic Farmland in U.S. More Than Doubles In 8 Years

January 17th, 201t

The 2011 Stafisfical Abstract of the United Siates recently released by the US. Census Bureau
WWW,censys. qovicompendia/siatablj should brighten the day of organic food atvocates. Organic farmiand in the
United Siales has increased from 1,776,000 acres in 2000 1o 4.817.000 in 2008, an increase of 171.2%. Still. there
Is the somy statistic also reported that Amercans ate fewer vegetables: 392.7 pounds per person in 2008, down
more than 30 pounds since 2000. On the plus side. Americang alsy ate less red meat 108.3 pounds per person in
2008, down 5.4 pounds since 2000. Arist Jennifer Daniel, has iustrated some of the intriguing resulis shown in the
2011 statistical abstract in ‘a report in the Mew York Times:

[www nytimes.cominteractive/20$ 10107 /us/CEN SUS himiTref-us),



New York. 2010) noted that “Chemical farms are in production oh about 930 miltion acres in the United States and
3.8 biffion acres globally.” In conlrast with 43.000 ceriified organic farmers in America. and a few thousand more
who are organic but uncertified. Ms. Rodale observed that organic famming practices are in use on only 4 million acres
in the United States and 30.4 million acres giobally. Stil this recently reported increase to nearty 5 million acres of
organic farmiland in the United Stales is a welcome sign of progress.
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Dirt, The Erosion of Civilizations by David R. Montgomery
April 28th, 2011

The sky may not be falling, but the earth’s soil Is eroding faster than it iz being replaced and modem chilization’s
future is endangered. Our eatth in David R, Montgomery’s words %is an oasis in Space rendered hospitable by a thin
skin of spilthat, once tost, rebulids only over geologic time.® Mr. Montgomery makes a persuasive case in Dint. The
Erosion of Civilizations (University of Californiag Press. Berkeley and Los Angeles, California, 2007) that the twin
problems of soil degradation and accelerated erpsion (with an estimated twenty-four billion tons of soil lost annuatly
around the world} eventually determine the fate of civilizations, and that humanity's well-being requires “priofitizing
society’s iong-term Interest in soil stewardship.” Since 1945, moderate to extreme soil erosion has degraded 1.2
bilfion heclares of agricuttural land- an area the size of China and India combined: *One estimate places the amount

Mr. Monigomery is a geomorphoiogist, who studies how {andscapes change through geotogic time. and focuses on
how the interplay among ciimate, vegetation, geology and fopography influences soif compaosition and thickness. But
afthough he dees nof calt himself one, he is also 2 historian, who has provided an exiraordinary and reatable history
of world agriculture and of American agricutture in particular. Mr, Monlgomery has the ability to convey his scientific
knowledge in a readable and understandable way. and Dit. The Erosion of Civilizations deserves z wide
readership. Like Michaef Potlan in The Omnivore™ Dilemma (The Penguin Press, New York, New York, 2006}, Hr.
Montgomery also concludes that industrial agricultural praclices, which require cheap ferilizers and cheap oil to
make them, cannotbe sustained and there are disastrous consequences ahead. Like Mr. Pollan and #aria Rodale,
in her passionale Organic Manifesto. Wr. Montgomery advocates for 2 system of fpod production that rejects the
“persistent agricuitural myth” that large mechanized farms are more efficient than small traditional farms that “Yreat
soil as 3 locally adapted biological system rather than a chemical system* In Mr. Monigomery’s convincing view,
using biology and ecology, rather than chemistty and genetics, can be the basis for the “unglobalization of
agriculture” which will become increasingly atiractive and cost effective as the oil runs out fater this cenfury.
Agriculture consumes 30% of our oif use, and David Montgomery predicts that petroleum-based industrial agricuttuse
will end sometime |ater this century as oil and natural gas become too valuable to use for fertilizer production.

i, Wontgomery bravely addresses the emotional ang contentious issue that the world's population has reached an
unsustainabte level, and he details uncomfortable facte in g cool-headed and stientific way. In Mr. Montgomery's
words, “Agriculture can be understood as a natural behaviora! response to increasing population® from the earliest
known semi-agricultural people, who lived on the siopes of the Zagros mountains beiween Irag and iran about

agriculture.” But when the maximum foed production achievable by agriculture is reached, and the population cannat
be fed, there are dire behavioral respenses and chilization toltapses. in the year 20.000 BC. when the glaciers
melted in the most recent giaciation, the earh's population has been estimated by scientists at 4 million humans.
Scientists have further estimated that the earth’s population grew 1 miliion aver the next 5,000 vears o reach &
million in 15,000 BC. Fifteen thousand years later, by the time of Christ. the earth's population is estimated by
scientists at 200 million, with the peak population in pre-Biblical Mesopotamia estimated at 20 million. Two
thousand years later, in eur time, the earth's population is 6.5 billion humans.

Mr. Montgomery notes that in the world's most intensively farmed regions, 1o feed one human requires 2 hectares
per person. Fresuming that it would be possible 6 increase the average globat agricutural production te this levet
of .2 hectares per person, the earth could support 7.5 billion people. However, Hontgomery wams that given the
continued 1055 of productive cropland. it is estimated that by 2050, the amount of available farmable land will drop to
tess than 0.1 hectares per person. Norman Borlaug, the Nobel Prize winning “green revolulion® pioheer, has opined
that the earth could support 10 bitlion humans with the Proviso that additional “major advances in agricuftural
fechnotogy™ are required. However, these “optimistic” views. atthough exceeded by ‘the National Conference of
Cathulic Bishops apparent belief that the world could comiortably support farty billion peopie,” must be compared to
the views of “Stanford University biolopists Paul and Anne Ehrlich who maintain that we have already passed the
carrying capacity of the planet, which they put 2t about three billion peopie.” Ted Tumers dyspeplic view “that four
hundred million would be plenty*is a head-gpinning fantasy.

In Dint, The Erosion of Civiizations, David Montaomery has provided stunning parade of exampies of the collapse ot
various socieies when the pressure of a growing populatien and an inadequale food supply coilide. As early as
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iceland “where the soll has been complelely removed is now 3 baren desert where nothing grows and no ohe
fives.” In Haitl, which means -green istand” in Arawak. the native language. “cuitivation on steep slopes converted
about a third of the countryto bare rocky slopes incapabile of suppotting agricutture.”

Montgomery's detailed descriptions of the coliapse of mare ancient chilizations are fascinating. Maya civilization in
the Yucatan and Central America (Mesoamerica) grew from a population of less than 200.000 in 600 BC 1o more than
a miliion by 300 AD. and at its peakin 800 AD. the population reached “atleast three million and perhaps &s many as

afier clearing and buming the cleared forest {whith had fertilized the soil and guaranteed good crops for a few
years), rapidly declined. The lack of domesticated animals in Maya agricufiure meant no manure for replenishing
the deplefed soits and compounded the probiem. Maya civilization collapsed about 500 AD when food production no
longer could sustain the population, with sorme Maya tities abandoned with buildings half finished. Archeologist
Richard Hansen, quoted in “Lost City of the Maya" by Chip Brown (with wonderful accompanying photographs by the
Natienal  Geographic  photographer.  Christian Ziegler),  Smithsonia Magazine, May 2011

shithsonianmag.convhist (El-Hiradordhe | osi-Ci html], echoes 1,
ionigomery's analysis. Mr. Hansen, an American archaeologist, whe Ig leading efforts o solve the mystery of the
tost Maya city of Ef Mirador, a 2,500-vear old metropolis that is “more impressive and even older than the beffer-
known Tikal™ believes thai what “caused the wholesale tollapse of the society sometima between AD. 100 ang 200"
was the runcff of clay info the marshes (with their nutrient-rich mud) after the massive deforestation of the
surrounding area- deforestation caused by a demand for firewood the Maya needed to make lime plaster {which they
used to plaster “evenything. from major temples like La Danta 1o their plazas and house fioors, which over time got
thicker and thicker, an exiravagance Mansen attributed to the temptations of ‘conspicucus consumption™).

ontgemery's account of the uniaveling of the Roman Empire from the stress of feeding a growing poputation from
deteriorating lands js extraordinary in it historical detaits, Teruliian, the first Christian to write in Latin, wrote in 200
AD: “We overcrowd the worid. The elements can hardly support us. Our wants increase and our demands are
keener, while Nature cannot bear us.” To some degree. the need to secure food launched Roman colonialism:
Rome conquered the North African coast between Carthage {Libya} and Egyptforits abilty to produce grain with “two
hundred thousand tons of grain a year shipped from Egypt and Norh Afiica to feed the millien peopie in Rome.*
Simitarty, in Montgormery's view, European colonialism was rooted in fts perennial hunger problem, which it solved
“by importing food and exporting pecple.” with 50,000,600 leaving Europe from 1820 to 1930,

Still, David Mentgomery has not entifled his remarkable book, Famine, The Erosion of Civilization for a reason.

Although he has sketched a dire future of an inadequate food supply for a growing world population if current trends
continue (and alse discusses in detaii famines in Ching in 1820-21 when 500,000 died from hunger and 20,000,000
were reduced to eating anyihing that grew as well 2s the 1845 irish famine), his uttimate focus is on “good old dirt.”

Mr. Montgomery becemes almost rhapsodic in his view of dirt *as a valuable inheritance™ which is a “sfrategic
resource” as impaortant as oil. (With the United States Depantment of Agricutture [USDA] estimating that it takes 500
years 1o produce an inch oftopsoil, Mr. Montgomery’s view of sgil as A strategic resource is entirely justified.) Diginto
fich, fresh earth, and Mr. iontgomery notes you can feel the [ife init. a whole world of iife eating life, biologicat orgy
recycling the dead back into new life. an enticing and wholesome aroma-the smell of life iiself. He cbserves that his
own focus on dirt was shared by Charles Darwin whose last book explored how the the ground beneath our feet
cycles through the bodies of worms, * which transform dirt and sotting leaves into so0il. Darwin was fascinated by his
discovery of Roman liles buried two and one-half feet in the English countryside, and he collected and weighed
earthworm castings ultimately concluding that new topsoil built up a few inches every century thanks fo the efforts of
tounfless worms. Darwin's research revealed that “400 pounds of werms lived in an acre of aood English sail.” Like
Darwin, Mr. Montgomery's deep appreciation of worms and soil leads naturally io his thorough analysis of agriculturat
practices which help to remedy the Joss of biflions of tons of soif annually and undergirds his ulimate focus on the
earth’s soil rather than human failure and famine. In a single, brlliant paragraph, Mr. HMontgomery articulates the
argument for non-industria! agriculture. an agroecelogy based on biotogy and ecology rather than chemistry ang
genetics. He notes that “tilling the soil can kifl large soli-dwelling organisms, and reduce the number of earthworms.
Pesticides can exerminate microbes and microfauns, Conventionat short-rotation, single-crop farming can reduce
the diversity, abundance, and activity of beneficial £oil fauna, and indirectly encourage proliferation of scitborne
viruses, pathogens, and crop-eating insects.” David Montgomery makes a strong case that “generally, so-called
alternative agricultural systems teng to better retain soil-dwelling organisms that enhance soil ferfility.” The growing
adoption of altemative praclices such as (i} terracing steep fields 10 reduce soil erpsion, {ii} noill methods which
rinimizes direct disturbance of the soil, {iii} feaving crpp residue atthe ground surface to serve as mulch helping fo
retain mojsture and retard erosion (instead of plowing it under), and (iv) interplanting crops o provide more tomplete
ground cover and retard erosion, all of which Mr, Montgomery emphasizes are not new ideas”, lends hope for the
fulure of the Earih’s soil.

As a footnote, Mr. Montgomery's analysic of the “salt problesm” from increased irrigation, with a special focus on
California’s Central Valiey's “salty ground untike anything back East™ deserves hightighting. Sally soil increased as
imgation spread across the golden state of California; “Every new inrigated field raised the local groundwater tabie &
lithe more, Each summer, evaporation pumped more sait up inis the soil.” The salt in California’s Central Valley was
not “seawater salf but saltin the soil which weathered out of rocks, dissolving in soil water, and then reprecipatating
where the water evaporated. Christopher Henke in his Cultivaling Science Haivesting Power also addresses the
preblem of satty soil in his analysis of agriculture in California’s Salings Valley. Inthe case of the Salinas Valley. sea
water is intruding into ground water along the Monterey Bay coast with the increased pumping of ground water for
crop irigation, Mr. Montgomery, in an earlier section of his book, describes how pre-Bibilical Mesopotamia, with its
estimated peak population of 20 million, coliapsed from the lack of food 1o feed its people, which resulted from the
build-up of sall in its agricultural land from the “sustained irrigation” which generated “gnough salt to eventually
pOIBON CIops.”

Americans have 2 unigue and forlunate place from which 1o lead the world into a fulure of sustainable food
production.  According to Mr. Mantgomery, there are three greatregions on our planet Earth “where thick blankets of
easily farmed Sift can sustsin intensive farming even ance the criginal soi} disappears.” The wide expanses of the
worid’s loess bells in the American (U.S. and Canada) plains. Europe, and notthern China are the Earth's
breadbaskets, and we Americans are iruly blessed to be living in one of the worid's loess belts. Most of the rest of
the planet has ‘thin soits ever rock™ which must be carefully nurtured by the pradtice of intensive organic agricuiture
whith rebuilds the thin soils. 4 hopeful sign is that thin soils have been rebuifl 1 My, Montgomery uses the modern
evolution of agriculture in Cuba as proef of this polential 1o produce sufficient feod in places not blessed with the
richness of America’s solis. With the collapse of the Saviet Union, Cuba's fertilizer and pesticide imporis fell by 80
percent and oil impors fell by 50 percent. ang according to KMontgomery, Cuban agricutture needed to double food
production using hall the inputs required by conventicnal agrtutture. Industrialized state farms were privatized,
areating & network of small farms, and through necessity, the new small private farms and thousands of tiny urban
market gardens became organic. By 2004. Havana's tormeriy vacant lots produced rearly the city's entire vegetahle
supply. Agriculiural seif-sufficiency by labor-intensive agricuture was achievabie by Cuba. a developing countrv nnt
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the memory of Albert Schweitzer by chailenging the philosopher's bleak assessment, quoted by Rachel Carson in
her gedication of Silent Spring that *Man has lost the capacity to foresee and forestall. He will end by destroying the
earth.” Like Rachel Carsen. David Montgomery has not fost the tapacity 1o foresee. which gives some hope that

Schwefzer's apocalyplic conclusion may yet be forestalied, Hay the ethic of land stewardship thrive and protect
Wother Earth’s soil (FW Barrie, 4/28/11). http:f.’www,ucmess,ecu!book.nh;)?isbn=97805202580683

Lively Lunchtime Dining at Café Mae Mae in Lower
Manhattan’s SoHo

April 18th, 2011

Café Mae Mae in “oide New York” on Yandam Sireet off Hudson Street, sceuples the street level space of an old
warehouse building on the western edge of New York City’s poputar SoHo district. Named in memory ofthe owner's
daughter, Café Mae Mae with its commment to focal and seasonal foods, honors her memery by its integrity in
cating aboui the source of the food it serves.

The Soho café is part of a group of cafés opersted by the popular Manhatian caterer, Great Performances
[www areatpedormances.comy), which owns Kalchkie Fammn {hitp:#katchkiefarm.comi. a 6l-acre organic farm in
Kinderhoek (Columbia County, NY). The other cafés operated by Great Performances provide locai and seasonal
food in a variety of museum and stylish seflings, including the Wave Hill Cafd (an English country-stde mansion in
Riverdale, Bronx with beautiful public gardens overlooking the Hudson River) Bwvwy wavehill.orgd, Brooklyn Academy
of Music (BAM) Café [www.bai.orgl, El Café at £ Museo del Bamio on Wanhattan’s Fifth Avenue overtooking the
Central Park Conservatory [wwwelnusec.orgl,  Aium  Café  at  the Sludio HMuseum in  Harlem
[www.studiomuseum. orgf, the Catherine K. Café at midtown Manhattan’s Intemnational Center of Photography (ICP3
[www.icp.orgfl. Sotheby's Terrace Café at the world renpwned Hanhattan auction house on Manhatian's Eastside,
and Dizzy's Club Coca-Cola at Frederick P. Rose Hall @the home of jaz at Lincoln Center}.

In early spring, the upstale New York famm's bounty used at the various tafés is limifed, but with the use of
greenhouses, the farm's website indicates that in earty April Ris harvesting spinach, salad mix, microgreens (micro
kate, arupula, red choi, red komatsuna, and mizuna} ang still has in storage a variety of roof vegetables: turnips,
rutabagas and celeriac {celery ront). Katchkle Farm's year-round operation is commendable and reflects the growing
commitment of an increasing number of local growers in colder ciimates to provige 2 reliable source of healthy,
sustainable food beyond the traditional growing season. Katchkie Farm alsg deserves kudos for its Byhia Center, an
educational non-profit focated on the farm that introduces children to healthy, sustainable fond through farm visits

and cooking workshops {hng:lfkatchkiefarm.comﬁhe-sywia‘cenierfovem‘ewg. The farm with the Salvation Armmy has

hosted children from New York City shelters who participate in gardening and cooking workshops,

With the feel of a nefghborhiood café and wine bar, Café Mae Wae has fimited hours of operation: lunch is senved
from 11:30AM-4:00PM or Mondays through Friday only, and dinner is served only once a week on Wednesday from
5:00PM-10:00PM. Its Wednesday dinners are dedicated to “Slow food, old ways and lasting friendships™ and
includes live jazz from 7.00PM-3:00PK. Despite these limited hours of pperation, Café Mae Mae is a unique spotin
the hustie-bustle of the metropotis and worth seeking outfor a unigue weektday meal.

The café, with & Hife-size fiberglass flama painted with swirls of bright colors, standing guard on the sidewalk just
outside the entryway, is also a festive environment for a delicious and healthy funch with a focus on local food
sources. The cozy dining area, with approximately 12 tables, also offers sealing along a bar-like counter that runs
along the back of the dining area, Brightly painted magenta walls set a warm tone for the lively café scene. Aword of
caution though is in order given fhe limited seating; when my dining companion and | arrived for lunch at noon ona
Friday, the café quickly filled up. In contrast the scene was different whenJ arived for funch on Thursday at 2:30PH4,
with a roomy window table, the best spotin the house, available for solo dining. Wy advice is 1o arrive for a late lunch
10 truly enjoy this unique café.

The iunch menu offers a grilled flatbread of the day (310.00). which during the week when | enjoyed two lunches at
the café consisted of Hghtiy grilled flatbeaad lopped with Coach Farm (Pine Plains. Dutchess County, NY)
www.coachiarm.comj geat cheese, tomato. egpplant and oregant. Aniresistible choice. itwas so delicious that on
my second visit the foliowing day, my dining companion and 1 shared this satistying blending of rich, fresh favors. My
other selections for my late, solo Thursday lunch at the café was a wonderul plate of lightly orilled vegetables {85.00),
consisting of a generous helping of baby carrots, and slices of egoplant, yeliow sguash, and zucchini squash,
prepared {0 a perfect al-dente which accented their sweet flavors. With g plate of delicious deviled eggs ($3.00} and
slices of baguette. my solo lunch at Café Mae Mae confimed the café as a wise choice for lunch the fellowing day
with a friend, who 1 had not seen in a number of years.

The café's menu is avallable ondine, and my friend's lunch choice of pasture-raised chicken pol pie ($13.00) had
beenmade a couple of weeks sarlier. This comfort faod did not disappoint, with s flaky crust, chunks of white meat
chicken and roof vegetables in a creamy sauce and was complemented perfectly by 3 Yraditional Caesar salad
($6.00) with ite romaine lettuce from Katchkie Fanm and a creamy Caesar dressing. In addition to sharing another
order of the grilled flatbread of the day, which was the same delicious blending of Coach Farm goat cheese,
lomatoes, eggplant and pregano, | was pleased with my selection of stuffed peppers, with radish and fava bean
salad and smoked paprika and z helping of treamy, whipped turnips (512.00). The lightly grilled green peppers
were stulfed with & delicious mix of Cayiiga Farm [www.coorganics comiives; grains, orown near fthaca in upstate
New York’s Finger Lakes region. The chilled radish and fava bean salad was crisp and surprisingly sweet. Who
knew fava beans wete 5o sweel tasting? The café offers a variely of excellent wines by the glass, and! enjoyed with
my Junch a glass of delicicus Pino Noir {2008; from Willbrook Vineyards (Millertan, Dulchess County, NY) with its frity
fiaver and fresh aromas {www.mitlbrookwine comf. My friend retumed the toast to our reunion with a Brookivn

Brewery pilsener (hip:fwww.brooklynbrews ry.comf.

Satisfied with our lunch dishes, we passed on dessert though the pld-fashipned strawberry short cake, lemon
meringue pie, and house-made nutter butter cockies were lempting. A cup of Kobrick House [www kobricks com)
coffee {a Manhatian based coffee importer and roaster established in 1820 and which offers a variety of organic and
fairfraded coffees) was a perfect ending o the meal. The café also offers 2 wide selectipn of organic and fair-traged
teas from Serendipites Iwwiy.serendipitea.com/]. Pl iook forward to enjoying another one of the cafés operaled by
Great Feformances. while visiting one of the hosting rmuseum and cultursl centers thal have made the wise decision
1o use a caterer with integrity and heart for their food concessionaire (FW Barrie, 4/18111). [Café Mae Mae by Great
Performances Caterer, 68 Vandam Streel 212.292.5109. Lunch: Mon-Fri 11:30AM-4:00P%, Dinner Weds 5:00PM-

10:00PHM, www.grestperformances.comicafesimae-mae-cafe}

American Potterv in the British Studia Tradiinn an aviiaiéam
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Warren Mackengie, an American potter ;hﬁg:f!warrenmackenziegotteg:ccma_. studiéd in Great Britain inthe years afier
World War Hl with Bernard Howell Leach. the father of the British studio fradition of handmade pottery, st the Leach

Potlery in St. es, Comwali [hitp Awww. leachpotiery.cornd. Until 2006, ¥r. Mackenzie maintzined a small showroom
for his poliery, which he operated on the honor system on his property in Stitiwater, Minnesota, Pottery prices were
indicated with stickers and customers deposited payment in 2 baskel Sald pieces of his pottery, refiecting a
standard of “guief simpliclty and uncomplicated fundion” were appropriately wrapped in old newspapers and carried
off in paper bags. This sales model was striking given Mr. Mackenzie's stalus as an internationally renowned potter.
Wamen Mackenzie always reasonably priced his wares. which ofien lacked his signature: his conscious reaction o
the high prices often associated wilth collectible ar potlery. Mr. Mackenzie. who taught at the University of Minnesota
afer studying with Bernard Howell Leach. remains to date 3 professor emeritus at the university, and his sloneware
remains an inspiration for contemporary potters.

An exhibition currently on display until lay 26, 2014 {Exhibit Hours: Hon-Fri 8.00AM-5:00PW) at the Tober Exhibition
Roorn, located in the Conrad N. Hiton Library on the Hyde Park campus of The Culinary Institute of America
Ihtip:iwww clachel.edud]. honers br. Mackenzie and the work of 11 other American potters who pursue their craft in
Truth to material and to process,” the standard set by Bemard Howeil Leach. Inspired by the Arts and Craf
Movement, Leach's A Poller’s Book is destribed in the exhibition @s "& seminal document’ for potters. This smail

on The Culinary Institite of America's (CIA's) Hyde Park campus in New York's Hudson Valley. | know it will prompt
me in the future fo take & closer fook atthe tableware used to serve food.

The pofley of Simen  Pearce, who maintalns  a  workshop  in Windsor,  Vemmont
[hHtp.Avww simonpearce.com/fcateacryiabout+us. g 1. catches the eve with its simpliclty and beauty. On display are
five pieces of his tableware described as “clear crackle Qtaze on cone 10 stoneware”™ Pearce makes use of
machinery n his more indusirial workshop to enable 2 higher production velume. Nonetheless, his production
process makes use of handmade mold prototypes and his inclusion in this exhibition makes sense.

Other potters in the exhibition tfearly fall within the British studio tradition of handmade pottery. The two plates, bowl,
and cup and Saucer on  display from  Poltery and  Tile ot Tiveron, Rhode Island
[hitpaiiwew.rosebermywinn.comyprogess himll, the pottery workshop of Michael Rosebesry and Bruce Winn, are
described as “sfip-cast porcelain with high fire glaze.” The flowery desion and beautiful fade-green glaze of this
pottery rake for functional works of art.

The exhibilion also includes ceramic platiers, which are not Tunctiona, but rather a canvas for artistic expression.
Chris Gustin's [niipitwww.custinceramics.coms wood-fired stoneware platter. which is nearly two feet in diameter, is
an abstract expressionistic work of at  with its butterly shapes of color.  Walter Hall's
iptipwvww hartfordarischeol. orgd ceramic platter with its geometric patterns and irreguiar edge could be on display in
a museum of modern ant.

Although the nonfuncticnal, ceramic piatters on display are worth viewing, it is the funetional potiery which makes
American Poflety in the British Studio Tradition an exhibition 1o visit: it prompts the visitor to consiger the tableware
used in the humdrum of daily fife. There is deep appesi to potter Todd Piker's philosophical point that there is an
authenticity to ~good pols made by production potters currenily unknown, sold and used by other long forgotten
people.” | knoew ¥'m inspired to upgrade my tableware ¢ include s0me handcrafted pieces. Other polers whose
handcrafied work is on display intlude: Michae! Barsanti, Marc Leutheld, Bruce Ostwald, Richard Shaw, and Miranda
Thomas (FIWB 4/5/11).

Farm to Table Dining at the Culinary Institute of America’s St.
Andrew’s Café

April 4th, 2014

Situzted on 80 acres pvetlaoking the Hudson River in Hyde Park (Duichess County, NY), The Culinary Institute of
America (CIA) has become arguably the world's premier culinary coflege enrolling more than 2,800 students from
virtually every U.S. state and 30 counfries in its degree programe. Atits main campus in Hyde Park (ihe former Jesult
seminary St Andrew-on-Hudson). the college operates five student-staffed restaurants. One of the five, the St
Andiew's Café (its name evoking the history ofthe college's Campus} caught my attention with its commitment to
lpcal fonds.

The café’s menu describes its mission to embody“ail that is good about the tocal, sustainable feod movement” and
notes that “As much as possible, we draw our produce and mests from local farmers and purveyors.” Being a part of
the ClA's educational experience by enjoying a farm 1o table meal, prepared and served by the coliege’s students at
its St Andrew's Café, required some planning with reservations recommended by the coliege. With the intention of
meeting up atthe caté with friends, who would be driving north from New York Ciy, while | drove south from Albany 1
made a reservalion several weeks in advance for lunch on the first day of April. We also anticipated burning a few
calories with a pleasant hike over the Hudson River Walkway {hfip-ifwww walkway, orqhi. 2 former train bridge thal
recently has been transformed into a pedestrian watkway over the tiver in Poughkeepsie, fust south ofthe coliege's
campus, after indulging in a leisurely meal at the calé. Unfortunately, iother Nature had spring snowfall in store, or
at least that was the forecast the day before our planned meal, My tiends decided notto risk the drive north into a
snowstorm. Hut when the day tumned out to be rainy and nat snowy. ! decided to drive the 90 miles south from my
home in Albany to Hyde Park. A memorablie meal, prepared and setved by Cla's culinaty students, with an
enthusiasm and pride that provided a lift fo the spirits, as well 35 a deeply satistying dining pleasure, made this drive
in the rain a very wise decision.

Greeted by a fiendly host, the reservation for three, which earlier in the day had changed 1o solo dining, created no
dificulty. and | was led to ¢ comfortable table, with & professional and welcoming grace, The café described as
“casual, family-friendly " nonetheless had an elegant air, with linen tablecioths. formal place settings, and attentive
and fiendly wait staff. When a reservation is made at ohe of the college's restaurants, a non-refundable deposit of
$10.80 per diner is required. With thig knowledge that my funch tab would be at least $30.00. | decided to explore a
number of dishes and to begin with a glass ofred wine. The cats’s wine list offers a choice of seven different wines
by the glass, all of whith commendably were fine New York State wines, with a choice of either a Hudson Valley,
Long island, or Finger Lakes region wine. A glass of Whiteciiff Winery's gamay nokr (£6.50), with its smooth and fruity
fiavor fram Beaujolais grapes grown just west of the Hudson River in Gardiner (Ulster County), was light bodied and

perfect for a lunchiime meal [httn e white cliffwine comy].

With my glass of red wine in hand, the Meiller Farm Meativaf (512.00). with roasted pariic whipped RSK Famm
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RSK Farm in Prattsville (Greene Countyl. and mushrooms from Bulich Famn in Catskill (Greene County). which has
been operating its mushroom farm since 1845, this was locally sourced comfort food reflecting the agricultural
bounty of New York’s Hudson River Valley. With a hearty meat dish for an entrée. | decided io stat my meal with two
salads, a tocal green salad (56.00) with Old Chatham Sheepherding Company’s “Shaker Blue" sheep milk cheese
ihttp:ifwww blacksheepcheese comfl and crunchy croutons. lightly dressed with Brother Victor's Red Wine Vinaigrette
made &t the nearby Dur Lady of the Resurrection Monastery in Lagrangevilie {Dutchess County) based on 2 monastic
recipe from the Middle Ages [hip-Wourladvoftheresy eclionmongstery webs com/menasticvine ars.him), and an
asparagus and roasted baby beet salag (58.00) with marinated RSK Farm new potatees. Toma Celena cheese, 3
ruly and rich Halian table cheese which is a creation of the Cooperstown Cheese Company 2nd “named afier the
first person 16 sample it love it and buy the first wheel” [y i, cooperstowncheesecompany.com! , and a hearly
helping of local greens, all lightfy dressed with 2 mustard-shaliot vinaigretie. This remarkatle salad was perfection,
wilth a memaorable blending of flavors and textures. Nonetheless, it seemed unlikely, oiven the severe winter we've
experienced in upstate New York this year, that the asparagus was local. The waiter 5aid he would check on the
source of the asparagus. and fo my surprise, Dwayne LiPuma, the St Andrew’s Cafeé Chef Instructor and an
Assistant Professor atthe college, appeared at my tableside in chef’s toque and exptained that the asparagus wag
grown in California but plans were going forward to establish an asparagus bed on the grounds of the college this
spring. His commitment to sourcing the caté’s produce locaily was paipable. Later, the atlentive wail staff quietly
commented to me thatthey have grown 2 deep apprecistion for the ‘love” that Chef LiPuma brings to preparing food
and to sharing his vast culinary knowledge with his students.

The meatioal, served in the small iren skiliet in which it was baked, was moist and fiavorful with 3 perfect biending of
pork, beef and herbs. The mushroom herb gravy and crispy onion 1ings were perfect atcompaniments to the hearly
meat dish. A basket of sour dough bread, with z crunchy crust and soft interior, was handy for soaking up the
delicious gravy. Although Ruliy satisfied by the two salads and the generous senving of meatinaf, the rafé's dessen
menu was irmesistidle. It offered a range of options with ingredients which are locally sourced from Hudson Valtey
farms  located in Dulchess  and  Columbia tounties.  including  warm  Gloie  Famn
[www. dloriewing comipurritfarm.itml apple tart with honey thyme anglaise. Ronnybrook Iwww Ronnybrook comi
butter pound cake with strawberry-rhubarb ice cream and strawberry compote. Coath Fam [www. CoachFamm.comj
goat cheese cheesecake with local fruit and Hummingbird Ranch honey from nearby Staaatsburg (Duichess County)
Mwmm, and my hard-to-make choice of two ice treams made from Hudson
Valley Fresh [www.hudsonvalleviresh com] cream and raspberry sorbet {$5.00). Hudson Vailey Fresh is a not-for-
profit daity cooperative committed to sustainable agriculiure with living wages for #s farmers and thelr tamilies (a
group of 8 dairy farms located in Dutchess and Columbiz counties which are within 20 miles of each other) and
which processes all of its milk at Boice Brothers Dairy in Kingston (Ulster County). This dessert of crearny, flavorful
maited chocolate and vanifia bean ice creams and complimentary raspberry sorbet, served with nutly flavored
trunchy cookies. was a perfect ending to & pleasurable meal.

ifonlythe cold rain had stopped in order for me ta bum off some calories with a hike over the Hudson River Walkway,
my day ¥rip to Hyde Park and the Culinary institte of America’s St Andrew's Café would have feft jess indulgeni. Next
fime | visit, | promise to hike twice as long on the Hudson River Watkway (FWB 4/4/11).

The fab included a 14% semvice charge with the following explanatory note: “A key component of the education
process atthe ClA s leaming how to deliver outstanding service. Students at The Culinary insiitite of America are not
permifted to accept tips, in accordance with IRS regulations and the CiA Student Code of Conduct We thank you for
honoring the ‘no tipping’ policy, 2nd for giving our students the apportunity 1o serve You." ISt Andrew's Cafe @ The
Culinary mnstitule of America, Route 8 (1945 Campus Drive), 845471.6608, Lunch: Kon-Fri (when classes in
session} T1:30AM-1:00PH, Dinner; WMon-Frj {(when clagses in session)  6:00PM-B:30PM,
www.ciachef edudrestauranisistandrews! I
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Knowwheréyourfoodcomesfrom

- research
- 3-4 logo design options
- final file prepacation

12 - 16 hrs. x $25 per h. $300 - $400

Website splash page

- layout, revisions and programming

E3 3
g T

6 - 8 hrs. x $25 per hr, $150 - $200

BROWNSTONE GRAPHICS

V.

Frank Barrie
Opposition No. 917195943

Integrated Management Information, Ine.

303 HUDSON AVE./ALBANY, NYy 12210/518-434-87¢7

Opposer’s Exhibit 12



Invoice #FB1082010

v | //f/LO/é

Knowhereyourfoodcomesfmm
Atvention: Frank Barrie

117 8 Pine Ave.

Albany, NY 12208

Logo
- research
- 3-4 logo design options
- final file preparation
13.75 hrs. x $25 per hr. (reduced rate) $343.75
" Total $343.75

A
Flol

Please make payable to;
Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303 HUDSON AVE./ALBANY, NY 12210/518-434-8707

A



Invoice #FBBI2010
A 4

Knowwhereyourfoodcomesfrom
Attention: Frank Barrie

117 § Pine Ave.

Albany, NY 12208

Website

Initial design, hoscing research, meetings, erc.
Work completed at of March st
.

9.25 hrs. x $25 per‘hr. (reduced rate) $231.25

Total $231.25
Please make payable to: ]

Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

" BROWNSTONE GRAPHICS

303 HUDSON AVE./JALBANY, NY 12210/518-434-8707

<
7



Invoice . #FB412010
v

Knowwhcreyourfoodcomesfrom
Artention: Frank Barrie

117 § Pine Ave.

Albany, NY 12208

Website

Completion of design, updates and launchmg live, erc.
Work completed as oprr:l Ist.

12.5 hrs. x $25 per hr. (reduced rate) _ $312.50
Stock photo, 3 x $25.00 $75.00
Total . $387.50

L.
| | {

Please make payable to:
" Brownstone Graphics
303 Hudson Ave.
AIbany, NY 12210

Thank you!

BROWNSTONE GRAPH ICS

303 HUDSON AVE. /ALBANY, NY 12210/518-434- 8707

1



Invoice #FB512010

v

Knowhereyourfoodcomcsfrom
Attention: Frank Barrie

117 S Pine Ave.

Albany, NY 12208

Website and Business Cards _
Updares to website and Printing coordination of business cards
- Work completed as of May 1st,

T
4 hrs. x 825 per hr. (reduced rate} $1007.00

. Total . $100:00

Please make payable to:
Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303HUDSON AVE. /ALBANY NY12210/518-434- 8707

N\
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#FB622010

Knowwhereyourfoodcomesfrom
Autention: Frank Barrie

117 S Pine Ave.

Albany, NY 12208

Website

Updates to website and wordpress training
Work completed as of June ist.

6.25 hrs. x $25 per hr. (reduced rate) $156.25

Total $156.25

3 Please make payable to:
Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303 HUDSON AVE./ALBANY,NY 12210/518-434-8707

vy



[nvoice #FB762010

A\ 4

Knowwhereyourfoodcomesfrom
Attention: Frank Barrie

117 § Pine Ave.

Albany, NY 12208

Website

Updates to website and wordpress revisions.
Google Analytics serup
Work completed as of July 1se.

5.5 hrs. x $25 per hr. (reduced rate) $137.50

Total ' -  $137.50

Please make payable to:
Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

_ BROWNSTONEGRAPHICS

303 HUDSON AVE. /ALBANY,NY 12210/518-434-8707

(-
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Invoice #FB8112010

7

v

Knowwhereyourfoodcomesfrom
Attention: Frank Barrie

117 § Pine Ave.

Albany, NY 12208

Website

Updates to website and wordpress revisions.
Google Analytics troubleshooting

Work completed as of August 1st.

12.25 hrs. x $25 per hr. (reduced rate) - §307.25
ot o o s07.50 ] '
Please make payable to: @

Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303 HUDSON AVE./ALBANY,NY 12210/518-434-8707
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Invoice #FBY92010

¥

Knowwhereyourfoodcomesfrom
Attention: Frank Barrie

117 § Pine Ave,

Albany, NY 12208

Website ,
Updates to website and waordpress revisions.
Work complered as of Sept 1st.

6 hrs. x $25 per hr. (reduced rate) $150.00

Towal - . - Lo . $150.00

Please make payable to:
g

Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303 HUDSON AVE./ALBANY, NY 12210/518-434-8707



Invoice #FB1132010

v

Knowwhereyourfoodcomesfrom
Attention: Frank Barrie

117 S Pine Ave.

Albany, NY 12208

Website

Updates to website and wordpress revisions.
Work completed as of November 1st.

9.75 hrs. x $25 per hr. (reduced rate) - $243.75
Teal o S usgs
v Please make payable to: ¢

Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you! .

BROWNSTONE GRAPHICS

' 303HUDSON AVE./ALBAN Y, NY12210/518-434.8707

67
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Invoice #FB12102010

v

Knowwhereyourfoodcomesfrom
Artention: Frank Barrie

117 S Pine Ave.

Albany, NY 12208

Website

Updates to website and wordpress revisions.
Work completed as of December 1st.

2.5 hrs. x $25 per hr. (reduced rate) $62.50

Total oo T © - 86250

Please make payable to: ¢

Brownstone Graphics
303 Hudson Ave.
Albany, NY 12210

Thank you!

BROWNSTONE GRAPHICS

303 HUDSON AVE./ALBANY, NY 12210/518-434-8707



Invoice #FB2112011

v

Knowwhereyourfoodcomesfrom
Artention: Frank Barrie

117 S Pine Ave.

Albany, NY 12208

Website
research and solutions for slow website
. Work completed as of Feb. Ist.
cb. 28]

17.5 hrs. x $25 per hr. (reduced rare) A $437.50
Toral - $437.50
Please make payable to: ¢

Brownstone Graphics -
303 Hudson Ave.
Albany, NY 12210

Thank you!

_BROWNSTONE GRAPHICS

‘ 303 HUDSON AVE./ALBANY, NY 12210/518-434-8707

N
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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

INTEGRATED MANAGEMENT INF ORMATION, INC.,
OPPOSER

Opposition No. 91195943
Serial No. 77/883,973

FRANK BARRIE
APPLICANT

APPLICANT'S ANSWERS TO OPPOSER'S INTERROGATORIES

Applicant, Frank Barrie, for his Answers to Opposer's interrogatories dated April 29,
2011, in accordance with Rule 33 of the Federal Rules of Civil Procedure, as
incorporated into the Rules of Practice in Trademark Cases under the provisions of 37
C.F.R. Sec. 2.116 and Rule 2.120 of the Trademark Rules of Practice, as an attorney duly
admitted to practice in the courts of the State of New York, does hereby affirm the truth
of his answers to Opposer's Interrogatories, and avers as follows:

Interrogatory No. 1; Please identify and describe in detail the nature of the
business associated with Applicant's Mark, including, but not limited to, the services and
goods offered and intended to be offered by Applicant's business.

Answer: The Applicant's Mark is used on applicant's website,
Knowwhereyourfoodcomesfrom.com, an informational website, which is operated by
applicant in his capacity as an individual There are no revenues to account for and
applicant's purpose is not to generate profits though in the future, the applicant hopes to
generate some revenue from limited advertising by local food growers and providers on
the website. Applicant's website promotes local agriculture by encouraging consumers to
eat Jocally grown foods, which are produced in a sustainable and healthy way, or
“organically” grown, so as to preserve and support small farm economies and to ensure a
healthy environment for future generations. When certain foods cannot be grown locally,
applicant's site will promote tropical foods that are grown in a sustainable way that “cares
for people, land, and water” and are “fajr-traded.” Applicant's website provides
directories of (1) farmers’ markets, (2) local farm to table restaurants, (3) CSA
(community supported agriculture) farms, (4) local providers of cheese, honey, pasture
grazed meat, eggs and similar foods that can be produced by small farm economies, (5)
food coops which promote and sel] local foods, and (6) providers of fair-traded tropical

Integrated Management Information, Ine.

V.
Frank Barrie
Opposition No. 91 959

43

R

s Exhibit 16

Opposer’



foods. This site also has areas for (1) recipes using fresh, unprocessed foods, readily
available from Iocal agricultural sources, (2) gardening tips, (3) the review of restaurants
committed to using local foods, books and literature, films, art exhibits, (4) articles on
local growers and providers of food and related subjects, and (5) current “food news.”
The Applicant is particularly proud of his book review of David Montgomery's Dirt, the
Erosion of Civilizations, recently posted on his website, which required nearly two
months of reading, studying, and writing. ‘ -

Interrogatory No. 2: Identify all organizations and businesses that are affiliated or
associated with Applicant as it relates to Applicant's mark.

Answer: There are none. Applicant operates his website,
www.knowwhereyourfoodcomesfrom.com as an individual, and in many respects it is
like a "national blog:" a blog, since it is very personal and opinionated and "national™

since it has relevance nationwide (and in Canada) as well.

Interrogatory No. 3: Identify any trademarks or service marks for which Applicant
has applied for registration in any jurisdiction.

Answer: None. The matter at hand is the only application for a trademark or service
mark for which the Applicant has applied. ‘

Interrogatory No. 4: Please identify all disputes involving any of Applicant's
trademarks, service marks, trade names, domain names, or other intellectual property,
including, without limitation all cease and desist letters, other letters, memoranda,
facsimiles, and notes. ‘

Answer: None.

Interrogatory No. 5: Please describe in any [sic] detail any and all manners in
which you have utilized in commerce the words "Know Where Your Food Comes From."

Answer: Applicant uses these words on his website,
Www.knowwhereyourfoodcomesfrom.com, and in communications related to the
operation of his website. Applicant does not sell any tangible personal property or
information services and his website is accessible for free by any individual browsing the
internet. Consequently a persuasive argument may be made that the words are not used
in "commerce” per se by the applicant, though eventually the applicant hopes that he can



Interrogatory No. 6: Please state the date on which Applicant first used in
commerce the words "KNOW WHERE YOUR FOOD COMES FROM" including, but
not limited to use as part of Applicant's Mark.

Answer:  Applicant first used the words on the internet, when

www. knowwhereyourfoodcomesfrom.com was started up in early March 2010. One of
the first items posted on the website was a recipe for homemade English Muffins which
was posted on March 11, 2010 on the website. As noted above, the applicant does not
sell any tangible personal property or charge for information services, and his website is
accessible for free by any individual browsing the internet. Consequently a persuasive
argument may be made that the words are not used in "commerce” per se by the
applicant. ' '

Interrogatory No. 7: From the dates identified in response to Interrogatory No. 6
to the present, state, by year and by state, the total amount of revenue received for
services offered in connection with Applicant Mark.

Answer: No revenue has been generated.

Interrogatory No. 8: Set forth with specificity all facts concerning all channels of
advertising Applicant has used to promote its goods and services in connection with
Applicant's Mark.

Answer: The applicant has promoted his website
www.knowwhereyourfoodcomesfrom.com by advertising in the monthly newsletter,
called the Coop Scoop, of the Honest Weight Food Co-op in Albany, New York. He has
also run a two-line classified advertisement in Harvard Magazine. Those advertisements
have been the only advertising Applicant has used. In both cases, Applicant has
promoted the website's directories of farm to table restaurants and restaurant reviews of
meals at farm to table restaurants.

Interrogatory No. 9: From the dates identified in response to Interrogatory No. 6
to the present, state, by year and by state, the total amount of gross and net profit
Applicant earned in the sale of Applicant’s Services sold or offered in connection with
Applicant's Mark:

Answer: No gross profit and no net profit have been generated since there is no revenue.



Interrogatory No. 10: From the dates identified in response to Interrogatory No. 6
to the present, state, by year and by marketing channel, the total amount of money
Applicant spent to market Applicants Services sold or offered for sale in connection with
Applicant's mark.

Answer: No services are sold or offered for sale in connection with Applicant's mark,
therefore no money has been spent in such fashion. Applicant's costs to start up his
website were approximately $3,000- $6,000 though the Applicant's sweat and tears
cannot be valued easily in monetary terms. The biggest expense, of approximately
$2,600, was to Brownstone Graphics which designed the logo and website for the
Applicant,

Interrogatory No. 11: Identify each and €very service in connection with which
Applicant's Mark is used.

Answer: Applicant's Mark is used to identify and brand his website,
www knowwhereyourfoodcomesfrom.com on which local agriculture is promoted as per
the answer provided to Interrogatory No. 1.

Interrogatory No. 12: Identify all dates on which Applicant's advertisements for
Applicant's Services sold or offered in connection with Applicant's Mark were broadcast,
disseminated, or otherwise communicated to consumers.

Answer: The applicant has promoted his website with very limited advertising in only
two places. Applicant is a long-term shareholder/member of the Honest Weight Food
Co-op in Albany, New York. Starting in the fall of 2010, applicant has run a very small
advertisement (2.5 inches by 3.25 inches) in the Coop Scoop, the monthly newsletter of
the Albany food co-op at a cost of $350.00 for insertion in 12 issues of the Coop Scoop.
(The Coop Scoop is viewable on-line at the website of the Honest Weight Food Co-op, as
a pdf file, www.hwfc.com.)

The applicant has a very close, long-term friend, who is the editor of the bi-monthly
publication, Harvard Magazine. Over the past 15 years, the applicant has received a gift
subscription to the magazine. Starting with the January 2011 issue of Harvard Magazine,
the applicant has run a classified ad under the heading "Dining" in the Harvard Magazine,
and the applicant as of May 2011 is also running the classified ad on Harvard Magazine's
electronic edition of the magazine. The electronic classified advertisement has been
activated as of May 2011 and may be viewed on-line at hitp://harvardmagazine.com/.

Interrogatory No. 13: For each of Services sold in connection with Applicant's
Mark, describe in detail each class of consumer to whom Applicant sells its goods and
services.

Answer: Not applicable to matter at hand. No services sold in connection with

Applicant's Mark.
e



Interrogatory No. 14: For each class of consumers identified in response to
Interrogatory No. 11, describe in detail the level of care exercised by each class of
consumer in purchasing the goods and services sold in connection with Applicant's Mark.

Answer: Not applicable to matter at hand; no such consumers.

Interrogatory No. 15: Describe in detail any awareness or knowledge Applicant
had of Opposer or Opposer's Marks at the time of filing Applicants Application and at the
time use [sic] Applicant's Mark began in the United States.

Answer: In the early spring of 2009, the Applicant was considering retirement from his
position of Tax Law Judge for the State of New York and realized he desired an active
retirement. He has been a gardener for over 30 years and a member of his loca] food co-
op for many years and was very concerned about the sustainability of small family farms
in America and the quality of our food supply. The idea occurred to the applicant to
develop a website in this electronic age, and in April of 2009, he registered seven domain
names including knowwhereyourfoodcomesfrom.com. The other six names, registered to
protect the main name, were very similar- (1) knowwhereyourfoodcomesfrom-org, (2)
knowwhereyourfoodcomesfrom.net, 3) knowherefoodcomesfrom.com, 4)
knowwherefoodcomesfrom.org, (5) knowwherefoodcomesfrom.net, and (6)
knowaboutyourfood.com. These names ] share the applicant's main objective that
consumers should "know" about their food. Given the ethical and professional
constraints of serving as a Judge, the applicant did not take any further steps in
developing his idea for a website until after his retirement from state service in the
summer of 2009. At that time, he retained g graphic design firm, Brownstone Graphics
of Albany, NY, to develop a logo for his website:
www.knowwhereyourfoodcomesfrom.com. He realized the importance of having an
attractive and distinctive "brand identity" for his website and this development of an
appealing and meaningful logo was the first step to be accomplished. He decided upon
the ultimate design, which is the subject of this matter, in the fall of 2009. On December
2, 2009, he filed his trademark application seeking to protect the logo designed by

~ Brownstone Graphics on his behalf. It was not until his receipt of a letter dated Jamuary
8, 2010 from attorney Cheryl L. Burbach requesting that he withdraw his pending
trademark application, that he had any awareness of Opposer or Opposer's Marks.

Interrogatory No. 16: Identify all documents and set forth with specificity all facts with
respect to any instance of misdirected mail, e-mail, telephone calls, orders, or inquiries
concerning any association between the parties or their services, and for each such
instance, provide the date of such instance, the identity of the person or entity, and a
detailed description of the circumstances of such occurrence. '

Answer: None. No instances of any confusion.
-5.



Interrogatory No. 17: Please identify all persons employed by or otherwise associated
with Applicant who are or have been primarily responsible for directing the manner in
which Applicant's Mark is intended to be used or has been used in connection with
services, programs, or productions, including advertising and promotion.

Answer: There are no such persons. The Applicant has no employees, and he controls
the manner in which the Mark is used in any and all respects.

Interrogatory No. 18: Please identify all persons who have, or who will have, any duties
connected with the distribution, sale, advertising, or promotion of services, programs, or
productions offered, sold, intended to be sold, disseminated, demonstrated, conducted,
broadcast, aired, or shown under Applicant's mark and state the duties performed by each
person.

Answer: The Applicant has no employees and is solely responsible for the operation of
his website.

Interrogatory No. 19: Please identify all persons employed by or otherwise associated
with Applicant who are knowledgeable about the marketing, advertising, and promotion
and the intended marketing, advertising and promotion of goods, services, programs, or
productions offered under Applicant's mark.

Answer: The Applicant has no employees and is solely responsible for the operation of
bis website.

Interrogatory No. 20: Please identify and describe in detail all market research conducted
by Applicant within the last five years that identifies, refers to, or reaches any
conclusions with respect to the type of purchasers, consumer, or audience members of
Applicant's goods, services, programs, or productions offered under Applicant's Mark .

-Answer: No market research conducted.



Interrogatory No. 21: Describe in detai] the process by which each [sic] of [sic]
Applicant's Mark was chosen, including identification of any mark(s) considered by
Applicant as alternative to Applicant's Mark.

Answer: In the spring of 2009, the Applicant early-on thought of using the earth as part
of a logo for his intended website, knowwhereyourfoodcomesfrom.com. When he hired
Brownstone Graphics to design the logo, he mentioned his idea of using the Earth in the
logo. Brownstone Graphics came up with 12 options including the one at issue. Three
other options were of similar design to the one chosen. The others were more blockish in -
design format and had imagery of eating utensils, tomatoes, an ear of corn, a stalk of
wheat, and a question mark. The applicant showed the designs to family and friends to
get opinions and decided upon the mark at issue. His son, Daniel, and his daughter-in-
law, Lauren, whose opinions in particular he valued, loved the one he selected.

Interrogatory No. 22: Describe in detail any trademark investigation Applicant or
Applicant's agents conducted concerning the adoption and registration of Applicant's
Mark.

Answer: No trademark mvestigation was conducted.

Interrogatory No. 23: For each expert Applicant intends to call for any issue in this
opposition, set forth the information enumerated in Fed. R. Civ. P. 26(a)(2).

Answer: Applicant does not intend to call on any experts.

Interrogatory No. 24 : Please identify the dates that Applicant first became aware of each
of Opposer's Marks.

Answer: By her letter dated January 8, 2010, attorney Cheryl L. Burbach advised
applicant that her "client presently owns a federal trademark registration for the
trademark WHERE FOOD COMES FROM, Registration No. 3,694,440" and advised
that "You can view my client's use of the mark at www.wherefoodcomesfrom.com." This
was the Applicant's first awareness of Opposer's mark with imagery. It wasn't unti] the
filing by attorney Burbach of her formal Notice of Opposition on August 5, 2010 that the
Applicant became aware that Opposer had obtained a trademark for the four words,
where food comes from, unassociated with any imagery at all (just the words alone).

Interrogatory No. 25: Please identify any other party (other than Applicant) who has
ownership rights in, or permission to use Applicant's Mark.

Answer: No one.



Interrogatory No. 26: is your response to each request for admission served with these
interrogatories an unqualified admission?

Answer: No.

Interrogatory No. 27: If any of your responses to any request for admission is not an
unqualified admission, please:

a) state the number of the request;
b) state all facts upon which you base your response;

¢) state the names, addresses and telephone numbers of all persons who have knowledge
of those facts; and

d) identify all documents and other tangible things that support your response and state
the name, address and telephone number of the persont who has each document or thing.

Answer;

Applicant denies Request No. 1. He was not aware of the existence of Opposer at the
time of selection of Applicant's Mark.

Applicant denies Request No. 3. He was not aware of Opposer's prior rights in Opposer's
Marks at the time Applicant selected Applicant's Mark.

Applicant denies Request No. 4. He was not aware of Opposer's Marks prior to filing the
trademark application at issue.

Applicant denies Request No. 5: In adopting his Mark, Applicant never intended to
benefit from the good will associated in the marketplace with Opposer's WHERE FOOD
COMES FROM Marks.

Applicant denies Request No. 8. There is absolutely zero likelihood of confusion
between Applicant's Mark and Opposer's marks. Applicant's use of the words, know and
your, the two critical words in his Mark are completely absent from Opposer's Marks.

Applicant denies Request No. 9. Opposer's Mark consisting of the words
wherefoodcomesfrom is a very weak mark and that Opposer was granted a trademark for
these four words was in error: it should have been required to disclaim exclusive use to
these four words in the marketplace. Its other Mark, which includes some imagery, is not
a particularly strong mark given its mundane and uncreative imagery.
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Applicant denies Request No. 10. Applicant uses his mark not to market any goods and
services, and access to his information website is free. His mark is used to brand and
create an identity for his information website which in many ways 1s like a blog,

Applicant denies Request No. 11. Opposer's services are unrelated to the promotion of
sustainable, local agriculture, which is the purpose of the Applicant's information
website. The Applicant founded the website, knowwhereyourfoodcomesfrom.com, as the
result of his growing awareness that sustainable, local agriculture must be encouraged
and aided by better food choices. He believes that it is crucial to influence the food
choices of consumers, by enabling the careful examination of where exactly their food is
coming from, in the face of the relentless advertising and marketing, often misleading, of
industrial agriculture businesses. Sustainable agriculture protects our natural resources
and considers the cost to the land and the healthfig] lives of consumers by focusing on
how food is produced and distributed. Local agriculture means the preservation of family
farms and a way of life, with the added benefit of avoiding the environmental and
economic costs of transporting food great distances, when nutritious food can be
produced much closer to the consumer's home community. The purpose of the
Applicant's website is to provide information on food that is produced by local
agricultural sources and is grown in a way that sustains the earth's natural resources and
considers the cost to the land, and where such food may be obtained. The marks of the
Opposer, Integrated Management Information, Inc. were registered on October 6, 2009,
less than two months before the Applicant's trademark application, for "food quality
verification services, namely verifying the origin and handling practices of food
production.” The Opposer is an industrial agriculture business. At its website,
www.imiglobal.com, Integrated Management Information, Inc. provides the following
"business overview":

"Specializes in identification and traceability, process, production practice and
supply verification, document control for USDA verification programs and third party
auditing services. We apply information technology to the agriculture, livestock and food
industry by addressing the growing importance of marketing claims such as source of
origin information, genetic background, animal treatment, animal health history, animal
age, animal movements, nutrition, carbon credit and other credence attributes. Qur
solutions provide assurance regarding those claims made that cannot be confirmed by
visual inspection once the product reaches the meat case and is marketed to the
consumer. We have developed a range of proprietary web based applications, consulting
methodologies, auditing processes and other services to allow the livestock and food
industry to record, manage, report and audit this information. Our solutions help our
customers establish their own systems, meet government regulation, create their own
premium brand identity, gain cost efficiencies and command a higher price."

At its website, Integrated Management Information, Inc. has available its filings with the
Securities and Exchange Commission. In its Form 10-K for the year ending December
31, 2008, the business of Integrated Management Information, Inc. is described:
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"Of the 775,000 independent suppliers of cattle in the U.S., we estimate that only
40,000 use some form of verification program. We currently provide tracking
information for approximately 5,000 of the most significant independent suppliers which
supply greater than 50% of the beef and other livestock products available for export
markets.”

As an integral part of its business, Integrated Management Information, Inc. sells
hardware products such as cattle and pig ear tags for identification purposes of individual
animals which represents a substantial percentage of its revenue: 17% of its revenues for
the year ending December 31, 2008. Smithfield, the largest U.S. pork packer and fifth
largest beef packer, was noted to be the largest customer of Integrated Management
Information, Inc.

To request an admission that Applicant's Mark is used with services that are related to
Opposer's services is preposterous and contrary to reason and common sense.

Applicant denies Request No. 12. Applicant does not sell services but offers free access
to an information website.

Date: May 27, 2011 Respectfully submitted,

Ptiat v ogee s
Frank W. Barrie, Esq.

117 South Pine Avenue

Albany, New York 12208
518.438.4717

CERTIFICATE OF SERVICE

The undersigned hereby certifies that on the 27th day of May, 2011, the foregoing
Applicant's Answers to Opposer's Interrogatories has been served on Opposer via First
Class U.S. Mail to the following address:

Cheryl L. Burbach
Hovey Williams LLP
10801 Mastin Blvd., Suite 1000
&4 Corporate Woods
Overland Park, Kansas 66210 '

%;%k,zz>an-/‘ éff”',/fgézz,ctﬂny
Frank W. Barrie
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<!BOCTYPE html PURLIC "-//W3IC/ /DTD XHTML 1.0 Transitional//EN®
”http:ffwww-wE.org{TR/xhtmll/DTDthtmll—transitional.dtd“>

<html xmlns="http://www.w3.org/1999/xhtml " dir=*ltr* lang="en-Usrt.

<head profile="http://gmpg.org/xfn/11% >

<meta http—equiv:“COntentuType" content="text/html; charset=UTF-g~ i

<meta http-equiv="X-UA-Compatibie" Tontent="IE-EmulatelE7" />

<title>knowwhereyourfoodcomesfrom. com: Mission</titles

<meta name="description® content="Promoting local and sustainable agriculture
that cares for people, animals, land and water. ® i>

cmeta name= "EEpHGEG: o o o s

agric

<scriplt type="text/javascript® src:"http://knowwhereyourfoodcomesfrom.com/wP-
centent/themes/FrankBarrieWordpress/script.js"></script>

<link rels"stylesheet® hrefx"http://knowwhereyourfoodcomesfrcmqcom/wp~
content/themes/FrankBarrieWordpress/style,css" type="text/css® media="screent
/>

cl-~{if IE 6}><link rel="stylesheet"
href:"http://knowwhereyourfoodcomesfrom.com/wpu
content/themes/FrankBarrieWordpress/style.ie6.css" type="text/csg"
media="gcreen' /=<l [endgif]--»

<!--[if IE 7]s<link rel="gtylegheet”
href:"http://knowwhereyourfoodcomesfrom.com/wp«
content/themes/FrankBarrieWordpress/style.ie7.css" Lype=Ttext/cgg"
media="gcreen’ /><llendif]--»

<link rel="alternate” type=fapplication/rsg+xml?
title:"knowwhereyourfoodcomesfrom.com RSS5 Feed”
href:"http://knowwhereyourfoodcomesfrom.com/faed/“ P

<link rel="alternate” type="application/atom+xml®
title:"knowwhereyourfoodcomesfrom.com Atom Feed"”
href:"http://knowwhereyourfoodcomesfrom.com/feed/atom/" />

<link rel="pingback" hr@f:“http://knowwhereyourfoodcomesfrom.com/xmlrpc.php"
/>

<link rel='stylesheet’ id:‘ppamtemplatewstylewcss’
href:'http://knowwhereyourfoodcomesfrom.com/wp—content/plugins/post—pagem
aSSociation~plugin/templates/titlemexcerpt—thumbnail.css?ver:B.G.S'
type='text/css' media='all' /s

<link rel="BEditURTI" type="application/rsd+xmi® title=ngpapn
href:“http://knowwhereyourfoodcomesfrom.com/xmlrpc.php?rsd" />

<iink rel="wlwmanifest?® Lype="application/wiwmanifestixmin
href:"http://knowwhereyourfoodcomesfrom.com/wp—includes/wlwmanifest.xml" />
<link rel='index' title:'knowwhereyourfcodcomesfrom.com‘
href:'http://knowwhereyourfoodcomesfrom.com/' /=

<link rel=‘prev’ title='Food News:
hrefz'http://knowwhereyourfoodcomesfrom.com/foodnews/‘ /=

<link rel='next' title='Contact:
href:’http:f/knowwhereyourfoodcomesfrom.com/contact»usf’ />

<meta name="generator" content="WordPress 3.0.5¢ />

<l-- Al]l in One SEO Pack 1.6.12.2 by Michael Torbert of Semper Fi Web Design|[-
1,-1] --»

<link rel=‘canonical® hr@f:"http://knowwhereyourfoodcomesﬁrcm-c@mf” />

<!-- /all in one seo pack --»

<script type="text/javascript"s

var _gaq = _gag |} I[I; Integrat -
gaq.push([’_sethccount’, 'UA-21488858-1']); & Edh4WMgmanInﬁ”maU0mlﬂﬁ
- v.
Frank Barrie

C@qbosﬁh»?Ab.91]95943
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_gag.push ({'_trackPageview']);

{function{) {
var ga = document.createElement(“script“); ga.type = ‘text/javascript’;
ga.async = true;
ga.src = {(‘https:t == document. location.protocol ? ‘hittps://egilv

‘http:///www') + ‘.google-analiytics. comfga. st ;
var 8 = document.getElementsByTagName("ecript*){O];
s.parentNode.insertBefore(ga, s);

ISNON
</scripts

</heads>

<body>

<div id="art-main's>

<div class="art-Sheet's
<div class="art-Sheet-tl"></divs
<div clags="art-Sheet-tr'></divs
<div class="art-Sheet-bl">«</divs
<div class="art-Sheet-brs</divs
<div class="art-Sheet-tc"></divs
<div class="art-Sheet-bc"></divs
<div clasg="art-Sheet-cl"></divs
<div clags="art-Sheet-cr's</divs
<div class="art-Sheet-cc"></giv>
<div class="art-Sheet-body"s

<div c¢lass="art-Header">
<div clasg="art-Header-png">«/divs
<div class="art-Header-jpeg"s</div>

</div>
<div class="art-nav">
<div class="1"></div>
<div class="r"s</div>
<ul clasz="art-menu">
<li class="page_ item page-item-2704 current page item%=»<ag
class="active" href="http://knowwhereyourfoodcomesfrom. com®
Litle="Mission"><span class="1"></span><span clags="r"></span><span
class="{">Mission</gpan></a></1is
<li class="page item page-item-82fsca
hrefz"http://knowwhereyourfoodcomesfrom.com/farmwtomtablevdining}“
title="Farm to Table'"s<gpan class:"l"></span><span class:"z"></span><3pan
clage="t">Farm tc Table</spanz</as
<ul class=*‘children’>
«<li clags='"page_item page-item-774"sca
href:"http://knowwhereyourfoodcomesfrom.com/farm—tOWtable—dining/diningf“
title="pining">Dining</a=
<ul class=‘'children’'s>
<13 class="page item page-item 85%><a
href:"http://kﬂowwher@yourfoodcomesfrom.com[farmfto—table—
dining/dining/northeast/" title="Northeast">Northeast</a>
<ul clase=‘children’s
<li class="page item page-item-150"><s
hrefz“http:/[knowwhereyourfoodcomesfrom,com{farmmtowtablew
dining/dining/northeast/connecticut/*
title="Comnecticut">Connecticut</as</ii>



<li clase=Ypage item page-item-203%s<a
href:”http:ffknewwhereyourfoodsomesfrom.comffarm—toﬁtableu
dining/dining/north@ast/mainef“ title="Maine*>Maine</as</1lis
<li class="page item page-item-1378">ca
hrefz“http://knowwhereyourfoodcomesfrom.comffarmﬁto—table—
dining/dining/northeast/maryland/" title="Maryland®sMaryland</a></1i>
<li class="page item page-item-93"s><a
href:"http://knowwhereyourfoodcom&sfrom.comffarmwto—table—
dining/diningfnortheastimassachusetts/“
titlex"MaSsachusetts“>Massachusetts<{a></li>
' <li class="page item page-item-1247"»<a
href:"http://knowwhereyourfoodcomesfrom.com/farm—to—table—
dining/dining/northeast/new—hampshire/" title="New Hampshire":-New
Hampshire</ar</1iis
<li class="page item page-item-366*s><a
hrefz“http://knowwhereyourfoodcomesfrom.com/farm—to—table—
dining/dining/northeast/new—jersey/" title="New Jersey*®:New Jersey</a></1ix
<li class="page_item page-item-101"s<a
href:"http://knowwhereyourfoodcomesfrom‘com/farm—tomtab2e~
dining/dining/northeast/new-vork/" title="New York*:>New Yorke</a></1is
<li class="page item page-item-210%»><g
href:"http://knowwhereyourfoodcomesfrom.com/farmmto—table—
dining/dining/northeast/pennsylvania/“
titlez"Pennsylvania“>Pennsy1vania</a></li>
<li class="page_item page-item-338Y%s<a
href:"http://knowwhereyourfoodcomesfrom.com/farm—to—table~
dining/dining/northeast/rhode-island/" title="Rhode Iesland®>Rhode
Island</a></1i>
<li class="page item page-item-1297"sca
href:"http:f/knowwhereyourfoodcomesfrom.com/farmwto—table—
dining/dining/northeast/vermont /" title="Vermont">Vermont</as</1ix»
<li class="page item page-item-190%»<ca
href:"http://knowwhereyourfcodcomesfrom.com/farm—tovtable-
dining/dining/northeast/washington—d—c/" title="Washington, D.C.">Washington,
D.C.</a></1i> _
<li class="page_item page-item-2401"s<a E
href:"http://knowwhereyourfoodcomesfrom.com/farm—toktable—
dining/dining/northeast/west—virginia/“ title="West Virginia":West
Virginia</a></1i>
</ul>
</1dis
<1li class="page item page-item-288%s<a
href:"http://knowwhereyourfoodcomesfrom.com/farm—tOMtable—
dining/dining/southeast/" title="Southeast">Southeast</a>
<ul clasgs='children's>
<li class="page_item page-item-2083%sca
href:“http://knowwhereyourfoodcomesfrom.com/farmvto—tabla-
dining/diningfSoutheast/alabamaf" title:“Alabama">Alabama<[a><fli>
<li class="page_item page-item-2588"><z
href:"http://knowwhereyaurfoodcomesfram.com/farmwtc-tablem
dining/diniansoutheast/arkansas/” title:"Arkansas“>Arkansas<fa><f1i>
<li c¢lass="page item page-item-29%%s>«a
href:“http:ffkncwwhereyourfoodcomesfrom.comffarm—to~table-
dining/dining/southeast/florida/" btitle="Florida®*>Florida</a></1i=>
<li class="page item page-item 295"><g
href:”http:ffknowwhereyourfocdcomesfrom.comffarmmte—table—
dining/dining/southeast/gecrgia/® bitle="Georgia®>Georgia</as</1ix»



<li clase="page item page-item-532%><g
hr@f:“http://knowwhereyourfoodccmesfrcm.comffarm-tc—table—
diningfdiningfsoutheast[kentucky/” title="Kentucky">Kentucky</as</lix
<li clase="page item page-item-422"scs
href:”http:f[knowwhereyourfoodcomesfrom.comffarm—tovtableu
dining/dining/southeast/louisiana/» title:“Louisiana“>Louisiana<fa><[1i>
<li class="page item page-item-5157scq
href:"http:f/knowwhereycurfeodcomesfrom.com/farm~to~tablew
dining/dining/southeast/mississippi[“
title:“Mississippi“>Mississippi</a><f1i>
<li class="page item page-item-291%s<a
href:"http://knowwhereyourfoodcomesfrom.Com/farmmto-tablew
dining/dining/southeast/northwcarolina/" title="North Carolina"sNorth
Carolina</a></1i»
<Ili clasSm"pageﬁitem page-item-1339%scg
href:"http://knowwhereyourfoodcomesfrom.com/farmmto-table-
dining/dining/southeast/southwcarolina/“ title="South Carolina"sSouth
Carcolina</as</1i=
<li class="page item page-item-303"»<ca
href:"http://knowwhereyouzfoodcomesfrom.com/farmmto—table-
dining/dining/southeast/tennessee/“ title:"Tennessee">Tennessee</a></ii>
<li class:"page_item page-item-406"s<a
hreﬁz"http://knowwhereyourfoodcomesfrom.com/farm—to~table~
dining/dining/southeast/virginia/» title="Virginia">Virginia</as</1is
</uls
</1i>
<li clase="page item page-item-31i6%=<a
href:“http://knowwhereyourfooécomesfrom.com/farm—tomtablew
dining/dining/middle-wegt/" Litle="Middle West's>Middle West</as
<ul class=*children's
<li class="page item page-item-320"><a
hrefx“http://knowwhereyourfoodcomesfrom.com/farmwto-table—
dining/dining/middlemwest/illinois/" title:"Iilinois“>Illinois</a></li>
<li class="page item page-item-495vs<a
href:“http://knowwhereyourfoodcomesfrom.com/farm—to—tablem
dining/dining/middlewwest/indiana/“ title="Indiana">Indiana</a></1i>
<li class="page item rage-item-2464"s<a
href:“http://knowwhereyourfoodcomesfrom.com/farm~to—table—
dining/dining/middle-west/iowa/" title="Jowa">Iowa</a></1i>
<li class="page item page-item-489*F><q
hrafm"http://knowwhereyourfoodcomesfrom.com/farmwto—table—
dining/dining/middlevwest/kansas/" title="Kansas’>Kansas</as></1i>
<1li class="page item page-item-399"sca
href:"http://knowwhereyourfoodcomesfrom.com/farm—tomtablew
dining/dining/middle~west/michigan/" title:”Michigan“>Michigan<fa></1i>
<li class="page item page-item-394%scz
href:“http://knowwhereyourfoodcomesfrom.comffarm—tOAEable—
dining/dining/middle—westfminnesotaf" title:“Minnesota">Minnesota<fa><fli>
<li class="page item page-item-457"><a
href:“http:f/knowwhereyourfcodcomesfrcm.comffarm~to~table—
dining!diningfmiddlemwest/missourif“ title:"Missouri“>Missouri<fa><}1i>
<li ¢lass="page item page-item-2528%><a
hfefz“http:ffknowwhereyourfsodcomesfromﬂcomffarm~tc—table~
diningfdiningfmiddlekwest/nebraskaf“ title="Nebraska">Nebraska</as</1i>
<li class="page item rage-item-527"s><q
href:“htt@:ffkn@wwhereyaurfoodcomesfrom.camfﬁarm_t&vtablev



dining/dining/middle-west /north-dakota/" title="North Dakota">North
Dakota<jfa></li>
<li claseg="page item page-item-464T><a
href:"http;f/kﬂowwhereyourfoodcomesfrom.ccm[farmvto—tablem
dining/dining/middle-west/ohio/* title=Ohio">0Ohio</a»</1i>
<li class="page item page-item-521"s><a
ref:“http://knowwhereycurfoodcomesfrom.com/farm—to—table—
dining/dining/middle-west/scuth-dakota/" title="South Dakota”>8outh
Dakota</a></1i>
<li class="page item page-item-332"><a
hrafz"http://kn@wwhereysurfoodcomesfrom.com/farm—to~tab1e—
dining/dining/middle-west/wisconsin/" title="Wisconsin">Wisconsin</as</1i>
</uls
<flis
<ii class="page item page-item-342"s><a
href:"http://knowwhereyaurfoodcomesfrom.com/farm—to»table~
dining/dining/southwest/* title="Southwest">Southwest</a>
<ul class='children's
<13 class="page item page-item-554"s<a
href="http://knowwhereyourfoodcomesfrom.com/farm-to-table-
dining/dining/southwest/arizona/" title="Arvizona"s>Arizona</as</lis
<li class="page_ item page-item-411"»<a
href:“http://kHOWWhereyourfcodcomesfrom.com/farmwto~table~
dining/dining/scuthwest/new-mexico/" title="New Mexico">New Mexico</ar«/lis
<li class="page item page-item-24347"s<a
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—to~table—
dining/dining/southwest/oklahoma/" title="Oklahoma”»>0Oklahoma</as</1is
<li class="page_ item page-item-345"s<a
hrefz"http://knowwhereyourfoodccmesfrom.com/farmvto-tablew
dining/dining/southwest/texas/" title="Texas">Texas</a></1i>
</uls
</1i>
<li class="page item rage-item-90%><a
href:"http://knowwhereyourfoodcomesfrom.com/farm—to—table~
dining/dining/western-region/" title="Western Region">Western Region</a>
<ul class='children’>
<li class="page item page-item-159"><a
hrefz"http://knowwhereyourfoodcomesfrom.com/farm~to—tabieﬂ
dining/dining/western~regi0n/california/"
title="California“>California</a»</1i>
<li class="page item page-item-263"><a
href:“http://knowwhereycurfoodcomesfrom.com/farm—to~table—
dining/dining/western-region/colorade/" title:“Colorado">Colorado</a></1i>
<li class="page item page-item-435"s<z
href:"http://knowwhereyourfoodcomesfrcm.com/farm—to—table—
diningﬁdining/western—region/hawaii/“ titles*Hawaii">Hawaii</a></13>
<li class="page item page-item-417"=<a
href:“http:f/kﬁOWWhereyourfoodcomesfrom.ccm/farmvto—tablem
diningfdining/western—region/montanaj“ title="Montana">Montana</as</ii>
<li class="page item page-item-2761"><a
href="http://knowwhereyourfoodcomesfrom. con/farm-to-table-
dining/dining{western~regionfnevada[“ title="Nevada*>Nevada</a></ii
<ii class="page item page~item-2697><a
href:“http:f{kﬁowwhereyaurfoodcomesfrom.com{farm—to~table—
dining/dining/western-region/oregon/" title="Oregon”>0Oregon</a></1i>



<li class=*page item page-item-564*s<a
href:"http:ffknowwhereyourfoodcomesfrom.comffarm-tOwtable~
dining[diningfwestern—region/utah/” titie="Utah”s>Utah</a></1is
<1i class:"page*item Dage-item-249%><ca
href:“http:![knowwher&yourfoodcomesfrom.com[farmkto—table—
dining/dining[western—region/washington/"
title:“Washington”>Washington<fa></1i>
</als
</1li>
<ii class="page item Dage-item-633ts<cq
href:“http://knowwhereyaarfoodcomesfrom,com/farm—tOAﬁableu
dining/dining/canada/" title="Canada">Canada</a>
<ul class='children's
<li class="page item page-item-2887"><a
href:"http://knowwhereyourfoodcomesfrom-com/farm-to~table—
dining/dining/canada/alberta/" title:"Alberta">Alberta</a></ii>
<li class="page item page-item-639"sca
href:"http://knowwhereyourfoodcomesfrom.com/farmmto—table—
dining/dining/canada/britishwcolumbia/” title="British Columbia">British
Columbia</a></1i>
<l1i class="page item page-item-3530%><a
hrefz"http://knowwhereyourfoodcomesfrom.com/farmmto—table—
dining/dining/canada/new—brunswick/” title="New Brunswick"sNew
Brunswick«/a></11i>
<hi claSSm"page%item bage-item-2883"s<a
href:”http://knowwhereyourfoodcomesfrom.com/farm—tOAtableM
dining/dining/canada/novawscotia/" title="Nova Scotia”sNova Bcotia</a»</1i>
<1li class="page item page-item-650"><a
href:“http://knowwhereyourfoodcomesfrom.com/farm~to~table—
dining/dining/canada/ontario/" title:"Ontario">Ontario</a></li>
<li class="page item page-item-635"sca
href:"http://knowwhereyourfoodcomesfrom.com/farm-toﬂtable~
dining/dining/canada/quebec/" title:"Quebec">Quebec</a></li>
<1i clags="page item page~item-2413"><a
href:”http://knowwhereyourfoodcomesfrom.com/farmmto—table-
dining/dining/canada/saskatchewan/"
title:"Saskatchewan">Saskatchewan</a></li>
</uls
</1is
</uls
</1i>
<li class="page_item page-item-217"s<a
href:“http://knowwhereyourfoodcomesfromncom/farm—to-tabIEmdining/farmers~
markets-2/" title="Farmers Markets”>Farmers Markets</a»
<ul class=-'children'>
<ii class="page item page-item-3088"><a
href:“http://knowwhereyourfoodcomesfrom.com/farm~to«table—diningﬁfarmers—
markets-2/northeast/" titlez“Northeast">Northeast<fa>
<ul class='children's
<li clase="page item page-item-3384"><a
href:“http:f/knowwhereyourfoodcomesfrom.com/farm—tOgtabie~diningffarmersw
markets—2[northeast/connecticut/" title:“Connecticut”>Connecticut<fa><ﬁ1i>
<li class="page item page-item-3522"seg
hrefz“http:f}knowwhereyourfoodcomesfrom.comifarmmto—table—diningffarmer5u
markets-2/northeast/delawvare/" title:“Delaware“>Delaware<fa><fli>



<li class="page item page-item-3461"><a
href:"http:f/knowwhereyourfoodcamesfrom.comffarm—to~table—diningffarmer5m
markets-2/northeast/maine/" titles"Maine®>Maine«/a></1i>
<li clase="page item page-item-3560"><a
hrefz"http:/jknowwhereyourfoodcomesfrom.comffarm—to—table~diningffarmers_
markets-2/northeast/maryland/® title="Maryland*>Maryland</a></1i>
<li class="page item page-item-3156"s<a
hxef:"http:/anowwhereyourfoodcomesfrom.com[farmmto—table~dining/farmers—
markets-2/northeast /massachusetts/®
title:"Massachusetts">Massachusetts</a><fli>
<li class="page item page-item-3316"s><g
href:“http://knowwhereyourfoodcomesfrom.com/faxm—to—tablemdining/farmers—
markets-2/northeast/new-hampshire/" title="New Hampshire"s>New
Hampghire</a></1i>
<li class="page_item page-item-3472%s<a
hrefz“http://knowwhereyourfoodcomesfrom.com/farm—to—table—dining/farmers—
markets-2/northeast/new-jersey/" tLitle="New Jersey">New Jersey</as</Iis
<li class="page item page-item-2074"><a
href:"http://knowwhereyourfoodcomesfrom,com/farm—towtable—diniﬁg/farmersw
markets-2/northeast /new-york/" tities="New York">New York</a»</lix>
<li class="page item page-item-34917"»<a
href:"http://knowwhereyourfoodcomesfrcm.com/farmwto—tablewdining/farmers—
markets-2/northeast/pennsylvania/» title:"Pennsylvania“>Pennsy1vania</a></li>
<11 class="page item page-item-3457"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farmutowﬁableudiﬁing/farmersm
markets-2/northeast/rhode-island/? title="Rhode Island">Rhode Island</a»</1is
<li class="page item page-item-3243"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farm-to—tablewdining/farmers—
markets-2/northeast/vermont/» title="Vermont">Vernont«/as</1ix
<li class="page item page-item-3554"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farmutomtablewdining/farmersm
markets-2/northeast/washington-de/* title="Washington, DC">Washington,
DCe«/a»</1ix
<li class="page_item page-item-3577"><a
href:“http://knowwhereyourfoodcomesfrom.com/farm—to—table—dining/farmersm
markets~2/northeast/westmvirginia/" title="West Virginia":-West
Virginia</as</1i>
</uls
</ii>
<1i class="page item page-item-3615"><a
href:“http://knowwh&reyourfoodcomesfrom.com/farm—toftabie—dining/farmersﬁ
markets-2/scutheast/" title="Southeast">Southeast</a>
<ul class='children’s
<li class="page item page-item-4623"><a
href:"http://knowwhereyourfoodcomesfrem.com/ﬁarm—to—table—dining/farmers—
markets-2/southeast/arkansas/" title="Arkansas">Arkansas</a»</Iis
<li class="page_item page-item-3528"><a
href:“http:f/kmowwhereyourfoodcomesfrom.com/farm~to-tablewdining/farmerS—
markets-2/southeast/florida/" title="Florida">Florida</a></1i>
<li class="page item page-item-3951"><a
href:“hﬁtp:ffknowwhereyourfoodcomeSfrom-comffarm-tOWtable—dining{farmersm
markets-2/southeast/georgia/® title:”@eorgia”:Georgia</a><jli>
<li class="page_item page-item-4583"s<a
href:“http:f[knowwhereyaurfoadcomesfrem.com[farm—to—table—dining!farmers~
marketg-2/goutheast /kentucky/ " title="Kentucky”s>Kentucky</a></1i>



=li class="page item page-item-4441%><a
hrefx“http:ffknowwhereyourfoodcomesfrem,cgm/farmmtcntablewdiningffarmers~
markets-2/scutheast/louisiana/ v titlez"Louisiama”>Louisiana<!a><fli>
<li clags="page item page-item-3885%weq
href:"http:j/knowwhereyourfoodcomesfrom-comjfarmwto—table—dining[farmers—
markets—2/southeast/ncrthmcarolinaf“ title="Worth Carolina">North
Carolina</a></lis
<li clags="page item page-item-4405%s<a
hrefz“http://knowwhereyourfoodcomesfrom,com/farm-to—table—dining/farmers-
marketsw2/southeast/southwcarolina/” title="South Carolina®>South
Carolina</as</1i>
<1i class="page item page-item-4538%scy
href:“http://knowwhereyourfoodcomesfrom,com/farm—to—table—dining/farmers—
markets-2/southeast/tennegses/ " titlem“Tennessee">Tennessee</a><lli>
<1i class="page item page-item-3619%><g
hrefz"http://knowwhereyourfoodcomesfzom.com/farm—tOvtab16mdining/farmers—
markets-2/southeast/virginia/» title="Virginia®>Virginia</a»</1li>
</uls>
</1is
<li class="page item page-item-3686"><a
hrefz“http://knowwhereyourfoodcomesfrom.com/farm-towtable*dining/farmers—
markets-2/midwest /" title="Midwest">Midwest</ax
<ul class='children'>
<li class="page item page-item-40G27"><a
hrefx"http://knowwhereyourfoodcomeSfrom.com/farmvto—table—dining/farmersm
markets-2/midwest/11llincisg/" title:"Illinois“>Illinois</a></li>
<1i clagss="page jtem page-item-3865Ts<a
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—toutable-dining/farmers—
markets-2/midwest/indiana/" title:“Indiana">Indiana</a></1i>
<li class="page_item page-item-4082"><a
hrefz"http://knowwhereyourfoodcomeSfrom.com/farm~to—table—dining/farmersw
markets-2/midwest/iowa/" title:“Iowa">Iowa</a></1i>
<li class="page item rage-item-4324"><a
href:"http://knowwhereyourfoodcomesfrom.com/farm—towtable~dining/farmers—
markets-2/midwest /kansas/" title:”Kansas">Kansas</a></li>
<li class="page item page-item-3859"><g3
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—towtable—dining/farmers»
markets-2/midwest/michigan/" title="Michigan"sMichigan</as</13>
<1i class="page_item page-item-4092"sca
href:'*http://knowwhereyourfoodcomesfrom.com/farmw&o~table~dining/farmersw
marketsu2/midwest/minnesota/" titlez"Minnesota">Minnesota</a></li>
<li class="page item page-item-42987scs
hrefz"http://knowwhereyourfoodcomesfrom.com/farm-towtable~dining/farmers~
markets-2/midwest /missouri /v titlez”Missouri">Missouri</a></1i>
<li class="page item page-item-4351v>ca
href:“http://knowwhereyourfoodcomesfrom,com/farm—tOMtable—diningffarmers~
markets-2/midwest /nebraska/" title:"Nebraska">Nebraska</a></1i>
<li clags="page_item page-item-4367"»<a
href:“http://kmowwhereyourfoodcomesfrom.com/farmvto—table-diningffarmersm
markets-2/midwest /north-dakota/" title="North BDakcta®»North Dakota</a></lis
<li class="page item page-item-3689"><a
href:“http:ffknowwhereyourfoodcemesfzom.comffarm~to~tablevdining/farmers~
markets-2/midwest /ohic/" title="Chio">0Ohio</as</Ii»
<li class="page item page-item-43196"s<a
href:“htty:/fknowwhereyourfoodccmesfrom.com[farm—to~tab18*diningffarmers-
markets-2/midwest/south-dakota/* title="South Dakota®-South Dakota</a></1i>



<li class="page item page-item 4065%><x
hrefz"http-:[fknowwhereyourfoodcomesfrom‘com/farmktomtable—diningffarmersw
markets-2/midwest /wisconsin/" Litle="Wisconsin®-Wisconsgin«</a></1ix
<fuls>
<fEis
«<li class="page item page-item-2777"s<a
href:“http:f/knowwhereyourfoodcomesfrom.com/farm—towtable~dining/farmers—
markets-2/southwest /" title=YSouthwest " >Southwest</as>
<uil class='children's>
<li class="page item page-item-44%0"><a
href:”http://knowwhereyourfoodcomesfrom.com/farm~towtable—dining/farmer5u
markets-2/southwest/arizona/" title="Arizona"sArizona</a></Ii>
<li class="page item page-item-4453%sca
href:"http://knowwhereyourfoodcomesfrom.com/farmwto—table“diningffarmers—
markets-2/southwest/new-mexico/" tLitle="New Mexico">New Mexico</a»</iis
<li class="page item page-item-4518"><a
hrefx“http://knowwhereyourfoodcomesfrom.com/farm—to—tablemdining/ﬁarmers~
markets-2/southwest/oklahoma/" titlie="0Oklahoma">0Oklahoma</a></1i>
<1l class="page item page-item-3779"s<a
hxefz“http://knowwhereyourfoodcomesfrom.com/farm~to-tableudining/farmers~
markets-2/southwest/texas/" title="Texas">Texas</a></li>
</ul>
</3i>
<li class="page item page-item-3729"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farmwto~table»dining/farmers-
markets-2/western-region/" title="Western Region">Western Region</as
<ul class='children's
<1li class="page_ item page-item-4145"s<a
href:"http://knowwhereyourfoodcomeSfrom.com/farm-tOWtablemdining/farmers~
markets-2/western-region/alaska/" title="Alaska">Alaska</ar</1i>
<li class="page item page-item-372C"s<a
hrefn“http://knowwhereyourfoodcomesfrom.com/farm~to—table-dining/farmersw
markets-2/western-region/california/® title:"California">California</a></li>
<li class="page item page-item-4224"s<a
href:"http://knowwhereyourfocdcomesfrom.com/farm-towtable—dining/farmersm
markets-2/western-region/colorada/ " title="Colorado”>Colorado</a>«</1ix
«<li class="page item page-item-4124"s<a
href:“http://knowwhareyourfoodcomesfrom,com/farm—to—tabiewdining/farmers—
markets-2/western-region/hawaii/n» title="Hawaii">Hawaii</a»</1i>
<li class="page item page-item-4156"><a
hrefx"http://knowwhereyourfoodcomesfrom.com/farmwtc—table~dining/farmersm
markets-2/western-region/idaho/ " title="Idaho">Idaho</a=></11>
<li class="page item page-item-4270"><a
href:"http://knawwhereyourfoodcomesfrom.com/farm—towtable—dining/farmers—
markets-2/western-region/montana/* title="Montana®sMontana</as</31i>
<li class="page_item page-item-4247"»<a
href:"http;/fknowwhereyourfocdcomesfrom.com/farm—to—tablemdining/farmers~
markets-2/western-vegion/nevada/" titie="Nevada®>Nevada</a»</1i>
<ii class="page item page-item-32969%><a
href=“http:f/knowwhereyourfoodcomesfrom.com/farm~to—tablewdiningffarmers—
markets-2/western-region/oregon/® title="Cregon*>Oregon</as></1is
<li clags="page item page-item-4196"s<g
href:“http:ffknowwhereyourfoodcomesfrom.comffarm~to—tab1e—dining/farmers~
markets-2/western-region/utah/*® titles"Utah*>Utah</fa></1i>
<li class="page item page-item-2564%><a
href:"http:ffknowwhereyourfoodcomesfrom.comffarm—taﬁtable—diningffarmers-
markets-2/western-region/washington/" title="Washington">Washington</ase</iix



<li class="page_item page-item-4287"><x
hrefz“http:f/knowwhereycurfoedcomesfrom.comffarm-tomtable~dining/farmersw
markets~2/western-region/wyoming/" titles"Wyoming® »>Wyoming</a></14>
<ful>
</1ix
<1i class="page_item page-item-3799"s»cqg
hrefzﬂhttp://knowwhereyourfoodcomesfrom.com/farm—to~tablemdiningffaxmers~
markets-2/canada/* title="Canada":>Canada</a>
<ul class='children's
<li class="page item page-item-3815"><a
hxef:"http://knowwhereyourfoodcomesfr@m.com/farm—tomtable*diningffarmerSw
markets-2/canada/alberta/" title:“Alberta">Alb@rta</a></1i>
<li class="page item rage-item-3802"><a
href:“http://knowwhereyourfoodcomesfrom.com/farmkto-tabiewdining/farmerS-
markets—2/canada/british—columbia/" title="British Columbia”>British
Columbia</a></1i>
<li class="page item page-item-3827"s<g
href:”http://knowwhereyourfoodcomesfrom.com/farmvto—table—dining/farmers—
markets-2/canada/manitoba/" titlez"Manitoba">Manit0ba</a></1i>
<li class="page item page-item-3838"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farm—toﬂtable~dining/farmer5u
markets-2/canada/new-brunswick/" title="New Brunswick"sNew Brunswick</as</1i>
<li class="page item page-item-4383"><a
href:"http://knowwhereyourfoodcomesfrom.com/farm~to—table~dining/farmers—
markets—2/canada/newfoundland—and~labrador/“ title="Newfoundliand and
Labrador">Newfoundland and Labrador</as</li>
<li class="page item rage-item-3822"><a
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—tOutable—dining/farmers—
markets-2/canada/nova-scotia/" title="Nova Scotia"»Nova Scotia</as</iis
<li class="page item page-item-3807%>ca
href:“http://knowwhereyourfoodcomesfrom.com/farmwto—tablewdining/farmersm
markets-2/canada/ontario/ " title:"Ontario">Ontario</a></li>
<li class="page item page-item-4389">qa
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—to~table—dining/farmerSw
marketsaz/canada/princewedward~i51and/“ title="Prince HEdward Island*>Prince
Edward Island</a></1i>
<li class:"pageaitem page-item-3844fscn
href:“http://knowwhereyourfoodcomesfrom.com/farm—to~tablemdining/farmers~
markets-2/canada/quebec/" title:“Quebec“>Quebec</a></li>
<ii class="page item page-item-3831"-<a
hrefz"http://knowwhereyourfoodcomesfrom.com/farm—to~table—dining/farmers~
markets—2/canada/saskatchewanm2/“ title:"Saskatchewan">Saskatchewan</a></li>
</ul>
</3i>
</uls=
</1i>
<1i class="page item page-item-786"-<a
href:"http://knowwhereyourfoodcomesfrom.comffarmwto—table—diningffoodMCOpr"
title=¥Food Co-ops">Food Co-ops</a></1i>
<1li class="page item page-item-784"s<a
hrefz"http:/!knowwhereyourfoodcomesfromQcomffarm—to-table~6ining[10ca1-
foods/" title="Local Foods®sLocal Fooda</a>
<l class='children?s
<li class="page item page-item-8827s<a
hrefz"http://knowwhereyourfoodcomesfrom,com/farm—to~table—diningfiacal~
foods/cheeses/* tit] ="Cheeses">Cheeses</a></1i>



<li class="page item page-item-1010%>c<a
href:“http://knowwhereyourfoodcomesfrom~com/farm~to—tablekdiningflccalw
foods/honey/" title="Honey"s>Honey</as></1i=
<11 clasg="page item page-item-2020%><a
href:"http://knowwhereyourfoodcomesfrom.comffarm—to_tabie—diningﬁloaaln
feods/pasture~raisedwmeat—chicken—turkey—beef—pork-lambj“ title="Pasture
Raised Meat"»Pasture Raised Meat«</a»</iis
<1i class="page item page-item-1190%><a
href:"http://knowwhereyourfcodcomesfrom.com/farmmto—tablemdiningflocai~
foods/yogurt/* title="Yogurt'sYogurt</as</iis
</ul>
</1d>
<1li class="page item page-item-788"><a
hrefz"http://knowwhereyourfoodcomesfrom.com/farmmto—tablemdining/tropical-
foods/" title="Tropical Foods">Tropical Foods</a>
<l class='children’'>
<11 class="page item page-item-809"><a
href:“http://knowwhereyourfoodcomesfrom.com/farm—to—tabie—dining/tropical—
tfoods/coffee/" title="Coffee">Coffee</as</lis
<ii class="page_ item page-item-1062"s<a
href:“http://knowwhereyourfoodcomesfrom,com/farm~to~table-dining/tropicalv
foods/tea/” title="Tea">Tea</a»</1is
<11 class="page item page-item-1082%=<a
href:"http://knowwhereyourfoodcomesfrom.com/farm~to-tablewdining/tropical—
foods/chocolate/ title="Chocolate">Chocolate</as</1ix
</uls
</1i>
<li class="page item page-item-384%"s<a
href:"http://knowwhereyourfoodcomesfrom.com/farm~tomtable—dining/employment/”
title="Employment”>Employment</as</1is
</ul>
</lis
<ii class="page item page-item-£86"s<a
href:“http://knowwhereyourfoodcomESfrom.com/community—supported-agriculturem
csa-farms/" title="CSA Farms's><gpan class="1"></span><span
class="r"></span><gpan class="L*>CSA Farms</span></a>
<ul class='children's>
<ii «lasgs="page item page-item-13897s<a
href:"http://knowwhereyourfoodcomesfrom.com/communitymsupported—agriculture—
csa-farms/northeast-region/" title="Northeast"-Northeast</a»
<l clasg='children's
<ii class="page item page-item-1584"s<a
href:“http://knowwhereyourfoodcomesfrom.com/community—supported—agriculture—
csa-farms/northeast-region/connecticut /"
title="Connecticut”">Connecticut«/as</1i>
<1i class="page item page-item-1734%"s><a
href:“http://knowwhereyourfoodcomesfrom-comfcommunity>supported~agricu1turew
csa-farms/northeast-region/delaware/" title="Delaware“sDelaware</fas</1i>
<11 class="page item page-item-1473"><a
href:”http://knowwhereyourfoodcomesfrom.com/cammunity~su§pcrted—agriculture—
csa-farms/northeast-region/maine/” title="Maine">Maine</fa></1i>
<ili c¢lass="page item page-item 1731%><a
href:“http://knowwhereycurfoodcomesfromdcom/cammunity=supparted—agriculture—
cea-farms/norLtheast-region/maryiand/» tities"Maryland®>Maryland</fas</l4>
<ii class="page item page-item-1424"><a
href:“http:/{knowwhereyourfoodcomesfrom.comfcommunity—suppartedmagriculturew



csa—farms[northeastmregion/massachusetts/“
title:”Massachusetcs">Massachusetts</a><jii>

<1i class="page item Page-item-1450"><a
href:“http://knowwhereyourfoodcomesfrom.com/community~supporte&kagriculture*
csa—farms/northeastAregion/newmhampshiref“ title="New Hampshire"sNew
Hampsghire</a></1is

<ii class="page item page-item-1619%><a
href:"http:[/knowwhereyourfoodcomﬁsfrom,com/community%supported~agricu1turev
csa-farms/northeast—region/ﬁewmjersey/" title="New Jersey"sNew
Jersey</a></1ix>

<ii clags="page item Page-item-1392%><qn
bref:"http://knowwhereyourfoodcomesfrom.com/community~supportedwagriculture~
csa—farms/northeastmregion/newmyork/" title="New York"s>New York</as</1is

<1i class='page item rage-item-1714"><a
href:"http://knowwhereyourfoodcomesfrom.com/communityksupportedwagricultureA
csa-farms/northeast—region/pennsylvania/"
title:"?annsylv&nia">Penﬂsylvania</a></li>

<ii class="page item rage-item-1761"><a
href:“http://knowwhereyourfoadcomesfrom.com/community—supported—agriculture—
csawfarms/northeast—region/rbodewisiand/" title="Rhode Island">Rhode
Island<«</a></1i>»

<1i class="page item page-item-15249><a
href:"http://knowwhereyourfoodcomesfrom.com/community~suyported-agriculture~
csa—farms/northeast-region/vermont/“ title:"Vermont">Vermont</a></1i>

<ii class="page item page-item-2405"><a
href:"http://knowwhereyourfoodcomesfrom.com/community—supportedwagriculture~
csa—farms/northeast~region/west—virginia/” title="West Virginia'sWest
Virginia</ar</1i>
</uls>
«/1is
<ii class="page item page-item-1763"s<a
href:“http://knowwhereyourfoodcomesfrom.com/community—supportedwagriculture~
csa~-farms/southeast /" title:”Southeast">Southeast</a>
<ul class='children's

<1li class="page item rPage-item-2067"><a
href:"http://knowwhereyourfoodcomesfrom.com/community~supported-agriculturew
csa—farms/southeast/alabama/” titie:"Alabama">A1abama</a></li>

<1i class="page item Page-item~2579">ca
hrefz”http://knowwhereyourfoodcomesfrom.com/community—supported-agriculture—
csa-farms/southeast/arkansas/" title:“Arkansas">Arkansas</a></li>

<ii class:"page*item Page-item-20354scqg
hrefz"http://knowwhereyourfoodcomesfrom.com/community—supportedvagriculture—
csa-farms/southeast/florida/® title:"Florida">Florida</a></1i>

<li class="page item bage-item-2042"s><a
href:"http://knowwhereyourfoodcomesfrom”com/community~supported~agriculture~
csa-farmg/southeast/geocrgia/" titlEz"Georgia“>Georgia</a></1i>

<li claSSx"pagekitem,page~item—2109“><a
href:"http://knowwhereyourfoodccmesfrom.com/communitywsupported—agriculturew
csawfarms/Southeast/kentucky/“ title:“Kentucky“>Kentucky</a><f1i>

<1li class="page item page-item-2568"><a
href:"http://knowwhereyourfoodcomesfrom,com/community—supportedmagriculture-
csa~farms/southeast/louisiana/" title:“Louisiana“>Louisiana<fa><fli>

<ii class="page item page-item-2596"s«g
hrefz“http:ffknowwhereyourfoodcomesfrcm-com/communitywsupported¥agriculturaw
csa~farmsfsoutheast/mississippif" ﬁitl@z“Mississippi”>Mississippi</a><i1i>

<1l class="page item bage-item-20123%2cg
href:"http:ffkﬁewwhereyourfoodcomesfrom.cam{cammunityusupported—agriculture»



csa-farms/southeast/north-carolina/" title="North Carclina*=>North
Carolina</a></1i>

<li class="page item page-item-205%9%s><a
href:”http:ffknowwhereyourfoodcomesfrom.com[communitywSupportedmagriculturEM
csa-farms/southeast/south-carolina/® title="South Carclina®>8cuth
Carolina</a»</1i>»

<1li class="page item page-item-2082"><a
hrefm"http://knowwhereyourfoodcomesfrom.com/communityvsupporteé~agriculturew
cea-farms/southeast/tennesses/" title="Tennessee">Tennesseec/as</1ix

<li class="page item page-item-1765"><a
hrefz"http:/fknowwhereyourfoodcomesfrom.comfcommunitywsupportednagriculture-
csa-farms/southeast /virginia/ " title="Virginia"sVirginia</a></1i>
</ul>
</1i>
<1li class="page item page-item-1930"><a
href:"http://knowwhereyourfoodcomesfrom.com/communitywsupportedmagriculture—
csa-farmg/southwest /" title:"Southwest">Southwest</a>
<ul class='children’'>

<1i class="page item page-item-2422"s<a
href:“htt@://knowwhereyourfoodcomesfrom.com/community—supported-agriculture—
caa-farms/southwest/arizona/" title="Arizona®sArizona</as</li>

«<li class="page item page-item-2453"s<a
href:"http://knowwhereyourfoodcomesfrom.com/community»supported~agriculture«
csa-farms/southwest/new-mexico/" title="New Mexico"sNew Mexico</a></1i>

<1i clags="page item page-item-2440"><a
href:"http://knowwhereyourfoodcomesfrom.com/community—supported—agriculture—
csa~-farms/southwest/oklahoma/" title="Cklahoma">Oklahoma</a»</1ix

<1i class="page_item page-item-1932"s<a
hrefz"http://knowwhereyourfoodcomesfrom.com/commumitywsupported~agriculture~
csa-farms/southwest /texas/ " title="Texas">Texas</a></1i>
</uls
</3is
<1li class="page item page-item-1670"s<a
href:"http://knowwhereyourfaodcomesfrom.com/communitymsupportedmagriculture—
csa-farms/middle-west/" title="Middle West">Middle West</ax
<ul class='children'>

<li class="page item page-item-1804"><a
href:“http://knowwhereyourfoodcomesfrom.com/community~supportedkagriculture~
csa-farms/middle-west/illinoig/» title="Illinoig">Illincis</a></1is

<ili clags="page item page-item-2146"><a
href:"http://knowwhereycurfoodccmesfrom,com/community—supported—agricul&ure-
csa-farms/middle-west/indiana/" titles*Indiana®>Indiana</a></1is

<1li class="page item page-item-2474"s<a
href:"http://knowwhereyourfecdcomesfrom.cgm/communitywsupported~agriculture-
cga-farms/middle-~west /iowa /" title="Iowa'sIowa</as</1i>

<li class="page item page-item-2509"><a
href:“http:f/knowwhereyourfoodcomesfrom«com/community~supported~agricu1ture~
cea~Efarms/middle-west /kansas/" title="Kansas">Kansas</a></1i>

<ii class="page item page-item-2154%s<g
href:“http://knowwhereyourfoodcomesfrom,com[ccmmunity—supporteé~agricu1turem
csa-farms/middle-west /michigan/» title="Michigan”s>Michigan</a></1i>

<1i clags="page item page-item-1781"><a
href:”http:ffknowwhereyourfoo&comesfrom.ccm[commuaity—supported-agriculture-
csa-farms/middie-west /minnesota/ title="Minnesota">Minnesota«</as</1i~

<13 class="page item page-item-2497"s<a
href:”http;fﬁknowwhereyourfocdcomesfrom.c@m[cammunitywsupportedwagriculture—
cga-farms/middle-west /fmissouri /* title="Miesouri ">Missouri«</fas</1is



<1li class="page item page-item-2534"s5<n
href:”httprffknowwhereyourfoodcomesfzom;ccmfcommunity—supported-agriculture—
csa—farmsXmiddie—west/nebraskaf” title:“Nebraska">Nebraska<fa><fli>

<ii class="page item page-item-2543%s<a
href:“http:[Kknowwhereyourfoodcomesfrom.com/communityvsupportednagriculturew
csa—farmsfmiddle—West/north«dakota/" title="North Dakota">North
Dakota</a></1i>

<li class="page item rage-item-1797%><a
href:"http:f/knowwhereyourfoodcomesfrom.com/community—SupportEd—agriculture~
csa-farms/middle-west /ohio/ " title="Chio">Ohio</as</iis

<1i class="page item page-item-2561"><q
hrefzﬂhttp:f/knowwhereyourfoodcomesfrom_com/community-supported*agriculturew
csawfarms/middlewwest/south—dakota/" title="8outh Dakota®=South
Dakota</a></1i>

<ii class:”page_item page-item-1672%><a

refz“http://knowwhereyourfoodcomesfrom.comfcommunity-supportedwagricuituren

csa~farms/middlemwest/wisconsin/" title:“Wiseonsin“>Wisconsin</a></1i>
</ul>
</Li>
<1i class="page_item page-item-1830"s<a
href:"http://knowwhereyourfoodcomesfrom-com/cemmunity—supportedmagriculture—
csa-farms/western-region/" title="Western Region"s>Western Region</a»
<ul c¢lass='children's

<1li clags='page item page-item-2774"s<a
hrefz“http://knowwhereyourfoodcomesfrom.com/community~supported-agriculture—
csa-farms/western-region/alaska/" title:“Alaska">A1aska</a></1i>

<li class="page item Page-item-1832"s<a
hrefx”http://knowwhereyourfoodcomesfrom.com/community+supported~agricu1turew
csawfarms/western*region/california/" title:"Califormia“>Ca1ifornia</a></1i>

<li class="page item prage-item-1857"scq
href:"http://knowwhereyourfoodcomesfrom.com/community~supported—agriculture—
cga—farms/western—region/colorado/" title:"Colorado">Colorado</a></1i>

<ii class="page item page-item-2697"><a
hrefz”http://knowwhereyourfoodcomesfrom.com/community—supportedvagriculture—
csa—farms/westernmregion/hawaii/" title:"Hawaii“>Hawaii</a></1i>

<ii class="page_item page-item-2628"s<a
href:"htty://knowwhereyourfocdcomesfrom.com/community—supported~agriculture—
cga-farms/western-region/idaho/ " title:"Idaho“>Idaho</a></1i>

<ii class="page item page-item-2607"><a
hrefz"http://knowwhereyourfoodcomesfrom.comfcommunity~su@ported~agricu1ture—
csa—farms/western—region/montana/" title:"Montana“>Montana</a></li>

<li class="page item page-item-2766"><a
href:“http://knowwhereyourfoodcomesfrom.com/community—supportedwagriculture—
csamfarms/westernmregion/nevada/“ title:“Nevada“>Nevada</a></1i>

<li ¢lass="page item page-item-1988"><a
href:”http://knowwhereyourfoodcomesfrom4comﬁcommunityvsupp0r€e§~agricu1turem
csakfarms/western~region/oreg@n/“ titlez"Oregcn“>0regon</a></1i>

<li class="page item page-item-2733"=<a
href:“http:ffknowwhereyourfoodcomesfrom.comfcommunitywsupported—agricuiture—
csa-farms/western-region/utah/" title="Utah">Utah</a></1is

<1li clasa:"pageﬁitem page-item-1925%scn
href:“hﬁtp:ffknowwhereyaurfoodcamesfram.com[cemmunity~supportedmagriculture—
csa—farmsfwestern—region/washingtonfW title:“Washingtom”>Washington<fa><fli>

<ii class="page item page-item-274%%>cg
hrefz"htﬁp:ffkn@wwhereyourfoodcomesfrom,comfcommunity-suppertedmagriculture—
cgamfarmsfwesternmregionfwygmingf“ title:"Wyoming”>Wyoming<fa><fﬁj>
<fui>



</1is
<ii class="page item page-item-2785"=<qa
href:“httpr[/knowwhereyourfoodcomesfrom.com[communitywsuppcrtedvagriculture—
caa-farms/canada/" title="Canada®>Canada</a>
<11 class=‘'children’'>
<li class="page item page-item-3016"><a
href:"http:/fknowwhereyourfoodcomesfrom.com/communityvSup@ortedvagriculture—
cea-farms/canada/alberta/" title="aAlberta">Alberta</as></1li>
<li class="page item page-item-2986%"s<a
href:"htty://knowwhereyourfoodcomesfrom.com/community—supported—agriculture-
csa~farms/canada/british—columbia/" Citle="British Columbia®>British
Columbia</a></1i>
<li class="page_item page-item-2007"s<a
href:“http://knowwhereyourfoodcomesfrom_com/community—supported—agricuiturem
csa-farms/canada/manitoba/" title:"Maniﬁoba">Manitoba</a></1i>
<ii class="page item page-item-2967"s<a
href:"http://knowwhereyourfoodcomesfrom.com/communityusupported—agriculturev
csa-farms/canada/new-brunswick/" title="New Brunswick">New Brunswick</a»</li»
<ii class="page item page-item-2957"»ca
href=”http://knowwhereyourfoodcomesfrom.com/community—supported—agriculture—
csa-tfarms/canada/nova-sgcotia/" title="Nova Scotia'sNova Scotiac</a»</1ix
«<li classs'"page item page-item-2788"»<a
href:“http://knowwhereyourfoodcomesfrom.com/communitymsupportedmagriculturev
csa~-farms/canada/ontario/" title="Ontario’>Ontario</as</1i>
<1li class="page item page-item-2928"s<a
href:"http://knowwhereyourfoodcomesfrom.com/community—supported-agriculture-
csa-farms/canada/quebec/" titl ="Quebec” >Quebec</as></1is
<il class="page item page-item-2027"s<a
hraf:”http://knowwhereyourfoodcomesfrom.com/communitymsupportedmagriculturew
csa-farms/canada/saskatchewan/ title:"Saskatchewan">Saskatchewan</a></li>
</uls>
</ii=
</uls
</1ix
<1li class="page item page-item-174"><a
href:”http://knowwhereycurfoodcomesfrom‘cem/reviews/“ title="Reviews"><span
class="1"></span><span class:"r"></span><span‘class:“t">Reviews</span>c/a>
<ual clasg='children's
<1i class="page item page-item-178"-<a
hrefz“http://knowwhereyourfoodcomesfrom.com/reviews/restaurant—review5/"
citle="Restaurant Reviews"sRestaurant Reviews</a>«/1i>
<ii class="page item page-item-873"s<q
hrefx“http://knowwhereyourfoodcomesfrom.com/reviews/book—reviews/”
title="Book Reviews">Book Reviews</as></1i>
<ii class="page item page-item-2210"s><a
hrefx"http:!/kncwwhereyourfoodcomesfrom.com/reviews/fiim—reviewsf"
title="Film Reviews">Film Reviews</a></1i>
<1i class="page item page-item-2892%s<a
hrefz“http:/iknowwhereyourfoodcomesfrom‘com/reviews/artmreviewsf“ title="Art
Reviews">Art Reviews</a></1i>
<ful>
wfidis
<ii clase="page item page-item-2703"s<a
hrefz“http:/[knowwhezeyourfoodcomesfrom,comffocdnews/” title="Pocd
News"><gpan class="1"»</spans<span class="r"=</span><span clags="t*sFood
News</gpan></a></1is



<li class="page item page-item-53"sca
href:"hﬁtp:/fkncwwhereyourfoodcomesfrom-comfrecipesf” title:“Recipes“><span
clasg="1%></spans-<gpan class="r"></gpans><span
class="t">Recipes</spans</a></1i>
<li class="page item page-item-1681"s<a
href:"http:f[knowwhereyourfoadcomesfrom.comfgardening[“
title="Gardening®><span class="1"»</span><span Class="r"></span><span
class="t">Gardening«/spans</a=-
<] class='‘children's
<1i class="page item page-item-1684"s<a
href:“http:i/knowwhereyourfoodcomesfrom.com/gardening/ccmmunity—gardens/“
title="Community Gardens">Community Gardens</as</Iis
<dl class="page item page-item-1691%s<xy
ref:“http://knowwhereyourfoodcomesfrom.com/gardeningfhome*food—
preservation/" title="Home Food Preservation’sHome Foocd Preservation</as</1i-
<1li class="page item page-item-1696"=«a
href:"http://knowwhereyourfoodcemesfrom.com/gardening/containerwgardening/“
title="Container Gardening'sContainer Gardening</as</1is
<13 class="page item page-item-1815%s<a
href:”http://knowwhereyourfoodcomesfrom.Com/gardening/gardening—tipS/“
title=*Gardening Tips":=Gardening Tips</as
<ul class='children's
<1i class="page item page-item-1818"s<a
href:”http://knowwhereyourfoodcomesfrom.com/gardening/gardening~tips/garlic/"
title="Garlic"s>Garlic</a»</1i>
</uls
</
<ii class="page item page-item-3144vscs
href:"http://knowwhereyourfoodcomesfrom.com/gardening/edible—garden—design—
installation/" title="Edible Garden Design/Installv>Edible Garden
besign/Install</a></1i>
</uis>
</3ii>
<ii class="page item pace-item-36"s<cxy
href:"http://knowwhereyourfoodcomesfrom.com/contact-us/"
title=*"Contact"»<span class="1"></span><span class="r'></span><span
class="t">Contact</spans</as</1i>
</uls
</div>
<div class="art-contentLayout"s
<div class="art-content"s

<div clagg="art-Pogt"s
<div class="art-Post-body"s
<div class="art-Pogt-inner art-article>
<hl clasg="art-PostHeader"s
<& href:”http://knowwhereyourfoodcomesfrom.com!" rel="bookmark®
title="Permanent Link to Mission®s
Migsion</fa>
<fhl>
<div class="art-PostContent®s

<pw<img class="alignleft size-full wp-image-6Y% style="horder: fpt
none; margin: Opx; " titlEx“small~logo*mission“
src:”http:/fknowwhereyourfoodcomesfrem,com[wp—contentfuploads/E&le&Bfsmall—
logo mission.jpg’ alt="smalil logo® wigth=r1gzv height="86" />In the words of



the Kentucky farmer and writer, Wendell Berry, &#8220;Bvery time you make a
decigion about food, you are farming by Proxy, &#8227; <em->The Art of the
Commonplace</fems>, edited by Norman Wirzba {Berkeley, CAa, Counterpoint,
2003). This website, knowwhereyourfoodcomesfrom. com ig for people who, in
Berry&#8217;s words, have not &#8220;given proxies to the corporations to
produce and provide all of their food. #8221 ; </p>
<prKnowwhereyourfoodcomesfrom. com will promote local agriculture by
encouraging consumers te eat locally grown foods, which are produced in a
sustainable and healthy way, or &#B220 0rganicallys#8221; grown, so as to
preserve and support small farm econcmies and to ensure a healthy environment
for future generations. Although the total quantity of caloriesg Produced on
farms in North America has increased greatly in this era of industria]
agriculture, such increase is rooted in <em>unsustainable </em>growing
bractices reliant upon heavy use of chemical pesticides, herbicides and
fungicides, fossil fuels, and soil and tillage practices that result in
considerable soil erosion. When certain foods cannot be grown locally, this
site will promote tropical foods that are grown in a sustainable way that
&#8220;cares for pecple, land, and water&#8221; and are &#B220;fair-
traded. &#8221 : </p>
<prKnowwhereyourfoodcomesfrom. com will provide <em>directoriesc</ems of (1)
farmerss&#8217; markets, (2) locail farm to table restaurants, (3) Cga
(community supported agriculture) farms, {4) local providers of cheese,
honey, pasture grazed meat, eggs and similar foods that can be produced by
small farm economies, (5) food coops which promote and sell local foods, and
{6} providers of fair-traded Lropical foods. This site also will have areas
for (1) recipes using fresh, unprocessed foods, readily available from local
agricultural sources, (2) gardening tips, (3) the review of books and
literature, films, educational brograms and seminars, which promote loecal,
gustainable, organic agriculture, (4) articles on local growers and providers
of food and related subjects, and {5) current &#8220:food news. &#8221; </p>
<pr<img class="alignleft size-full wp-image-22" style="border: Opt none;
margin: Opx;" title:"heirloommtomatoes_mission“
SICz"http://knowwhereyourfoodcomesfrom.com/wpﬁ
content/uploads/2010/63/heirloom-tomatoes_mission,jpg“ alt="heirloom
tomatoes” width="212" height="127" />Thig sgite is also for people whe have
become aware of the dismal fact that nearly all animals eaten by Americans
come from factory farms and who share the realization, so clearly articulated
by Jonathan Safran Foer, in his powerful and persomnal story on becoming an
&#8220 ;engaged vegetarian, #8221, <em>Bating Animals</em> (New York, Little
Brown and Co., 2009), that the industrial agricultural model ig not
sustainable for three main reasons: (1) antibiotic overuse in raising 450
billion land animals each year, (2) the sewerage produced by farmed animals
in the United State which is &#8220;30 times as much waste as the human
population- roughly 87,000 pounds of shit <ems»per second</em>, &#8221; and (3)
the &#8220;profoundly cruel systems&#8221; which produce meat as a product.
Industrial agriculture has &#8220;externalized the cogts&afBr2l; for
environmental degradatien, human disease and animal suffering, which will
haunt American generations to come, unless we begin to know where our food
comes from and farm by proxy in a way that supports farming that cares for
pecple, animals, land and water. wWe enccurade visgitors to send us vour
recommendations of farmers&fs217,; markets, community supported agriculture
{CSA) farms, and farm-to-table restaurants by visiting the <a
href:"http:fﬁwww.knowwhereyourfoodcomesfrom.Com/?pagegid236“
target=" self">contact us</a> page.<br />
<fp>
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