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Tis the season of mists and mellow fruitfulness, and time when Pat
and Tony Archer are pulling late carrots for the farm shop display...

The odd mixture of fact and fantasy took an new turn this month with
extensive promotions on BBC radio’s The Arehers for the launch of Organic
Harvest, supported by the whole organic movement, at London's Waterlon
station. Passing commuters greatly enjoyed the spectacle of Johin Gummer,
Secretary of State for the Environment, sharing bowls of organic cornflakes
with the fictional Archers couple.

But of course Organic Harvest itself is real enough, with considerable
offort, not to say finance, being poured into the promotion of all things
organic during the harvest festival season.

If experience gained in the United States is anything Lo go by, sales of
orgamic products should boom during the promotional period. But to keep
them boorning is much harder.

S oo is to keep an image of organic farming in the public eve. it is all
too easy 1o get public symipathy for what you are against, Nobody wants {o
se hirdlife decimated, butterflies made extinet, trees cut down for bigzer,
simglecrop fields. Organic farming is a positive activily producing real
crops, not a romantic, idealised notion of farming in the 1950s,

And it means modern food, too. Organic food needs to be seen among
the mainstream of food products. That is the challenge of Organic
Harvest. [t isn't a one-off publicity stunt. Nor a figment of radio fiction, It is
a national campaign Lo show everybody that organic food and farming is
midern, mainsiream and here to stay!

Equally here to stay are the fair-traded products beginning to swell
supermarket shelves. They are joined this autumn by an instant version of
the popular Cafédirect coffee, grown organically in Peru and Central
America (see opposite and page 21).

Trading commodities over thousands of miles has its own problems.
Transport means fuel, aud fuel means burning precious resources and pok
lution. We take a look at the impact of moving food across the world in our
feature on Food Miles (pages 19-20). Again, it is fair4rading and organic
production that can best lower the impact on our global environment.

ADVERTISING POLICY
The promotion of commercial products in this magazine is done only by
the Soil Association, not the Food Commission. For details on how to
atlvertise, or comments on the advertisements, please contact Tony Muir
0272-290661,
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‘Small-fry shake big Mac

The PR machinery surrounding
MecDonalds 20th UK annversary in
September made little mention of the
libel case currently underway at the
High Court and due to continue until
next spnng

fha legal weight of the alobal giam
s being brought to bear on twi
unemployed defendants, Helen Steel
and Dave Morris, who as members of
London Greenpeace distributed a
leaflet about McDonald's food, pack-
aging and pracuices which the com-
pany alleges was fibellous. [n pre-tn-
al hearings McDonald's denied the
defendants tha right to a jury tnal and
without legal aid they are conducting
their own defence against
McDonald's team of top libel lawyers

So far McDonald's has suffered

two sethacks  Firstly the company
admitted the purchase in the UK of
peef imponed from Braal, 2 ranforest
country, something which the com-

pany has zlways denizd  Secondly,
during the ewdence on nutrition Or
Sidney Amatt, McDonaid's expert on
cances, said that the London
Greenpeace Factsheet statement: ‘A
diet high in fat, sugar, amimal prod-
ucts and salt and low i fibre, vita-
mins and minerals is linked with can-
cer of the breast and bowet and heart
disease’ was 'a very reasonable
thing to say.” In pre-tnal hearings this
section had been charactesnised as
the central and most ‘defamatory’
allegation

The court also heard that in 1987
the Attarneys General of Texas,
California and New York concluded
that a McDonald's advertising cam-
paign was deceptive on the grounds
that it portrayed MeDonald's food as
nutritioss. The tral continues

McDonald's UK have announcad
plans 1o build 500 more rastaurants

in France, Britain and Germany in the
next thiee years. During 1994, over
50 McDonald’s stores will be opened
in the UK alone, taking the UK total 1o
nearly 600.

@ [0s Angeles authonlies are
propasing to rastrict local fast food
restaurant smoke emissions, which
thaty have found to be adding 33 tons
of hydrocarbons and saot pollution
daily

& Arepart by the Japanese govern
ment warns of the distary impact of
fast food, which has contributed 1o a
rise in the total fat in the average dai-
Iy diet fram 9% of calaries (14g] o
26% (43g) in the last 40 years. Meat
consumption Ras risen from 289 (o
85g while rice has dropped from
2847 t0 189g. According to 3 Mew
York Times report there are aver 1000
McDonald's stores in Japan

Ferry companies may still import live animals

The ban on the export of live animals
baing voluntanly implemented by
threa leadmg 1erry companies and
which won widespread approval fram
leading animal rights campaigness,
has tumed out to be ondy a partial han
with the admission from the targest
comgamy that it has not banned ke
animal imparts into the LK

The ferry companies, Stena
Sealink, Brittany Fermes and PR O,
announced in August a ban on the

transport of live animals for slaughter,

but P & O with 60 per cent of the
trade, have now admuitiad that their
ban only applies to exports. RSPCA
senjar sciantific officer Mark Ranson
saud the society was alammed and
concemed at the news. "We would
[ike to see a complete switch to car
cass trade,” he said

Stena Seabnk said their ban was

both ways, but that ther French part-
ners, SNAT, may still bring in ivestock
to the UK

Meanwhile the campaigning group
Compassion m World Farming pre
sented a giant bouguet to Brittany
Fermes at their headguarters
Portsmputh, but called an the compa-
ny te go a step further and ban the
gxport to France and Hollang of live
vaal calves for fattening in veal crates.

The ferry companses’ voluntary
ban has led to a fall in farm pnces for
pigs, sheap and calves, and has
prompted MAFF 1o issue draft regula
Hions proposing rmaximum joumey
times of 15 hours for hve animals
unless detailed paperwark was com-
plated by the hauliers. Animal wet
fare campaigners say eight hours
should be the maximum. The femy
companies said they would not fift

ther ban until "propesly enforceabie
leqslation” was enacted to the satis-
faction of animal rights groups. The
companies had received tens of thou-
sanis of letters cormplaining about
[ve animal transpart and were also
concemed about bomb threats

Farm livestock is afready banned
fram the Channel Tunnel, Brtish
Arways has announced a tan on fve
animal transport after passengers
were delayed while 80 sheep were
ioaded onto a flight from Australia to
Singapare. Meanwhile farmers are
considenng setting up a chartered
terry service for animal transport anly.

W A new book trom Compassion in
Warld Farming. 4 Far Cry Fram |
their poitical director Peter Stew 1,
published by Gresnprint, is available price
£5 99 fram CIWF, Ba Charles Street,
Petersiiald, Hants GU32 JEM {1el 0730
264708

Fair trade coffee
iIn an instant

Cafédirect has launched a fair trade
premium freeze dned instant coffee
available from Sainsbury's and
Waitrose, Cafédirect guarantess to
pay farmers in Mexico, Peru and
Tanznia & minmmum of 10 per cent
abpve the world market price with a
commitment

that gives long
term stabikity
gnabling com
munities to
invest in
healthcare and
agucation, On
page 21
Luzmila Loayza
Feliw, a coffes
Co-0p repre-
sentative
describes how
fair trade has
benefited the
iivefihoods of
peasant farm-
ers in Pary,

MAFF tests expose fish frauds

A MAFF survey found one in thirteen
batterad fish products for the catering
industry was not what it said it was.
Most often cod or haddock had been
replaced oy whiting, hok: or Alaskan
poflock Cafes, pubs, restaurants and
lake-aways were responsible for
most offences

The MAFF repart (Food Survedllance
Paper No 44) also surveyed samgles
of breaded scamp products from
retailers and wholesalers, and tound
more than one in seven products con-
tamed other shelifish besides scampi,
most commoanly wanm water prawns,
4 less expensive ingredient

& A survey of camned tuna fish, by
Gloucester trading standards officers,
found that many contained over 20
per cent added oil, and some nearly
30 per cent.

Living Earth & The Food Maganne @ October 1904 @ 3
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Government advisers want
gene food restrictions

The government-appointed Advisary
Committee on Novel Feods and
Processes (ACNFP] has recommeand
ed that genetically engineerad org
fsms eaten without cookmg mast pot
contamn antibiotic resistance ms
pite their widesp
bio-engineering industry

Antibiotic resistance markers
[ARMSs] are used to give an orgarism
resistance to a specific antibiotic
They occur naturally in micro-organ-
1sms and can be attac 0 a gene
which is being transpianted into, for
exampie, a plant and are used to
identify successful gene transfer

The ACNFP were concerned that

an ARM might transter from a ganati-
cally modified food into

d use in the

oes

4 MM

arganism in the humsan gut.
Accordingly it recommends that
genetically modified organisms which
are not killed before consumption
should not contain ARMs.

The use of ARMad genes in bio-
enginesrng has became commaon
place in research and one ARMed
product - the Fiavr Savr tomato with
a kanamycin

US stores. But Undever has indi-

c m’j that it will imit the use of ARM
f»‘f"h"wqu-“s 0 the initial development
f a cross-gene arganism
They say they will do the same wath
HAM (herbicide resistant markar]
penes unless the herbicide resistance
] i I"\flff"““l"'irl" r‘“" arg 'I"Ir‘q ::I
develop There is some concern that

marker gene — s on sale

phase o

leaving marker genes attached to
NEw Organisms may give Lnpre-
dictable — and uncontrollable -
results if the prganisms are further
crosshred with others.

Meanwhile, although the food
atlvisers have come down in favour of
controlling marker gene technigues,
the ervironmental advisers, the
Advisory Committee on Aeleases into
the Environment, has yet to put the
issue on its agenda. What happens if
stance to kanamycin, say, werfe
Ia spread from a genetically engi
neered plant 1o wild species o
f '!H"I.S?

W Further dedtaiis from Ganetics
L 511 Woeship
ECZA 28H tel 071-638 O606.

Forum,

noon

Co-op rejects Freedom Foods under fire

hio-tomato
paste

(ne of Britain's by
chains have said they will not be
stocking the products of a gene-
aitered tomato developed by Zenec

he tomato has been engineered
ba resistant to rotting and is the first
of many GE plants whach firms hope
to exploit commercially in the UK

A Co-op spokesman, Martin

Henderson, said helieve the
product tastes better, but we did

We were not convinced that the
y modified
iny way an improvement on exist
ing products. Where genetics has a
contribution to

st supermarket

{0

.

‘feneca

fomatopes were

Ea W

) maka and is in the
. then we will oo
The Co-op was the
first (and so far the only) suparmar-
ket 10 label genetically engnesred
food when it launched a chesse sarli-
ar thig year beanng a prominent dec-
| Produced using gene tech

CONSUMES's Ir:'uw--
along with it”

nology .

4@ Living E3

'I'.p HSPCA's Freedom Foods labeling
cheme, launched in July, has come
under fire from animal rights cam
paignars, who fear that the RSPCA
nas missed a golden oppartunity (o
Introduce an ammal wel-
fare labeling
scheme that F"H‘.’"y"
one cot ‘T[. lrus
Fr :'n*fir'rr-
Foods could
have been

used to sub

EREs

stantially
advance the
wellare of
farm anmmals,”
said Philip Limbery of
Compassion in Waorld
Farming, ‘It is a small step in

the nght direction, as it does not
allow some of the very worst prac-
tices but many of the standards are
unacceptably low. If consumers
wanl to feel sure that the products
they are buying come from animals

rth & The Food Magazne @ October 1994
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that really are living under good con-
ditiens they should ook for fonds
labalied as organic.’
The RSPCA states that its stan-
dards are based on five basic free-
doms that it believes all

animais should enjoy

freedom f‘rI.‘T\ fear

hunger and
thirst; discom-
fort; and free-
dom to express
narmaid
behavour
But, say cnitics, it
i1s possible for egos to
baar the ASPCA symbol even
when they have been laid by hens
that have never experignced fresh arr
or daylight. De-oeaking is allowed as
a corrective to cannibalism, even
though it is known to cause pain and
distress and should be unnecessary

S

Waldegrave
faces BST
decision

MAFF minstes William Waldegrave
must decide in the naxt few weeks
whether he will supppont the licans
ing cf the genetically engnesrad milk
boosting hormone BST  The dilemma
has tieen sharpened by the results of
a consultation excercise by the
Veternary Medicines Directorate,
which found that flicensing was sup-
parted by the biotechnology industry
and sevaral velerinary bodies while a
continued maratorium or an outright
ban was supported by farmers, the
dairy trade, retailers, animal nghts
and consutner groups i|!::||;-:iir'g the
Consumers Ass
Women's Institute, the HSPCA
Safeway and Sainsbury

In addition, the government-
appaintad advisory bady on animat
nghits, the Farm Animal W
Louncil, has expressed concern over
the effects of BST on cows, and has
called for futher studies on the
gifacts of BST hefore a license
should be considered

At the end of 1983 the European
Limian 1Jr=3|::1 to continue the morato
rium banning BST for a fur
By tha end of 1994 it wi
maka a further decision whethes to
aliow BST to be I

farp

ther year
have to

gnsed for use

cause pan and distress and shouid
be unnecessary in welfare-onentated
system. Tha standards also allow
tail-docking of pigs and the use of
farrow

ing crates fo :
te that farm amimals
should not be subjected to avoidabie
suffering,” says Cindy Milburn of the
Warld Society for the Protection of
Animats. "Organic standards of ani-
mal welfara come much closer to
what we would like to see than the
“minimum acceptable” allowed by
the HSPCA in its Freedom Foods
sthema’

We adv
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Food Iindustry revolt

over government
healthy eating guide

Manufacturers of confectionery,
sugar, biscuits and fizzy drinks have
reacted with hostility towards the
government recommendations for a
cut in the nation’s consumption of
fatty and sugary foods. Executives
from Cadbury Schweppes. Mars, Tate
& Lyle and United Biscuits were
reportad to have demanded a private
imeating with junior Health Minister,
faroness Cumberlege foliowing the
puolication of the National Food
Giede [pictured right) and the leaking
of the government’s soon to be pub-
Lizhad COMA report, both of which
recommend significant reductions In
fatty and sugary food consumption
Department of Health officials are
thought to be furious that the iridus-

try has publicly undermined the Guide
which was initiated by the Nutntion
Task Force that itself includes food
industry representation alongside
governmerit, professional and volun-
tary organisations. The Guide had
alr=ady undergone extensive consul-
tation and food industry lobbying had
been successful n achieving a
areater 'slice’ of the plate for fatty
and sugary foods than onginally
planned

Whether the latest industry out-
burst will sway government Ministers
remans to oe seen. The COMA
rapart has alrzady been delayed, but
its leaking al ieast ensures that if it
gets watered down thase should be
clear 1o see.

Frult and vegetables
[ i

b

Meat, fish and allernatives
fower 1a Bl ernadis

Ty L afEn you do Have s

Joen

Fatty and sugary foods

14 sl Eheres

Bread, sthar cernals and petatoes
Funt adl types and choose high

Winia whimniyar y

Miik and dairy foods

raertal aflnr

wdtil s AT |

The Mational Food Guide aims to make choosing a healthy balanced
diet easier by iltustrating the relative proportions of four main food
groups, with an emphasis on eating more fruit and vegetables and
starchy carbohydrate foods with smaller amounts of meat, milk and
other dairy foods. But it is the recommendation that foods fram the
fifth group, ‘fatty and sugary foods’ which include confectionery, sug-
ar, biscuits, cakes, puddings, crisps, ice cream, spreads and oils,
should not be eaten too often and only in small amounts that has
caused a furore from their manufacturers.

British women top WHO
heart attack table

British women have the worst rates of
coronary heart disease in the world
according to the largest stucty ever
undertaken by the World Haalth
Organization. The study of 21 coun-
tries from Europe, USA, Canada,
China and Australasa (known as the
MONICA study| found that wamen 0
Glasgow and Belfast are up to nine
times more Skely to suffer coronary
haart disease than a woman in
Catalonéa, Spain and up to seven
nmes more likely than a women in
Beijing, China or in Toufouse

While men are four to five times more
likedy to suffer coronary heart disease
than women, only men in Fintand have
a higher rate of CHO than British men

B Further detads: The National Forum for
Coronary Heart Disease Prevention: 071-
381 7638

0z resists cadmium

The Food Folicy Allience of Australia —
a consumer and trade union group —
is npposing moves by the Australian
Nationzl Faod Authority (NFA) to relax
the standards for cacmium contami-
nation of food. The NFA have arguad
that local etandards may have to fall
under GATT rules.

Virtual reality
chickens?

Nowvel ideas to relieve the stressiul

s of battery chickens are being
researched at the Agneultues and
Food Research Council’s Aoslin
Institute near Edinburgh. Hesearchers
say that reqular stoking. & good

[

on of toys ta play with and

watching tetevision could hefp reflieve

sggression and boost growth
and resistance to disease. And lucky
battery hens may even be allowed to

watch images of green fislds, too

Poverty kills

[Me myth that heart disease is more
ikely to kil highpowered businessmen
is dispelled by statistics on coronary
heart disease published by the British
Heart Foundation. They illustrate the
marked social, ethric and regional dif-
ferences in UK rates among its wealth
of statistics including a doubling of the
martality rates for low income groups
compared with higher

Statistics,

g 1984

W Coronary Hean [
British Heart Foundation,

Dioxin damage

The Women's Environmental Network
(WEN) stepped up their campagn to
reduce levels of the toxic pollutant
dicxin in foed in September. Findings
from the US Emaronmaental Protecton
Anency say that levels of dioxins in
our bodies are already high enough to
se il-nealth effects including
immiune system damags, reduced

Living Earth & The Food Maganns @ (ctober 1894 @ 5

| sparm count, endometriosis,

increased nsk of diabetes and cance:
and damaged to unborn babies.

fhoxins get mto the food supply via

pollution from chioring industries and
incinerators. WEN ara caliing on the
Department of Health to accept that
no known levets of dioxin are safe and
10 set 1argets for the reduction of all
dioxins in food and the environment

Over the top health

claims criticised by ASA

The Advertising Standards Authonty
has crticised some breakfast cereal
adverts for making exaggerated
tlams about maintaming a healthy
heart i a survey of nutntiona! clams
In advertising

Adverts for vitamin supplements
wara also singled out for sometimes
overstatng the need far, and &ffec
tiveness of, the product.

I Migntonal Clams m Adermements,
Advertisiog Standards Authonty, August 1964,
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‘SA awards first
Woodmark label

The Soil Association's Hesponsible

Forestry programme Has awarded it's

irst certfficate in England to the

Jartingion Estate in Devar.

The Woodmark label has been

jed following environmental

ng of tate's Home Wood,
ensuring that the timber comes from
a sowrce that 1s sustainably managed
n an smvirgnmentally sensitive way

"Frod alifying for the Soil

| Association's label will come from
forests meeting defined environmen-

I !, social and econgmic cnteria,
explaimed Responsisle Forestry pro-

gramme co-ordinator Dr Dorothy
Jackson. 'Itis very exciting that cer-
tified timber is now coming on 1o the
market. It's availability will develop
strongly in the months ahead as our
certification scheme gathers momen-

ds from the Soil Association

sibde Forestry Progeamme, 86
Suest, Histol BS1 563 (tef 0272-
Z90661)

Hormation on the
stry Programme see
ogd Magazne

W For furthe
Responsible Fo
Living
Nove

WOODMARK

THE SOIL ASSOCIATION'’S
CERTIFICATE OF
RESPONSIBLE FORESTRY

When you buy wood or something made
from wood:

« can you find out which foresl it has come from?

« can you be sure thal Lhe forest has been managed to
slricl environmental standards?

* can you be sure that local communites have not
been disturbed by the foreslry operations?

You can if it's got the WOODMARK on it!

For information contact WOODMARK
86 Colston Street, Bristol BS| 5BB
Telephone 0117 929 0661

Baby milk companies break code

Feeding bottles with Pepsi and 7-UP
logos .. baby milk labels shawing
Peter Rabbit being hottle fed by his
mother... companies refusing to pro-
vide health wamngs in a ‘anguane
cnderstood by leeal mothers...

These are just a few of the bun-
dreds of violatons of the World
Health Organisation’s code of prac-
tice for marketing commercial baby
milks reported in Breaking the Rules
1994. Among the worst offendars
was food giant Nestlé, against whom
an mtamationat doyentt has haen
operatng since 1988. The comuany
was found 10 have been oromating
free supplies of infant formulz to hos-
pitais In 22 countrigs with a govern-
ment ban on such activities
incliding Bangladesh, Zimbabwe and
China. Such free supplies have been
denounced by UNICEF as "the most

Prince Charles receives
Soil Association

Over 100 prominent poltcians, green
actwists and music stars attendad a
reception hosted by Prince Charles
for the Soil Association at Higharove
House i July.

[he Prince spoke of the impaorta
rale organic farming plays in produc-
ing healthy foog, an attractive coun
tryside and rural employment, with-
out the problams of cides, pollu-
tion and 3
Policy Dir
the Soil Association was deeply com
mitted 10 bringing that message to a

WIQET SUQIENCS,

Little benzene in food,
says MAFF

Clur peece in the [as

ma 1e calling fo
benzene cantaminaii
In pe stanons resulted i

acmittng it had run a smal
analysing six packs of butter a

and finding average levels twice
fugh as thesa bought i other shops.
AFF, even if all the fat

dut, argued
In your diet came from such sources

you would onby get around g per

detrimental practice inducing moth-
ers away from breastfeeding.”

B Copies of the report pnce £3.50 from
Szby Milk Action, 23 St Andrews Street,
Camivsdas [H2 3AX (el 0223-464420).

2
H

This free =
leaflet in ASDA supermarkets not
only breaks the WHO code but also
the industry-agreed UK code of mar-
keting of commercial baby milks.
1

7 from this food, com-
ut 400 Lo per day you
urban ar.

day of banzen
pared witl

Iron surplus may
retard growth

Giving ror-nich supplements ta chil-
dren wiin a'ready have good iron lev-
2ls leads to retarded growth, acooi
ing to & survey in The Lancet
(21.5.84). The value of ron
mints for anaemic children was nat
question

supple-

Healthier foods hard
to find in Scotland

A survey by the Scottish Consum
Council found the D
tcularly those without eas

larpe supermarkets, found it hard to

get heaithier foods It may be diffi-

Cudt foe Scoftish consumess (o change
thesr dist netner they wa W

not,” commented SCC director Ann
Foster

Harrods fails apple test
Routing sunvelllznce of apple juice for
fhe cantaminant patuln ft und twio

brands to exceed safety limits

Harmods o

3 Lluskins
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“Customers are
invited to try an
organic sausage on
the main station
concourse” is not the
sort of announcement
commuters expect to
hear as they hurry to
work. But this was
the breakfast on offer
at Waterloo Station on
Monday 3rd October.
Tony Muir of the Soil
Association reports.

An everyday tale of country folk — John
Gummer is joined by Pat & Tony Archer at
Waterloo station,

Organic Harvest

rganic Harvest
brightens the
autumn scene

start of Organic Harvest Month. 1f featured a

host of organic food producers enticing rail
travellers with free samyiles of organic foods ranging
from mushrooms to miuesli. They were joined by
John Gummer, Secretary of State for the

The Organic Breakiust at Waterloo marked the

Environment, and Pat and Tony Archer of the Radio 4
farming soap opera for a photo call and press confer-

ence. These early morning ‘goings on” were jusl the
heginning of a month long promotion and celebralion
of organic food, farming and gardening, which will be
in full swing by the time this magazine lands on your
doormat.

The primary aim of Organic Harvest is simple: to
draw people’s atlention 1o organic foods and help to
make them more widely available for more people to
try. This will go handl in hand with a campaign to
inform the public of the environmental, social and
health benefits of choosing the organic option. The

timing of Orgunic Harvest is no coincidence. October
is traditionaliy the time of year when people celebrate
the gathering in of the crops al lavish harvest sup-
pers, give Lhanks for nature’s bounty in church festi-
vals and enjoy making the most of a seasonal abun-
dance of ripe fruit and prize vegetables. Up and down
the country local orgenic groups will be holding
autumn feasts in the time honoured fashion. Organic
farmers will be opening their gates to school parties
and members of the public who are eager to learn
how organic agriculture can improve our countryside.
Organic food manufacturers, wholesalers and retail
stores nationwide have collaborated o offer con-
sumers an unprecedented range of special promo-
tions on organic food lines. This will enable people 1o
taste sumples of organic foods or buy them at the
same price as their conventionally (ie chemically)
produced equivalents. Peaple who have never tasted
arganic food will be getting a chance to try it for the

first time. Those that complain
ems cost more than
sally buy will be able
come away with an organic
brand at u bargain price.

Organic food tastes better,’
says Sally Clarke, leading restaura-
teur and creator of the mouth-
watering dinner at the Lady Eve
Balfour Memorial Lecture {see
age ), “Thanks to Organic

jest more people will have the

opportunity to try it for themselves
and the flavour zlone will be
enough to convince many of them
to change their shopping habits in
favour of organic suppliers. 1 can
always taste the difference betweer
organic and non-orgs
This is the first Organic
Harvest Month to be held in the
UK, but it is an established part of

nic foods.”

Continued on next page
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Organic Harvest

idea orignated. In 1987, Marnie McPhee from
Portland stared ‘Organically Grown in Oregon Week’
Lo publicise organic produce in her state. The idea
soon spread to the neighbouring state of California,
where it was promoted by a number of environmental
organssations. Over the following years Organic
Week gradually evolved into Organic Maonth, and by
1993 featured three hundred and sixty five separate
events and promotions in all fifty states and in
Canada. The month was supported by twenty com-
mercial sponsors working in conjunction with the
(rganic Foods Production Association of North
America (OFPANA), amd the ecological marketing
compary, Pacific Green. A heavyweight public rels
tigns campaign ed to wide coverage in the media and
a high profike for all things organic. The same suc-
cessiul formula s being followerd this vear and the
public relations campaign is even being conducted in
Spanish and French as well as English in ortler to
spread the word dcross the whole North American
continent. Although in its infancy i this country the
hasic idea - W make as many people as possible
aware of organic foods - is borrowed from the
American experience. Local organic groups in the
UK, like their counterparts In the USA, will be hold-
ing talks on organic gardening techniques, organis-
ing tastings of organic fonds in shopping centres and
talking to thelr local media about what they are
tenng

Unlike the overblown ‘hype’ that we have come to
expect from the promotional campalgns of most large
commercial organisations, Organic Harvest offers a
message of comman sense, especially where il
relates to the environmental and ethical issues sur-
rounding food production. This message has many
elements, Organic farms are much icher in wildlife
species, especially birds, than kand that has been
repeatedly spraved with toxic chemicals. Onganic
farmers have to comply with strict emvironmental
standards which do not allow them to grub up
hedgerows willy-nilly, or plough up rare, flower rich
meadows. Organic agriculture enhanoes natural soil
fertility and soil structure, thus min-
imising the loss of irreplaceable top-
soil, which is being eroded on some
conventional farms al a rate of 200
tonnes per heclare per annum.
Organic farms do not contribute to the
nitrates and pesticides in our witer
supplies which have to be removed at
the expense of water rate payers
Although thoroaghly modern and
mechanised, organic agnculture is still
mare ltbowr intensive than convention-
al methods and could be a factor in
helping to maintain population levels in
rural areas, where a third of agricultur-
al jubhs have been lost since 1985,
Wider adoption of organic methods as
part of a package lo reform the
Comman Agricultural Policy could also

4 @ Loving Earth & The Food Magazing @

Sowing an early crop

help to reduce the £1.8 billion paid out in farm subsi-
dies, thus cutting the £17 this costs each tax-payer
every week.

The countryside programme of [arm visits and
open days taking place October will enable more peo-
ple to see for themsebves how organic and conven-
tional farms differ, and how organic agriculture olfers
a praclical alternative to chemical based systems.
Through direct contact with the public, organic farm-
s can communicate their personal experience of the
benefits that organic methods bring to their land and
livestock. “There is a world of difference between the
rpunlity of Iife enjoyed by my pigs and the dark,
cramped conditions many animals in conventional pig
units have to endure,” says organic farmer Helen
Browning. They respond to an organic diet, spacious
housing and access to open land by being healthier,
easier to handle, showing fewer signs of siress, and
predducing higher quality, better tasting meat”

The finest imaginable quality and taste are the
halimarks of the innovative cuisine at one of Britain's
best restaurants — Le Manoir sux Quat’ Saisons in
Oxfordshire. The tenowned proprietor, Ravmond
Blanc and his head ched, Clive Fretwell insist on the
best raw ingredients for all their creations. ‘Our food
ts essentially a celebration of the natural abundance
of favour which can be found in even the humblest of
foods,” says General Manager, Simon Rhatigan.
‘Raymond Blanc can only achieve the sort of Listes
that his dishes are famous for by using real food, foed
which Lastes definitively of itself. So muny conven-
tonally produced meats, fruits and vegetables are so
bland that they are almost flavourdess. For this res
son we grow as many ingredients as we can in our
own orgatic gardens and source the rest from organ
it producers whenever possible.’

Organic Harvest Month is above all a celebration,
It is about getting people to share in the enjoyment of
good food, produced with the environment in mind.
From an organic sausage at Waterloo station to the
finest haute cuisine at Les Quat’ Saisons, there's
something in it for everyone.

Lady Eve Balfo

i5 an honowr to be asked to geve the
lecture in memary of a pioneer of the

I of the ‘organic movemant'. It is more
than fifty years since Lady Eve Baifour it

enviranmental cause, and the founder
the torch and |t remaing very much slight though
ineyitably it is carried now through a very different
landscape.

You may be under the impressicn that [ have
the temarity to address you as a broadcaster, of
alternatively perhaps as the President of the CPHE
What you may not know is that | am also hers as
an gmbryo organic farmer.

Until very recently farmers have been encour-
aged by almost gvery available Incentive 1o max-
imise production: to expand, to specialise and o
intensity. In the process, and it is nave to blame
the farmar for this, the traditional, imtrinsic relaton-
ship betwaean the farmer and nature has been
forced out of balance. The loss of ancient wood-
lands, of hedges, ponds, chatk downland, hay
meadows — the glonious visual pattern of a nch and
fecund landscape of mied farms — has been grad-
ual but is now aasy to observe. Less easy to
detect is the ecological damage that this process,
which used to be called progress, has wrought
The erosion of soi, the dissppearance and some-
times the extinction of plant species, of insects,
tirds, butterfiies and small mamimals is propetly a
cause for dismay and even alarm.

n the lowlands, wherg intensive arable farms
pradominate, chemicals and herbicides are still
sprayed in vast quantities onto the land in the
name of ‘crop protection’ while the life of the soil
siowly but almost imetrievably dies in a pattem of
manoculture which is in effect imposed on arable
farmers in their proper pursuit of efficiency and
profit. Those who should be the stewards of the
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Memorial Lecture 1994

What we do to nature
we do to ourselves

Farmers and environmentalists must unite, argues
broadcaster and farmer Jonathan Dimbleby in this
year’s Lady Eve Balfour Memorial Lecture.

countryside and the environment have thus found
themselves adopting systems and methods of agn-
culture which stand in the way of that stewardship
which was once thair natural inhentance.

Part of the way ahead has been identified ty
the government. The Countryside Stewardshio
Scheme and the designation of ESAs -
Environmentally Sensitive Areas — were an imagi-
native response to the pressure to protect an envi-
ronment which was under growing threat. But nei-
ther goes far enough  The Stewardship Scheme is
chronically underfunded and the ESAs cover only
15 percent of Britain's agncultural land. There is a
flaw, alveit a forgivable one in the implicit assump-
tion that anly 15 per cent of the countryside is envi-
ronmentally sensitive. All the countryside in this
gvercrowded and pressunsed island is sensitive; all
of it is under threat from a wite variety of sources.
For this reason we believe the principles underlying
the designation of ESAs shou'd be applied across
the whale nation.

The Stewardship Scheme and the ESAs are
straws In the breeze. They are financed, of course,
though the Agri-Environment Programme which,
somewhat timidly, doffs a cap towards the future.
[t acknowledges the critical importance of sustain-
ability and offers some degree of financial incentive
to farm less intensively. | say 'doffs a cap’ not
because | am naturally churlish but because the
amount of support available tor the programme ~ 2
per cent of Britain's total expenditure on farm sup-
part last year — does not begin to match the scale
of the imperative which the Agri-Environment
Programme itself implicity acknowledges: namely
that CAP 1s in need of fundamental reform

Ihere is an alternative o the status quo, 4 rea-
sonable and politic altemative that shou'd carry
conviction. This alternative is to transfer resources

from an unpopular and damaging support systam to
e that might be popular and would certainly be
beneficial: in short to replace the principles underly-
Ing product support with those at the heart of the
agri-environment programme; and to do this within
the framework of what is almost universally agreed
will be a contracting CAP budget.

There is some radical thinking afoot. The very
first report commussioned by Brussels on the post-
1996 future of the CAP apparently advocates the
abolition of the CAP and the return of the funds to
member governments to distribute as they think
best. Now that, of course, won't happen. But the
proposal contains the seed of a good idea that
ought to appeal to farmers, environmentalists and
politicians: it might even unite them.

If this modification of CAP could be achieved it
would conceivably give the Department of the
Environment and the Ministry of Agriculture the
chance to work together to tailor the allocation of
resources in ways better suited to Britain's unique
circumstances. Pie in the sky? Only for defeatists.
It is an objective which would surely be endorsed
by those who care about the anvironment and
about agncultre. Nor can | believe that it would
be inimicable to politicians. However there is a
major caveat, and a famidiar one. It is impossible to
underestimate the capacity of the Treasury to
swoop In, to snatch the ‘subsidiarised’ booty to
finance other public spending or the deficit or tax
cuts or some combination of all three. For this rea-
son it would be vital to nng-fence the package, to
protect the resources, as they are now proected
from the depredations of Kenneth Ciarxe and lus
successors

A switch from farm price support to direct pay-
ments for environmental management would sup-
port a range of farming regimes and methods,

reflectis

1g the dvers
Britain today. There would be a shift of emphasis
from food production to the other products which
are of intrinsic benefit - the protection of the land
scape and the countryside
wildlite habitats, the opportunity for people to lve
in and to visit a rural England that thrives with com-
munal hife

y and reality of farming in

the protection of

earlier confession, that | have yet to see any better

s than to farm

of achieving these object
according to organic principles. Organic farming
may not be the only way ahead, but | have to say
that | know of no better way to farm in a sustam
able and sensitive fashion. If you reduce the inten-
sity of production, reduce the specislisation of pro
duction, you must surely create a system that both
thrives on and generates that precious divessity,
biodiversity, to which the Rio summit nghtly paid
so much attention.

1 i5 impartant, as John Gummer himseit has
recognised that the environment should, | quate,
‘be put at the centre of the Common Agricultural
Policy’. Even five years ago such optirmism would
have seemed naive. Today, however, It is different.
The two ministries, Emaronment and Agnculture
now sing more lustily from the same sang-sheet
There is a sense of comman purpose and — which
matters greatly — there is a growing body of public
opinion urging them in the right direction and ever
eager to put them back on course if they should,
perchance, take a wrong turming.

The former President of the Soil Association,
Fritz Schumacher, was a visionary who placed the
concept of organic agriculture within the totality of
what is at issue for all those millions of us who care
about the environment, He had a phrase which is
true of the crganic mavement and true for all those
environmentalists who have a feeling for what is
fundamentally at issue. "We speak,” he wrote, ‘of
the battle with nature, but we would do well to
remember that if we win that battle we will be on
the losing side.”

The task for all those who care about the environ-
ment and about the inheritance that we pass an to
future generations is to battle against those whao do
not yet understand what Schumacher meant tisa
battle which demands reason, tolerance, clarity and
resiignce. It requires a political calculation and a
polincal perspactive. But above all it needs, | think, a
feeling for the spurit of things; a sense that we are
part of the natural world, springing from it and returm-
ing to it, and & knowledge that, in a fundamental
respect, what we do to nature we do to ourselves.

It is this affinity with the natural world which is,
| believe, the ultimate inspiration of those who trea-
sure landscape and those who want to farm
with nature and not against nature. ’

Dimbleby’s speech at the

d 1954

This is a shortened version of Jonathan
funch of Organic Harvest an October &
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Pesticides

Cows: mad or poisoned?

Mark Purdey is an organic
farmer who believes
organophosphates may be
linked to mad cow dis-
ease. He also also fears
we are all at risk of pesti-
cide poisoning. Bobh
Woffinden investigates.

ark Purdey first began to create

press headlines in 1984. MAFF had

ordered him to administer organo-

phosphorus (OP) insecticides 10 his

organic dairy herd in the interests
of a Government war against the bovine parasite
«nown as warhle-y,

Purdey refused 1o comply. MAFF appeared ready
to malke an example of him, s0 he took the Ministry
to court. He argued that he should be exerpt from
the warble-lly order on three grounds: the dangers to
Lhe cows themselves; the danger to those administer-
ing the reatment; and the dangers to the public, in
the form of residues in the milk.

The High Court found w Purdey’s favour - albeit on
w uh ic .wy but an extraordinary chapter in his life

ad already begun, For ten yvears, he has immersed
himse H in the science and politics of OP pesticides.

Shurtly after his court victory over MAFF in 1984,
Mark Purdey bega

ri receiving [etters from across the
country, all rom people who claimed to be victims of

s.h wnir il exposure.  They had nearly all been told by
j tors that they were malingerers, or were
imagming their symptoms. Bul what interested me
was that the symptoms described were freqy jent:
ly identical. They wonld include fatigue, problems of

lems, muscle twitch-
R
regufation and

co-ordination, sweating, eve pr

ng. cramps, problems of
various forms of mild paral

‘some of the victims, especially these suffering
ong term or occupational exposure, de
cases that were close, if not identical to, the common

form of motor neurone disease. Could prolonged
exposure (o these chemicals cauze neurological dam-
10 @ Living Earth & The Food Magaziee @ (ctaber 1804

age? Purdey asked.

It has hitherto been assumed thal the body’s natu-

ral deloxification systems would safely deal with
harmful chemicals. Evidence is now increasing thal
this is not the case. Moreover there is likely lo be a
critical point of exposure at which the accumulated
chemicals block enzymes trying Lo clear them, and
then cause escalating levels of damage. ‘All these
micro-doses have a cumulative effect on the body,
claims Purdey. ‘I believe we're all being poisoned
every day by Lhese chemicals.’

Medical authorities seem to accept both that the
incidence of near-degenerative diseases is increasing
and that the age of their onsel is diminishing. What
no one can say is whether this is due merely to more
accurate diagnosis, better reporting and increased
life-expectancy; or is a result of environmental condi-
tions. However, there is tentative support for
Purdey's thesis. According to a paper published in

the Canadian Journal of Neurological Sciences in 1987,

rescarchers discovered ‘that a significant correlation
exists between pesticide use and the prevalence of
Parkinson’s disease.’

Despite the pressure exerted by campaiguers
such as Mark Purdey, the government Iine on pesti-
cides still appears remarkably complacent. Outside
of the UK, however, official attitudes to pesticides are
becoming increas-

ingly circumspect.

Last autumn, the

New York Tinves 140
reported that ‘chil-

dren, who... eat 120
more [ruit and juice -

than adults, are at § 100 -
much greater risk 3

than previously S 80
recognised... the £
aiiministration is § 80
proposing banning 3

the most dangerous | 6 4p
?,i:-ﬁ":i}'id!‘& or limit- g

Ing thelr use 1o a 20
few crops.” At

almost the same 0 A
time in Britain

1.92
7.92

MAFF was
announcing,
despite growing
public disquiet,
that a ban or mora-
torium would be

‘inappropriate’

The widespread use of pesticides has acceleraled
far ahead of any objective scientific evaluation of
them. “There was a World Health Organisation
report in 1981 saying we don't know what the long-
term, low level effects of pesticides are: we should
find out,’ explained Dr Andrew Watterson of the De
Moutfort University, Leicesler. 'In 1993, twelve years
later, a lollow-up report said basically the same thing:
we don'l know whal the long-term effects are; we
should find out.”

To gel a definitive answer, says Dr Jamal of the
Institute of Neurological Sciences, Glasgow, ‘you'd
need Lo follow two parallel populations over 10 years,
But is it morally right to wait that long? My instincl is
that these things are dangerous - but in the abscence
0f scientific certainty, it is & question that the public,
not the scientific community, has lo resolve.”

The Green Ne

SES reguiar mestigs for
piE conce :

twork orgat

MK
ant ”J!I
1 .,;..”|4' W02,

Cumulative total BSE cases

\I {|I : 4 y
(52 (5]

3 3
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BSE wen't go away: the government predicted that the number of BSE cas-
es would decline rapidly by the end of 1992. In fact, the total number of
confirmed cases has nearly doubled, and the last two and a half years have
seen more cases than the previous five years. Source MAFF
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The Food Commission’s special supplement on food products

CHECKOUT

In a special report by The Food Commission we look at
whether the food industry is doing enough to help us
choose lower fat foods.

Eating lower fat
foods could help
improve our diets.
But how easy is it
to choose healthier
products? The
Food Commission
investigates.

g all know the
health mes
sage —eat less
fat. particularly
saturated fat
Mare lower fat foods coul

achieve this target, yet this summer
the food industry expressad fury at
government health guidelines and

suagaestions that

manufacturers
should reduce the amount of fat n
their products. Mow a Food
Commission survey h

5 found that
prices of many low fat foods are
often significantly highet than reqular
miaking it difficalt for con-
sumers, particularly those an low
incomes, to make heaithier choices
Fond manufacturers clam that
there 1§ not énough demand for a
witer range of low fat focds. Yet in

those ¢

lives hay HOHME W

with na price disincen

5t year sales of skmmed
skimmed milk overtook
Irst time
inwer fat spreads, est-
£134m n 15893
continu@ to ncrease al the expense
of butter and higher fat magarnines
But aside from dairy products and
Is the choice and availability of
2l versions (s much more limit-
ed. Yet manutact wid De
two out of three people
in the UK say they ragulaily eat low
fat foods, s g than any
ather European country, Far from
there being no demand, consumers
say they wauld ke to see low fat
products for a wider range of fo
particularly for meat products, bakec
goods and chifled and frozen

dessernts,

sp

ower

missing out

New research also casts doubt on
tha commanty held balief that low fat

foods fall on taste. In one recent trial

fon't taste good couldn't

srence when they actually

mice vanat al products
cant mare exp
sive than their higher fat eguivalents.

However other manufacture

were up to 40 ¢

s

0 charge camparable
prices hetween thesr regular and
reduced fat prod Higher guality
ngredients may cost slightly more
but higher prices are more kely to be

WETE 3

due to some manifacturers charging
an unjustified premium an lower fat
products. These companies appear
o sea lower fat foods as upmarket

praducts aimed at higher income

Living Earth §

=

shoppers tather than as reqular items
that can be aftorded by all con-

sumers. And unless a wide range of
pasonably pnced, reduced fat foods
dre ava ‘ﬁfjh—:. HII:?if ENpact on ymoroy
Ingy the nation's diet will be negligible

Sources
of fat in
our diet

Fats and oils
| Meat and meat products 25%
i Milk and milk products 11%
| Cakes, hiscuits and pastries 8%
| Cheese 6%
Other foods 18%

32%

Sewece. MAFF, National Food Survey, 1982,
HMSO.
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Mlsleading
clalms

The big Jattess on the front of the pack |
say Tow fat’ but should you beleve it?
Nt akways-acotrding to a survey of

| B3 nutrition clams by the Coronary
Prevention Groun i 1991, The CPG

| concluded that claims such as Tow fat
can aften he selsctive and misieading.
44 per cent of faods making ‘low fat’ |
caims failed to mest proposed govem- \
et eritena and 26 per cant ware

| actusthy high fat foods.

Thiz problem is the kaw, ar rather

Hack of it, which currently makes it all

| toa easy for companies to give &
heaithier impressian of a product i
than it genumely warants. Nearly
thres years ago consumers were

' promisad taugh new regulations by

| the Ministry of Agriculture, Fisheries
and Food IMAFF) an these kinds of
claims:

Low fat waould have 10 maan
|ess than 5% fat in the product and

| less than 5 grams of fat in a typical
‘sarving Reduced fat wousd have to
|mean that the total fat content must
be |ess than three-guarters that of
similar products that make no claims.
Fat free would have to mean less
thar| one soxth of ane per cent of the
| content of fat. The use of the word
very - as in very low fat yogurt —
waoulkd not have bagn permitted.

Another confusing ciaim 8 the
use of the word lite. Manifactirers
thamsahves admit the tarm has no
clear meaning. Same use it 10 maan
mduced fat, calories, salt, sugar,
avan alcohal or to describe colour
We think It s 8 meamingless term

| and shoukd thus be outlawed, unless
| clearly defined.

Bul tha proposals wers disiked
Ly many food manufacturers whose
products would no longer quslify for a
I fat claim, And MAFF now appear
to have gone cold on the idea. With
the European Commission similady
no neares sarting eut the confusion,
consymers continue to be contused

| and mislad.

Undess shoppess tan trust clasms
they could reject products, mean-
while misging out on products which
could offer a ganuing healthiar alter- ‘
native !

Cutting the fat

he UK still has one of
the highest rates of
coronary heart disease
in the world and obesi-
Ty is inCreasing at an
alarming rate. The govemmant’s
Health of the Nation strategy., pub
lished in 1992, recommends a reduc-
tion in our average fal intake from the
current level of around 40 per cent to
35 per cent and a reduction in satu-
rated fat from the current lavel of 17
par cent to no maore than 11 per cent

Surveys show that we think we
are aating more healthily and reduc
g the amount of fat we eat. Yat
paradoxically, while there have hean
some positve changes in the differ
ent types of fat we eat (more polyun-
saturated fats compared to satu-
rates), avarage total fat intake, as a
percentage of total food energy, has
rermained virtually static for more
than 20 years.

t's true that many more of us are
choosing fower fat spreads and semi-
skimmed rmalk, buying less meat and
fallavang healthy eating guidelines by
eating more fruit and vegetables and
starchy fonds. But - and here's the

fub — wie are also eating morg high
fat indulgence foods such as creamy
desserts, biscuits, fatty snacks and
take-away and restaurant meals. It
tan nften be much harder 1o tell how

much fat s in thesa kinds of pro
cessed foods which probably heips
expiain why overall fat levels have
remamed so high

The chalienge now is how to
achieve the Health of the Nation 1ar
getson fat. While consurmer infor-
matian and education arg impaortant,
the Heafth of the Naton also makas
chear that the food noustry must play
its part. Manufacturers are baing
urged to miormulate standard foods
wharaver possibie to reduce tha ley-
@ls of fat and saturates, to increase
the vanety and avaiable of lower fal
versions and to develon marketing
practices which are more conducive
to healthy food cholces

12 @ Living Earth & The Food Maganne @ October 1534

Do low fat foods
cost more?

When the Food Commissian went
shopping for low and reduced fat
toods we found that lower fat often
meant higher prices. The same brand
equivalent reduced fat product oftan
cost maore than ragular products |sse
table). For exampie McVities Light
Kraka Wheat biscuits were 33% mors
expensivi: than regular Kraka Wheats
and Findus Lean Cuising chigken pas-
12 dish may have half the fat of
Findus regular frozen chicken lasagna
twt it also costs 40% more. Tesco
Health Eating beefburgers contain
halt the fat of their regular anes but
cost 32% maore and Walls lean recipe
sausages were 30% more expensive
than their regular pork and best
sausages

The premium prices charged by
mandufacturers of many low fat foods
act as a bamier to demand and make
if difficult for shoppers on low
incomes o choose lower fat prod-
ucts.

Hut not all reduced fat products
we looked cost more. For example
we found:

B Marks and Spencer's spicy chick-
en with nca and their lite, low fat
chicken with tarragon and nice
both cost £2.48 for 340g with the
low fat version containing 1.2%
fat compared with 22.3% for the
regiiar product

B Ambrosia low fat rice pudding
costs the same as its creamed
nce equivaient and contains half
the fat, though the difference pes
sarving is only 1.6q of fa

W MES lite coleslaw contans hall
the fat (7 9g/100g) of M&S
colestaw in rich mayonnaise but
hoth cost 59p for 2260

B Kraft Cheddarie Light is the same
price (39p for 180g) as regular
Cheddane and contains 15% fat
compared with 21%. But you
could be mistakan for thinking

thel you arg cuttmg out more fat
The light product says it containg
'half the fat of Chedda:r” but not
hail the fat of regular Cheddarie

B Flora [70% fat] and Flora exta lght

(494% fat) sunfiower spreads are
bath 48p for 250g

M Safeways full cream milk (4% fat)
and its virtually fat free milk {0.1%
fat) both cost 26p a pint.

And some low fat products were

actually cheaper than regular tems.

M Marks and Spancer ‘lite’ French
dressing was 21% cheaper than
its regular equivalant. But so it
should be — water It a cheapar
ingrediant than oil

B Tesca's hail fat medium mature
cheddar (15% fat) was b% cheap-
er than their regular medium
mature cheddar (34 4% fat)

So if same manufacturers can sell
Iower fat foonds at the same price or

en cheaper than their regulas prod-
T "1 why are other manufactuess
charging a premium price?

Several manufacturars m our sur-
vey tried to disguise price differences
by appeanng to self lower fat prod-
ucts at the same price — but selling
less ofit. A packat of McVities Light
Kraka Wheat bisouits cost 47p, the
same pnce as a packet of regular
Kraka Whaat except that it weighs
501 less

Similarly fowr pots ot Ski dist
yogurt at 86p appear 4p cheaper than
Ski's regular frust yogurt — that is wuntil
you notice that the diet yogurt comes
in 125g pots rather than the 150g
pots of the regular yogurt. And a tub
of Walls Too Good To Be True ice
cream (£1.89) Inoks to be 10p cheap-
er than a {ub of Walls Gino Ginell
I1iple Chocolate ice cream (£1 99)
except that Teo Good To Be Trie
wasghs in at only 750ml comparad
with Gino Ginefdli's litre tub
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Lower fat can mean higher prices

PROOUCT TYPE PRODUCT  FAT/ FAT PRICE PRICE/ PRICE
WEIGHT 100G DIFFERENCE 100G DIFFERENCE

Biscuits:

McVities digestive regulas 25000 1.8 40p 1bp

McVities Light digestive reduced fat 250g 16.4 - 725% 47p 16.8p + 5%
Burgers:

Tesco beafburgers with anian regular ¢l 254 fap 33p

Tesco healthy eating beefburgers half the fat %79 10.5 59% %9p 43.6p +32%
Cheese:

Sainsbury’s Milk English Cheddar regular 454q 344 £1.85 40.7p

Saunsbury’s reduced fat mild cheese reduced fat 4540 23 -33% £1.99 43.8p +8%
Cottage cheese:

Tesco Cottage Cheese requiar 2779 39 69p 30.4p

esc0 healthy eating Cottage Cheese very low fat 227g 14 51% 19p 34 Bp +14%

Crisps:

MBS crnkle crisps ragular 40q 35 2p 6750

ME&S reduced fat crinkles reduced fat 40g 24 31% 31p 71 5p +15%
Ice Cream:

Walls Gino Ginelli Tnple Chocolate regulas Jitre 64 £1.99 19.9p

Walls Too Good to e True Double Chocolate 750mi 0.43 92% £1.89 25.3p +2T%
Ready meals:

Firdus frozen Chicken lasagna regular 330g 4.7 £1.45 Adp

Findus frozen Lean Cussine low in fat 275q 24 - 49% £1.649 61 4p - 40%
Chicken & Ham lasagne verd

Sausages:

Walls pork b heet requlas 4540 205 £139 30.6p

Walls Lean recipe 504 less fat Ag 9.3 55% £1.59 38 7p +30%
Savoury Biscuits:

MeVities Kraka Wheat reqguiar 200g 255 47p 23.5p

MeVities Light Kraka Wheat reduced fat 1500 17.8 - 30% 47p 31.3p +33%
Yogurt:

Ski fruit yogun iow fal 4 x 150 1.1 949p 16.5p

Ski diet yoourt virtually fat free 4% 1250 0.1 -91% 95p 18p +15%
Making the changes A matter of taste Conclusion ular products. Carmying out such a

Conzumers say that eating low fat
toods is a useful way of reducing fat. In
a small scale survey of consumer atti-
fudes in south Londorn, eating low &t
foods was repoited as the most popular
means of reducing the amount of fat
they ate (97%). This was preferable 1o
making what were considered 1o be
mare radical chamges to their diets
Cutting back on red meat was least
popular {39%), but eating more frut and
vegriables was acceptable to three-
guarters [17%] of the respondents

Many shoppers believe that low fat
foods don't live up to 1aste expecta
tions and o are lass likely o pur-
chiase them. But in blind tastings of
thyee different full tat and lower fat
foods — digestive biscuits, meat paté
and cheddar cheese - a consumer
panel found kttle difference in prafar-
ences batwesn the two. The full fat
and low fat products were preferred
almost equally.

A wader range of low fat products
would benefit consumers, but anly if
they are accurately labelled and
affordably priced. Gowernment and
the ELf must assist consumer confi-
dence by urgently introducing raguls-
tions controlling nutrition clalms.

But mare than reducead fat altema-
tives, the Feod Commission wants (o
see companies reducing fat levels,
particulary saturated fat, in their teg-

B Researched by Peta Cottee and Diane Brocklebank. Written by Sue Dibb.

Lving Earth &

‘fat audit’ is one of the recommenda-
tions of the government's Health of
fhe Nation strategy and one which
the Food Commission wants 0 see
the industry wheleheartedly support.

W The full results of the surveys quoted
in this article, tegether with additional
consumel sUrvirgs are availabie m the
Feod Commission's report. Low Fat
Foods: is the Mariet Saturated?, price
£75.00 (inc pép) from the Publeationg
Dept, Food Commission, 3rd floar, 5-11
Wership Street, London ECZA ZBH. Te'
074628 7774.

The Food Magazne @ October 1994 @ 13
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elling food to

Selling food to chil-
dren has become big
business. But with a
new survey showing
children’s diets are as
unhealthy as ever,
isn’t it time for food
companies to act
more responsibly?

's childn
mare sopnisic
demanding, inc

oent and Wwe

the numbser af under

y and

155 will grow by 10 pes cent in the

recant report an the chiddren’s food
market by flavounings man

iy h

Borthwicks. The comp

D COMmpanes 1S D out ana
sell to this growing market

The confectionery manufacturer
Cadbury’s. is one company that has

company announced a new port
lficy of five brands aimed specificalty

the

at chiddren in a hid to captuse younger

consumers, The chocolate makers
says they are bringing back a T0s
vourite, Freddo Frog, relaunching

d Httle encouragement. In June

| as launching a new brand, Taz

nased on Wamer Bros cartor
acter Tazman@n Dewvl — ali ¢
.

to catch the pockat money market

with lower pric

 than exisimg
Ladbuery children’s brands

But many parents are now saying
they are fed up with food promotions

and advertising to childran which

sncourage an unheatthy diet. A MORI

opiman surnvey pubilished by the
National Food Alliance in July found

that three-quarters of parents (74%)

think that food

advertisement

courage ther children to e
aq diel bt oo encour-

n 1o spend pockat manay an

foods the parents disapprove of
ter branding that uses pop-
artoans, chil

vecome DI Dusing
knowing that kid

Curty Wurly and Fudge as

help salf products

Gateway off to a Fresh Start

As the most recent survey of children’s
diet (see right) clearly shows — fruit and
vegetables are virtually absent from most
children’s diets. But now one supermarket
chain is hoping to reverse the trend. The
Somerfield supermarket chain which
includes Gateway stores has launched a
campaign to encourage children of all
ages to eat more fruit and vegetables.

Its Fresh Start campaign launched in
July offers children the chance to join a
Discovery Club and receive specially
designed packs, with eye-catching art-
work, to help them learn where products
come from, how they get to this country
and what's good about them, The super-

market chain has also launched ‘fruit routes’ though stores and plans to remove sweets and soft drinks from check-
outs and replace them with fruit. And its good for business too — the company expect to see a 50 per cent increase
in fruit and vegetables sales during the next year. As supermarkets are keen to advertise how parent-and-child-friendly

they are, this is one initiative they all could follow.

14 @ Living Earth & The Food Magazing @ Octobsr

COMIMErcial pressures many parents

find it hard to constantly say no. Half
ar okd children

ttad that

the parents of 5-11

their kids suad

ng them to purchase fonds

wouldn't atherwise buy
In response to the MOR! findings
the Mational Food Aliance is calling

for & thorough review of advertising

practices and for advertising and pro
motons to present 8 more positive

nulfition mes y children. In July

thie NFA published detailed submis

s5ions to the advertising regudatary

g 1o give a

alling for advertis

an Wwith me

h as "full of gondness’ and ‘whole
and a restriction on the use of

if sport and fitne

i 5 that may
give a misieading impression of
nutritional quality of a produtl. The

proposals are supported by
vonal organis?
] ritish Dental Asso
British Dietetic iation and the
British Heart Foundation.

Ons Miciud-

ciation, the

‘Big Mac ads
go online

Kids who spend more time interact-
ing with their computers than
watching TV will not escape the
marketing hard sell. McDonald's
have announced the company is
experimenting with advertising on
computer networks. The adverts,
complete with electronic golden
arches, are being trialed on
Amerlca Onling, a2 US commercial
computer network with about
900,000 subscribers.
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AW

-ya
And now a

message from
our Sponsors....

These’s more to food promotion than
TV ads and sponsorship is fast
becoming a popular way for food
manufacturers to get their message

aCross to youngsters.

Take That fans attending ther lat-

est toncert dates are being given
free packers of Kellogn's Com Pops.
The cereal giant is spansoring

Britain’s leading pop group, Take
That, to the tune of £1 mullion. Take
That members said they would not
ccapt
dlchohol compames but are
ently unconcemed that Com Pops is
i

sponsorhsip from tobacco or

Iy 40% sugar. Kellogg's were
guoted as choosing Take Tha
b

ecause they are popular with 8-16
year olds who are the biggest con-
sumers of Com Pops’.

And Kelloga's Frostes’ spon
ship (featuring Tory the
ITV"s highly pogular Saturday
Gladiators programme has caused
controvessy with anti-sugat
paigners unhappy th
enad careal ( )
being associated with sport and fit-

NESs.

A diet of junk food ads part 3

ivey of T

Aﬂ riising to children car
ried out by the Food

Comrmission in June confirms the
high leve! of food advertising targeted

towards childran, Dunng 22 hours of

y and Saturday moming chil-

IV programmes, food and soft
drinks adverts accounted for over half

e

than any other product group. Ad
breaks wese dominated by ads for
getened), con
fectionery, fast food, soft drnks, ice

ceraals (mainty pre

cream and lollies and savoury snacks

[se& char)

While adverts for individual prod-
ucts will chan 0
this survey illy 3
advertising for foads high in fat
and/ar sugacs. During the 213 ads,
onfy ane was far fruit — Granny
Srmith's apples

These results are consistent with
SUrvEYs carmed ou  Fooa
Lommission i 1990 and 1997 and
indicate that despile public concem

about hinh levels of ‘junk’ food adver-
fising to cf

IMDIOVEMETTIS.

3N hera nave baen no

lce creams/
lollies 9%

Savoury snacks 5%
Meat 4%
Pop Tarts 3%

The: full results of this survey,
which compared advertismg during
children’s and adult’s programming
will be published by the National Food
Alliance later thas year,

Children's viewing:
breakdown of food adverts

Confectionery 16%

Fast food 14%

The ten most highly
advertised brands in the
week'’s survey were:

# Burger King ¢ Piza Hut

4 Coco Pops 4 Pop Tarts

4 Five Alive 4 Rice Crispies
# Fruit Pastilles ¢ Smarties

4 McDonalds ¢ Weetos

Children’s diet of chocolate and chips

A recant survey of children’s diets
published in She magazine monitored
everything 400 chitdren aged 7-11
from 21 schools @te over a three day
period. The children came from a
vatiety of backgrounds and geo-
graphical locabons but their diets
showed many simikarities.

Muost chiddren sal a packet of
crisps @ day and near'y &l of the chil-
dren consume sweets and fizzy
drinkes daily, Chips were children's
favounts loods with fruit and vegeta-
bles virtually atisent from their feod
flanes.

Eight year old Christopher's daily
digt was fairly typical; toast, orisps,
lemanade, sausage roll, doughnut,
cola, two white rofs, chips and juice.

& Almast 40% of the children’s

energy came from fat (the recom-
mended percentage is no more than
35%). Popular foods such as ice
cream, crisps, chips. sausages and
beefburgers are all high in fat.

@ Nearly 24% of energy came from
sugar about twice the recommanded
amount, mainly from eating sweets,
fizzy drinks and foods with added
Sugars.

& More than a third {36%) of the
children were not getting the recom-
mended 550mg of caltium per day,

& 62% of the oirls and 54% of boys
surveyed did not meet the recom-
mended 8.7mg of son per day.

& Vinually all (91%] the children
were not meeting EC recammenda-

tions of 10mg vitamin E per day, half
{51%) were not gettng enough vita-
min A and a quariar {24%) did not
meet recommended leveis for vita-
min C.

The survey supports findings of
the govermmants’ Diests of British
Sehool Children and the National
Forum for Coronary Heart Nisaase
Prevention’s report, Food for
Childran, hoth of which concluded
that children’s diets are putting their
healih at risk.

W The survey was conducted by The Flora
Prajest Ioe Meart Disease Pravention n col
taboration with Stie mstazie, October
1994, For furthier infanmation: Mair: Howie
ut the Flord Praject on 071-242 (538,

iy Eanth b The Food Magazine @ October 1594 @ 15



Loopy labels

We bring you another
fine selection of
provocative products
and peculiar pack-
ages, sent in by our
eagle-eyed readers

e

——

Baby Ribena

Perhaps desperale to regan some
mitiative after paying oul companss
fion to mathers who fed Ribena 1o
their tiny tots anly to se
beloved baby's first teath tm black
and crumble, SmithKline Beacham
have packag

e thelr

gl ugwvards”,
The product is virtually pure
water, with a drop of flaveuring and

BLACKCURRANT 8. FENNEL

FLAVOUR DRINK

laced with enough vitamin C for the
average baby for the day. This

ed a naw product target-
i specilically at babies from wean-

NEW NEW NEW

selling point: “Sugar free’ and ‘Rich in

yitamin T

As all mothers can get vitamin G

at low cos? (or free if they are on

16 @ Livng Earth & The Food Magazine @ Octaber 1684

benefits) from thair local baby clinic,
what are they getting from Ribena?
At 35p for a carton that is half the
size of regular Ribena, it works out
expensive for a dnnk of waler. In
fact that's £2.80 a litre, more than
vou pay for Permer in a wine bar, and
mare than freshly squeezed orange
juice in a superrarket

And if you have read our festure
on Food Mies (pages 19 and 20) you
may be amused Lo know that these
tetrapacks of Baby Ribena are packed
in Canada. Perhaps that explains the
price.

Sunshine
apple juice drink

We couldn't resist the sales pitch on
this pack of juice: ‘Healthy, Fresh,
Fruity and Funt

The trouble is, despite the pic
tures of apples on the front, this isn't
actually a juice, it's & juice dnnk

Readers of the last issue may
recall our feature on frit drinks with
ittle juice in them, Sunshing has 10
per cent apple juice, with more
adted sugar than jusce, and the main
ingredient [over 75 per cent| |
water. With all this sugar, ho
they call it healthy? And with a e
before” date six manths ahead, how
can they call it fresh? Al 10% apple
juice how can they call it fruity?

The answer is amusing: Itis
healthy because, they say, ‘it con
tains no artificial colours, additives or
presenvatives’. Try telling that to the
Miristry of Agriculture, whose job is
to ensure that all additives are tested
for safaty,

it's fruity because it contains real
ruit jusce’ and, for that matter, an
addad frut Yavouring agent as well

And they declare it is fresh
because it is packed in a foil pouch
What nonsense will we gat next?

Sunpride orange juice

sorry to keep banging on about juices
this 1ssue, but the fatest trick bemg
tned by Gerber Foods under their
Sunpride label 15 to pack out thai
shetves with boxes that look like & re-
designed one-litre orange juice box,
but is in fact a re-designed one-fitre
orange uice box that i anly three-
guarters the size it shoukd be

To be precise, they have mads
the box taller but so much thinner
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PURE
ORANGE JUICE

that it only contains 750mi. And
whereas the regular tre box cost us
79p, the new-size box cost us BY9p, In
the same shop too!

0K, the small pack doas say it is
“the ultimate pure jice with the full
taste of oranges’ but both are made
from concentrated orange juice

Child development text books tell
us that young children bekave a taller
giass of milk has more in it than a
shorter ong, no matter how wide or
narmow the two glasses are. But chil-
dren are supposed Lo grow out of this
by the age of eight!

Pethaps Gerher shoukd stick to
baby foods.

Iceland cheesecake

As a general rule, when you buy
packaged food you can expect to be
todd how much of that food you are
getting

Manufacturers may try to make
you think you are getting more, with
their clever packaging [see the taller,
srraller orange juice packs on this

STRAWBERRY
Vel Siraarherrier, Noll Clivess

& Thitry Clrenm wir g
oy Bisenide Hase

e

...
Sunpride

f/, el

page), Hut
‘ SCMEWNENG tn

the label you

can expect 10

find the truth,

with the quanti-

ty of a liquid
given as a volume and the guantity of
a solid as a weight

Well, actually you can't. There
are several exceptions to the general
rule. There are products like ice
cream which, despite baing soiid and
despite bema pumped tull of added
air to make them bigger, are allowsd
1o be sold by thelr volume. And then
thare are small objects like swests,
where no weight neads to be given
at all.

And then there is cheesecake.
This frozen one from lceland tumed
out to wesgh nearly 500 grams, but
there is nothing on the pack to say
this. Qur curiosity aroused, we asked
icetand what they were doing.

According to their technical man-
afer there was no weight marked
because cooked prmducts change
thelr weight dunng cooking, and you
get the same with gateaux and
sausage rofls for that mattar,

Wea think that’s a load of old
cheese. Packaged bread has no
problem declanng its waight

Nor do sausage mils and cheese-
gake in several other supermarkets.

w -

Now, more Uhin ever,

vol are being selective

absouit what you eat
annd drink

lﬂ

Diet, caffeine-free
Coke

(zan’t resist another story about
dnnks. This time it is the waorld's
nismier ana brand, Coca Cola, only a
version with neither sugar nor caf
fesne i it, which makes you wandet
what's [eft that's waorth drnking. A
Isad of chamicals of course,

Hence the autrage when heaith
wirkers find that axpectant mothers
are being offered vouchers for this
drink. Whao s giving them these
vouchers? Hesith workers them
selves, albeit mthar unwittingly. The
dnirik 18 being promoted in one of
those Bounty and Treasure Trove-
style carrier bags given out by ante
natal clirics and baby clinics for res
sans that have got rather lost in the
mists of time.

What is thought particularly irk-
some is the voucher shows pictures
of a sensible, fruit-sating diet, but
prommotes a synthetic soft dink such
a5 this. Plus their unciuous phrases
in this leafiet saying how it's impor
tant to keep up your fluld intake

Soya milk banned!

Well, not quite. But the nameg is to
b bannad because, say members ol
tha European Union's Milk
Management Cammittee, it breaks
the Dairy Designation Regulations

In other wionds it kst what the
Eurocrats think of as proper milk

Living Earth & The Food Magarine @ (

S0 when you're

‘eling thirsty, why not try

Caffesme

~diet

(mammary sectetions etc). The soya
trade are funous, especially as
coconut milk i allowsd to keep its
name as a ‘traditional” exception,
alang with peanut butter, buttar
puffs, custard creams, cream crack-
815, Cream soda, pepparmint creams
and Cream of tomato soup. It's
Eurolunacy, said Plamil's director
Arthur Ling, threatening an ncrease
in price if he has to re-label sova milk
as "soya drink’.

Thanks for labels to Sally Bunday,
Lizzie Vann and Jeanette Longfield.

PROVAMEL
Soya Milk

No added sugar

or salt

§ @ nn-Aladey
ier &
ihe tines! higlled orgamc soya Eeans

Jetober 1904 @ 17
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Adiiies

The Nursery Food
Book

A lively and practical book ¢
all issuas |v-I.1t|r;“| to food, nutntion,
ana and multicultural needs, with
25 and sample menus along
g, nardening and educa-
invalving food

ant handbook for nursery nurses

pionIng

and anyone canng for young children
£9.39 including péo

Food Aduiteration

A penetrating expose of the shocking
state of food quality m Britain, 1
ing the facts
'[Iu

inc pan

; on additives, pesticdes,
iradiation. £5.95

sonéng and

Children’s Food

Teething rusks sweetes than a dough-
nut? Fish fingers less than half fish?

Heet burgers made with pork? A book

g1s and sounn

advice. £4.75 inc php

Fast Food Facts

Full of useful tables of nutrients and
sdditive 3 unigue ook
into the g world of fast fonds.

Ral \ﬁ'ﬂ

IMIHI'l il

(MRS l“""l

ADUETERATION
mwmm
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BACK ISSUES OF THE FOOD MAGAZINE now at reduced price onfy £2 inc pép.

Send for comprehensiva index of the news and features for al | back issues.

[heques payable to

The Food Commission, 3rd Flear, 5

The Food Commiission'. Sand your arder 1o Publications
11 Worship Street, Lon don ECZA 2BH.

Additives - Your
Complete Survival
Guide

Still the best r
comprahansmvg
of tha evitla
additive. Spacsal p
only £3.50 inc pép

ference book with
SUITHTINES

Food Irradiation

Good food dogsn't need wradiating
yet the UK has now legalised the pro-
cess, £6.50 inc pép.

Food for Health or
Wealth

The acclamed repart from the
Socabst Mealth Assocation. £4.50

ne php

Additives chart

published by Channe! 4 £2 in¢ pép

This Food Business
usually £2 but yours free w
pedar.

ith avery

BUSINESS

SUBSCRIBE 10 the Food Magazing arkd sugport the work of the Food
Commission. Full details from the Publications dept, address below,

TO: The Faod Commissioe
London ECZ2A 28H

v, Jed Flooe, &

PLEASE SEND ME

enclose £

Overseas purchasers shoul
ook for asrrnail delivery.

L s s e i i i i i o

18 @ Living Earth & The Food Magagin

Cheques payable to The Food Commission’.
d sand payment in £ starling, and add £1.00 par

11T Woeshsp Streat,

a @ October 1994

order form

r---------————--———_—__

MName

Arddress

] please also send me my free copy of This Food Business

pase send me subscription details for The Food Magazine

please send me detals for donating to the registered charity The Food
miméssion Research Charity

Oe
n
Com

L_______J



Food Miles

the mile

N anatysis ai the matenals neec-
ed to produce our food can be
startling. Ten litres of orange
juice needs a litre of diese! fue!

220 lnres of water for imgat
frut. The water may |
the Tue! 1s not only ime;
100

ihe problem 1s that fossil fuels, such as petr
and diesei, are remarkably cheap. The price of the
fue! itself does not reflect the cost of providing the

ails on which the vehicles travel, nor does it

on and washing the

placeable but s @ pollutam

refiect the cost of the environmental damage that
barmir HDCSH fue'n pates, nor the cost of 1»4; ilof

ing ¢ tives when the ¢ il\.\ s run dry. All
these costs will have to be paid for sooner or later
tu,r*. iey are not added to the price of the fond  |f
they were we might think very diffesently about

whather we wanted to pay the true pnce for frest
lettuces from Calfornia, strawberries from lsrael

ind flowers from Kenya

ntnes fr

“The real cost of food miles madness
are seldom reflected i the price of food,’
88 Smtﬂl ance co-ordinator Hi _1"
H:.‘--!-_ costs in tarms of diverting
1.

food-deficit ce
ducing food for lol
100s (o export —
as with soya
praguction |

Brazl. It

om pro

SUM thion it

for processing and transport, and

& a renewable resource, but

way around the world when UK growers are going
out of business - like the American raspberries on
sale in the UK at the height of 1he raspberry sea-
SOl

Flying commaodities by air, which uses nearly 40
times the amaount of fuel that sea transport uses. is
now a regular feature of world trade. But cheap fue
can aiso be used to undercut local suppbers by bring-

1 commodities from further afield. Take appies.

Hritain now consumes more Franch apples thar
British ones. We have grubbed up over half of our
orchards since the 1950s and now bring in apples

m Europe, New Zealand, South Africa, Chile and
the USA. We could produce many mare apples in
the LK, benefiting rural communities and saving
energy on packaging and transpart, but we don't
because the big supermarket buyers can get a better
deal from the French and the fuel costs are low. For
a few pence per pound, the rural ecanomy in Brtam

Continued on next page
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Measuring food by

How much of your
dinner tonight will have
been grown locally?
And how much will
have travelled several
hundred miles — even
several thousand miles
— to reach your table?
Measuring food miles
Is a complex task but,
reports Tim Lobstein,
the results make
disturbing reading.




. Food Miles S

Continued from previous page

is depleted - and the subsequent social and environ-
mental costs of this depletion will then have to be
paxd for (but of cowse not by the supermarkets).

Now researchers in Britain and Germany have
started to investigate the composite distances trav
elled by food. taking into account their ingredients
and the matenals for thew packaging. To producea
small glass jar of strawberry yogurt for sale in
Stuttgart, strawbernes were baing transported
froen Poland to west Germany and then processed
into jam ta be sent to southem Germany. Yogur
cultures came frem north Germany, com and wheat
flour from the Netherlands, sugar beet from east
Germany, and the labels and aluminium covers for
the jats were being made over 300 km away, Only
the glass jar and the milkk were produced locally.

In counting the yogurt's environmental costs,
the lorry emerged as the main culprit, contributing
ta noise, danger and pollution. The study found
that to bring one lorry-load of yogurt pots to the
south German distribution centre a ‘theoretical’ or-
ry must be moved a total of 1005 km, using some
A0 litres of diese! fuel

But there are a whole range of further hidden
miles that these caiculations ignore. To grow the
strawbarries for the jam for the yogurt, the farmer
uses fossil fuels 1o plant, spray and harvest the
frult, and the sprays he uses have themselves been
manufactured and distributed at some environmen-
tai cost. The alumnium for the yogurt jar lids has
come from mines many thousands of miles from
the packaging piant. Then there is the machinery
used tor packaging the yogurt, which had to be
brought in from Switzerland, perhaps. or Britain, to
say nothing of the transport of the workers in the
yogurt processing plant going 10 and from their
homes every day. And the transport of shoppers
from their homes to the shops, in order to buy the
yogurt . So the circle widens, at every point
adding to the real costs of the yogurt, but which do
not get added to the price and instead must be
paid for in other ways at other times.

And then there is the question of the true cost
of meat, and the vast tracts of land devoted to the
growing of feedstuffs for rearing animals. This land
15 referred to in the British study of food miles (pub-
hshed by the SAFE Alliance| as ‘ghost acras’

These mclude some 44 millan ghost acres in
Thasiand afone (ie an area about the size of Ireland)
devoted 1o supplying manioc for European cattie
Export commodities such as these distort a develop
ing country’s agricultural economy, encouraging small
farmess to participate in growing cash crops for
export rather than food crops for local needs. Brazil
has become a mayor supplier of soya beans for
European ammal feed, but to do this o has cut down
a quarter of its Cerrado plateau forest, some 12 mik-
BN acres, causing immeasurable ecologcal damage.

20 @ Living Earth & The Food Magazne @ October 1994

These are typical of the ghost acres, the dis-
tant, blighted areas of the world being exploited to
satisfy European demands for meat and meat prod-
ucts. In the UK we exploit two of these ghost
acres abroad for every one acre we farm at home
We can do this only because the true costs of
exploiting Brazd and Thailand, and the true costs of
shipping the animal feed to Europe, are not refiect-
ed in the price of the food consumers buy

Both the SAFE report and the one from
Wuppertal, Germany, call for mare 1ealistic fuel
pricing policies through the miroduction of & target-
ed fuel tax. They also urge manufacturers and
retailers to review thes purchasmg policies in arder
to give greater prionty 10 local producers

W figad Transpon of Goos and the Effects on the Spatial
Enviranment, by Stefanie Boge, Wuppertal, Garmany, July
1993 A photocopy of the Englsh summary (24 pages)
can be obtained by post from the Food Commussion, price
£2.50 to cover costs.

Food miles are big in
the food aisles.

In early September, home-grown seasonal fruit and
vegetables like apples, onions, carrots and green
beans were available throughout the country. But
s0 too, in three central London supermarkets, were
apples 4,700 miles from the USA, onions over
12,000 miles from Australia and New Zealand, car-
rots from Sauth Africa (51,000 miles) and green
heans from Kenya (3,600 miles).

W The Food Miles Report. the dangers of long-thistance
food transport, published by the SAFE Alliance, 38 Ebury
Street, London SWIW OLU, October 1994, price £25 or
£10 concessions. A six-page Food Mies information Pack
is lso avanlable from the SAFE Alkance
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bought by southern German shoppers.
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Global news

offee: organic

nd fair

he coffee producer’s life is not an easy

ane. The instability of international mar-

ket prices does not allow them Lo get a

guaranteed price for their product, or a

regular profit margin that allows them to
live in comiortable conditions. Yel coffee growing is
enormously important for rural Peruvians, providing
work for thousands of farmers and their families. The
whale family is involved and the younger members
do not usually wish to emigrate to the cities.

Among the great number of producers are £.300
sl farmers who belong to Central de Cooperativas
Agrarias Caletaleras - Nor Oniente (CECOQAC
NOR) an umbrella group for nine regional cooperns-
tives. None of the farmers have more than 34
hectares of land and it would be virtually impossible
for them to export their coffee beans on their own
CECOOAC NOR runs a processing plant in the city of
Chiclayo serving the co-op members in the north east
mountains of Peru. Between them, the farmers pro-
thuce some 200,000 quintals of coffee, over 900,000
kilograms

All the coffee produced by CECOCAC NOR's
farmers is grown organically, They do not use artifi
1 the Isla and humus pro-
duced by earthworms. Curreéntly five of the coapera-
tives have received certification by three onganic
inspection badies: OCIA (USA), NATURLAND
{Germany) and the Soil Association (UK). Two more
of the cooperatives hope to be certified this year,

CECOOAC NOR's

agement bodies are made up of producers themselves,

cial fertilisers but guano f

hoard of directors and its man-

<0 that they control their coffee from tree to export.
But one of the main problems for smallscale produe
ers is that they have no access to credit or financial

help, either from the state (the Agrarian Bank has
gone bankrupt) or from private banks. [f they try to
finance themselves they risk being unable to sell their
coffee at a sufficient price to have any income 1o live
on. So middle men - private companies, rich mer-
chants - are able to take advantage of this by buying
in cash a great deal of the output, but paying unfair
prices and passing on none of the peo

1S,
Experting to the comventional market means get-

Luzmila Loayza
Feliu reports
on the Peruvian
co-ops that
now have over
4000 small
farmers
growing

coffee beans
organically.

ting a price which may vary constantly.
Often these prices do not give enough profit for pro-
ducers to continue operating. For example, by 1992
the eamings from a sack of coffee was barely suffi
In 199) CECOOAC

1e opportunity to sell its coffee 1o the alter-

cient to purchase a sack of rice
NOR had t
native ‘solidarity’ market, a market which was pre-

pared Lo pay a price above the normal market price in
exchange for high quality. CECOOAC NOR thus
begzin 1o sell its coffee through the Max
Havelaar/ Transfalr initiative, in the Netherlands,
Belginm, Germany and Switzertand.

[n 19918 there was another opportunity for
CECOOAC NOR, (his time selling to the UK market
through Cafédirect.

By expanding sales through these markets, the

farmers and thelr families benefit direc

i:'."

¢r prices and a belter standard

can afford to estabhish services such as health, educa
tion, technical training, tools supply and improved
horticulture techniques,

These initiatives are a true alternative, and repre-
sent steady markets where fair

tion of the work and sacrifice needed to prox

e 3 Pecom-

e

high quality coffee - a coffee that will be appres
by demanding bul supportive consumers!

B lLurmia Loa 15 Export Manag
NOR. A fres ingtant eoffee

w bemg distnouled to supermarkets




Available from October
THIS YEAR’S
NEW CHRISTMAS CARDS

Animals All

Three Jolly Geese

Our new cards are amongst the many and
varied items included in the Soil Association
book catalogue, obtainable from the Soil
Association Bookshop by mail order, or by
walk-in customer service.

See our book reviews page for some new addibons to the

already very good selection of books and other catalogue items.

What would you serve for E£id?
Can you make fufu with a wona?
Or stir-fry tsai-sum?

@® More than Rice and Peas is the Food
Commission’s essential guide for caterers —

to improve their service for black and ethnic
minority customers.

meal combinations, cooking methods, snack

much more.

240 pages. ISBN 1869904 30 3

Can charoset be served with challah?

providing the wealth of detail which they need

foods, spices, cultural beliefs, health practices,
sources of information and advice, listings of sup-
pliers and hundreds of entries in the glossary to
discover challah, wona, tsai-sum, fufu and much,

More than Rice and Peas

Guidelines for multi-cultural catering

@® More than Rice and Peas includes examples of

@® More than Rice and Peas is available exclusive-
ly from The Food Commission at 3rd floor, 5/11
Worship Street, London EC2A 2BH . Price £17.50
(incl. p&p) Tel: 071 628 7774 Fax: 071 628 0817

Z2 @ Livng Eanth & The

Members of the Soil Associaﬁon

v JOIN in our Christmas Competition ,

ADULTS:Aged 16 years up, incl.usive

Ist Prize £75

2nd Prize calalogue ilems to the value of £30
3rd Prize catalogue items to the value of £20

Competition Rules

THE competition 15 open to any Sodl Association
ALL entries to be on Ad size papericard
ALTHOUGH the winning designs will be used
other purpose. The onginal anisi
ENTRIES will become the pr
WINNERS hist wall be published in Living Eanh as soor
NO responsibility can be 1aken of entnes delayec
ENTRIES cannist be retumed

JIUDGES may not enter the competition
CORRESPONDENCE cannot be entered into

‘ THERE are no alternative przes 1o those statod

| WINNERS will be noufied by post

PROQOF of posting will not be taken as proaf of delivery
ONLY one entry per person

vill be scknowledged.

THE judges decasion will be linal
ENTRY of the competition implies acceptance of these niles
ENTRIES must be in by 31st January 1993

L7 By by By By By W by Wy Wy

ember or their chal

erty of the Soil Association for copyrnght and all rghts of the

. Design a card for Christmas 1995

| Competilion open 1o all ages

YOUNG PEOPLE: up 1o 15 years inclusive

Ist Prize £50

2nd Prize selection of catalogue items to the value of £25
3rd Prize seleclion of calalogue items o the value of £15

dren under 18 years of age

for 19958 Christmas cards, the remaining designs may be used by the Sail Association for any

artist will be relinguished

1 &5 1t 15 availabie
I, damaged, mislaud of wrongly delivered

i
PLEASE DETACH THIS ENTRY FORM AND STICK IT
| SECURELY TO THE BACK OF YOUR DESIGN
| Name:
Address:

|;0~lu0dc

| Tel: __ Membership No.

| By entenng into this competition 1 relinguish ali nghts of ownership
| that could be attached o this design to the So1l Association.

| Send to: Carol Dale, Soil Association, 86 Colslon St.
Bristol BS135BB

Food Magazne @ Uctober 1994




National Food Alliance News

Food and low Income

This autumn’s publication by the NFA is a practical
guide for advisers and supporters working with
' families and youny people on low incomes. It sets

tough questions to anyone thinking of setting up a

food project, but details dozens of initiatives

I eqrly 1994 the NFA received a
madest grant from the Department oi
Health — as part of the Health of the
Mation initiative - to develop mater-
als to hefp people struggling to eat
healthily on tight budgets. Initally it
nad been suggested that the booklet
1ack {the format wasn't yet decid
ed] would be targetad at people on
[ty mcomes, but it soon became
ciear that this was nat a feasib'e
eption for such a small scale project.
The working party set up to guide
he project included peopla whase
wark brought therm directly into con-
tact with bow income groups; health
visitors, community nutritionists, and
le W:_!-'r:"ilu in citize il
reaux, children's bomes and family
gntres. Their advice was to produce
a guide for professienals like them-
selves, which they could use m their
day ta day work with thair clients
[he arvantage of this indirect
approach is that, by going through
nedianes, general infoaration
ted into practical help
ms, and talored pre-

INCom
the warkir
Ters a
homogeneous than the

And so it proved to be. Thara
G v

neer 3 hundred res
ieling asking for micrm

projects tackiing the probiam

which have successfully tackled the problems.

were active projects. Food co-ops,
comrmunity cafes, cook-and-taste
sessions, recips books, movile shops,
lunch clubs . the variety was almost
infimite.

From this inspiring array of lacal
talent and imitiative, some comman
threads have basn drawn together.
Suzi Laather and Tim Lobstein,
rchers to the project, have
a1 a chacklist for people
0 of setting up their own foad
project with low income groups. The
checklisl encourages people to exarmn-
ing viatiility, funding and staffing ang
— since it recommends firmly that
such ventures should not be attempt-
ed alone — lists & wide range of staty
tary and valuntary sources of hefp.

A hecklist, the pack

sts the remainder in summary
form, presents the official advice
about food health and safety and —
perhaps umiguely — brings together in
lace details of all the fond-refst-
fits to which people
may be entitted. On

an £460 n
...... Bven if the pack

helps anky 1o reduce that figure it will

mIson

2 [een worth it
The NFA h

axamine the

prablern. This Team and the NFA
working party have overlapping mem
pership to ensure co-ordination, and
the NFA's practical guide should fit
nio the broader strateqy being devel-
oped by the NTF

in the meanwhile, anyone Inter-
ested in ordering a copy of the pack
Food and Low Income should send an
s.a.e. 10 the usual NFA address

New members

The Hyperactive Children’s
Support Group was set up in 1977
and now has 2,000 members. It
offers support and advice to families
with hyperactive chitdren and partic-
ularly encourages diets free of artifi
il additives and chemicals.

A new observer organisation is
the Royal Society for the
Promation of Health which was
established in 1876 and represents
some 6,000 UK professionals, and a
further 3,000 overseas members
with an interest in pubic health.

National Foed Alliance
3rd Floar,

5-11 Worship Street
London EC2A 2BH

Tel: 071 628 7261

Officers:

Professor Philip

|1
JACK

leganelte Lonie
Co-ordinato)
Mantal |Assistant

LO-OIEEEE0r

Alms and membership of the NFA

The National Food Alliance 1s an associa-
tion of voluntary, professional, health,
consumer and other public: interest organ-
isations. ts purpose is to develop food

and agriculture policy in order to mmrovs
the health of the general public, ncrease
know'edge ard appreciation of the way in
wihvch food is produced anid dstributed
and the effect this can have ov human
heslth and the environment.

This page has been contriiuted
by the National Food Alliance

Lising Cartr

Memhers of the NFA:

Action and Information on Sugars

Association of School Health Education
Co-ordinators

Baby Milk Action

British Dental Association

British Heart Foundation

British Organic Farmers

Campaign for Real Ale

Caroline Walker Trust

Children’s Society

Chrnistian Aid

Common Ground

Community Nutrition Group

Coronary Prevention Group

Council for the Protection of Rural England

[Diet Breakers

Fim Farm Research Centre

Food Additives Campaign Team

Fnod Commission

Friends of the Earth

Genetics Forum

GMB (Britain's General Unionj

Green Network

Henry Doubleday Research Association

Hyperactive Children's Support Group

Institute for European Environmental
Policy, London

McCarrison Socigty

Materrity Alliance

National Association of Teachers of Home
Economics and Technology

National Confederation of Perent-Teacher
Assotiations

National Farmers’ Union

National Federation of City Farms

National Federation of Consumer Groups

National Federation. of Women’s
Institutes

Pesticides Trust

Hurz, Agneutucal and Alhed
Workets Union [TGWU)

Seciety of Hea'th Education and Health
Promotion Specilists

Soil Assooiation

Vagatarian Society

Women's F=rming Union

\Worid Cancer Research Fund

Dbservers of the NFA:

British Dietetic Association
Eritish Medical Az=ociatian

Consumers’ Association

& The

Faculty of Public Health Medicing of the
Hoya! Cotege of Plysicians

Guild of Feod Wiiters

Health Education Authority

nstitute of Trading Standards
Adimiristration

Matiors Consumer Counci

Natigna! Farum for CHU Prevantion

Hoyal Society of Medicine Food and
Health Form

Royal Socigty for the Promation of Heslth

SATE Alliance

Scottish Consumer Counci

Tzadez Union Congress

Vega Research

Welsh Consumer Coune
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Milk matters

Your readers do not have to be con-
cerned about the health and welfare
of the British dairy cow [August
1994)

The high-yielding dairy cow is the
d food producing ani-
mal on British farms and enjays a far
higher material standard of living than
many of your stress-afflicted urban
readers.

With regutar meals-on-whesls
made up of high-fibre, largely unpro
cessed carbohydrates all she has to
do is clack in for milking twice a day.
In retumn she has regular exercise,
comfartable shefter with regular
changes of bedding and, in summer,

Superstore
culture

Thanks for your article analysing the
ndern plague of supermarkets that
ave eroded our local shopping cul-
ture. Now with Sunday frading for-
mally begal, they will presumably take
over the role of other traditional loca
features. the pub, the church, the vis-
it to McDonalds. ..
Lawrence Hayward
Finsbury Park, London
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lung howrs with nothing else to do
but loll about i the sunshine and
fresh air chewing her cud

A wisitor from Mars would be con-
vinced 1115 the cows, not the men,
who are in charge.

[F tha SO high yelding cows with
which | am associated daly, mastitis
is almast unknown when they are
nut to grass, and in winter will be an
average of 1.6%, and nevar more
than 3 2%, usually in the first six
weeks after calving. And an average
of two fame cows out of 90 is proba-
hly better than the human population
that has the benefit of shoes.

Stuart Pattison
Dairy farming and milking
contractor, Calstock, Cornwall

Wanted —
passionate people

Food File is back for another series
to he transmitted on Channel 4
starting March 1995. They are
Inoking for passionate, opinionated
reports on all aspects of food and
the food business for their ‘mouth-
piece’ slot. If you feel strongly
about something please write to
them at Stephens Kerr Ltd,

8-12 Camden High Street,

London NW1 QJH.

Please send your
| comments or
thoughts to:

Ihe editors
Living Earth/
Food Magazine
3rd floor

5-11 Worship St
London

EC2A 2BH

or you can fax us
on 071 628 0817

74 @ Liwng Earth b The Food Magazine @ Octobec 1994

People, Plants and
Patents:

The impact of intellectual
property on trade, plant
biodiversity, and rural society.

by The Crucible Group.

Published by the International
Develspment Research Centre, PO
Box 8500, Ottawa, ON, Canada K1G
3H9, price not known, ISBN 0-88936-
J25-6, 1994,

The cwnership of genetic matenal
will surely become the hottest lega!
potato of the international law courts
of the next decades. The authors of
this book who call themselves the
Crucible Group are a wide selection
of agnculturnists, economists and
socio-politica analysts who have met
ntermittently following a seminal
confarence in the late 198003

Thair arguments, and they do not
agree amongst each other, locus on
the Trade-Helated Intellectual Property

| Section of the GATT agreement,

wrich requires all nations signing
GATT to set up systems for registering
intelleclual property rights over micro-
organisms, microbiclogical processes
and plant varietigs. Tha challenge for
the south is how they can sat up sys-
tems which protect, strengthen and
reward their traditional, commumity-
nased breeding of food crops and
medicinal plants. The challenge to the
rarth is to balance the deive to com
mercialise genetic matenal with the
aning of just rewards and respect o
the southern sources. The need for all
of us is to take global action against
the shrinking gene pool.

The book cpens up these gues

tions and challenges mtemationat pol-

icy-makers 10 produce a coherant
TESponse
Steve Emmott

Feeding your child
from birth to three

by Heather Waiford

published by the Health Education
Autharity, Hamilton House, Mabledon
Flace, London WCTH 97X, 1904,
£5.99, ISBN 1-85448-908-9

We don't usually review baby feeding

i

hooks

or recipe books, but

two reasons this book is warthy of
special note.

Firstly it is published by the Health
Educanon Authonty, which should
mean it reflects current scientifie
opinion rathar than the whims of an
individiial authoe fand indeed the
authaor acknowlzdges HEA and Dept
of Health staff who have checked the
manuscnpt). The book happily dis-
misses the value of follow-on milks
for babies and warns agamst ave:-
sweet and poor nutritional quality
commercial baby foods. It aiso
warns against the implicit messages
an commercial products suggesting
babies need commercial foods in
order to be well fed and the book
qoes on 10 encouage parents to
make home-made meals

Whech brings us to the second
reason for reviawing the book: an
excellent recipe section written by
Food Comimiszion staff member and
cookery lecturer Mary Whiting. Try
tha Bestroat Soup, or the Creamy
Courgefte Pasta these recipes are
too good just for babies and canny
Mary Whiting gives amounts for adult
portions!

Tim Lobstein

Tales of the Old
Woodlanders

by Valesie Portar
Pubdished by David & Charles, 1994
192pp. Pnce £16.99 ISBN [

71530139

‘Copse-work..., being an occupation
which the secandary intedligs
the hands and arms could

without the sovereign attention of

e of

cany or



the head, allowed the minds of it
professors to wander considerably
lrom the abjects before them: hence
tha tales, chronicles and ramifications
of family histary which were recount-
&t here were of a very exhaustive
kind' (Thamas Hardy, The
Waodlanders)

It s2ems that little has changed
since Thomas Hardy's novel was pub-
lished in 1887. This book shows that
thers was a thriving culture of wood-
land management well inti this cen-
tury, and that the traditions of story
telfing continued to be part of that
culture.

The staries in this book are told

largely in the woodianders’ own
words so that reading is like listening
to them as they chat in the wood,
they talk about everyday things —
their wark, their surroundings, giving
their own histary of the thanges in
tiritish woodland management during
this century. ingreasing mechanisa
tion and the changing demands for
the diffarent woodtand products
which led to a decline in the number
af woodland workers of this type.
This book is not a detailed dis-
course on the changes i British for-
est management ar the recent
URSUFQe I INterest in coppicing — it
simply allows thoss invalved 1o speak
for themselves, and in sa daing they
prove to be its most efoguent and
persuasive proponents
lan Rowland

A Doctor in the
Wilderness

by Walter Yeliowleas
Janus Publishing Company £7.95.
ISBN 1 85756 013 2

The early chapters of this book are
wiritten in the form of an autobingra-
phy and describe the experiences of
a young doctor m practice in the
Highlands of Scotiand.

I thi 1960°s O Yelowlaes met
and was deeply mfiuenced by Surgean
Captain T L Cleave who was & pioraer
I recognising the limk between digt and
thsease. Si Robert McCarrison, Dr

| Weston Price and others contributed to

Yellowdees' conviction that a wholsefood

| dietis essential for good health,

Cleave himself was a man who
knew the lonefiness af the wildemess
whien his explanations for taday’s
deganerative diseases were at first
ridiculed by his medical colleagues
and even now are not fully understood
or acknowledged, yet he was given
one of the highest medical awards.

The author is totally convinged
that the diseases that are so com-
mon today such as duodenal ulcars,
diabetes and coronary heart disease
are brought about by the large scale
refining of food especially the over
cansumption of sugar and white flour
products. He blows apart the choles-
teral myth and the idea that mar-
garine could be better than a natural
food such as butter that has been
edlen since hima immemorial

The latter chapters hit hard at the
cormuption surrounding dietary trials
and the scandalous waste of public
mongy. In one instance the Medical
Research Council produced a repont
which the same Cauncil then advised
people to disbelieve because the
fesults did not prove what it expect-
ed. Yellowiees reveals the flagrant
dishonesty in the sugar industry and
the bogus reports from panels of
‘experts’

This book, full of revealing facts
does much to cxplain a woy through
the wildemass in which many of us
find ourseives when searching for
advice on how to maintain vigour and
good health.

Elizabeth Gay

1994 Organic Farm
Management
Handbook

Edited by Nic Lampkn and Mark
Measures. Published by Department
of Agricultural Sciences, University of
Wales and Organic Advisory Service,
E10 (incl. postage) from the Sl
Association. ISSN 13542 /58/1SBN
1872964175

Farmers and advisors know 2nd
revere John Nix's Farm Management
Pockatbook which is publishied Bvery
year and is brimful of firancial data,
costings and information ahout fam
enterprises and other aspects of farm-
ing. Well, now the arganic movement
has one all of its own! And what an
excellent volume it is ton

As organic farming has grown, a
significant gap has emerged in the
management and financial informa-
tion avaable to prospective and
existing organic farmers, which has
compounded the mystery purportad
to surmound organic farming. This has
not only made it difficult for farmers
or their acvisors to plan or evaluate
organic farming enterprises, but has
aisn meant that antagonists can
spaut prejudice and misinformation
about organic: farming under a cloak
of supposedly scientific credibility
This is yet another nail in the coffin of
such misrepresentation

There are very good introduttory
SECTns on what is organic farming,
on conversion, the grants available
lincluding the new Orgamic Aid
Schema), and on certification and
marketing, Then the main body of the
book comprises detailed financil data
on a whole range of arable, horticu-
tusal, forage and livestock ENtErprises.

Howevar, things are never quite
s0 easy and straight forward in
arganic farming, which is of course a
whole farm “system’. There is a clear
explanation of the dangers of looking
at costings of individual enterprises
out of context of the whole farm. 1t is
Impaortant to take mta account the
bensfits that are transfered between
enterpnses and the fact that any farm
will mevitably be a mixture of enter-
prises, integrated into a balanced
whole
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This is intended to be an annual
publication (| don't envy the editors
the considerable work this will entail)
and. right at the beginning, they have
a feadback form for readers to use for
thesr comments on the facts, figures
and contents for the benefit of futurs
editors, Jolly good, | can tell them
my own book has now been fully
revised twice and is now entitled
Orgami: Farming and Growing.

| say without hesitation that no
persan senously engaged in arganic
agnouiture should ba without it,
Francis Blake

A Handbook of
Organic Food
Processing and
Production

Edited by Simon Wright of Whale
Earth Foods, published by Chapman
Hall tel. 0264-342923) ISBN
0751400459, price £49.00 incl. post
fi packing

This is a comprehensive guide on
how ta process organic food on an
Industrial scale; intemational arganic
legistation and the major players
Involved in organic food processing.
It also addresses a number of issups
including the importance of organic
food and competition faced by organ-
ic producers as a result of EU subsi
dies hiding the true cost of nan
organic foods

|_books |
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Soil Association organic promotions

Shop Organic

Broughton Pastures
Organic Mead

probably the oldest alcoholic drink, is the
g n Symbol.

mast recent to receive the Soil Assocatio

The Ancient Greeks, Celts and Anglo-Saxons were
great mead drinkars and “honeymoon’ comes fram
the Celtic tradition of the newly-wed couple dnink-
ng mead for a month, Mead is produced by fer-
maentation of honey and water, which is then
matured for a year and drunk chilled. Broughton
res buy ail thesr honey from bee farmers In the
virgen forests of Tanzania and ¢

cial additives are used In the fermantation PIoCess.

i Mead, B Como Road, Broughton
iry, Buckinghamshira HPZ1 1MR

BROUGHTON PASTURES

ORGANIC
MEAD
x %

75¢cL -@ 10.5%
1 ; VOL

FRAOMW THE VALF OF AYLESBURY

Christmas list

1d

ain offering a free revised
raceipt of a stamped addressed

): Thie Orgamic Food and Farming Centra
treet, Bristol BS1 588, The hist gives

ssociation registered farmers and

mes and wine!
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Chocolate without guilt

Plamil, specialists in venan foods, have sowrced
arganic ingredients from arpund the warld 1o produce
a 100% organic vegan chocolate and mnt chocolate
bar, containing 60% organic cocoa solids, arganic
raw sugat, organic vanilla and peppermint oil, The
cocoa, from Bolivia is brought through the Eco Trade
Programme that guarantess a premium to the organ
ic farmers helping them to be salf-sufficient

Plamil maimtain that the ethics of selling are as
important as the growing and have a policy of sup
porting the health food trade and mdepende
retailers. The company does not sell to supermar
kets as they consider them to ba responsibha for
the closure of small shops to the detnment of iocal
COMIMUNIlEs.

The bars costing £1.76 and £1.73 respectivaly
are available from health and wholefood shops.
Piamil Fonds Ltd, Bowles
Falkestone, Kent CT19 6PO Tel: 0303 850588

Regional guide to buying
organic product

g ate pleas
Regional Guides which we beliave a
comprehensive and up-to-d: wides to buying
trgamic produce currently ava . They cover
farm shops, box schemes, delivery, mail o
ratailers including local whnistood shops, The five
guides cover Scotland, Wales; the West Country;
South and East and the Mig 5 and North and
cost £2.50 + 50p postage eac

Well Gardens, Dover road,

Local activities

Soil Association members will notice that
we have not included the usual local
groups activities listings, but we have
enclosed a programme for October’s
Organic Harvest. To be listed in the next
issue please be sure to send details before
the end of November.

Promotional material: all groups can now be
stipplied with the following free of charge:

@ Colourful and informative membership
leaflets with matching ‘Quality Grganic Food”
A3 posters

@ The ever-pogular ‘What is...” organic leaflets

® Flsin A3 posters for publicising local events
and meetings

@ Frinted colour balloons
@ Regularly updated book catalogues

@ Display panel sets: only three sets left, just
£25 per set.

The Soil Association’s new bookshop manager —
Carol Dale — says it 1s vitaily important that
groups give her at least one month's notice
when ordering books as the items may not be in
stock. Leaflets can be supplied at fairly short
notice.



Box schemes reach the city

‘Befare you finish eating your breakfast this morning you've depended on haif

the world,” said Martin Luther King.

These woids underlie the recent success of ‘hox schemes” with which
local producers supgply local markets keeping the chain between grower and
consumer as shart as possible. Many Symbal growers have adopted the box
scherme and are supplying from farm to doorstep.

However, growers are rarely in a geographical position or hiave the supply
to meet the demands of aity markets. intermediaries are needed to source.
pack and lransport the produce, whether cooperatives or the more traditional
wholesalers, many of whom have pioneered the sale of organic produce in the
citigs. Consequently the original Growers’ box schemes have spawned
“Wholesalers” and ‘Cooneratives” box schemes, and given the consumer joiriing

2 box scheme greater choice.

Growers” boxes are the most direct way of supporting the producer and tha
anly box scheme that can Uy be called ‘direct marketing”. The consumer ben-
efits from obtaining produce that is very fresh, often harvested that morning.

Growing with Nature was founded by Suil Association growers who were
tiecorning disilusioned by fafling sales to local shops and customer leedback
that venetabies, which had remained in the shoo too long because of Iow

turmiover, were no longer fresh,

The Organic Marketing Company [OMC) was bor out of the need of two
growers’ cooperatives, Greengrowers and Organic Growers West Wales to mar-
ket their produce. The OMC is entirely grower-owned, any profits being reinvest-
&d n the company or retutmed to the growers. The member growers prioritise
he best vegetables fir OMC which buys diract from the growers, the coops dis-
tribute for the OMC and the consumers agree 1o pic up their bags localy.

A third route has been taken by Progress and Nature, 3 whalesaler that
started lile twelve years age as an organic shop in the days before the currant
organic wholesaling network was established They diversified into wholesal-
irg from the need to source thesr own produce. They offer standard, full choce
boxes 52 weeks of the year and no-chiice boxes by value (eg £10), both sup-
plied by Progress and Nature acting as a whobesaler. As a thar option, they
deliver genurie growers' boxes (no choice).

The increased competition that box schemes have mitroduced between
procucers, wholesalers and retailers may benefit tha organic consumer. They
certamnly offer a viable alternative to the supermarket culture of products
sourced from around the world and i 3 small way, box schemes bring some
ot the benefits of countryside living Lo tha city dweller.

City Box Schemes

Organec Disect, Liverpool (051734
1919}, Fruit and vagetables, cers-
al products, dned fruits and seeds.

Organic Roundabout/Small Green
Compary, Birmingharn, West
Midlands [031-551 1678). Fruit
and vegetables. Use tecyciable
bags.

Limited Resources, Manchester
(061-226 4777). Fruit and veg-
etables, wholeloods, bread, wine
and baet, Traideratt tea and cof-
fee. Hatyuling sesvice and deliv-
ery by bicycle.

Growing with Naturs, Preston,
Biackburn, Charlay, Lancaster

(0253 790046). Three box sizes.
Frust and vegetablas

Progress and Mature, Shropshire,
Lancashire, Greater Manchester,
Merseysde, Wirral and North
Wales (051-523 6221). Fuit and
vegelables, biead, wholsfoods
and organic eggs. ‘Choice’ boxes
available,

New schemes planned:

Baaries, Sheffield |(1742-681662);

Organic Whioiesale Mroduce, London
(071-351 6742)

For mformation on ather schemes refer
16 ol Go Organic Regional Guides
avasable from the Sol Association.

GARLIC: Professional grower offers
named vareties of cortilicated, discase
free, planting garlic. For cultivation
notes and information contact Jennifer
Birch, Garfield Vilia, Belle Vue Road,

Stroud, Glos. (453 730471,

CHRISTIAN AID is promuoting orgamic
farming for this year's Harvest
Festivals. A study of a tea plantation’s
successful conversion to a mixed
organic holding is being crculated
churches. Copies of free literature
from: Christian Aid, PO BOX 100
London SE1 7RT

FOREST OF DEAN Sturdy Twa-Bed
Detached Bungalow in one third of an
atre. Gardens organically tended for
17yrs. Five minutes walk from forest
edge. £65,000. Telephone 0594 822210

ORGANIC BAKERY I'RANCHISE
Unigue location, adjacent to commer-
cially working Lincolnshire windmill
praducing organic stoneground
flours. A wonderful epportunity to pro-
duce 'Real Bread and Cakes' by tradi-
tional methods, Contact Pat and Jane
White at Mount Fleasant Windmill for
turther details. Telephane (0625

640177

FOR SALL in rural Herefordshire
Family sized accommodation in estab-
lished community with co-operatively

Apple Day is October 21st. Thisis
the fifth annual celebration of the
diversity of appies and other [ruit
trees: detatls from Common Ground
ted 071-379 3509,

Bio-Ethics in Farming, & sympo-
sium organised by The Farm and Food
Society, 10.30am - 4.00pm. 27 October,
Friends House, Euston Koad. Non
members £12 including lunch ete,
Details tel: 081455 0634,

“The Soil Assoriation will be hesting
the Organic Food Awards ai the
UK's biggest food event, the BBC
Good Food Show at the National
Exhibition Centre in Birmingham,
with the results to be announced on
November 24. Be sure o see the SA

stand. [t's going to be great!

Living Eanth &

run 40 acre organic mixed farm. From
£75,000, Telephone 0531 670729

FRANCE. Jardinier experimenté par-
lant francais, pour prendre en charge &
assumer le développement de polagers
et des jardins biologiques et d'ava

garde mu Centre Ecologique
Terre Vivante' situé aux pleds des

Alpes. Clesd une opportunité
nelle pour une personne motivee el

xoeplion-

capable. Envovez une ‘s.a.e.’ pour infor-

mations a Gérard Morgan-Grenville,

Mitton, Dorset DT

(JRGANIC FARM in East Anglia
requires help with very smal] Je
herd - milking/ development of d

peoducts. Modest salary initially/sngle

accam. suit female, Please write fo Jane

Capon, Village Farm, Market Weston,
Diss, Norfolk [P22 2NX for details,

ORGANIC PRODUCE from Suffolk
farm. Jersey milk/cream, excellen
flour, quality meal from traditional
breeds. P telephene for
brochuresU354 221 240,

AROMASENSE quality essential il mer:
hants. Retall and whilesale mail order

liers of Aromatherapy products,
including organic essences. Midnight
blue hottles, 1-1000ml quantities.
House, 17 Victoria Street, Earby, Lancs
BBS GFY. Tel/fu (282-841106

Land Use or Abuse? The effect of
agricultural production and trade poli-

cies on land and rural communities, 26
and 27 November at the National
Agricultural Centre, organised by
Farmers World Netwaorlk flel: 0203
[HGUEY ext. 3

Food Health and the
Environment - The Vital
Connection

British Organic Growers &
Organic Growers Association
9th National Conference
Royal Agrieultural College,
Cirencester, January 6th-Sth.
Deetails from tel 0272-299666,
Fax 0272252504

The Food Magazioe @ Dctober

994 @ 77
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Get boiled!

Much masriment at the launch of Get Cooking

Fat hites

The government's widely leaked COMA nutritional
targets (see page 7) are supposed to be targets for
the population 2s a whole, not for individuals.

hverage figures for the population can disguise
the real pattern of eating, of course. We could all
be eating very unhealthy diets, some too much of a
autrient and some too little and yet, as a group,
still meet the government's targets.

Put another way

You may remember et Cooking! a5 3 project run
by the Nationa! Food Alliance to encourage
children to leam more about cooking? This
aunch was ditferent. It was Get Cooking with
Eggs, a complately indepandent initiative
launched by the British Egg Information Council n
Saplember that mischievously stole the clothes
of tha NFA

.

Jack Sprat would eat no fat
His wife would eat no lean
And so hetween the two of them
They meet the government mean

More to the point, though, is who leaked the
COMA recommendations to the food industry,
allawing them to rubbish the report in public and
urge that it be substantially weakened in private
meetings with the Minister?

COMR does not have official food industry
representation but many of the medical specialists
sitting on COMA are also closer than they might he
to the food industry. We aren't suggesting any of
them leaked the report, but we are concerned that
according to COMA's latest annual report three of
the six members of the COMA sub-committee on
heart disease have personal or departmental
interests in food and medical companies, and
seven out of the nine academic advisors on the
main COMA committee also admit to such links,

When our spies emerged from stutfing their
faces with omelettes and croissants at the prass
launch, they reported on an interesting feature of
Get Cooking with Eggs, notably a complats
disregard for Department of Health guidelines on
conking eggs. Runny seufflés and soft balled
8a0s wer being promated as recipes for children
to play with — a grand idea were it nat that the
egq industry still lives under the shadow of

salmoengfia, and yolks are still 1o be cooked hard

Nasty organics!

It's not just shampoo that uses the word organic
(see right) to help conceal its true nature. In
Canada a company called Ayerst Organics is
making money from the suffering of approximately
75,000 pregnant mares in stalls measaring eight
feet by five leet and sells off most of their loals

HAIRCARE

QBQNCS

W

And it gets worse...

While on the subject, wa note that tha report of the
COMA Working Group on the Weaning Diet is due
out thes autumn. We would te keen to see that
report, were it not for the possible bias of the
medical advisors’. 1115 the only COMA commitiee
wath industry representation (Mr Hendey from the
industry Infant and Dietetic Foods Association. IDAF)
The full membership of the Weaning committes is:
@ FProfessar Cockburn, University of Glasgow
[training grants from Milupa)

@ Dr Hann, Great Drmond St {research grants from

Vestar, Roche and Ahone-Paulenc)

Mr Hendey, IDAF [Nestié corporate affars

Executive)

[r Halt, Eastman Dantal Hospital (no relevant

interasts declared)

D1 James, Montpelier Heaith Centre, Bristal

(research grants from Heckitt & Coleman -

Aobmnsons and from the Sugar Buteau)

@ Dr Lawson, Institute of Child Health (research
grant from the Intemational Nutrition Co)

@ Or McKinley, Community paediatrician,
Manchester (no relevant interests declared)

® Ms Margintta, Bolton College of Nursing (no
relevant interests declared)

@ [ Prentice, MAC Dunn, Cambridge (advisor to
Boots and research grants fram the Sugar
Bureau. Bristol-Myess and Mars Ltd)

@ FProfessor Wharton, indnidual [peivate
cansultancies with food companies)

This commuttee finks to the COMA Panel on Chid

Nutrition which has elght members including one with

a research grant from Milupa, another is a consultant

for Caw & Gate, a third gets ressarch money from
Farley's, and a fourth gets rasearch funding from Cow
& Gate, Nestld, Bristol Mysrs and Wyeth!

Talk of agency capture! And now, over at MAFF,
Waldegrave has a appointed his favourite adviser, M
David Rutley, 33. praviously a Development Director
for Pepsico Internationa

soan after hirth to be fattened up for slaughter. We
shall spare you the homrendous accounts of
buildings full of pregnant mares whose only
exercise is weaving hack and forth, day in and day
oul and of thousands of young, Irightencd loals
crammed into cattle tracks and pens,

What is the purpose ol all this, | hear you ask?
Ayerst Drganmics are the world’s only produces of
pregmant mare wrine from which an sestrogen
substitwte, premarin is extracted. The uring from
these eguine farms, situated in Manitoba, is sold at
up to £10 a gallon to Ayerst Drganics. Premarin is
given to women as hormone replacement therapy,
even though 100 per cent plant-derived synthetic
sestrogen replacement is available, costs the
same and is just as effective.

2B @ Livng Earth & The Food Maganne @ October 1594
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v 2 Taking organic in vain

Magarines, TV screans and high street billboards have
recently featured a £15 million advertising and
promational campaign for "Organics” shampoa,
manufactured by Eida Gibbs, part of the chemical
giant Undever. Their aim is to comar 10 per cent of
the UK shampon and conditioner market by the end of this year
1t 15 hard o imaginge anything less organic than this shampoa, which 15 made up almost
exclusively of man-made chermcals. But it seems that the manufacturers can get away with it because
onty food stuffs have 1o be tuly organic to comply with European trading standards. You might think that i
is cynical and manipulative to lead consumers nto bakieving thal they are buying an orgamc product when
thare is nothing even remaotely organic about it You might very well say that. This maganne couldn’t
possibly comment!
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