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BREWING
CRAFT

For decades Gayle Goschie sold the majority of the hops grown on her 
family’s Oregon farm to Anheuser-Busch, the American beer-brewing 
giant best known for its ubiquitous golden lager, Budweiser. 
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 That changed in 2008 when 
Anheuser was bought out by InBev, a 
Belgian conglomerate with 200 global 
brands. After the merger, the company 
stopped buying as many Oregon hops 
and Goschie worried for the future of her 
more than 100-year-old farm.

But today the farm is thriving, “saved” 
in a sense by the exploding popularity of 
craft beers that showcase the flavorful hops 
Budweiser deserted. Now, craft brewers 
are Goschie’s main customers, including 
Deschutes Brewery, BridgePort Brewing, 
and Sierra Nevada Brewing companies (see 
page 6). Goschie works directly with the 
brewers, a mutually beneficial relationship. 

“I’ve found it intriguing and fun to 
talk to brewers who are so finicky and 
passionate about the flavors and aromas 
in certain hops,” Goschie is reported to 
say. “In so much of agriculture, the farmer 
doesn’t have a relationship with the 
people who ultimately use the product. 
Now, we get to walk the fields with the 
brewer before harvest.” 

The brewers are just as delighted. “It’s 
so amazing to be able to have a good 
relationship with your producers,” says 
Heather McClung, who founded Seattle’s 
Schooner EXACT brewery with her hus-
band, Matt, and has visited Goschie’s farm.

This is a happy story for hop farmers, 

brewers and consumers alike. Hop acre-

age and harvests have been shrinking for 

years. In 2010 the country’s total hop pro-

duction dropped 31 percent from the year 

before as a result of decreasing demand 

during the recession and overplanting in 

2008. “We really need the craft industry 

right now,” Goschie says. 

The success of craft brewers is thrill-

ing in part because it signals a renais-

sance of a once-lost American art. In 

the early years of the United States, the 

country was home to a plethora of local 

and regional beer producers, but that 

changed following Prohibition. 

When Prohibition was lifted in 1933, 

government tightly regulated the market 

and small producers were shut out. A 

handful of behemoths came to dominate 

and the variety of brews fell to a trickle. 

So powerful was the big brewery take-

over that, by the 1960s, Anchor Brewing 

in San Francisco was the only craft brew-

ery left in the country.

The rebirth of American craft brewing 

didn’t really take off until 1979, when Pres-

ident Carter deregulated the home brew 

market, making it legal to sell malt, hops 

the craft brew movement

Craft brewing in the United States in-
creased 13 percent (by volume) in 2011 over 
2010, so now there are just shy of 2,000 craft 
brewers. It means more varieties of hops are 
being grown in Oregon, Washington and 
Idaho, the only three states where hops are 
grown commercially. 

Hops lend aroma, flavor and bitterness to 
beer, so it’s not surprising that mass-produced 
beer relies on fewer varieties than craft brew-
ers. Just two varieties, the Willamette and 
Nugget, make up two-thirds of all Oregon-
grown hops. Craft brewers have long used the 
same hops as the Budweisers of the world, 
but now they want improved, new hop variet-
ies that bring out the plant’s complexity. 

When Anheuser-Busch was Goschie’s 
main customer, 70 percent of the farm’s hops 
was the Willamette variety. Today, that one 

variety accounts for just 20 percent of the 

farm’s total hops crop; it produces 10 other 

varieties now, including a heritage variety 

called Santiam that Goschie’s father grew 

on the farm decades ago. It didn’t store well 

enough for Anheuser-Busch, so the company 

dropped it. But Goschie is glad to be reviv-

ing it and that the flavor is attractive to craft 

brewers. “It’s a lovely hop, a gorgeous vine 

with a wonderful aroma,” she says.

Volunteers needed

If every PCC member volun-

teered just one or two hours of 

time, PCC could make the differ-

ence in getting an initiative on 

our state ballot to label genetically 

engineered foods. We need 241,000 

signatures by January 4 to get I-522 

on the ballot, and it depends on 

grassroots efforts. 

 You can volunteer one hour 

or two at a PCC store, or you can 

collect petition signatures at local 

farmers markets, fairs or festivals, 

or any place you go, really. Visit 

labelitwa.org to learn more, register 

to volunteer, or make a donation.

Fall Farm Jubilee

Saturday, September 15 
11 a.m. to 4 p.m. 
Jubilee Farm, Carnation, Wash.

There’s no better way to enjoy 

the glory of September than on a 

farm, especially one so beautiful 

and inspiring as Jubilee Farm, a 

rare biodynamic operation beyond 

organic in the scenic Snoqualmie 

Valley. The Haakenson family has 

farmed this land for generations 

and invites you to celebrate a new 

partnership with PCC Farmland 

Trust and King County, which 

ensures it will remain farmland 

forever. There’ll be live music, tours, 

fresh food, kids’ activities, hayrides, 

ice cream and more. Bikes are wel-

come and lockups will be provided. 

This event is free. For directions and 

details see pccfarmlandtrust.org

Pierce county farmland saved

Washington state’s Growth 

Management Hearings Board has 

overturned a decision to develop 

182 acres of prime farmland near 

Sumner. The board found the 

development plan would have 

loosened protections for agricul-

ture land, was not fully supported 

by state code, nor fully complied 

with the county’s planning re-

quirements. PCC Farmland Trust 

was part of a coalition that had 

challenged the plan to expand the 

urban growth area.

the haakenson family at Jubilee Farm.

Staff beer picks, page 6 

Fall member meetings, page 9

GMO sweet corn, page 12
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Knights, damsels, dragons,  
Oh my!
Sunday, September 23, 10 a.m. to 3 p.m. 
Mount Baker Park 
2521 Lake Park Drive S., Seattle

Join us for a day in Mt. Baker park with 
games, music and family fun. Highlights 
include a costumed kids’ parade, bake 
sale and special activity booths. Also enjoy 
a bouncy house and trail mix-making at 
the PCC Kid Picks Mobile. This event is 

free. For more info, visit mountbaker.org.
 

mark Bittman lecture
Wednesday, September 19, 7:30 p.m. 
Benaroya Hall, 200 University Street, Seattle 

Seattle Arts & Lectures is pleased to present 
an evening with Mark Bittman, best known for 
his popular food columns in the New York 
Times. Until recently, his weekly column, “The 
Minimalist,” focused on cooking simple, delicious 
meals. Bittman currently is an op-ed columnist, 
frequently writing about the food system. He is 
the author of several books including “How to 
Cook Everything” and “Food Matters.” 

PCC members and shoppers will receive 
15 percent off the price of all but balcony 
and student tickets. Visit lectures.org or call 
206-621-2230 to order tickets and use code 
1213PCC for the discount.

nyima Lama in produce at Fremont — 
always ready with a friendly greeting, 
warm smile and kind demeanor.

sePtemBer custOmer serVIce stAr

your co-op         community

September means kids going back 

to school, parents to regular schedules, 

and brisk weather just around the corner. 

Learn to cook some exciting menus for 

this transitional season with help from our 

experienced instructors. 

Gluten-free kids will have fun making 

crêpes, wraps and crispy rice treats in 

“Gluten-free Lunchbox.” Gluten-free adults 

have plenty to choose from, too, in “Central 

American Delights, Gluten-free,” “Vietnam-

ese 101” and Gluten-free Ravioli.”

Busy weeknights call for quick and 

tasty meals; “Easy Fall Weekday Supper,” 

“Boot Camp, Italian-style” and “30-Minute 

Vegan” will give you recipes for making 

delicious dishes in minutes.

The coming of fall also calls for the 

return of hearty, warming soups and stews. 

Choose from these three classes: “Mediter-

ranean Soups,” “Pan-Asian Soups and 

Stews” or “Mongolian Hot Pot.” 

For details on all classes, visit 

PccCooks.com or the print catalog, avail-

able in stores. Register for classes online, 

by mail or call 206-545-7112. 

“American cheese  
revolution” tour 
• Sunday, September 9, Issaquah PCC 

• Tuesday, September 11, Edmonds PCC

Come by with the kids from 4 to 

7 p.m. to take part in Organic Valley’s 

mobile tour, to sample delicious grilled 

cheese sandwiches. Kids can demonstrate 

feats of strength and the PCC Kid Picks 

Mobile will join the fun by sampling 

fresh, seasonal produce. 

 

Pse’s Green Power program 
• September 8 and 9, Redmond PCC 

• September 16 and 30, Kirkland PCC 

• September 22 and 23, Issaquah PCC

Stop by PCC from 11 a.m. to 4 p.m. 

to chat with someone from PSE’s Green 

Power Program — a voluntary program that 

enables PSE’s electricity customers to match 

the electricity they use in their home or 

business with clean, renewable energy.

make-A-Wish® Washington
Join PCC at the 4th annual Walk for 

Wishes at Marymoor Park in Redmond 

on Sunday, September 23rd! This is a 

family-friendly community event. Visit 

nwwishes.org for more information.

TEA DISCOVERY CL ASSES

Come have fun... immerse yourself in tea.

Retail hours:

“go braless & be modest”
micro
thin
quilted
panels
keep 
nipples
undercover

100% 
comfy 

cotton to 
wear over 

or under“I’ll never wear a bra again!”

 atwear.com

 

  Bill Bowlus 425-882-2930  
 LivingEarthLandscapes.com

tilth harvest Fair
Saturday, September 8 
10 a.m. to 4 p.m. 
Meridian Park 
4649 Sunnyside Ave. N., Seattle

This lively, participatory event of-

fers educational activities, workshops 

and demonstrations for all ages. 

Harvest season is a time to celebrate! 

Tasty food and live music makes 

this all the more fun to enjoy with 

friends and family. The PCC Kid Picks 

Mobile will sample local, organic 

produce for kids. Free and open to 

the public, with voluntary donations 

welcome. For more information, 

visit seattletilth.org/special_events/

harvestfair2012.

Organic Landscape training
October 8 through 12, 8:30 a.m. to 5 p.m. 
Good Shepherd Center  
4649 Sunnyside Avenue N., Seattle 

This five-day training provides 

accreditation for organic land care 

by landscape professionals and other 

individuals. Offered by a partnership 

between Seattle Tilth and Oregon 

Tilth, it addresses sustainable land-

scape design, organic weed manage-

ment, integrated pest management, 

soil building and stormwater man-

agement. Accreditation is offered to 

all who attend, pass the exam, and 

agree to abide by program require-

ments and standards. Registration 

before September 1 is $495; after 

September 1 is $550. Scholarships 

are available for Washington state 

residents and companies. For more 

information and registration forms, 

see http://seattletilth.org. 

DISTINCTIVE GARDENS
Landscape Design and Installation

Make Your Garden The Place You Want To Be

DAVID OHANNESIAN
www.distinctivegardens.net

(206) 781-8517

seattle children’s and Pcc Families helping Families
For the past four years, PCC and Seattle Chil-

dren’s Hospital have partnered in PCC’s Families 
Helping Families program. Each year during the 
month of May, 5 percent of all Kid Picks items up 
to $10,000  purchased by our customers is donated 
to Seattle Children’s. The funds specifically will go 
to two programs: Fit 4 You and ACT!, programs that 
help families of obese children learn ways to create 

a healthy lifestyle. For more information visit seattlechildrens.org/classes-community/

community-programs/obesity-program/clinical-programs.

Pictured above is Claudia Lewis, who delivered the check to the wonderful ladies who 
oversee these programs.

Great foods.
Healthy 

neighborhoods.

Become a PCC member and join a 

community of shoppers who value fresh, locally 

grown food — plus get shopping discounts every month!

To become a member, just stop by any PCC store 

and ask a cashier. Or, join online at 

www.pccnaturalmarkets.com.
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[ letters to  the  ed i to r ]

Letters must be 250 words or less and include 

a name, address and daytime phone number. 

We reserve the right to edit. Please e-mail 

letters to editor@pccsea.com.

[ letters to  the  ed i to r ]

Letters Continued on page 5

s O u n d  c O n s u m e r

pccnaturalmarkets.com

s O u n d  c O n s u m e r

PCC neighborhood locations: 
edmonds daily 6 a.m. to 11 p.m. 
9803 Edmonds Way, Edmonds, WA 98020 
425-275-9036

Fremont daily 6 a.m. to midnight 
600 N. 34th St., Seattle, WA 98103 
206-632-6811 

Greenlake daily 7 a.m. to midnight 
7504 Aurora Ave. N., Seattle, WA 98103 
206-525-3586

Issaquah daily 6 a.m. to 11 p.m. 
at Pickering Place 
1810 12th Ave. N.W., Issaquah, WA 98027 
425-369-1222

Kirkland daily 7 a.m. to 11 p.m. 
10718 N.E. 68th St., Kirkland, WA 98033 
425-828-4622

redmond daily 6 a.m. to 10 p.m. 
11435 Avondale Rd. N.E., Redmond, WA 98052 
425-285-1400

seward Park daily 7 a.m. to 11 p.m. 
5041 Wilson Ave. S., Seattle, WA 98118 
206-723-2720 

View ridge daily 7 a.m. to 11 p.m. 
6514 40th Ave. N.E., Seattle, WA 98115 
206-526-7661

West seattle daily 7 a.m. to 11 p.m. 
2749 California Ave. S.W., Seattle, WA 98116 
206-937-8481 

Katrina Basic 

Julianne Lamsek 

John Sheller

Carol Binder 

Maggie Lucas

Stephen Tan         

 Stacey Donahue

 Bryan Pearce

 Bruce Williams
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4201 Roosevelt Way N.E., Seattle, WA 98105,  
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BOARD OF TRUSTEES

 Fine Cleaning of: Carpets, Furniture, Area Rugs, Maid Service, Tile/Stone & Air Ducts/HVAC A+ Rating

 Carpet, House & Air Duct Cleaning 
for a Cleaner & Healthier Environment

t House & Air Duct Cleat House & Air Duct Cle

1-800-985-1816
www.alpineclean.com 

Minimum charges apply. 
Offers expire 9/30/12

A+ Rating

years!years!
ANY 3 AREAS

$124.95

ANY 5 AREAS

$169.95

ANY 6 AREAS

$209.95

One set of stairs can be  
used as one area.

AREA RUG CLEANING 

35% OFF 
Handmade, machine woven

or specialty area rugs

CARPET CLEANING
Each area up to 300 sq. ft. max

AIR DUCT / HVAC 
CLEANING

$60 OFF
We clean the entire DUCT/
HVAC system the right way 

with a truck mounted nega-
tive air vacuum system, no 
gimmicks or extra charges! 

alpineductclean.com

GREEN HOUSE  
CLEANING 

$40 OFF 

Access peace, personal power, health  
& prosperity. Let go of anger, judgement, 
negativity, confusion, being stuck.

Discover solutions to your life challenges as 
Brenda assists you to empower yourself and 
to tap into your own innate wisdom through 
the process of professional coaching.

Brenda Miller, Radical Awareness® Coach
www.brendamiller.org    206.529.8282
Mention this ad by 9/30/12 for a free consultation.early childhood through eighth grade

425.401.9874    
556 – 124th Ave NE, Bellevue, WA 98005 
threecedarswaldorf.org

OPEN 
HOUSES
November 14 

 January 9 
6:30 pm 

tOOthPAste And tOOth enAmeL
Dr. Johnson’s August cover story, 

“Choosing Toothpaste,” was very thorough, 

and the chart is a great way to summarize 

the ingredients of the various brands. One 

issue I’d like to point out is his brief mention 

of glycerin in the “other ingredients” section. 

A chemist, Gerard F. Judd, Ph.D., did 

extensive research on the chemistry of the 

mouth. He found that a whole-food diet, 

rich in calcium and phosphate, results 

in re-enamelization of the teeth but only 

when they are clean. The problem is that 

toothpastes routinely include glycerin, which 

leaves a film on the teeth, preventing the 

re-enamelization process. 

He recommends using tooth soap instead 

of toothpaste. I’ve been using Uncle Harry’s 

mint-flavored tooth soap for a couple of 

years. At first I used too much and I looked 

like a mad dog, with suds flowing out my 

mouth and down my throat. I quickly got 

used to it and use it with my Sonicare as 

well as with a manual toothbrush. The label 

on Uncle Harry’s does list 3 percent glycerin 

but I talked to the company and they said it 

is only that which is generated in the soap-

making process; they don’t add any. There 

also are other brands available. Thanks,

— T. Alan Younker, P.E.

Author Dr. Bradley Johnson, D.D.S, 

M.S.D. replies: There are several researchers 

who advocate tooth soap, where natural 

soap takes the place of fairly harsh synthetic 

detergents such as sodium laurel sulfate. A 

soap specified for use on teeth, such as Alan 

suggests, is a rational choice. His point 

regarding glycerin also is valid. Glycerin is in 

most pastes and gels and, yes, its purpose is to 

make the teeth feel smooth, which can mask 

how clean the teeth really are from brushing. 

This coating also may inhibit re-mineral-

ization of the tooth enamel. The brands at 

PCC that do not contain glycerin as a major 

ingredient are Eco-Dent tooth powder, IPSAB 

tooth powder, and Coral White toothpaste.

About the demineralization process (fos-

tered by anti-plaque ingredients), the Eco-Dent 

tooth powder contains an ingredient (dical-

cium phosphate) that specifically encourages 

re-mineralization of the tooth enamel. 

PCC note: Our buyers are looking 

into the availability of tooth soaps 

through our suppliers. 

Dr. Bradley Johnson wrote a thor-

ough article about toothpastes and their 

ingredients, and you printed a helpful 

chart that compared toothpastes available 

at PCC. These were both well done, and 

very helpful.

As holistic dentists, we and our col-

leagues have one comment in relation to 

fluoride. He acknowledges the controversy 

over ingested fluoride, but still seems to 

recommend the alleged decay-fighting prop-

erties of topical fluoride via toothpastes.

It is the position of the International 

Academy of Oral Medicine and Toxicology 

and nearly every holistic-oriented dentist we 

know, that fluoride in toothpastes has not 

been shown (in good scientific research) to 

be significantly effective in preventing de-

cay. Since there will be an unknown amount 

absorbed into the system by swallowing or 

just absorbing into the oral tissues, there is 

concern about the toxic systemic effect of 

fluoride, which has been well documented.

A recent Harvard University meta-

analysis, funded by the National Institutes of 

Health (NIH), concluded ingested fluoride 

from fluoridated drinking water is linked 

statistically to lower IQ levels in children and 

may be a neurotoxicant that affects brain 

development. Dr. Bradley and many others 

make a distinction between ingested and 

topical fluoride. We think there’s reason to 

be concerned about both and recommend 

toothpastes without fluoride.

— Paul G. Rubin, D.D.S. 

— Mitchell Marder, D.D.S.

nAnOPArtIcLes In FOOd?
I’m just reading an article about 

nanoparticles and that they might even be in 

foods and sunscreen, in addition to clothing. 

So I’m wondering if PCC has a way to find 

out if the products you’re buying have any 

nanoparticles in them, because the article 

says they don’t have to be labeled. 

— Jeannie Moskowitz

PCC replies: You’re right — nanopar-

ticles are not labeled, although they’ve been 

used since the 1990s in skin moisturizers, 

sunscreens, mineral makeup and other cos-

metics (reportedly Revlon, L’Oréal and Estée 

Lauder). Nanoparticles more recently are 

being used in food and packaging. 

All our sunscreen vendors affirmed in 

2009 that none of the titanium dioxide in 

their products was produced through nano-

technology. So far, we don’t know what 

if any of our other cosmetics or processed 

foods might contain nano ingredients as 

the Food and Drug Administration’s (FDA) 

refusal to require labeling makes it a daunt-

ing task to find out. 

FDA warned manufacturers in April 

they cannot assume nano-sized versions of 

traditional ingredients are safe. Yet it suggested 

food companies need to determine themselves if 

their nanoparticles need regulation! 

The concern is that ingredients manipu-

lated in laboratories through nanotechnol-

ogy to artificially small sizes (measured 

to billionths of a meter) often have novel 

properties considered dangerous to human 

and environmental health. Research shows 

nanoparticles can be very reactive or cata-

lytic. They’re smaller than a red blood cell 
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and yeast to home brewers. Food industry 

critic Tom Philpott says this was significant 

because the U.S. craft-beer industry was 

started largely by passionate home brewers 

who went pro.

Now that craft brewing makes up 

more than 5 percent of the market, there’s 

a chance for brewers to have a say in the 

variety and quality of the hops grown in the 

Northwest. Researchers at Oregon State Uni-

versity are testing hundreds of new hybrids 

and reviving heritage varieties. 

Regarding the emergence of new 

aroma hops, Oregon State University (OSU) 

fermentation professor Thomas Shellhammer 

told Willamette Week, “I think you’ll find 

that brewers will use them like cooks use 

spices — as a blend.” 

 
Big still dominates

The big guys still control most of the 

market, of course. The American beer junta 

— comprised of Anheuser-Busch, SABMiller 

(Coors) and Crown Imports (Corona) — 

produces 85 percent of the volume of beer 

consumed in the United States every year. Fif-

ty-one percent of the wine sold in the United 

States also is produced by three companies. 

Together, these two industries spend more on 

lobbying politicians than either the National 

Rifle Association or the tobacco lobby.

Consumers may not have noticed this 

as much as they’ve noticed consolidation 

in the food industry. That’s because con-

solidation in the beverage industry hasn’t 

wrought the environmental destruction 

we’ve seen from agglomerations of farms 

and ranches (although the Adolph Coors 

Company was big enough, along with 30 or 

so co-defendants, in 1993 to merit its own 

Superfund site in Golden, Colo.). By and 

large, the problems with big brewers are 

more insidious, just blander (literally).

“In a less competitive market, there’s less 

innovation and less responsibility to respond 

to consumer needs or demands,” argues Phil-

lip H. Howard, an associate professor at Michi-

gan State University in East Lansing, Mich.

For the past decade, Howard has been 

analyzing consolidation trends in the beer 

and wine (and food) industries. He says 

manufacturers have become adept at hiding 

the illusion of consumer choice behind a 

torrent of brand names, while flooding the 

market with slight variations of the same 

pale product in colorful bottles. As people 

drink less Bud and Miller, their makers have 

responded by buying up smaller, regional 

brands with hopes of keeping customers.

About 50 percent of U.S. beer sales, 

Howard notes, are from canned clones of 

Anheuser-Busch.

Winemakers also hide behind the al-

lusion of “locally made,” says Howard. He 

currently is studying ownership data for 

4,000 labels of wines on the shelves of 19 

Michigan stores (not including Whole Foods 

and Trader Joe’s, which he says kicked him 

out). Previously published data, he notes, 

argue that 10 firms control about 72 percent 

of the wines in U.S. grocery stores.

In the brewing industry, being big can 

mean controlling access to ingredients, which 

means muscling the little guys out of the 

industry, says Paul Gatza, executive director 

of the Brewers Association, headquartered in 

Boulder, Colo. “Access made a big difference 

in the hop shortage five years ago, when the 

buying power of Anheuser-Busch allowed 

Craft Brew Alliance partners to get the hops 

they needed at a better price than craft brew-

ers they compete in the market with.”

Farm to brewery

Yet even as big brewers have held on 

to their market domination, the explosion 

of excellent, small-scale, local and regional 

brewers is growing as a powerful force 

and the United States, home of Bud Light 

and Coors Extra Gold, has emerged as the 

hotbed for beer innovation and quality. 

The hop shortage even may have been 

an impetus for brewers’ creativity. It en-

couraged some craft brewers to begin 

growing their own hops. Sierra Nevada 

planted 40 acres around its California brew-

ery, and Rogue Ales in Independence, Ore., 

is growing seven varieties, meeting about a 

third of its needs. 

There’s been an added benefit, in addi-

tion to hop security. 

“Now our hops clearly have their own 

flavor because they have their own land,” 

said Rogue’s president, Brett Joyce, to the 

Willamette Week. “They taste like nothing 

else anywhere … we call it ‘dirt-oir,’” the 

hop-equivalent of terroir.

Smaller craft brewers aren’t left out of 

the dirt-oir movement just because they 

can’t grow their own hops. The Portland-

based company, Indie Hops, connects 

Oregon hop farmers with craft brewers by 

selling Oregon-grown flavor hops to more 

than 200 craft brewers across the country, 

including Seattle’s Pike Brewing Company 

and Schooner EXACT. 

Indie Hops has donated $1 million to 

the hop research program at OSU and, so 

far, about six new varieties “are very promis-

ing, with very unique flavor profiles,” says 

Indie Hops’ Jim Solberg. 

Solberg hopes to bring a new variety to 

market every year. Future varieties could taste 

of coconut, blueberry, mango, garlic and sage, 

and the breeds that emerge as the cream of 

the crop will be planted in small acreage on 

Oregon farms, including Goschie’s. 

Pike Brewing’s head brewer, Dean 

Mochizuki, is one happy beneficiary of Indie 

Hops’ vision. For him, it’s about more than 

novelty flavor profiles. He has been buying 

from Indie Hops for more than a year be-

cause the hops he gets are certified Salmon-

Safe. “A lot of farmers in the Northwest are 

moving toward organic now, too, because of 

the demand,” he says. 

As the craft brew movement continues to 

flourish, organic hopefully will play a bigger 

part. A small portion of Goschie’s acreage is 

certified organic and she hopes to add more. 

Perhaps this farm-to-brewery connec-

tion is giving Northwest craft brewers the 

strength to remain independent. 

Gary Fish, the owner and founder of 

Deschutes Brewery in Bend, Ore., posted 

an answer to an FAQ on the Deschutes 

website: “Deschutes is privately and inde-

pendently owned and operated. We are not 

owned by, or selling to, any large brewer or 

other entity, nor do we have any plans to. 

We’re having too much fun to change.”

Joel Preston Smith is a writer and pho-

tographer living in Portland. Eli Penberthy is 

co-editor of the Sound Consumer.  

Liberating Kids
Since 1996

Info Meeting: Wed., Oct. 3, 6:30 p.m.
Bus service available from Seattle.

Greater Seattle’s Sudbury school

STEVE’S GARDENING

Drought tolerant and 
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Rockeries & stone patios

Edible landscapes

Garden and play structures

Design, installation 
and maintenance

ENVIROSTARS RATING

Schedule a free site visit
Michael Lockman

206-459-7022
www.we-design.net

  elegant healthy pruning
  of small trees, shrubs, & vines
 fine gardening
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ISA certified arborist
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the farm-to-brewery 

connections are giving 

northwest craft brewers 

the strength to remain 

independent.

CRAFT BREWING RENAISSANCE Continued from page 1
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and able to pass through cell membranes 

into the bloodstream and various organs 

because of their very small size. This may be 

one reason why nanoparticles are generally 

more toxic than larger particles of the same 

composition. Their interactions with biologi-

cal systems are largely unknown. 

cArrAGeenAn And Other synthetIcs
Please consider reprinting articles from 

Dr. Mercola’s website (mercola.com) regard-

ing the serious situation with non-organic 

ingredients, such as carrageenan and other 

substances, making their way into so-called 

organic foods. This is shocking! 

I am so disappointed to read this info. It 

means I can no longer use most of the milk 

substitute products. Why are they using 

carrageenan anyway? Almond milk, coconut 

milk, etc. don’t need any thickening. The 

products would be just fine without it. 

The average consumer is not going to 

connect digestive issues with carrageenan 

since digestion is impacted by so many fac-

tors: dairy, sugar, gluten grains, additives, etc. 

We absolutely must be vigilant in protecting 

the integrity of the organic name. I see its 

growing popularity being taken advantage 

of — sincere consumers being duped into 

accepting products as “clean” and healthful. 

I am especially concerned for young, con-

scientious parents trying to provide for their 

children in the best possible way. 

Please forward this info on to the 

various milk substitute manufacturers. 

Thank you for your interest in airing 

these concerns.

— Deanne Truess, PCC Member since 1973

PCC replies: We recognize the volume 

and difficulty of the information before 

the National Organic Standards Board, 

essential to understanding artificial 

additives such as carrageenan. We also 

disagree with the majority’s recommen-

dation to allow carrageenan in organic 

foods for another five years. We agree 

with the five NOSB members who voted 

against it. You may read our comments at 

pccnaturalmarkets.com under “Issues and 

Education, Public Policy Statements.” 

We confess the issues with carra-

geenan were news to us until the public 

comment period prompted a review. Yet 

an oral surgeon told us scientists have 

known for a long time that carrageenan 

can be inflammatory, as in the digestive 

tract, since carrageenan has been used 

for decades in scientific experiments 

specifically to induce irritation.

The initial approval for organic foods 

in the 1990s apparently was due to a 

faulty Technical Advisory Panel (TAP) 

review that failed to raise any of the 

concerns for human health and envi-

ronmental damage. The concerns were 

documented at the time in peer-reviewed 

scientific studies but not mentioned in 

the TAP conclusion. We are dismayed by 

the majority NOSB vote in May because 

every consumer organization and every 

individual consumer who commented on 

carrageenan urged NOSB to remove car-

rageenan from organic foods. 

OrGAnIc chIcKen Feed?
My family shops at the West Seattle PCC 

several times per week. We’re very happy 

with it. We have a question about the or-

ganic chicken: what are the chickens fed? 

I’ll confess, I’m writing with a bias. I’m 

concerned about the quantity and ubiquity 

of soy and corn in today’s diet, even if it’s 

organic and non-GMO. These two ingre-

dients seem nearly inescapable, appearing 

in many products and in ways you’d never 

expect. I’d like to know so I can continue 

trying to make conscious, informed deci-

sions about what we eat. 

— Ben Blain 

PCC replies: We have several brands of 

organic chicken and eggs in all stores now. The 

organic chickens raised by Draper Valley for 

the PCC Organic brand are raised on organic 

corn, organic soybean meal, and organic 

wheat. That’s fairly typical for organic chicken 

feed and it’s perfectly nutritious for chickens. 

We also are pleased to have organic 

chicken raised without any corn or soy. Look 

for these whole birds in the freezer, bearing 

the Palouse Poultry Pastured Organic label. 

They come from Allen and Emmy Widman’s 

family farm in Eastern Washington. The 

Widmans substitute peas for corn and soy, 

and because their birds also are pastured 

across grassy fields with moving chicken 

tractors, their diet may include grubs, worms 

and insects. Their pastured eggs sold under 

the “Emmy’s Eggs” label are at Issaquah. 

Pastured, organic eggs from Misty Meadows 

farm are at various other stores. 

Several other PCC meats also are corn- 

and soy-free, including our Umpqua Valley 

lamb, PCC’s grass-fed beef, Eel River organic 

grass-fed beef, and the Pure Country Pork. 

You’re right, however, that corn and soy 

are ubiquitous in livestock and farmed fish 

feed and also as derivative ingredients in 

many processed foods, from maltodextrin 

and modified food starch to protein isolate 

and vegetable protein. 

PthALAtes In suPPLements
I have been a PCC member for 20 

years. I have eaten organically for 40 years. 

While I do many things to help myself, I 

am troubled to find that I seem not to be 

able to escape serious exposure to danger-

ous toxins all around me. So far, I have 

been able to maintain good health. How-

ever, I wonder how toxins will influence 

my health as I age.

I have used dietary supplements for 

more than 30 years and have had great suc-

cess using them. However, I recently came 

across information that some supple-

ments may have an outer coating of 

phthalates. Phthalates, also known as 

plasticizers, have been linked to hormone 

disruption in humans.

Has PCC ever come across this problem? 

What can you do to assure your members 

that the dietary supplements sold in your 

stores are safe for human consumption?

See the June 11, 2012 blog for 

“Healthy Child Healthy World” about 

medications and phthalates as well as the 

“Natural News” article on common pills 

and phthalates dated January 10, 2012. 

— Kate Wre

PCC replies: Phthalates are a prohib-

ited ingredient at PCC and are not used 

in any vitamins we sell. They are used in 

some commercial vitamins to keep the logo 

on the pills looking good but they won’t be 

in our brands.

rAdIAtIOn In seAWeed
Is the seaweed used in some PCC deli 

dishes, such as the Sesame Quinoa with 

Edamame salad, being tested for radiation 

from the Fukushima disaster in Japan? 

— Name withheld

PCC replies: The delis use Emerald 

Cove arame in the Sesame Quinoa with 

Edamame salad, and Sea Tangle Noodle 

Company mixed sea vegetables in the 

Marinated Kale, Seaweed and Cucumber 

salad. These two popular salads make up 

the majority of seaweed used in the deli. 

We also use Eden Foods hijiki for our hijiki 

salad, and Eden Foods nori for the sushi at 

our Issaquah store. 

Eden has been testing its seaweed since 

the Fukushima meltdown in March 2011. 

None of Eden’s sea vegetable samples tested 

positive for radiation; they’re all “clean.” 

The Emerald Cove and Sea Tangle 

brands also have been testing for radiation. 

The School of Intuitive Insight 
“Know Yourself” 

Intuitive Readings  •  Spiritual Healings 
Clairvoyant Training 

Ginna  Lee  
Phone: 206-760-9519   •   email: ginna.e.lee@gmail.com   

 Integrative Bodywork
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Ales

PALe ALe — hoppy, medium-bodied, with a 

flavor that balances the hops and malted bar-

ley. Despite the name, pale ales typically are 

bronze or even reddish. 

Staff pick: Pike Brewing Co.’s Pike Place Pale 

Ale — a bright, medium-bodied beer with 

nutty malt character balanced with floral hops.

IndIA PALe ALe (IPA) — originally produced in 

England to export to British soldiers stationed in 

India, IPA had the level of alcohol (7-8 percent) 

and hops (act as a preservative) to withstand 

the voyage of up to six months. Today’s IPAs 

are slightly more bitter than regular pale ale. 

Staff picks: 

•	Schooner EXACT’s 3-Grid IPA — a blend 

of hops from Yakima to give it a big, juicy, 

tropical, citrus flavor balanced by light 

caramel and soft bready malts. 

•	Left Hand Brewing Co.’s 400 Pound Mon-

key (a PCC exclusive) — earthy and herbal 

hops, well-balanced by bready malt.

• Pike Brewing Co.’s Double IPA — big, full-

bodied and rich; bouquet of grapefruit and 

other citrus. Flavorful biscuity palate.

•	Bear Republic’s Hop Rod Rye — a floral 

hop aroma and subtle caramel notes with 

a slightly earthy and spicy rye character.

WheAt Beer, WeIzenBIer, WItBIer — 

brewed with raw wheat along with barley, 

usually medium-bodied with citrus notes 

and a yeasty aroma. 

Staff pick: Boulevard Brewing Co.’s “Zon” 

Weisse — refreshing with subtle flavors of 

coriander and orange peel. 

BeLGIAn-styLe ALes — usually medium-

bodied and very fruity and floral.

Staff pick: Sierra Nevada’s “Ovila” series 

— brewed according to centuries-old Euro-

pean monastic traditions.

BeLGIAn LAmBIc — unlike conventional 

ales, which are fermented by carefully culti-

vated strains of brewer’s yeasts, lambic beer is 

produced by spontaneous fermentation: it is 

exposed to the wild yeasts and bacteria said to 

be native to the Senne Valley in Belgium. This 

process gives the beer its distinctive flavor: dry 

and cidery, usually with a sour aftertaste. It is 

light-bodied with little hop flavor or bitterness. 

Staff pick: Lindeman’s fruit-infused lambics 

include black currant, peach, cherry and 

raspberry and pair well with fruit desserts. 

POrter — dark-brown ale with chocolatey 

malt flavor and often a refreshing hop bitterness. 

Staff pick: Deschutes Black Butte Porter — dark 

but not too heavy, and more malty than hoppy.

stOut — the darkest and heartiest of beers, 
with a chocolate-coffee flavor and fuller body 
than other ales. This is achieved by brewing 
with barley that has been dark-roasted to the 
point of charring (think espresso beans com-
pared to a medium-roast coffee). It is both 
darker and maltier than porter. 

Staff pick: North Coast Brewing Co.’s Old 

Rasputin — a rich Russian imperial stout 
with chocolate and coffee aromas, big, 
complex flavors and a warming finish.

lAGeRs

märzen — commonly called Oktoberfest, this 
is a lager style that originated in Bavaria. It’s 
usually medium-to full-bodied and is character-
ized by a malty flavor and a clean, dry finish.

Staff Pick: Bayern Brewing, Inc.’s Oktoberfest 

— malty but not too sweet, with a lovely, 
crisp hop note. Makes us wish it was Okto-
berfest year-round!

PILsner — a crisp, golden-colored, highly-
hopped lager; pilsners are a fairly dry style 
of beer with a strong malt flavor. Pilsner is 
the most popular lager in the world today. 

Staff picks: 

•	Full Sail Brewing Co.’s LTD Pilsner — 
spicy, floral hop aroma, malty medium 
body and a smooth finish.

•	Left Hand Brewing Co.’s Polestar Pilsner — 
light and crisp.

•	Bayern Brewing, Inc.’s Pilsener — smooth, 
hoppy flavor.

•	Lagunitas Pils — a Czech-style pilsner 
that’s fresh and golden, with flavors of 
toasted malt and honey.

HOW BEER IS MADE

1) Malt (sprouted and dried barley) or other 
grains are mixed with hot water to create 
“wort,” which is sort of like a tea. The malt 
is what gives the beer its body and flavor.

2) Hops act as a natural preservative and give the 
beer its aroma and bitterness. Hops are added 
to the wort. The mixture is boiled, then brewer’s 
yeast is added to initiate fermentation. 

3) Once fermentation is complete, the beer 
rests to develop its flavors, undergoes recar-
bonation and is bottled or canned. 

DON’T DRINK BEER ICE-COLD? 

Beer that’s served ice-cold may have its fla-
vors muted by the chill. Many beers, especially 
darker ones, are best at temperatures slightly 

warmer than the fridge. 

BEER WITH vEGETARIAN FOOD

Beer and meat are a natural pair but 
matching beer and vegetarian dishes isn’t so 
intuitive. Here are tips for pairing beer with 
five ingredients common in vegetarian dishes.

•	 Avocados	—	refreshingly	bitter	beers	such	
as IPAs.

•	 Onions	—	slightly	bitter,	hoppy	pale	ales.	

•	 Root	vegetables	—	they’re	sweet,	so	they	
go well with a beer that also has notes of 
caramel, such as porters. 

•	 Wild	mushrooms	—	the	umami	flavors	in	
mushrooms pair with aggressively hoppy, 
malty beer with a bitter kick.

•	 Tomatoes	—	amber	ales	with	rich	flavors	
and smooth finishes stand up to the acid-
ity in tomatoes.

Almost all beers are made using the 

same steps and ingredients and every beer 

is either an ale or a lager. There now are 

nearly 2,000 craft breweries in the United 

States reviving ancient recipes, perfecting 

the classics, and developing new styles 

completely. Our beer aisles at PCC are 

bubbling over with these craft brews, 

many from artisans right here in the Pacific 

Northwest. Here’s a primer with staff 

picks and other tips for even the most 

avid beer aficionados. 

The glorious world of craft beer
Beer glossary  

Terms you should know to  

be a beer geek

LAGers — made from yeasts 

adapted to cold temperatures. 

Most mass-market beers such 

as Budweiser are lagers: they’re 

light-colored and relatively low 

in alcohol. The result of the cold 

fermentation is a lighter, crisper, 

smoother beer. 

ALes — fermented at warmer 

temperatures and often contain 

higher amounts of hops and malt, 

and have a fuller body and more 

intense flavor than lagers. 

sessIOn Beer — Beer that has 

a mid-level alcoholic content, 

perhaps 5 to 6 percent. The term 

comes from the British concept of 

a beer that can be drunk over the 

course of a multi-hour session of 

drinking, without rendering the 

drinker drunk. Such beers also 

are referred to as “sessionable.”

Staff picks: Full Sail Brewing 

Co.’s “Session” series – Premium 

Lager, Black Lager and Red 

Fest (seasonal) — a session for 

every season!

extreme Beer — pushes the 

boundaries of brewing. Extreme 

beers may have alcohol contents 

that rival spirits, be aged in bour-

bon barrels, be made with a huge 

amount of hops, or use exotic 

ingredients.

Staff picks: 

•	Dogfish Head 90 Minute IPA — 

continuously hopped for a pun-

gent hop flavor.

•	Sierra Nevada’s Hoptimum 

Whole-Cone Imperial IPA — ag-

gressive hoppiness, with notes of 

grapefruit rind, rose, lilac, cedar 

and tropical fruit, culminating in 

a dry and lasting finish.

sOur Beer — Unlike traditional 

beer-brewing done in a sterile envi-

ronment to guard against the intru-

sion of wild yeast, sour beers are 

made by allowing wild yeast strains 

or bacteria into the brew. The result 

is an acidic, tart, sour taste. 

Some to try: Russian River 

Brewing Co.’s Supplication 

— a sour brown ale aged with 

sour cherries in used Pinot Noir 

barrels; New Belgium Lips of 

Faith’s Tart Lychee — a fruity 

but dry sour ale brewed with 

lychee fruit and cinnamon.
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S O I L  &  S E A :  r e p o r t s  f r o m  o u r  p r o d u c e r s

WAshInGtOn stAte APPLes generally are 

considered the world’s best, most consis-

tently. But local orchardists are facing com-

petition now from growers in China, South 

America and Europe. 

the BLAcKBerry Industry faces labor 

problems, mainly the shortage of labor and 

the cost. Oregon blackberry growers also 

face infestations of spotted wing drosophila 

(fruit flies) amidst dwindling research bud-

gets from the U.S. Department of Agriculture. 

tWO shIPments OF Fresh nOn-OrGAnIc 

BLueBerrIes FrOm cALIFOrnIA were held 

up by Japanese importers for testing too high 

in pesticide residues. The Japanese ministry 

agreed to count the two shipments from one 

grower as a single violation, to head off in-

creased testing of future imports. 

smALL AmOunts OF QuInOA are being 

grown across the Pacific Northwest. About a 

dozen Washington and Oregon farmers are 

trying to grow the grain native to Bolivia be-

cause there’s a lot of interest in using quinoa 

in cereals and pastas.

the numBer OF LOAns tO yOunG, BeGIn-

nInG And smALL FArmers by the Farm 

Credit system network of lenders has de-

clined. Loan activity was strong from 2001 

to 2008, then leveled off for a few years, 
then decreased in 2011. Analysts say the 
number of loans may be affected by farm-
ers’ abilities to make payments and by the 
trend toward fewer, larger farms, which 
reduces the number of loan applicants.

ALAsKA’s WILd sALmOn hArVest for 
the 2012 season was 71 million fish as of 
August, well below the projection of 132 
million fish. Catches of the popular sock-
eye species weren’t significantly lower 
than they were last year, but catches of 
pink salmon reportedly were. Over all, 
Alaska salmon catches were predicted to 
be 25 percent less than they were in 2011.

Harvest dips and spreads
Our produce aisles still are brimming 

with early-fall favorites — peppers, 

eggplant, corn and tomatoes galore. A 

great way to make the most of the harvest 

is by whipping these colorful vegetables 

into easy dips and spreads, perfect for 

scooping up with chips or crackers. The 

freshness of the vegetables plays against 

the saltiness of the chips — and the result 

is a crunchy snack that’s just about as 

perfect as it gets. Here are some to try, 

from a simple, classic tomato salsa to a 

few recipes with more unusual combina-

tions of flavors. Pop open a bottle of 

your favorite beer (see staff picks on the 

opposite page) and dig in!

rOAsted tOmAtO sALsA

Makes about 3 cups

4 medium-sized tomatoes

3 mild chiles (Anaheim or Poblano)*

1 hot chile (jalapeño or cayenne)*

1 teaspoon olive oil

¼ cup chopped cilantro

1 tablespoon red wine vinegar

½ teaspoon salt

Preheat oven to 400º F. Rinse the toma-

toes and chiles and dry them with a towel. 

Using your hands, rub them with olive oil. 

Roast them for 45 minutes to 1 hour, or until 

the skins soften and turn brown.

When they’re cool enough to handle, 

remove the stems from the chiles and the 

cores from the tops of the tomatoes. Mix 

them in a food processor or blender along 

with the cilantro, vinegar and salt.

*Note: I use both mild and hot chiles in 

this recipe. It doesn’t take many hot ones to 

make a spicy salsa, and the mild ones add 

flavor as well. If you like it really spicy, you 

can use more of the hot ones, and if you 

like it milder, you can leave out the hot 

ones altogether.

— Adapted from “Local Bounty: Seasonal  

 Vegan Recipes” by Devra Gartenstein,  

 PCC Cooks instructor

1⁄2 cuP serVInG: 40cal, 1g fat (0g sat), 0mg 

chol, 200mg sodium, 7g carb, 2g fiber, 2g 

protein

Beer PAIrInG: Hilliard’s Amber (Washington)    

rOAsted red PePPer, ALmOnd  

And GArLIc dIP

The Spanish sauce known as romesco  

usually is high-fat. This version contains  

less oil but retains lots of flavor.

Makes about 11⁄4  cups

1⁄2 cup whole almonds (about 3 ounces), 

toasted

1 cup roasted red peppers (see note)

2 teaspoons red wine vinegar

1 large garlic clove, peeled

2 tablespoons extra virgin olive oil

Very finely chop almonds in a food 

processor. Add roasted peppers, vinegar and 

garlic; process to a coarse purée. With the 

machine running, pour olive oil through the 

feed tube and process until purée thickens 

slightly. Season dip to taste with salt and 

pepper. Transfer to a small bowl. Dip can 

be made 1 day ahead. Cover and refrigerate. 

Bring to room temperature before serving.

Note: To roast peppers, put whole 

peppers on a baking sheet lined with 

foil and roast in a 450˚ F oven, or broil, 

turning the peppers as each side browns, 

until they have darkened, even black-

ened, and collapsed. (A hot grill works 

great, too.) Gather the corners of the foil 

and wrap up the peppers. Cool until you 

can handle them, about 15 minutes, then 

remove the blackened skin and seeds 

under running water. (You probably 

won’t get all the skin off, which is ok.)

— Adapted from Bon Appétit 

Per tABLesPOOn: 40cal, 3.5g fat (0g sat), 

0mg chol, 0mg sodium, 1g carb, 1g fiber, 1g 

protein

Beer PAIrInG: Pinkus Organic Hefeweizen 

(Germany)

PersIAn eGGPLAnt And yOGurt dIP 
Borani-e Bademjan

Serves 4 to 6 

2 large eggplants

1 large onion, sliced

2 tablespoons olive oil

5 cloves garlic, crushed

½ cup walnuts, ground

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon turmeric

½ teaspoon pepper

½ to 1 cup yogurt

½ cup chopped fresh mint

1 lime, juiced

1 teaspoon salt or to taste

¼ cup chopped chives

Flatbread such as lavash or pita

Bake the eggplants whole on a 

cookie sheet at 350º F for 1 hour. Care-

fully remove and allow to come to room 

temperature. Once cool, peel the eggplant 

and place in a colander to drain. 
In a skillet, sauté the sliced onion in 

the oil for 10 minutes over medium heat. 
Add garlic, walnuts and the spices and 
sauté for an additional 2 minutes. Remove 
from heat and add the yogurt, mint and 
lime juice and set aside.

In a food processor, roughly purée 
the eggplant with the onion mixture until 
most of the dip is puréed with some 
pieces of eggplants and onion still visible. 
Add salt, taste and add more as needed. 
Transfer to a serving bowl and garnish 
with chives. Serve with flatbread. 

— Recipe by Omid Roustaei,  
 PCC Cooks instructor 

eAch serVInG: 170 cal, 11g fat (1.5g sat), 

0mg chol, 410mg sodium,16g carb, 7g fiber, 

5g protein

Beer PAIrInG: Dupont Saison Farmhouse Ale 

(Belgium)

AVOcAdO cOrn sALsA

Makes about 3½ cups

1 avocado, cut in ¼-inch pieces

1 red pepper, cut in ¼-inch pieces

1 orange, cut in ¼-inch pieces

1 cup corn kernels, fresh or frozen

1 jalapeño, deseeded, deveined, minced

1½ tablespoons lime juice

½ cup chopped cilantro

1 teaspoon sea salt

¼ red onion, chopped (about ¼ cup) 

In a medium-sized bowl, mix all 
ingredients together and serve. You can 
make this salsa up to 1 hour ahead of 
serving.

— Recipe by Jenny Hurst,  
 PCC Cooks instructor 

1⁄2 cuP: 80 cal,4.5g fat (.5g sat), 0mg chol, 340mg 

sodium, 10g carb, 3g fiber, 2g protein

Beer PAIrInG: Caldera IPA (Oregon)
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by Daniel Jack Chasan

Limited water supplies and who 

controls them have defined the history 

of the American West for centuries. 

conflicts over water are certain to 

increase with global warming and a 

growing population. 

When Blaine Harden, who grew up 

in Moses Lake, took a leave from 

the Washington Post and returned to write 

“A River Lost,” he was struck by the irony 

of the world where he had grown up: Ev-

eryone hated the federal government, but 

everyone lived on government subsidies 

or government jobs. 

Today, with the rivers spoken for in 

many ways, every economic user of the 

Columbia or Yakima River is subsidized. 

The question becomes who gets the subsi-

dies and who doesn’t.

history
Since the early 20th century, the 

federal government has paid most of the 

bills for moving water to the dry land east 

of the Cascades. The mammoth Columbia 

Basin Project, which carried water to the 

Moses Lake area, was launched under the 

New Deal. It takes water from Lake Roos-

evelt, created by Grand Coulee Dam, and 

uses power generated at the dam to pump 

it uphill to a network of canals. 

The original idea was to irrigate 1.1 

million acres. But some farmers didn’t 

want federal water. So the feds decided to 

build the project in two stages. Phase One 

was completed in the late 1960s. By the 

mid-’70s, the way seemed paved for the 

start of Phase Two.

But a lot of farmers didn’t want the 

water at the going price. “We’re asking 

for nothing,” one dryland wheat farmer 

complained. “It’s hard to get nothing.” 

The numbers didn’t work out anyway. 

Washington State University economists 

made it clear the project would be a 

loser. The General Accounting Office 

confirmed their findings. 

And yet … here we are again. Six 

years ago, the Washington legislature 

passed a law that set up a fund to 

study and plan new water projects. It 

placed special emphasis on rescuing 

farmers who, for half a century, had 

been pumping “fossil” water from the 

plummeting Odessa aquifer, which lies 

beneath Phase Two land.

An Environmental Impact Statement 

on building enough of Phase Two to ir-

rigate the Odessa area shows it still would 

lose money. But some work already has 

been financed by the federal economic 

stimulus, and huge pipes that would take 

water under Interstate 90 east of Moses 

Lake already are in the ground. 

There’s plenty of déjà vu in the 

Yakima Valley, too. There, the federal 

government acquired and enlarged pri-

vately built canals at the turn of the 20th 

century. In the 1970s, environmentalists 

helped beat back a proposal to increase 

water storage in the Yakima system by 

raising the Bumping Lake Dam and 

flooding acres of old-growth trees. A 

few years ago, the Bumping Lake Dam 

project resurfaced, in somewhat different 

form. There are new rationales. But some 

people who fought the 1970s proposal 

see the same old impulses at work and 

don’t see why society should consider 

new storage until people start using the 

existing water more efficiently.

sustainable water use? 
Some Washington farmers already 

use water more efficiently. Mark LaPierre, 

whose Zillah orchard produces fat blue-

berries, sweet Rainier and Bing cherries 

and nectarines for PCC, says, “When we 

first started farming, the farm did not have 

a sprinkler on it. It was all open-ditch ir-

rigation. That didn’t last very long.” 

LaPierre started with impact sprinklers, 

then went to micro-sprinklers, and finally 

to drip irrigation. Having more control 

over the water enabled him to grow better 

fruit. He soon found he “could keep the 

soil moisture levels longer in the optimum 

range,” rather than just periodically flood-

ing the soil and letting it dry.

Chinook Winery’s Kay Simon and Clay 

Mackey produce wines from grapes grown 

on their small acreage near Prosser and 

other grapes grown nearby. They started 

by buying an old cherry orchard. There 

was a pipe at the top of the orchard, 

Mackey recalls. “You’d open a valve and 

run the water down the ditch” between 

the rows of trees. Now, they have a drip 

irrigation system, too. “During the hottest 

part of the summer, once a week we 

might put six to eight gallons on a plant.” 

Large areas of eastern Washington 

support ranching or dryland wheat 

farming, which means the land is not 

irrigated; the farmer relies on rainfall. 

For anything else, farmers need more 

water than nature provides. Is this 

“sustainable”?

WSU agricultural economist Philip 

Wandschneider says, “I guess there are 

50,000 definitions of sustainability.” But by 

any rigorous definition, the answer is “no.”

“We have seen orchards where they 

have cut water off,” LaPierre says, “and 

they don’t make the year.” After all, 

“we’re a desert country.” 

Chinook’s Mackey says some growers 

in traditional wine areas look down on 

growers who irrigate. In eastern Washing-

ton, however, wine grapes need roughly 

twice as much water as nature provides. 

If foreign growers scorn irrigation, 

one should “just show them a picture of 

sagebrush,” Mackey says: “‘This is what it 

would look like if you didn’t.’”

Should we be growing crops on arid 

land? That has been asked and answered 

— in the Columbia Basin, in California’s 

Central Valley, and in Arizona by the 

Hohokam a thousand years ago.

Pressures on water are going to 

increase. The types of farming we pursue 

in the years ahead will determine how 

acutely we feel the effects of the dimin-

ishing supply. 

Daniel Jack Chasan is a journalist, 

author and lawyer whose work often ap-

pears in Crosscut.

Is irrigation sustainable for Washington farmers? 

mark LaPierre from LaPierre Farms in the blueberry fields.
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board of trustees | report

Pcc member 
relations update

by John Sheller, chair,  

Member Relations Committee 

new fall meeting format  
to celebrate co-ops 

The board’s Member Relations Committee 

focuses on ways the board can stay connect-

ed to our members. On behalf of the whole 

board, the committee plans the member 

meetings and other board outreach events. 

Last fall, the committee recommended, and 

the board approved, a move away from large 

fall meetings in a static location. Instead, the 

PCC board and staff will be hosting intimate, 

casual meetings in our store classrooms and 

other venues near our stores. 

These smaller events will offer more 

frequent opportunities on the east and west 

sides to learn and participate in meaningful 

dialogue about topics of interest to our 

members and board. 

This change in format will not impact 

the April Annual Member Meeting, currently 

being planned for the popular St. Demetrios 

location in Seattle. Annual meetings will con-

tinue to be large, well-attended celebrations 

of food and co-ops, as well as PCC’s annual 

business meeting and board election kickoff.

In celebration of the 2012 International 

Year of Cooperatives (IYC) and National Co-

op Month, in October, the first of our newly 

designed gatherings will be a celebration 

of co-ops. In keeping with the IYC theme, 

“Cooperatives Build a Better World,” Director 

of Sustainability Diana Chapman will talk 

about PCC’s history and its impact on our 

region. The event will be in the Redmond 

store classroom Wednesday, October 17, at 6 

p.m. Seating is very limited, so only the first 

20 members to call will be able to attend. Call 

the business office at 206-547-1222 to reserve 

a spot. We’ll host similar events approxi-

mately once each quarter, so stay tuned.

PCC began its IYC celebration last 

October with Co-opalooza — a local expo 

featuring a variety of co-ops in our area. 

Additionally, board members attended the 

national Consumer Cooperative Manage-

ment Association (CCMA) conference in 

2012 and conducted a study session on 

co-ops at their February 2012 board retreat. 

PCC also will present at one of the ses-

sions at the 2012 annual meeting of the 

National Cooperative Business Association 

at the Seattle Red Lion, October 2-4. PCC 

management will conduct a tour of one of 

our locations for visiting co-op folks from 

around the United States. 

Board meeting report
The July 31 board meeting occurred 

after press time. Trustees were scheduled 

to approve committee rosters for the four 

standing committees for 2012-2013 and 

hear the annual update from PCC Farm-

land Trust’s executive director. 

The next board meeting is sched-

uled for September 25 at 5 p.m., with 

member comments at 7 p.m.

Pcc board members John 
sheller (l) and stephen tan 
(r) met henri Parren (center) 
at 2011’s co-opalooza. Par-
ren is general manager of the 
tacoma Food co-op. Pcc’s 
board has especially enjoyed 
connecting with other co-ops 
during this International year 
of the co-op.  
According to un secretary 
General Ban Ki-moon, the 
un designated 2012 as the 
International year of the 
co-op as a “reminder to the 
international community that 
it is possible to pursue both 
economic viability and social 
responsibility.”

www.jfsseattle.org

Shaarei Tikvah: Gates of Hope

A Celebration of 
Rosh Hashanah 
for People  
of All Abilities
An inclusive and accessible 
service, open to all ages and 
including ASL interpretation.  
All are welcome to join us.  

Monday, September 17  
4:00 - 6:00 p.m.
Temple De Hirsch Sinai 
1441 – 16th Avenue, Seattle

FREE. Advance registration 
encouraged. 

Contact Marjorie Schnyder, 
(206) 861-3146 or  
familylife@jfsseattle.org

Y

FOCUSING ON ONE PERSON AT A TIME…

BRET SHUPACK, DDS

MERCURY FREE DENTISTRY 

1331 Harbor A
WWW.ALKIDENTAL.COM    206-933-9300

BRET SHUPACK, DDS

Better Health and Comfort Through 
Compassionate Dental Care.

PCC members receive a 5% discount.

Our philosophy blends the best of  advanced technology and cosmetic 

techniques with a whole-person approach to health. It starts at the new 

patient interview, where we listen to your thoughts and concerns.  

Only when we know what’s important to you can we make the optimal  

recommendation — and that’s our goal. 

Our process is thoughtful, thorough, and designed to 

put you at ease as well as exceed your expectations.

(206) 963-9679 

2013 member survey plan adopted

At its May meeting the board voted to 

contract with Gilmore Research Group to 

conduct a member survey in support of 

the board’s policy on member relations, 

which states in part: 

“The Board shall commission research 

of the members not less than every three 

years. Such research shall be designed to 

fairly and adequately represent the entire 

membership.” Gilmore has conducted 

previous member surveys for PCC and has 

a national reputation for excellence. In 

conjunction with the 2013 member survey, 

the board’s Member Relations Committee 

will be assessing current communications, 

feedback and educational opportunities for 

members in support of PCC’s Ends policies 

(see pccnaturalmarkets.com/member/

gov/). Please take a few moments to give 

us your feedback if you are called by one 

of the researchers from Gilmore.

 

Certi�ed
Arborist
PN-7159A 

  

  

An Earth Conscious Landscape
Design and Tree Care Company

early childhood through eighth grade

425.401.9874    
556 – 124th Ave NE, Bellevue, WA 98005 
threecedarswaldorf.org

OPEN 
HOUSES
November 14 

 January 9 
6:30 pm 

Pcc memBers:
We’re looking for applicants for 
Pcc board service — individuals 

who work well in collaborative 

settings. Previous board experi-

ence is helpful. Board members 

serve a three-year term and re-

ceive an annual stipend. Applica-

tion deadline for 2013 election is 

October 15, 2012. For more info: 

nominatingcommittee@pccsea.com.
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AttentIOn 
AdVertIsers: 

Naturopaths, massage practitioners, 
chiropractors, acupuncturists, day 
care providers and construction con-
tractors must submit a current copy 
of their Washington state license 
number with ad. Mental health care 
practitioners, counselors and hypno-
therapists must submit a current copy 
of their Washington state registration 
or certification number with ad.  
Registration, certification and/or 
license numbers need not appear in 
ad (except for construction contrac-
tors and massage practitioners) but 
must be on file at PCC.

Classified Ads are accepted for goods and services only; no personals or singles ads. 
Cost is $6 for each set of 39 characters, including spaces and punctuation. Cost for 
less than 39 characters is the same as a full set. Attach a typewritten or neatly printed 
copy of your ad. DeADlIne for the next issue is the 10th of this month at 5 p.m.
PAyment must AccomPAny AD coPy!

Name Phone (              )               —

Address  

Classification Total enclosed  

Number of issues to run ad

Bring your ad in person or mail to: PCC Classified Ads • 4201 Roosevelt Way N.E., 
Seattle, WA 98105. Questions? Call 206-547-1222.

c l A s s I F I e D  A D  o r D e r  F o r m

ever thought of working for Pcc? 

Positions open regularly at all nine of 

our locations. If you would like more 

information about jobs at PCC, visit 

our website at pccnaturalmarkets.com  

or call our office at 206-547-1222.

member marketplace  |   classifieds

GenerAL serVIces

light Hauling. Dump/Move/Deliver  
206-362-3895. 

roy’s Hauling. No job too odd. Dump runs, 
clean-up. 206-723-2301. 

custom stained glass, mosaics & tilework. 
206-853-9221 www.liztatchell.com.

Hauling – Will haul anything: dump  
appliances, construction debris. Licensed  
and insured. Phone estimates. Eastside only. 
Ray Foley 425-844-2509. 

the bicycle Doctor Mobile Repair Service 
on site repairs since 1990 at home or work 
www.bikedoc.com 206-789-7336.

end the April 15th blues. Income tax prepa-
ration for individuals and small businesses. 
Financial services available. Jim Peckenpaugh, 
EA, CFP, 206-789-8697.

simplify tax time — Quickbooks setup, 
cleanup, bookkeeping, B&O. Nancy Katz, 
Certified QB ProAdvisor 206-364-6340.

your Wish is your command Ancient 
Money Making Secrets never before revealed 
until now. Get a glimpse. Limited Time  
Offer. Call for your free CD. 425-298-0420.

hOme serVIces

Fun Garden creations/Design, organic, 
containers, pruning. Nancy 206-527-2560.

the best Painters In the World – “A 
meticulous prep results in a beautiful finish.” 
Providing you with expert color advice and 
eco-friendly paints. Specializing in interiors & 
exteriors. Great references call Frank Diamond 
@ 206-547-8284 bestpaintersintheworld.com 
BETSPW33NS.

American Home Painting – Serving 
all your interior and exterior painting 
needs. Please call Damon Thompson @ 
206-522-7919. Eco-friendly paints. www. 
AmericanHomePainting.com. Contr. lic # 
AMERIHPO45N9. 

m e l  t h e  Pa i n te r  2 0 6 - 819 - 3 5 8 6  
melvinparejo@yahoo.com – 25 yrs exp. 
Ef ficient, clean, all work guaranteed.  
Free estimates, refs. – PAREJM*980QE.

Handyman Light carpentry, repair, remodel, 
fences, decks & more. very open to “greener” 
approaches. Seasonal pruning as well.  
Mark 206-937-1964 lic# CLLIM*931JO.

reliable housecleaning: 30 yrs experience. 
Refs. view Ridge/Wedgwood area preferred. 
Please call Sarah 206-525-1673. 

Do you want a c.o.o.l. landscaper? 
Coalition of Organic Landscape Professionals 
www.organiclandscapers.org. 

Housecleaning – efficient and reliable  
house cleaner with excellent Mt. Baker  
references. Arrange weekly or biweekly move 
in or move out, or special occasion cleaning 
206-243-9680. 

Hate to weed? We specialize in garden  
bed maintenance. Garden of Weedin’.  
206-362-8947. Five star EnviroStar. 

compost tea spraying – Promotes healthy, 
vibrant, disease-resistant plants and lawns. 
Organic spraying service. Chinook Compost 
Tea 425-246-9430. www.chinookcomposttea.
com. Five star EnivroStar. 

clean/Kittysit. 16 years exp. Suzanne, 
425-485-0165. Parts of Redmond/Kirklnd, 
Everett, Shoreline, U village, areas between. 
Unsure? Please ask.

organic gardening, design, stonework, 
maint, pruning. Nurtured Earth Gardens, Dan 
206-234-9347. NURTUEG960D4. 

manicures/Pedicures in home (aged 
adults) 206-753-9027.

Quality natural cleaning. Great Rates! 
Flexible schedule. 206-753-9027.

trustworthy home repairs. Elect., 
plbg, carp., screens, “fix-its” covering QA,  
Magnolia, Ballard, Grnlk., Ron 206-853-2051 
REASORR898D2. 

eastside Handyman  — Repair, re-
place, remodel. Refs. Rob 206-817-0485  
FISERAS988DG.

landscaping — Professional job that 
gives your garden a new look. I specialize 
in Environmentally Friendly weed control, 
pruning shrubs & trees & garden design, call  
425-314-1149, Stew/Landscaping.

Fresh breeze Window and Gutter cleaning. 
Refs. Free estimates. 206-760-9542.

the cleaning lady – There’s nothing like 
a clean house that smells good. I use enviro- 
friendly cleaning supplies. I enjoy cleaning 
and consider it meditative. I have 25 yrs. 
exp. & am hardworking, reliable & honest, 
can also do ironing & laundry. I have excel-
lent references of long-time clients. Weekly, 
bi-weekly or once in a blue moon, call me -  
the cleaning lady: 206-478-5736. 

Abella Window & Gutter cleaning, 
Inc. Free estimates, Lic/Ins, 206-234-7973.  
AbellaWindowCleaning.com.

Housecleaning has been my right liveli-
hood for 18 yrs. My long-time clients like me 
and appreciate my work. Reliable, efficient. 
Nancy, 206-632-6614 Ballard/Wallingford/
Greenlake area.

silly sisters Joyful Home & yard. House-
cleaning – 1x or regular, green products. 
Yard & walkway clean-up, weeding, pruning. 
206-367-0375.

Green susan’s cleaning 781-8876 lic./
bond./ins., pet friendly, senior rates. 

exceptional backhoe service – Free 
estimates – Lavalley Backhoe LLC – serving 
King County and surrounding areas for 
over 30 years – no job too small. visit www. 
lavalleybackhoe.com for more info. Ted 
Lavalley 425-765-1507/425-226-0513 Lic# 
LAvALBL991QR.

exp. Gardener, reasonable rate 206-890-0516. 

Is your house making you sick? Call  
Healthy Home Solutions to identify those  
hidden toxins 206-251-6214.

cLAsses/WOrKshOPs

Free reflexology Intro class 1st Sun each 
month 6-7 pm Call 425-443-5630 to reg.  
www.Europeanreflexology.com CE accredited. 

learn to add Asian tastes to your home 
cooking at Prune Kitchen. Call 206-720-6146 
or email to fumikob@gmail.com.

Women’s sexual Abuse recovery Group 
– Group provides a wonderful opportu-
nity to deepen healing & growth. Begins:  
10/23 5:15-6:45pm. $45 per week. No 
cost initial consult. Ellen Rugg, MA, LICSW  
206-547-7844 Wallingford. 25 yrs experience 
www.womenstherapygroupsseattle.com/.

older Women Dancing Join 55-95 yr. old 
women dancing their dance with movement 
from Asia, Hawai’i and improvisation. Phinney 
Ridge location, call for details for fall class, 
Bonnie Brew 206-783-6893.

touch Positively @ www.CuddleSeattle.
com.

yoga for men mensyogatribe.com for info.

Free meditation classes Simple, practical 
exercises with no religion or dogma www.
thewayofseeing.com.

heALth serVIces

Dental benefits for everyone. All indi-
viduals, couples, families, just dependents 
and any size of group or business. For a free 
brochure call Stan at 206-244-4040, www.
SmartSmileDentalPlan.com. 

non-pharmaceutical Interventions 
for depression, anxiety, addictions and pre-
diabetes/diabetes complicated by depression. 
Dr. Kristen Allott, ND, L.Ac. 206-579-2757. 
DynamicPaths.com.

Far Infrared sauna in Fremont. $45 
for one-hour sauna/shower. Towels, 
robe, footwear provided. crowswing.com  
206-633-4718.

eating Disorders specialist: food/weight 
preoccupations, body image concerns & 
general psychotherapy. Initial consultation-
no fee. Please call Susan P. Picard, L.C.S.W. 
206-517-3643. Info re: Eating Disorders Sup. 
Grp: ednw.wetpaint.com.

better Dog Health naturally; it works! 
www.doglivershunt.com free consultation.

FOr sALe

lake chelan 240 acres, 2 legal accesses, 
10 miles from downtown, forested, hilly sur-
rounded on 3 sides by 3000 acres of forest 
service land, 1998. Fleetwood 3 br solar with 
generator, good well, large garage, build 
private compound or eco resort $960,000 
call 206-818-6008.

near sun Valley, Idaho. Six to ten acre 
lots. Ready to build. Ideal for solar develop-
ment. Skiing, snowmobiling, hiking, golf, 
geo-thermal waters, recreational reser-
voirs, bird watching, fishing and hunting.  
39,500 to 57,000. Terms. Call 208-358-1295 
or 206-669-5466.

Healthy Green remodel west of MKT 
Kirkland suitable for chemical sensitive 
$969,000 call Brenda Nunes, Keller Williams 
425-785-6286 Brenda@Brendanunes.com.

FOr rent

Italian Villa rental between Rome and 
Florence 206-525-8766, www.leterrae.com.

Whidbey Is. rental at Feather Stone Farm-
stay, info at www.whidbeyfarmcottage.com.

orcas Island waterfront suites, private 
beach, with row boat, hot tub, organic gar-
den, children and pets welcome, PCC special. 
pebblecovefarm.com 360-376-6161.

office space to share: Spacious treatment 
room to share: Includes waiting room and 
small utility room, handicapped accessible, 
perfect for Body-worker, Physical Therapist 
or Acupuncturist. Available Sat., Sun. or Mon. 
Inquire at 206-523-7086.

samish bay cheese Farmhouse vacation 
Rental $150/night. Contact for info: suz@
samishbaycheese.com or 360-708-8998.

WAnt

Work for Pcc natural markets. Positions 
open regularly at all nine of our locations. If 
you would like more information about jobs 
at PCC, visit pccnaturalmarkets.com or call 
206-547-1222.

organic Income opportunity — We are a 
group of eco-preneurs who believe in organic 
foods and whole food supplements. Market-
ing these products from the convenience of 
our homes has created an ideal lifestyle, right 
livelihood and financial freedom. Join us and 
become an eco-preneur. Call 206-522-2422 
and ask for a free packet of information. 

Hornets/yellowjackets/“bees” wanted all 
summer and early fall. Free non-toxic removal 
of most from visible, not sprayed paperball 
type nests in trees, bushes, under eves, etc., 
about football size or larger. 425-485-0103 
venomCollect4Free@comcast.net.

General manager sought by the People’s 
Food Co-op of Ann Arbor, Michigan. 4500 
sq.ft. retail, 75 staff and 6.5 million in sales, 
with solid bottom line and steady growth. 
Looking for someone with strong skills in 
retail, natural foods (preferred), finance, 
communication and organizational growth. 
Send cover letter, resume and salary require-
ment to gm@peoplesfood.coop. For more 
information, visit us at http://peoplesfood.
coop or call 734-769-0095 and speak to our 
Interim General Manager, Kevin Sharp.We are 
an equal opportunity employer.

Part-time opportunity doing demos  
in natural products stores. Must be  
self-motivated, enthusiastic & reliable with 
availability on weekends and some weekdays. 
Must have car. Excellent pay & perks call: 
206-762-6686. 

Are you overweight and interested in the 
health effects of vitamin D? If so, you may  
want to participate in a study that we are  
doing at Fred Hutchinson Cancer Research 
Center (FHCRC).We are looking for healthy, 
overweight men and women who are: 18-65 
years old; Able to provide a blood sample to  
determine initial vitamin D status; Willing 
to take a daily vitamin D supplement for  
6 months; Able to pick up vitamin D  
supplements once a month for six months 
during weekday business hours at the FHCRC 
Prevention Center; Willing to have blood  
drawn and undergo abdominal fat tis-
sue needle biopsies on three occasions;  
Available to be admitted to the FHCRC  
Prevention Center for about five hours on three 
occasions over six months. You will not be  
eligible if you have a chronic disease or  
condition requiring the regular intake of  
medication, were pregnant in the last six  
months, or are currently pregnant or breast-
feeding. Eligible volunteers will: Receive  
vitamin D testing and vitamin D supplements  
from us at no cost; Be reimbursed for complet-
ing the study; Learn about how their health is  
affected by their vitamin D status. For more 
information call: 206-667-6020, Fred Hutchin-
son Cancer Research Center Public Health  
Sciences Division.

Want to buy small dwelling:  old rv, van, 
shed, etc., — $500, and rent parking for same, 
—  $50/mo. rooty_h@yahoo.com.



11PCC SOUND CONSUMER    s e P t e m b e r  2 012 

news bites

Bringing  
Baby Home
Keep your couple relationship 
strong and be a great  
parenting team!

Sunday mornings: 
October 7, 14 & 21 
9:30 a.m. – 2:00 p.m.
At JFS, Seattle

Great for expecting couples or 
those with a baby or toddler

Couples of all backgrounds are 
welcome to attend. 

Advance registration required.

Contact Marjorie Schnyder, 
(206) 861-3146 or  
familylife@jfsseattle.org

 

www.jfsseattle.org

“ I’m learning 
how to use 
healthy food to 
my advantage 
and how to 
share that 
knowledge.”
Terasak Roeksbutr, 
Class of 2013

Learn more: 
natural.bastyr.edu 

425-602-3330

Create a 
Healthier World
Degrees Include: 

NURTURE 
YOUR

CALLING

Farmers oppose GmO apples

The Washington Apple Commission and 

the U.S. Apple Association are opposing 

genetically engineered (GE) apples. They 

say the so-called “botox apple” that doesn’t 

turn brown when sliced would undermine 

the image of apples as a healthy and natu-

ral food and that it’s not in the best interest 

of the apple industry. Washington’s com-

missioner says the cost of replanting new 

trees doesn’t make economic sense, export 

markets will reject it, and the technology 

hides damage and the real age of apples to 

consumers. One Washington grower report-

edly has planted the GE apple on eight 

acres. (Puget Sound Business Journal) 

dhA milk controversy

A prominent nutritionist is demanding 

Dean Foods remove an implied endorsement 

for added DHA in Horizon organic milk. She 

says a citation of her research on Horizon 

cartons is wrong because her work does not 

support claims the additive supports brain 

health. There are at least five consumer class-

action lawsuits against the DHA additive, a 

synthetic version of omega-3s found naturally 

in fish. The Federal Trade Commission also is 

contesting DHA claims in food packaging and 

advertising. (Bloomberg.com) 

cannabis farming

Analysis by Washington state’s Office of 

Financial Management (OFM) says legalizing 

marijuana — the aim of a current initiative 

— would generate plenty of needed new 

revenue and reduce court, police and incar-

ceration expenditures. The OFM figures that a 

15 percent tax per gram on gross sales of $581 

million would generate nearly $76 million in 

new tax revenues. A proposed model esti-

mates reduced expenditures in charging and 

trying fewer misdemeanor and felony crimes 

would save more than $13.5 million annually. 

(Office of Fiscal Management/Just Say Now)

meatless mondays upset ranchers

The U.S. Department of Agriculture 

(USDA) has pulled from its website a 

reference encouraging participation in 

the “Meatless Mondays” movement. The 

post was part of an internal memo about 

the agency’s “greening” efforts and noted 

one way for employees to reduce their 

environmental impact was to not eat meat 

when dining in the agency cafeteria on 

Mondays. Uproar from angry ranchers 

prompted the Secretary of Agriculture to 

apologize, saying USDA does not endorse 

Meatless Mondays. (Associated Press)

more seafood fraud

Another study confirms many 

consumers are not getting the seafood 

they’re paying for. The advocacy group 

Oceana reports nearly a third of the sea-

food sold in South Florida is mislabeled, 

with King mackerel sold as grouper, and 

escolar (which contains toxins and may 

sicken consumers) sold as tuna. Other 

studies have found similar seafood label-

ing fraud across the country, with nine of 

10 sushi restaurants in Los Angeles mis-

representing species. (Huffington Post) 

Flouride

Research from Harvard University 

is supporting previous studies showing 

damage to childrens’ neurodevelop-

ment and IQ from fluoridated water. A 

review of studies on fluoride in drink-

ing water showed that as fluoride levels 

in drinking water increased, children’s 

IQs were “significantly” lower. The re-

searchers note that fluoride crosses the 

placenta and that exposure to the de-

veloping brain may lead to permanent 

brain damage. (National Institute of 

Health Sciences/Environmental Health 

Perspectives)

cell phones cause Adhd? 

Researchers from Yale’s School of 

Medicine say that limiting cell phone 

exposure among pregnant women is 

warranted. Dr. Hugh Taylor determined 

that behavioral problems in mice resem-

bling Attention Deficit and Hyperactivity 

Disorder were caused by cell phone 

exposure before birth. The Yale study 

supports findings from other studies 

in 2008 and 2010 that children from 

mothers who used cell phones when 

pregnant were more likely to have 

behavioral disorders, such as hyperactiv-

ity and emotional problems. (Scientific 

Reports/Yale.edu)

craving carbs

People who are ravenous after 

missing meals may want to keep 

high-calorie foods out of sight when 

they finally do eat. Researchers studied 

student lunches at Cornell University 

and found those who ate after fasting 

overnight were more likely to begin 

their meals with starches, such as bread 

and French fries. Students who started 

with starches ate about 20 percent more 

calories overall. (The New York Times) 

Israeli wins Food Prize

An Israeli scientist has won the 

World Food Prize. Daniel Hillel is 

credited with developing drip irrigation 

methods that conserve water while en-

abling food to be grown in some of the 

world’s driest climates. Hillel worked 

with Palestinian communities and his 

systems revolutionized agriculture 

in more than 30 countries, including 

Jordan, Egypt and the United Arab Emir-

ates. (Associated Press)

Buy local timber

The loss of Pacific Northwest 

sawmills devoted to hardwoods, such 

as oak and maple, has meant these 

trees usually end up on the firewood 

market. But now, the demand for lo-

cally produced construction materials 

is growing rapidly and buying locally 

produced hardwoods is at the forefront 

of “green building.” White oak is being 

bought before it’s dried to ease bending 

for boat builders, and locally produced 

floorboards are a major draw for cus-

tomers who don’t want wood from the 

East Coast or China. (Capital Press)

Clinton Inc.  



by Trudy Bialic

T his year, genetically engineered 

sweet corn-on-the-cob hits the 

U.S. market for the first time. You 

will not find it at PCC.

Monsanto is hoping farmers will 

grow its sweet corn with genetically 

modified organisms (GMOs) on 250,000 

acres next year, which is roughly 40 

percent of the U.S. sweet corn market. 

This year, for the first time ever, 

Monsanto’s sweet corn makes its debut 

anonymously in grocery stores, produce 

stands and farmers markets. 

Like other GMO products, it won’t be 

labeled, so you won’t know whether it is 

or isn’t, unless the retailer provides some 

credible assurance. At PCC, we can say 

with confidence and assurance you will 

not find GMO sweet corn in our stores. 

PCC always advocates choosing or-

ganic, which prohibits genetic engineering 

and ensures sustainable growing practices. 

But we also are delighted to say our 

non-organic sweet corn from Simone and 

Massoni in northern California also assur-

edly is not GMO. We talked with the sup-

plier of the seed planted by Simone and 

Massoni and got answers that stand up to 

even the most rigorous standards.

Illinois Foundation Seeds faxed us 

paperwork stating its sweet corn seed was 

developed from traditional plant-breeding 

techniques, without GMOs. Even better, 

the seed supplier explained to us in a 

conversation that it uses an extremely 

sensitive test method to detect GMO DNA. 

This so-called PCR (polymerase chain 

reaction) test identifies individual GMO 

traits engineered into a seed. PCR testing 

is more sensitive and more costly than the 

quicker “strip test,” which indicates only 

whether GMO proteins are present but 

does not identify the actual traits (herbi-

cide, insecticide, etc.). The three traits en-

gineered into Monsanto’s new GMO sweet 

corn are two insecticides for corn-borer 

and rootworm, and the ability to absorb 

glyphosate without apparent damage. 

Illinois Foundation Seeds also told us 

it tests each load of seed as it comes in. 

Wow. We feel the Simone and Massoni 

growers deserve recognition. 

Other genetically engineered (GE) 

corn varieties have been on the market 

since 1996. They’re used typically for non-

organic animal feed or as derivative ingre-

dients in non-organic processed foods. 

Food & Water Watch 

Food & Water Watch and other allies 

forged a campaign to pressure national 

grocery chains to say “no” to GMO sweet 

corn. Wal-Mart was the key target since 

it’s the largest U.S. grocer. The response 

was overwhelming. 

In three months, nearly 500,000 

people signed petitions asking Wal-Mart 

to refuse to stock Monsanto’s GMO 

sweet corn. More than 150 events have 

taken place at Wal-Mart stores across 

the country and more than 8,500 people 

have called Wal-Mart executives, store 

and regional managers, and Wal-Mart’s 

customer service line. 

Wal-Mart’s response? An evasive state-

ment that it doesn’t “specifically source” 

GMO foods and “follows all federal and 

state regulations.”

Most other retailers also are likely to 

be unresponsive to consumers’ concerns 

about the risks of GE foods until laws 

force them to label and be accountable. 

Food & Water Watch has endorsed 

the Washington state GMO labeling initia-

tive. Now getting that approved would 

be sweet!

Trudy Bialic is PCC’s public affairs director. 

GMO sweet corn-on-the-cob: not at PCC
cOrn derIVAtIVes IncLude:

•	corn	flour	and	cornmeal

•	corn	syrup

•	 fructose	and	fructose	syrup	

(unless specified non-corn)

•	sorbitol

•	malt,	malt	syrup,	malt	extract

•	dextrin,	maltodextrin

•	mono-	and	diglycerides

•	baking	powder	(corn	starch	

is the usual filler, choose the 

corn-free “Featherweight” 

brand at PCC)

•	starch,	food	starch,	modified	

food starch

•	confectioner’s	sugar	(PCC	sells	

organic)

•	monosodium	glutamate

•	vitamins	that	do	not	state	 

“corn-free”

•	xanthan	gum

WAshInGtOn’s GmO  
LABeLInG InItIAtIVe 

Have you signed the petition 

to get I-522 on the state ballot 

in 2013? We need to collect 

241,000 valid signatures by 

January 4. 

The initiative would require 

genetically engineered foods 

to be identified. Sign the peti-

tion at your local PCC and visit 

labelitwa.org to volunteer even 

a few hours to help gather 

signatures. 

Y

FOCUSING ON ONE PERSON AT A TIME…

BRET SHUPACK, DDS

MERCURY FREE DENTISTRY 

1331 Harbor A
WWW.ALKIDENTAL.COM    206-933-9300

BRET SHUPACK, DDS

Better Health and Comfort Through 
Compassionate Dental Care.

PCC members receive a 5% discount.

Our philosophy blends the best of  advanced technology and cosmetic 

techniques with a whole-person approach to health. It starts at the new 

patient interview, where we listen to your thoughts and concerns.  

Only when we know what’s important to you can we make the optimal  

recommendation — and that’s our goal. 

Our process is thoughtful, thorough, and designed to 

put you at ease as well as exceed your expectations.

Artist’s Way Plus Groups:  
Sept 18/19 — Dec 11/12

Women: Go deep and Find  
Your Creative Center!

Weekly classes feature individual attention, group discussion,  
art play, laughter, home cooked dinner and more! Led by  

local artist in her Ballard glass studio.

Sept 18-Dec 11 or Sept 19-Dec 12, 6-9 pm, $780 includes  
all materials and organic meals. Pre-pay discount and  

payment plans available. 5 students per session.
Contact: Marcia Ann Wiley at 206-706-6051

or marcia@artistswayseattle.com

 Well-tended trees look
 natural, not pruned.

 Tree care for healthy
 growth and beautiful form.
 Specializing in pines & maples.

 www.distinctivegardens.net

 David Ohannesian
 (206) 781-8517

STEVE’S GARDENING


