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If you notice more bees on your 

flowering plants this spring, it might be 

because a neighbor has taken up the 

latest craze in urban farming: beekeep-

ing. It’s a growing pastime and some 

even say the humming honeybee hive 

will replace the clucking from the coop 

as the gardener’s favorite pet.

Bees are essential to our food supply. 

More than 90 crops, including Washing-

ton’s apple harvest, are bee-pollinated, 

and bees account for fruition of one-third 

of the food we eat. 

One reason backyard beekeeping is hip is 

that people are concerned about the decline 

in bee populations and the shortage of bees 

to pollinate crops. (See page 4 for an update 

on Colony Collapse Disorder research.)

Besides supporting the food supply, 

bee-curious gardeners enjoy the “hive mind” 

workings of a colony and its sweet honey. 

For those who want to support pollinators 

without a hive, there is a growing movement 

to husband native nesting bees.

“People want to get involved and do 

something good for themselves and for the 

garden by keeping bees,” says Corky Luster, 

owner of Ballard Bee Company and the 

beekeeping instructor for Seattle Tilth, where 

classes routinely sell out. 

high-profile hiving

It’s not just backyard gardeners buzzing 

about bees. High-profile urban hives are 

at the White House, which makes its own 

Honey Ale, and the Fairmont Olympic Hotel 

in downtown Seattle, whose tony Georgian 

restaurant offers “breakfast creations serving 

honey from our rooftop hives.” Hives also 

are on top of Chicago’s City Hall and in 

some of Seattle’s larger P-patches.

Evolving regulations are making urban 

hive-keeping easier. Cities are dropping re-

strictions against keeping bees (in Seattle, you 

can have up to four hives on a 10,000-square-

foot property), and equipment and education 

are more available. Puget Sound Beekeepers 

Association (PSBA) meetings are packed, says 

its president Krista Conner. 

Conner started in 2007 with two hives 

and now manages 20. She says people like 

that “beekeeping is the most immediately 

gratifying” of urban farming activities. There’s 

experimentation and a lifetime of learning, 

too. If you keep hives for two years, she says, 

you’ll be hooked. 

Becoming a beekeeper

“Having that energy of the hive, and this 

intentional way of dealing with pollination, 

was fascinating to me,” says backyard bee-

keeper Shawna Lee, who invited a beekeeper 

to put a hive in her Phinney Ridge backyard. 

“We definitely did get good honey,” she adds.

A number of local services can help 

you set up for hosting a hive. Luster advises 

people to get two hives because about 30 

percent of hives fail the first year. One hive 

and all the equipment runs $400; two hives 

$700. Your setup will include protective 

suits, hive boxes with inner frames for 

honey, the developing bee brood, and tools 

for working in the hive.

You order honeybees by the pound in a 

starter package, but a mature hive may have 

as many as 50,000 bees in summer, perhaps 

dropping by half in winter. The colony will 

consist of a queen, a small percentage of 

drone bees (males that mate with the queen) 

and massive numbers of worker bees which 

are sterile females and do all the work, such 

as comb-building, guarding and foraging.

Classes offered by PSBA and others 

help you tackle issues such as handling the 

menacing Varroa mite, or weather conditions 

that threaten a colony in winter. 

“Bees can handle cold, but they can’t 

handle cold and wet,” Conner says. Students 

learn what to plant for pollinators, too.
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corky Luster of the Ballard Bee company installs a package of 10,000 honeybees into 
a backyard hive in seattle’s Ballard neighborhood.

reject Ge salmon 

If you haven’t already, please 

submit a comment to the Food 

and Drug Administration (FDA) 

asking it to reject approval of 

genetically engineered salmon. 

FDA already has recom-

mended approving genetically 

engineered (GE) salmon as a 

“new animal drug,” meaning it 

was subjected to a less rigorous 

safety review than if it was a food 

additive. There is no data on two 

identified potential hazards: the 

added growth hormones and an 

insulin-like hormone called IGF-1, 

linked to a number of cancers. 

There’s no data because only 

inappropriately insensitive tests 

were used to try and detect them. 

FDA is moving forward with 

approval based on tests for al-

lergens with only six genetically 

engineered fish. Even this limited 

testing showed an increase in 

allergy-causing potential. Studies 

also show GE salmon have lower 

levels of omega-3 fatty acids —  

the “good” fat that makes salmon 

a healthy food. 

For more information, 

visit pccnaturalmarkets.

com/r/1921. To comment to FDA, 

visit http://www.regulations.

gov/#!documentDetail;D=FDA-

2011-N-0899-0685.

I-522 on the ballot
Washington’s initiative to label 

genetically engineered foods, I-522, 

has been certified by the state to 

appear on the November 5 ballot. 

I-522 would require labels 

on GE salmon, just like a label-

ing law in Alaska already does. 

Alaska passed the nation’s first GE 

food labeling law back in 2005. 

Passed unanimously by the Alaska 

House and Senate and signed by 

the Governor, it was cited as a 

protective measure for the state’s 

commercial fishing industry. 

I-522 also would protect free-

dom of choice for home gardeners 

by requiring labels on all GE seeds. 

Gardeners now have no way to 

know when they’re buying and 

planting GE sweet corn or squash 

seeds for their home gardens.  

Other GE seeds and foods 

that would be labeled include 

sweet corn, corn chips, soy milk, 

canola oil, and soft drinks and 

candy made with genetically engi-

neered corn syrup or engineered 

beet sugar.

To bee? 

Question for 
urban farmers:
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sam hughes now in produce  
at redmond – positive, humble, 
thoughtful and caring!

APrIL customer serVIce stAr

your co-op         community
Find out more about community events at pccnaturalmarkets.com/events

Kids have lots of fun class choices this 

spring and summer, plus five-day camps 

starting in late June. Campers ages 8 to 15 

make meals from five different countries, 

using interesting and healthy ingredients. 

We even have two camps scheduled with 

gluten-free ingredients.

Adults can take returning favorites 

(“Knife Skills,” “Pie Making” and “Vegetar-

ian Sushi Rolls”), plus new topics such as 

“Moroccan Magic,” “Vegan Main Dish Salads” 

and “The Well-built Cake.” New in the 

popular Basics of Cooking series are “Classic 

Custards” and “No Recipes Required.”

The spring/summer catalog of classes 

is mailed to members in this issue of the 

Sound Consumer and available now in 

stores. Try the new interactive version 

of the online catalog; browse the classes 

online, then register starting on April 2. May 

through August classes will be listed online 

at PccCooks.com on April 2, when registra-

tion begins at 9 a.m. Register for classes 

online, by mail, or call 206-545-7112.

4th Annual Voracious  
tasting & Food Awards 
Thursday, April 4, 7:30 p.m. 
Paramount Theater 
911 Pine St., Seattle

Indulge in an evening of 

abundant bites, wine, beer and 

cocktails from Seattle’s premiere 

restaurants, food trucks, 

specialty food artisans and mixologists in the 

historic Paramount Theater. PCC will be there 

once again sampling some wonderful local 

cheeses. Come see us and give the spinning 

wheel a whirl to win a fun prize! For more 

information, visit seattleweekly.com.

orca school family 5K fun run
Saturday, April 6, 9:20 a.m. registration 
Shelter 2 at Seward Park  
(just past the parking lot on the  
south end of the park) 
5895 Lake Washington Blvd. S., Seattle

Get your morning run in, listen to 

some music and stop by the PCC Kid Picks 

Mobile to say hi! PCC is the official fruit 

sponsor of this great community event. Par-

ticipation is free (donations to Orca school 

are gladly accepted).

solar power workshop
 Saturday, April 6, 10 to 11:30 a.m. 
1501 N. 45th St., Seattle (Wallingford)

Considering solar power for your home? 

Learn about it from the nonprofit Solarize 

Seattle: Northwest. Attend this free workshop, 

access generous tax incentives and financing, 

and get a free assessment and bid. Register at 

solarizewa.org. The program is supported by 

seven sustainability groups and community 

councils in northwest Seattle.

Kindiependent kids rock series
Mount Baker Community Club 
2811 Mount Rainier Dr., Seattle

• harmonica Pocket
 Saturday, April 13, 10:30 a.m.

• caspar Babypants 
Saturday, April 27, 10:30 a.m.

Kindiependent is “Seattle’s indepen-

dent kids and family music scene” and 

features some of the best, local children’s 

entertainment groups. Join us for this fun 

series through April. PCC will be there on 

the above dates to help kids put together 

cool, take-home treats. Learn more about 

Kindiependent and check out the full con-

cert lineup at kindiependent.com.

Be your own boot camp! 
Saturday, April 13, 10 a.m. to noon 
Bastyr Center for Natural Health 
3670 Stone Way N., Seattle

There’s no need for a weight room or fancy 

equipment when you know how to use 

your own body weight to work out. Body 

weight exercises are a proven way to get 

and stay fit, which you’ll learn about at this 

workshop. Free and open to the public. 

chinook Book mobile  
coupon giveaway
Friday, April 19 to Monday,  
April 22 at all PCC locations

Help the sustainable 

economy grow this Earth 

Day. Receive a free 

Chinook Book mobile 

coupon pack with a $50 

purchase at PCC during 

the Earth Day weekend. Each pack contains 

more than $15 worth of PCC coupons plus 

many other coupons from your favorite 

local businesses. While supplies last.

YmcA healthy Kids day  
street fair
Saturday, April 27, 10 a.m. to 1 p.m. 
University Family YMCA 
5003 12th Ave. N.E., Seattle

Healthy Kids Day is a nationally 

observed YMCA event designed to pro-

mote healthy living for families. Many 

local vendors and family-oriented activi-

ties will take to the street including the 

PCC Kid Picks Mobile.

 

samples at district market
Monday, April 29, 4 to 7:30 p.m. 
Alder Hall (Corner of N.E. Campus Parkway  
and University Way N.E.), Seattle

Stop by if you’re in the neighborhood! 

PCC will be sampling some tasty treats.

 

Pcc Farmland trust request 
PCC Farmland Trust is pleased to an-

nounce it’s applying for accreditation with 

the Land Trust Alliance (LTA) in 2013, a 

national organization that represents more 

than 1,700 land trusts across America. 

A public comment period is open now 

and the trust is inviting members of the 

public to submit signed, written comments 

in support of its pending application. 

Comments must relate to how PCC 

Farmland Trust complies with national 

quality standards for ethical and technical 

operation of a land trust. The list of these 

standards can be found at http://www.

landtrustaccreditation.org/tips-and-tools/

indicator-practices.

P L e A s e  s u B m I t  A  c o m m e n t  before 

June 2 to the Accreditation Commission 

via e-mail (info@landtrustaccreditation.

org), fax (518-587-3183) or mail: Land 

Trust Accreditation Commission, Attn: 

Public Comments, 36 Phila Street, Suite 2, 

Saratoga Springs, NY 12866.

Comprehensive Financial Planning Socially Responsible Investing
Justin Harris AAMS™, Financial Advisor | KMS Financial Services Inc. 
4464 Fremont Ave. N. Seattle | 206-324-0891 | www.sociallyresponsibleinvesting.org

not worrying about your  
finances is critical to having a life
that excites you 

Clinton Inc.  

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 

Maggie Lucas 

Stephen Tan

Carol Binder 

Bryan Pearce

Sandy Voit      

Julianne Lamsek

John Sheller  

Bruce Williams
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Food And wAter wAste
Thank you, PCC, for another great cover 

story in the February issue of the Sound Con-

sumer. Food waste is an important issue, which 

many people are not aware of. Farms for Life 

purchases surplus produce from local farmers. 

This is often produce that otherwise would be 

tilled under due to high harvesting costs. 

Farmers love to donate food. If they have 

surplus crops in their fields, however, they 

often cannot afford to pick, clean, package 

and deliver this produce where it is needed. 

With money from fundraising efforts, Farms 

for Life can compensate farmers for their 

produce, allowing them to harvest the surplus 

crops rather than waste this food.  

Farms for Life, now in our fourth year, 

is working with five area farmers, collecting 

more than 1,800 pounds of surplus produce 

each week during the growing season. The 

produce then is distributed to 13 recipient 

agencies. Our goal is to provide high-quality, 

fresh food to people in transition via various 

programs, shelters and facilities in King 

County. In doing this we are part of the solu-

tion, preventing both food waste and hunger 

in our area. Visit farms4life.org. 

Together we make a difference.

— Ronit Gourarie

I found it interesting that we waste so 

much food: 40 percent is a lot. Seems we 

should get resourceful.

I recall reading that “garbage” can be 

made into methane. Garbage automatically 

creates methane gas. So, why not purpose-

fully create methane gas from our garbage? 

Why put it in a landfill? Why only compost 

it? Why not create facilities that only take 

garbage/food waste that then will create 

methane gas, and from that facility pump 

the gas similar to natural gas? It is endlessly 

available and it can be used in existing pipes 

and containers. Double fabulous solution.

Perhaps Puget Sound Energy could look 

into that? It seems like a no-brainer. Do your 

readers have suggestions for how to bring 

this idea to fruition?

— Patricia Davis, Admiral neighborhood

Author Joel Preston Smith replies: You 

bring up some interesting ideas. A collection 

system for food waste sounds good, but it 

may be difficult to implement. 

Collecting methane from landfills isn’t 

cheap, or easy. You have to build (and 

therefore fund) a collection trap, a purifica-

tion system, a “bottling” system, a monitoring 

system, and then deal with storage and dis-

tribution. This all means more expense and 

more energy consumption. Not every landfill 

is large enough, or collects the “right” kind of 

waste, to tool up for methane collection in a 

cost-effective manner. For more info on the 

cost-effectiveness of methane extraction from 

landfills, download the Environmental Pro-

tection Agency’s overview: epa.gov/outreach/

reports/02-landfills.pdf.

It seems a more effective solution is re-

ducing food waste throughout the production 

and consumption processes. We would learn 

to accept that slightly yellowed cauliflower 

tastes the same as lily white cauliflower so it 

won’t get left to rot in the field. We would not 

jump to throw something out just because 

its “best-by” date has passed. We would cook 

smaller quantities of food so we don’t end up 

with leftovers that get tossed. 

The point is, it’s better to set up a system 

that minimizes waste, rather than focus pri-

marily on what to do with it once it’s wasted.

chocoLAte stAndArds
I’ve been a regular consumer of 

Dagoba’s unsweetened drinking chocolate. 

On a recent trip to Whole Foods, I discov-

ered they recently have stopped carrying 

Dagoba and Scharffen Berger products. 

Dagoba products appear to be produced 

responsibly; Dagoba carries the Rainforest 

Alliance seal. 

However, Dagoba and Scharffen 

Berger are subsidiaries of The Hershey 

Company, which has demonstrated a 

lack of commitment to eliminating child 

labor from production of their other 

products. It seems that Hershey is not 

actually interested in eliminating child 

labor, but rather in creating marketable 

products. The Rainforest Alliance ap-

proval is likely nothing more than a mar-

keting strategy for Hershey and I don’t 

think it should be rewarded for creating 

one product line it might be able to sell 

in ethically minded stores.

I now am aware of PCC’s letter to 

The Hershey Company Board of Direc-

tors, dated April 26, 2012, which states 

PCC’s “strong concerns about carrying any 

Hershey products, including your Dagoba 

and Scharffen Berger lines.” Given what 

amounts to a previous warning by PCC to 

The Hershey Company, and the current 

decision by Whole Foods to drop these 

products, would it not make sense for PCC 

to also drop these products at this time?

— Joshua Laff

PCC replies: You’ll be glad to know 

we’ve been discussing our chocolate 

standards at PCC for many months and 

queried all our chocolate vendors about 

their fair labor practices. We asked all 

our chocolate vendors to comply with a 

new standard: PCC will sell chocolate 

candy and confections only from 

vendors that provide assurance that 

child slave labor is prohibited and fol-

low International Labor Organization 

(ILO) Fundamental Conventions (see 

http://tinyurl.com/4dmo5em). We’re 

 Fine Cleaning of: Carpets, Furniture, Area Rugs, Drapes, Blinds, Maid Service, Tile/Stone & Air Ducts/HVAC

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

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

et House & Air Duct Cleanet House & Air Duct Clean

A+ Rating

Minimum charges apply. 
Offers expire 4/30/13

Mi i h l

AIR DUCT / HVAC  
CLEANING 

$60 OFF
We clean the entire DUCT/HVAC 

system the right way with a truck 
mounted negative air vacuum  
system, no gimmicks or extra  

charges! alpineductclean.com

AREA RUG, DRAPES  
& BLIND CLEANING 

35% OFF

GREEN HOUSE  
CLEANING

$40 OFF

ANY 3 AREAS $124.95
ANY 5 AREAS $169.95
ANY 6 AREAS $209.95

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

One set of stairs can be  
used as one area.

y
3

years!

y. 
3
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Honeybees typically travel 1 to 2 miles 

to forage, but they can range as far as 6 

miles, communicating about food sources 

through airborne dances. One urban hive 

can mean better production for the entire 

neighborhood’s fruit trees.

Going native with mason bees

There’s a non-hive option to get those 

trees pollinated, too. Native bees can be 

cultivated in smaller quantities at much less 

expense by the home gardener, says Dave 

Hunter, owner of Crown Bees in Woodin-

ville and president of the nascent Orchard 

Bee Association. Native bees are not social 

like honeybees, but solitary.

The most familiar solitary bee is the 

mason bee, which nests and cocoons its 

eggs in holes in old trees, or in tubes 

that a gardener installs. They don’t have 

a queen or hive to protect, are energetic 

pollinators, and range just 300 feet from 

their nests. The gentle mason bees also 

take much less care. Although native 

mason bees are not now available in 

quantity, they may be part of solving the 

shortage of commercial pollinators. 

Hunter has been working with Califor-

nia almond orchardists to try mason bees 

instead of, or along with imported hives. 

Bolstered by early success, they’re creating  

a model to use in other orchards. 

“We need to propagate the species,” 

he explains. Once there are enough 

mason bees available, “we’re going to 

educate the farmers and introduce mason 

bees into their orchards.”

Gardeners can help, Hunter says. 

Through a new initiative called BeeGAP 

(Bee Gardeners Adding Pollinators), people 

can propagate more mason bees than they 

need, then give or sell their excess bee 

cocoons to commercial operations. 

Mason bees and supplies are available 

through nurseries and a few local compa-

nies including some offering rental services. 

To get started, gardeners need to set up the 

nesting house with a supply of cocoons for 

hatching in April and May.

Planting for bees

Even if you can’t host bees, you can 

help if you’re a gardener. When the ther-

mometer hits the 50s, bees take to the air 

looking for nectar, their food and the basis 

of honey and pollen.

Flowering trees often are the earliest 

food source, but bees need a three-season 

blooming buffet. Gardeners can focus on 

seasonal blooms to feed the bees, says the 

Xerces Society, which is promoting a “Bring 

Back the Pollinators” campaign. Lupine is 

early-blooming, lavender and vegetables 

provide mid-season flowers, and dahlias and 

sunflowers are late-bloomers, for example.

The sweet reward, besides abundant 

fruit or flavorful honey, lies in the wonder 

of bees. “You really enjoy seeing these in-

credible insects at work,” says Luster. “You 

marvel at it. How did they do that, make 

wax or make those cells so perfectly? It’s a 

miracle, it really is.”

Bill Thorness is the author of “Cool 

Season Gardener: Extend the Harvest, Plan 

Ahead, and Grow Vegetables Year Round,” 

just released by Skipstone Books.

Question for urban farmers: To bee?  Continued from page 1

“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

Cherry Lane 
Montessori, LLC
A homegrown learning environment  
to nurture your gentle & curious child.

For little ones 2.5 thru 5 years of age.
Morning program from 9 am until 1 pm.

Flexible schedules 2 to 5 days/week.

www.cherrylanemontessori.com

11305 117th Pl. NE, Kirkland, WA

For more info call 425.785.5263

Is it pesticides? Viruses? Genetics? 
Environmental stress? Scientists and bee-
keepers studying Colony Collapse Dis-
order (CCD) find the complexity vexing. 
“It’s probably a combination of factors,” 
says Steve Sheppard, entomology profes-
sor at Washington State University. 

Pesticides are most suspicious. Several 
recent studies suggest pesticides called 
neonicotinoids may even be the major, 
or precipitating, cause — with mites and 
other problems the final blow.

Neonicotinoids protect plants against 
many insects by disrupting the central 
nervous system. They’re used as a spray, 
dust and seed treatment. The toxins are 
in pollen and nectar, causing bees to 
become disoriented and die.

The European Food Safety Authority 
has suggested banning neonicotinoids for 
pollen- and nectar-producing crops. 

Here in the United States, environmen-
tal groups are asking the Environmental 
Protection Agency (EPA) to ban clothianidin 
and other neonicotinoids pesticides. EPA 
wants to delay action until 2018 when it 
completes its own review of clothianidin, 
which has been used on corn since 2003. 

WSU experts postulate that a com-
bination of pesticides, building up in 
the hive over time, weakens adult bees 
and their larvae. They now recommend 
changing the brood combs more often, 
every three to five years.

Sheppard cites a recent study “that 
basically linked 61 different factors that 
affected colony health and CCD.” Among 
them are new viruses and diseases, ge-
netic weakening, environmental stressors, 
and the Varroa mite. Mites have wiped 

out feral bee populations. 

what’s causing colony collapse disorder?

Choosing Russian bee queens and 

breeding bees that are more genetically 

adapted to regional weather could help. 

In our region, most queen bees are bred 

in California and are not as vigorous in 

our cooler climate.

Another bright spot might involve 

keeping bees indoors for the winter. 

Tests have shown a much lower colony 

loss and more healthy spring bees from 

warehousing and feeding bees indoors 

before they’re released into the fields in 

the spring.

what you can do
• Sign a petition asking the EPA to ban 

clothianidin and other neonicotinoids, 
pesticides and insecticide-producing 
genetically engineered crops: http://
bit.ly/YAIKPQ.

• Host mason bees. Attend a presenta-
tion Wednesday, April 3 at 7 p.m. at 
Redmond PCC. Interested in learning 
how to improve the pollination of 
plants and trees in your yard? Or curi-
ous about hosting non-stinging native 
bees? Missy Anderson, owner of Rent 
Mason Bees, will discuss how easy it 
is. WSU Cooperative Extension mason 
bee information: http://bit.ly/KeuS2.

• Get a backyard hive. Ballard Bee 
Company is one company that installs 
hives. Visit ballardbeecompany.com o 
r call 206-459-4131. Visit Puget Sound 
Beekeepers Association for more  
resources: http://pugetsoundbees.org/. 

• Buy GloryBee honey. With GloryBee’s 
Save the Bee initiative, 1 percent of 
sales for bulk GloryBee honey goes 
to bee research, including the Oregon 
State University Honey Bee Lab. 
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[ letters to  the  ed i to r ] Continued from page 3

discontinuing products from vendors 

that don’t sign the affidavits. 

 This means Scharffen Berger will be dis-

continued, as The Hershey Company makes 

no claims about the cocoa used in Scharffen 

Berger chocolate. But Dagoba’s certification 

by the Rainforest Alliance ensures child 

labor is prohibited and covers a range of 

worker protection issues identified by the ILO, 

including the right to organize, the right to a 

safe, clean working environment, the right to 

be paid at least the national minimum wage, 

the right to dignified housing (including 

potable water), access to medical care for 

workers and their families, and access to free 

education for children. 

PCC will continue offering chocolate 

from other companies certified by the 

Rainforest Alliance, so to be fair we’ll extend 

the same benefit to Dagoba even though it’s 

owned by Hershey. See page 12 for more 

about our new standard.  

Fermented Foods
I was really pleased to see the article 

on fermented and cultured foods (March). 

I thought the article was very well done, 

with one exception: there were several 

places where you mentioned fermented 

foods carried by PCC, but you never men-

tioned Rejuvenative Foods “Vegi-delite.” 

This is one of my favorites! I think it 

deserves some product loyalty at PCC.

— Linda Waterfall

soAKer PAds For meAt? 
We go to your stores all the time and love 

your products. I have a question for you. 

Yesterday we bought some packaged salmon. 

As you know, most of your fish, meat and 

poultry are packaged with an absorbent poly-

ethylene pad on the bottom to absorb liquid. 

Well, when we went to cook the salmon, we 

did not notice the pad was there and it was 

cooked underneath the salmon for about 20 

minutes at 400° F in a toaster oven. 

Although the pad was underneath the 

skin of the salmon and we did not eat it 

(we did not notice until we were finished 

eating), we are concerned that something 

toxic may have happened (unknowingly) or 

somehow the chemical from the pad mixed 

with the fish. The pad looks fine and we are 

fine, but do you know if this is a common 

mistake and if those pads typically can 

withstand being cooked with the fish, meat 

or poultry and everything is still safe? Any 

information will help. Thank you.

— Paul Cornelison

PCC replies: Our supplier, Bunzl, checked 

with the manufacturer and learned the pads 

are made of cellulose. No plastic is used. There 

are no advisories of eating food accidentally 

cooked with these pads. The components are 

approved for food contact by the U.S. Depart-

ment of Agriculture and Bunzl says there are 

no chemicals or residues that could cause 

harm if they migrate to food. 

BrInGInG contAIners From home
I absolutely love PCC. The offer-

ings in bulk and in produce, the local 

sourcing and organic choices, awesome 

employees, it can’t be beat!

My household is moving as close as pos-

sible toward zero waste and trying as hard 

as possible to lessen the use of our garbage 

can. I recently asked a deli employee if I 

could bring in my own jars for sliced deli 

meat or other deli items and was told it is not 

allowed. However, many local butchers, fish 

market and the cheese shop I frequent have 

no problem with outside containers, celebrate 

the use of my own jars, and comment how it 

helps to keep costs down for them. 

I know that my local PCC doesn’t have 

an open butcher counter, so my options are 

limited at the meat counter, but it would be 

great to be able to purchase from the deli 

without guilt. While the plastic containers of-

fered can be recycled, we want to avoid the 

use of all plastic items as much as possible. 

Is there a specific law in Washington 

that prevents grocery stores from allowing 

outside containers?

 — Krystal

Editor replies: Public Health, Seattle 

and King County prohibit retailers from 

putting shoppers’ home containers into a 

deli case to refill with fresh foods. The ra-

tionale is that the containers are not sterile 

and may carry pathogens over the foods 

displayed. Other retailers simply may not be 

aware of the prohibition. 

One shopper a while back suggested an 

innovative solution: ask the deli clerk to 

weigh your selection on a piece of waxed 

paper, then slide the paper with the food 

into your container.

recYcLInG PurPLe BAGs 
I have several of the purple PCC 

“plastic” shopping bags made from recycled 

materials. What happens when these bags 

wear out? Can these bags be recycled again? 

Are they biodegradable? I hate to think they 

end up in the landfill. Just curious. Thanks,

— Virginia Southas, Bellevue

PCC Replies: The purple bags are made 

out of non-woven polypropylene. This is a 

recyclable, type 5 plastic. It’s not accepted 

in all areas, but we know it can be recycled 

in King County. The Illustrated totes are 

made from 80 percent recycled PET materi-

als and are 100 percent recyclable.

For shoppers of our Edmonds store, 

Snohomish County recycles only plastics in 

“jug, tub and bottle form,” regardless of the 

type of plastic. So the purple bags cannot be 

recycled in Snohomish County. 

Bon AmI cLeAnser

A couple years ago, when the package 

changed from a gold foil to a matte yellow 

and red, Bon Ami was reformulated. The 

original formulation is still available a few 

places as Bon Ami 1886 Original Formula 

(in a red and yellow package). The differ-

ences (see bonami.com):  

Bon Ami 1886 Original Formula:

• Ingredients: tallow soap and feldspar.

• Apparently not biodegradable (prob-
ably due to somewhat caustic agents), 
but requires only about a third the 
product and effort to remove pot  
marks from a porcelain sink.

• Minimally abrasive; safe for glass,  
mirrors and formica. May scratch  
coatings on newer windshields. 

Bon Ami reformulated:

• Ingredients: limestone, feldspar, biode-
gradable cleaning agents (from coconut 
and corn), soda ash and baking soda.

• Biodegradable; hypo-allergenic (if that 
means anything); possibly more effective 
than the original on some stains, much 
less on others.

• More abrasive; not safe for glass or mir-
rors; and will scratch formica, should you 
care to notice. 

Obviously, vegetarians will want to 

stick with the current Bon Ami. A chemist’s 

input would be helpful, but I question any 

environmental benefit of the newer version, 

given that two to three times the product is 

needed and therefore commensurably more 

sewer waste, packaging and transportation 

as well. Might PCC offer the 1886 Original 

Formula as a choice to its shoppers?

— Dan Gunderson

PCC replies: Unfortunately our distribu-

tor, UNFI, currently is unable to stock the 

original Bon Ami, but we hope to have it 

available in the future. 
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Brenda Miller, Radical Awareness® Coach
www.brendamiller.org    206.529.8282
Mention this ad by 4/30/13 for a free consultation.

Serving Puget Sound from Everett to Tacoma.  
2116 242nd ST SW Bothell, WA 98021 
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Cindi Thompson, LM CPM 

Homebirth Midwifery Care
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I have the time for YOU! 
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i n  t h e  a i s l e s

Raw at PCC

From our deLI

• Pcc deli rainbow salad — squash, 
cucumbers, carrots and fresh mint.

• crunchy Beet slaw — with a bal-
samic vinaigrette for tang and carrots 
and sunflower seeds for crunch.

• cauliflower “tabouli” — no grains 
here, just raw cauliflower, organic to-
matoes and yellow bell peppers, and 
plenty of organic herbs and spices.

• marinated seaweed, Kale & 
cucumber — with fresh ginger and 
sesame oil.

• Pcc’s house green salad to 
go — another easy way to get a 
good serving of raw greens and 
vegetables.

• the methow Valley salad; emerald 
city salad — mixtures of raw veg-
etables and greens and cooked grains. 

snAcKs And BeVerAGes

• harmless harvest coconut water 
— Raw organic refreshment from 
small, organic agroforestry farms. 
Coconut water contains potassium, 
important for heart health, regulat-
ing blood pressure and other body 
systems.

• Artisana organic cashew butter — 
A rich source of iron and essential 
vitamins and minerals, and the foun-
dation of many vegan, raw recipes.

• Alive & radiant Kale Krunch — 
Snack chips in flavors such as Quite 
Cheezy and Southwest Ranch.

• Go raw Flax snax — Craving pizza? 
Try these crunchy, salty chip-like 
snacks, made with only sprouted 
organic flax seeds, sunflower seeds, 
sesame seeds, tomatoes, salt and 
spices. Other flavors include Spicy, 
Simple, and Sunflower. 

• wilderness Poets nut butters and 
snacks — Need a protein fix? Try 
individually sized packets of raw 
nut butters, perfect for packing in a 
lunch sack and spreading on bread 
or apples. Also don’t miss the Wild 
Mixes, with superfood ingredients 
such as organic Incan berries, cacao 
nibs and more. 

CRaVING SwEEt?
• hail merry — PCC staff rave about 

the raw macaroons with organic  
coconut and almond flour, and 
Miracle Tarts in flavors such as 
Meyer Lemon, Persian Lime,  
Coconut Vanilla and Chocolate. 

• Jodee’s desserts — Locally made 
raw “pies” with nut-coconut-date 
crusts and creamy fillings made 
of fresh, young coconut meat and 
cashews. Flavors include Chocolate 
Cherry, Double Chocolate and Mocha. 

• Go raw chocolate super cookies 
— Organic coconut, dates, sprouted 
sesame seeds and cocoa are the only 
ingredients in these “cookies,” which 
satisfy chocolate and cookie cravings. 

• Fearless chocolate — Cacao has 
more antioxidants than blueberries 
or red wine. This organic chocolate 
bar is made with cacao roasted at a 
low temperature to retain the nutri-
ents and natural earthiness.

aDD a SPOONFUL
A great way to get the benefits of raw 

food is just to add a spoonful of raw 

“superfoods” to a smoothie, salad, 

or your morning oatmeal, yogurt or 

granola. They seem exotic, but they 

can be incorporated into your diet 

with little effort. Some to try: 

• maca powder — Maca is an ancient 
Peruvian superfood reportedly prized 
by Incan warriors to increase stamina, 
boost libido and combat fatigue. 

• Goji berries — Goji berries have 
been enjoyed for thousands of years in 
traditional Chinese medicine. They’re 
a strong source of protein and contain 
an abundance of antioxidants and 
more than 20 vitamins and minerals.

• chia seeds — Ancient cultures 
throughout Central America have 
long enjoyed chia seeds as a key 
part of their food and medicine. 
Chia seeds have omega-3 fats, pro-
tein, antioxidants and dietary fiber. 
They have a mild, nutty flavor. 

• Cacao nibs — Cacao is a top source 
of antioxidants and is rich in magne-
sium and iron. Use nibs in everything 
from baked goods to salad dressings. 

raw, raw, raw! 
When you hear the term “raw food,” do carrot sticks come to mind? 
Think again! Today, raw food is not just fresh produce. It also in-
cludes raw packaged foods such as crackers, nut butters and other 
snack foods never heated above 116° F.

These packaged raw foods are healthy choices not just because they’re made from 

vegetables, fruits, nuts, seeds, and sprouted grains or beans, but also because shoppers 

seeking raw foods also demand foods with minimal added sugars, fats and salt. Raw 

food advocates report that increasing raw foods provides:

• Energy and vitality from consuming foods in their natural “living” state.

• Enhanced digestion from enzymes present in raw food that are destroyed by cooking.

• Higher nutrient levels, because heat reduces vitamins and minerals.

• A better mental outlook and improved immunity, blood pressure, cholesterol levels  
and other health benefits.

• A “crunch factor” to your diet, forcing you to slow down while you eat.

Note: There is nothing wrong with cooking food. In fact, some nutrients in foods are bet-
ter absorbed after cooking. Adding raw foods most likely will improve your diet quality, 
but if you prefer the flavors of cooked foods, then don’t worry that lightly sautéing your 
kale will destroy the nutritional benefits. It’s still kale!WASHINGTON ASPARAGUS

Conventional and organic, including  

from Inaba Farm late in the month.

ALSO THIS MONTH LOOK FOR:

• New-crop organic Galia and Honey-

dew melons from Yuma, Ariz.

• Organic Pixie tangerines from 

Churchill Orchards in Ojai, Calif.

• Organic baby artichokes.

SANTE NATURKOSMETIK

European, purely plant-

sourced skin and hair 

care products. Try the 

Natural Balance 

shampoo, with 

silk protein and 

wheat germ 

extract 

that leaves 

hair reju-

venated 

and not 

weighed 

down. 

DOMAINE POUILLON 
“KATYDID”  
(WASHINGTON STATE) 

This magical red 

blend of Grenache, 

Syrah and Mourvedre 

pops with aromas 

of licorice, cassis 

and curry spices. 

Its palate of dusty 

earth and dark 

fruit is complex, 

beautiful and 

100-percent  

Washington state.

OLD SCHOOLHOUSE 
BREWERY 

This Winthrop-based brew-
ery uses water from 
the pristine North 
Cascades and 
Northwest hops 
in its award-
winning artisan 
ales. The Ruud 
Awakening IPA is 
full of citrus and 
mint hops, bal-
anced by biscuit-
rich malts.

FLOURLESS  
PEANUT BUTTER  
OATMEAL COOKIES

Whole-grain, high-fiber, with 

organic oats, organic peanut 

butter and chocolate chips. 

Made in PCC’s bakery. 

SWEET EARTH  
BURRITOS AND SEITAN 

Ground and in strips, the 

seitan comes in Plain and 

Chipotle flavors. Burritos 

have exotic fillings, in flavors 

including The Peruvian,  

Curry Tiger and The Kyoto.  

SIERRA NEVADA  
GREEK GOAT YOGURT

Creamy, tangy goat yogurt 

chock-full of calcium,  

protein and probiotics,  

with the easy digestibility  

of goat milk. 

PCC BAKERY/DELI: 

• Angel food cake — Light and airy, serve 

with strawberries and whipped cream.

• Lemon cake — A lemon-lover’s dream! 

Lemon cake filled with lemon curd, with 

lemon buttercream frosting. Eight-inch 

cake, sold whole. 

• Lemon-raspberry cake — Lemon cake filled 

with raspberry jam and lemon curd, with 

lemon buttercream frosting. Sold by the slice.

[ W h A t ’ s  i n  s t o r e ] 

AMY’S LIGHT  
& LEAN PIzzA

Thin crust, only 270  

calories. Made with  

organic tomatoes  

and flour.

HOUSE FOODS  
ORGANIC CUBED TOFU 

Ready to add to a stir-fry 

or thread on a kabob for 

grilling. 

MAGIC KOMBUCHA 

Brewed and bottled in 

Olympia, this light, fizzy 

beverage is sweet-tangy 

and full of good-for-you 

probiotics. 
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n a t u r a l   k i t c h e n

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
scIentIsts Are rePortInG thAt honeY-

Bees Are not necessArILY the Best PoLLI-

nAtors. A collaboration of bee researchers 
from more than a dozen countries looked at 
how pollination happens in dozens of dif-
ferent crops, including strawberries, coffee, 
buckwheat, cherries and watermelons. They 
found even when beekeepers installed plenty 
of hives in a field, yields usually got a boost 
when wild, native insects, such as bumble-

bees or carpenter bees, also showed up.

AmerIcAn FArmers Are ProJected to 

PLAnt And hArVest huGe Amounts oF 

corn, soYBeAns And wheAt this year, 
according to economists at the U.S. De-
partment of Agriculture. Assuming good 

weather, they’re predicting a record harvest 
of corn: 14 billion bushels, up nearly 40 per-
cent over last year’s drought-crippled level, 
and say the price of the average bushel of corn 
could fall by a third. Soybean production and 

price are expected to follow a similar track.

FArmers Are GrowInG worLd-record 

Amounts oF rIce in a village in India’s 
poorest state — with no genetically engi-
neered seeds and no herbicides. The “su-
per yields” are attributed to a method of 
growing crops called System of Root Inten-
sification (SRI). It has increased yields dra-
matically with wheat, potatoes, sugar cane, 
yams, tomatoes, garlic, eggplant and many 
other crops and is being hailed as one of 

the most significant developments of 
the past 50 years for the world’s 500 

million small-scale farmers.

the PAcIFIc rAzor cLAm, hand-
harvested in Oregon and Washington, 
now has been rated a “Best Choice” by 
the Monterey Bay Aquarium Seafood 

Watch program. 

the ALAsKA cod cAtch wILL AGAIn 

Be At neAr record LeVeLs, although 
catches will be off slightly. This year’s 
quota in the Bering Sea is 260,000 metric 
tons, about the same as last year. The cod 
quota in the Gulf of Alaska is 60,000 tons, 

down about 8 percent from last year.  

You don’t have to be on a raw food 

diet to enjoy the benefits — or flavors 

— of raw cuisine. The tastes are fresh 

and bright, the textures often satisfy-

ingly crunchy or creamy. Some dishes, 

such as Zucchini “Noodles” with Spicy 

Almond Sauce and Raw Chocolate-

Walnut Brownies, taste so rich and 

indulgent you’ll forget they’re made 

of foods in their purest natural form. 

Each of these recipes are raw, vegan, 

Paleo … and totally delicious. 

Pcc rAInBow sALAd

A PCC classic.

Serves 6 to 8 

2 cups raw sunflower seeds 

1 bunch Italian parsley 

1 carrot 

1 cucumber 

1 yellow crookneck or sunburst squash 

1 red bell pepper 

1 cup shredded red cabbage

Juice and zest of 1 lemon 
1⁄2 bunch green onions, thinly sliced 
1⁄3 cup diced red onion 

2 tablespoons chiffonade fresh mint 

1 teaspoon minced garlic 

2 tablespoons olive oil 

1 teaspoon sea salt 
1⁄2 teaspoon black pepper 

Soak sunflower seeds in 3 cups of 

water for 1 hour. Drain well.

Finely chop the parsley and shred the 

carrot. Peel, seed and dice the cucumber 

into 1⁄4-inch pieces. Dice the yellow 

squash and the bell pepper into 1⁄4-inch 

pieces. Briefly soak the red cabbage in 

cold water to prevent staining.

Toss all the vegetables with the garlic, 

lemon zest, lemon juice, olive oil, salt 

and pepper.

— Recipe by PCC Natural Markets

eAch serVInG: 220 cal, 17g fat (0.5 g sat),  

0mg chol, 200mg sodium, 12g carb, 4.5g fiber,  

3g protein

zucchInI “noodLes” wIth sPIcY  

ALmond sAuce

Try this if you like spicy Thai-style noodles 

with peanut sauce. 

Serves 4

4 medium zucchini, finely sliced  

(use a mandoline for spaghetti-type  

noodles or use a carrot peeler to  

make fettuccini-type noodles)

1 cup chopped snow pea pods 

3 scallions, sliced
1⁄2 cup almond butter 

1 cup coconut milk

1 tablespoon tamari  

(in bulk at PCC)

2 tablespoons maple syrup

2 teaspoons fresh grated ginger

1 tablespoon sesame oil

Juice of 1 lime

3 cloves garlic, minced

1 teaspoon chili flakes  

or a pinch of cayenne pepper

Pinch of sea salt

Fresh cilantro, for garnish

Combine zucchini, snow peas and scal-

lions in a medium bowl and set aside. 

In a high-speed blender, combine 

almond butter, coconut milk, tamari, maple 

syrup, ginger, sesame oil and lime juice. 

Blend until smooth. Add garlic, chili flakes 

or cayenne and salt. Pulse briefly to blend. 

Pour sauce over zucchini noodle mixture 

and mix well. Garnish with cilantro. Serve 

immediately or keep covered in refrigerator 

for up to three days. 

— Recipe by PCC Natural Markets

eAch serVInG: 410 cal, 35 g fat (13 g sat),  

0 mg chol, 680 mg sodium, 23 g carb, 4 g fiber,  

9 g protein

chIA PuddInG

Try this if you like tapioca pudding. It’s tasty 

enough for dessert but healthy enough for 

breakfast. 

Serves 4 to 6

1 cup chia seeds

3 cups nut milk, coconut milk or hemp milk

2 to 4 tablespoons agave nectar

Pinch of sea salt

1 teaspoon vanilla extract (optional)
1⁄4 teaspoon cinnamon (optional)

Place the chia seeds, milk, agave 

and salt in a bowl. Add vanilla and cin-

namon, if using, and stir well so there 

are no clumps and all the chia seeds are 

coated in milk.

Let pudding set at room temperature 

for 20 to 30 minutes, or cover and refrig-

erate until ready to eat. Pudding will keep 

in the fridge for up to 5 days.

— Recipe by PCC Natural Markets

eAch serVInG: 210 cal, 11 g fat (1 g sat),  

0 mg chol, 105 mg sodium, 24 g carb, 12 g fiber,  

5 g protein

 

rAw chocoLAte-wALnut BrownIes

These hit the spot for brownie or fudge crav-

ings — but have no sugar, flour or dairy. 

Makes about 20 bite-sized brownies

2 cups raw walnuts (or other nut)

1 cup raw cocoa powder
1⁄2 teaspoon sea salt, preferably coarse
1⁄2 teaspoon vanilla extract (optional)
1⁄4 cup raw cacao nibs (in bulk at PCC)

21⁄2 cups Medjool dates, pitted  

(about 16 dates)

Using a food processor, process 

the nuts until they are the consistency 

of nut flour.

Add the cocoa powder, sea salt and 

vanilla to the walnut flour and pulse to 

blend well. Add cacao nibs and pulse 

briefly to combine, about 5 seconds. Add 

1 date at a time to the mixture through 

the feed tube on the processor. Don’t 

add too many dates — just enough so 

the batter resembles cake crumbs, but 

when pressed between your fingers, it 

sticks together. The more dates you add, 

the better it will stick together, and the 

denser and sweeter the brownies will be. 

If you prefer them lighter, use the small-

est amount of dates necessary to get the 

batter to stick together.

Empty the batter into an 8-by-8-inch 

dish and press down evenly.

Refrigerate for about 10 minutes, 

then use a knife to slice the brownies 

into 1-inch cubes. Store covered in the 

refrigerator for up to 2 weeks or in the 

freezer in an airtight container for up to 

2 months. 

— Recipe by PCC Natural Markets

eAch serVInG: 130 cal, 8 g fat (1 g sat), 0 mg 

chol, 0 mg sodium, 16 g carb, 3 g fiber, 3 g protein

raw: quick & easy
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drop organic certification and return to 

conventional farming, rather than risk losing 

their orchards to fire blight. 

One farmer we know says he wanted 

to be a good steward, so last year he didn’t 

spray when blight conditions occurred. He 

lost 40 percent of his trees. He says he really 

has lost that 40 percent of his economic 

engine for 10 years, because it takes that long 

to regrow an orchard. 

what is fire blight? 

Fire blight is caused by airborne bacte-

ria, affecting organic and non-organic apple 

and pear orchards. Infection is most likely 

during periods of heat and moisture. Blight 

spreads rapidly and can kill an orchard in 

days. Dead trees look scorched. 

To read PCC’s position and comments to 

the NOSB, visit pccnaturalmarkets.com/issues/

statements/organics/index.html. 

PCC Farmland Trust   |   Measuring success

by Trudy Bialic, Director of Public Affairs

 
By the time you read this, the National 

Organic Standards Board (NOSB) already may 

have voted at its April meeting on what to do 

about allowing antibiotic sprays for organic 

apples and pears under certain conditions.

I was shocked when I learned about the 

allowance for oxytetracycline and strepto-

mycin at the NOSB’s 2011 meeting in Seattle. 

Antibiotics in organic apples and pears?  

Aren’t all uses prohibited? 

Yes, antibiotics are prohibited absolutely 

in raising organic animals. If an animal gets 

ill, standards require the animal gets antibi-

otics if needed — then it’s separated from 

the organic supply chain. 

But there is a use allowed for growing 

organic apples and pears: oxytetracycline 

and streptomycin sprays as a measure of last 

resort to prevent the sudden death of trees 

from a disease called fire blight. Unless the 

NOSB votes to extend the allowance, their 

use “sunsets” or expires in October 2014.

Are all organic apples and pears produced 
with antibiotic sprays? 

No. PCC’s primary apple growers, Scott 

Leach of Zillah, Wash., and George and Ap-

ple Otte of River Valley Organics in Tonasket, 

do not use any antibiotics on their apples.  

Leach says the available biological controls 

have worked for him, although they require 

more investment in tractors, product, labor and 

persistence. Leach also has not used any anti-

biotics on his pears. The Ottes also say they’ve 

never used tetracycline on their Honeycrisp, 

Fuji, Cameo or Gala apples, that they’ve “never 

seen reason to use it.” The Ottes have turned 

to tetracycline three times over the past five 

years to protect their pears, which are more 

susceptible to blight than apples. 

On average, 7 percent of the U.S. apple 

crop from 1993 until 2009 (conventional 

and organic) was treated each year with 

tetracycline. Blight affects especially the root 

and grafting stock of newer apples and pears, 

such as Fuji, Gala, Granny Smith, Pink Lady, 

Braeburn, Bartlett, Bosc and D’Anjou. They 

are the most likely varieties to be sprayed. 

Red and Golden Delicious apples are some-

what more resistant to fire blight and much 

less likely to be sprayed. 

Are antibiotics sprayed directly on the fruit?

Tetracycline sprays generally are used 

during bloom time, before fruit has formed. 

The amounts used are small and largely 

only during “high risk” years when spring 

weather is particularly warm and wet.

why are these antibiotic sprays allowed at 
all, even as a last resort?  

USDA organic standards have allowed 

tetracycline and streptomycin sprays as a 

preventive control of last resort since the 

start of the National Organic Program in 

2002. Their use is highly regulated and 

reviewed by the NOSB every five years. 

There are a few biological controls 

cited by USDA to prevent fire blight. 

Some farmers claim they do not work. 

Others say they do work, but require 

diligence and are more costly.

The maker of one biological control, 

however, hasn’t produced even close to 

the amount needed if all organic growers 

started using the product, and biologicals 

have a short shelf life and refrigeration is 

needed to extend it. Growers also need to 

let their farm supply reps know at least a 

year in advance what they will need and 

adjust for cost, since biologicals require in-

vestment in more tractors, sprayers, product 

and more labor. 

Are there detectible residues on the fruit?

There are no known reports of fruit with 

residues greater than the tolerance level of 

0.35 ppm. The Environmental Protection 

Agency states that typical, pharmaceutical 

oxytetracycline exposure to humans would 

be 50,000 to 200,000 times greater than the 

dietary exposure from apples or pears.

how does antibiotic use compare between 
conventional and organic food production?

Antibiotic use within the non-organic 

apple and pear sector is far greater — esti-

mated to be at least 10 to 20 times greater in 

aggregate than in organic systems. Research 

at Washington State University in 2007 found 

43 times more antibiotic use among non-

organic apples. 

what would happen if organic fruit growers 
could no longer use antibiotics in 2014?

If antibiotics are de-listed and disallowed 

before a new, consistently proven alternative 

is available, probably in 2017, many organic 

apple and pear growers say they would 

Antibiotics for organic apples and pears?

Fire blight on an apple orchard. 

 Integrative Bodywork
  elegant healthy pruning
  of small trees, shrubs, & vines
 fine gardening
consultation / instruction
ISA certified arborist
206.938.5675

Positive 
Discipline: 
Parenting with 
Con�dence
Be respectful, kind and �rm;  
topics will include using routines 
to reduce con�ict, reducing power 
struggles and family meetings.

Parents are welcome to attend  
any or all of the sessions.

Tuesdays: 6:15 – 8:45 p.m. 
April 23, 30, May 7 & 21

Held at JFS, Seattle

Advance registration required.

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

www.jfsseattle.org
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board of trustees | report

2013 election

To give our members more time to get 

to know their candidates, we will post the 

candidates’ information on our website by 

March 30. We’ll also post brief video conver-

sations with each candidate. The information 

will remain posted throughout the election 

period — April 23 through May 21. You’ll 

receive your printed information, including 

your ballot, by mail to your home inside the 

May Sound Consumer.

Our candidates are: 

• John Sheller (managing librarian),  
incumbent

• Carlos Herrera (environmental engineer, 
university professor)

• Taso Lagos (university professor)

• Karen May (retired engineering manager)

• Art Scheunemann (business development 
executive)

In addition to the candidates’ presenta-

tion at the annual meeting, we’re planning 

two store visits where all candidates will be 

present to give members an opportunity to 

meet them and ask questions in person:

• Saturday, April 27, 11 a.m. to 1 p.m. 
Issaquah PCC

• Saturday, May 4, 11 a.m. to 1 p.m. 
Edmonds PCC

next Board meeting

The next scheduled board meeting is 

Tuesday, May 28 at the co-op office. The 

meeting begins at 5 p.m., with member 

comment period at 7 p.m. 

 

 Clinical Psychologist

 PhD, DCEP

Treatment for:
Needle Phobia/Dental Phobia
Insomnia
Social Phobia

Overcome anxiety.  
Change your life.

 

In to tea?®

Retail hours: 12-6 p.m., Tues.-Sat. 
195 Front St. N., Issaquah, WA   

experience-tea.com  206-406-9838
 

Certi�ed
Arborist
PN-7159A 

  

  

An Earth Conscious Landscape
Design and Tree Care Company

 R.P.T.
Registered Physical �erapist

“Healing from the Heart” 
 Manual 	erapy
   Myofascial Release
   Craniosacral Mobilization
   Visceral Mobilization
   Reiki

www.lakeyphysicaltherapy.com
9500 Roosevelt Way NE, Suite 200A, Seattle, WA 98115

Affordable Organic for all budgets. 
We’ll help you find the best sleeping  

environment for your body.

 The largest selection of Organic  
Mattresses, Toppers, Eco Memory Foam,  

Pillows & Bedding on the Eastside.

10623 N.E. 8th St., Downtown Bellevue 
(425) 454-8727• TheSleepStoreUSA.com

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   

 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

notice of annual  
membership meeting

Tuesday, April 23, 5:30 p.m.  

St. Demetrios Hall 

2100 Boyer Ave. E., Seattle

Doors open at 5:30 p.m. 

Dinner will be served at 5:30 p.m.  

RSVP by April 16 online at  

pccnaturalmarkets.com.

free parking • directions are available  
at pccnaturalmarkets.com or by calling  
206-547-1222 • accessible by metro Bus:  
tripplanner.kingcounty.gov

T he spring member meeting 

will feature annual reports 

from the board and manage-

ment on the state of our co-op. You’ll 

get a look at renderings of our new 

Green Lake store (now under con-

struction and opening in early 2014). 

We also will talk about plans for our 

next new store in Columbia City. 

Construction should begin in 2014.

You also will hear from our five 

board candidates (see “2013 election” 

below). They each will have a few 

minutes to tell you about themselves 

and why they want to serve you.

With the recent focus on 

I-522, the legislative initiative that 

would require labels on genetically 

engineered foods in our state, it is 

very timely that we will talk in our 

meeting’s education segment about 

the importance of organics. John Re-

ganold, Ph.D., is Regents Professor of 

Soil Science & Agroecology at Wash-

ington State University (WSU). Also 

joining us will be Chuck Benbrook, 

Ph.D. Benbrook is a research profes-

sor at WSU’s Center for Sustaining 

Agriculture and Natural Resources. 

Both were instrumental in the estab-

lishment of the organic major at WSU 

— the first in the United States.

They will discuss why organics 

are important for consumers, growers 

and the environment.

chuck Benbrook, Ph.d., of washington 
state university

member survey results

The board is beginning to review and 

digest results of the recent member survey.  

The survey was conducted by Gilmore 

Research of Seattle. Some of the key findings 

related to members’ value statements vis-a-vis 

PCC show that the majority believe:
• PCC gives members and shoppers infor-

mation about healthy foods, sustainable 
living and the co-op’s business model.

• PCC policies reflect a balance of eco-
nomic, social and environmental respon-
sibilities.

Members also told us that their mem-

bership gave them a sense of contributing 

to the good of our community. The board 

will continue to review the survey results 

over the next few months.

Board meeting report 

The March 28 meeting occurred after this 

issue went to press. We will report on it in May. 

The agenda was scheduled to include a review 

of the 2012 financial audit and board review of 

the 2012 Ends policy monitoring reports.

Patricia Glazer, Vice President of Gilmore research, is shown 
here with our board’s member relations committee chair 
John sheller. Glazer presented a summary of the recently 
completed member survey at the board’s February retreat.
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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 web-

site at pccnaturalmarkets.com  

or call our office at 206-547-1222.

member marketplace  |   classifieds

We Share Your Values...
Dignity, Simplicity, Economy, Sustainability

   PEOPLE’S MEMORIALTM 

FUNERAL COOPERATIVE
Home of Green Burial & Carbon-Neutral Cremation

1801 12th Avenue  Seattle, WA    206-529-3800    www.funerals.coop

Serving Seattle and the rest of Cascadia since 2006.

home serVIces

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

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.

mel the Painter ,  melparejo.com  
206-819-3586 melvinparejo@yahoo.com –  
25 yrs exp. Efficient, clean, all work guaranteed. 
Free estimates, refs. – PAREJM*980QE. 

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

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

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

mani/Pedi — In Home Aged Adults.  
Experienced. Ref’s. Alexa, 206-753-9027.

handyman  Light carpentry, repair,  
remodel, fences, decks & more. Very open to 
“greener” approaches. Seasonal pruning as 
well. Mark 206-390-0997 lic# CLLIM*931JO.

trustworthy Green home repairs, paint 
wrk, elect, plbg, carpentry, window cleaning, 
“Fix-its” covering QA, Mag, Ballard, Grnlk,  
Ron 206-853-2051 REASORR989D2.

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 
excellent references of long-time clients.  
Weekly, bi-weekly or once in a blue moon, 
call me – the cleaning lady: 206-478-5736. 

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

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

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

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

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

landscaping & fixing give your garden 
a new look. Environmentally friendly weed 
control, pruning trees, leaf removal & fence 
repair. Got a honey do list, will do, call Stew 
Mr. Fix it 425-314-1149.

eastside handyman — Repair, replace,  
remodel, painting, carpentry, drywall, tile. 
Refs. Rob 206-817-0485 FISERAS988DG.

silly sisters Joyful housecleaning.  
Call us! 206-367-0375.

Fruit tree Pruning — 36 yrs exp. Plant 
Amnesty gardener, Mart 206-789-0241.

Blockplane carpentry — specialty carpen-
try and remodel. Repairs to complete renova-
tions. No job too large or too small. Free esti-
mates. Find us on Facebook. BLOCKC*8920F 
Call 425-736-3190.

exceptional Backhoe service – LaValley 
Backhoe LLC – serving King County and 
surrounding areas for over 30 years. Free 
estimates – no job too small. Visit www. 
lavalleybackhoe.com for more information. 
Ted LaValley 425-226-0513/425-765-1507. 
Lic #LAVALBL991QR.

Pressure Washing-Windows-Gutters. 
Get a jump on spring 206-729-8788.

landscape design: Exceptional landscapes 
grow only from rigorous attention to the 
details of what you love and what you need. 
DIYs welcome. www.pegfermdesign.com.

expert housecleaning by Inge. Top refer-
ences. N Seattle to Everett 206-384-9318.

Green Dry carpet clean 206-729-8788 
inoutclean.com.

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

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. 

time for spring cleaning and making  
plans for the garden with Gaiaceous Gardens. 
From low-maintenance, native plant wildlife 
habitats to edibles to serene and tranquil 
outdoor spaces. Permaculture designs. 
Pesticide-free. www.gaiaceousgardens.com.

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

GenerAL serVIces

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

Web Design & Video Production – 
beautiful websites, compelling videos, 
affordable pricing. WordPress, shopping 
carts, graphic design, YouTube and much 
more. 206-902-8853. 

Private sewing lessons from award  
winning seamstress – in your home or in 
my studio. Contact: privatesewinglessons@
gmail.com or 425-606-6041. Susan - Issaquah. 

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

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

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

your Wish is your command — Discover 
how to Be, Do, or Have Anything your heart 
desires!  For a free CD and more information, 
please call 206-745-2135.

music lessons – guitar/piano/mandolin/
ukulele/banjo. Dean Werner 425-640-7185.

Beautiful mosaics for baths, kitchens, pa-
tios & more. Affordable quality work. www.
liztatchell.com  206-853-9221.

seattle Farm co-op: everything for urban 
farming! Info www.seattlefarmcoop.com

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

Attract success and money like a  
magnet. To get your Free “Money  
Making Secrets Revealed” CD, please  
call 425-296-4455.

nola’s Boutique events Weddings  
and Soiree’s fabulous food and fun www.
nolasevents.com 206-550-0961 bon appétit!

heALth serVIces

caregiver — Compassionate, exp., refs, 
hospice. Brad Justin, CNA 206-527-5053. 

caregiver — Holistic, Cert./Exp., Flexible 
Sched/Tasks. Ref’s. Alexa, 206-753-9027.

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. 

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.

spring tune-up: a body/mind cleanse 
weekend at Skalitude Retreat, Methow Val-
ley, WA. April 19-21. Nourishing Ayurvedic 
food, cleansing herbal teas, yoga asana and 
pranayama, sauna, fresh air, silence. All for 
only $275! www.skalitude.com.

counseling: enhanced traditional talk 
therapy with newer open holistic Energy 
Psychology, EMDR and more. Free initial 
consult. Affordable. Carrie S. Payne LMHC, 
CGP, R-DMT.

cLAsses/worKshoPs

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

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

couples Workshops Building Skills to 
Strengthen Your Relationship Jerome Rosen, 
M.Ed., LMFT Shoreline, 360-914-0524  
jerome @ jeromerosen.com www.jeromerosen.
com.

Kids love to grow food! Sign up for  
Seattle Tilth’s children’s garden summer  
camps and school tours throughout Seattle 
and in Issaquah. seattletilth.org.

sasha’s Preschool Openings for 3-5 yr.  
olds, two days per wk $275 per mo.  
Three days, $375 per mo. Whole child  
approach. (Caring for children since 1991.)  
Ravenna, U Dist. 206-524-1309 www. 
sashaspreschool.com.

cooking 101, and Japanese cooking  
classes, Email fumikob@gmail.com, Visit  
www.prunekitchen.com.

orcas Island tai chi Weekend. April 
25-28, 2013, forms, sword, push hands. 
Beginners welcome. fivewillowtaichiseattle.
org 425-452-5581.

spiritual retreat Weekend April 26-28 
“True Heart of Divine Feminine.” Info at 
www.WashingtonSufis.org/divinefeminine. 
For women and men.

Grow your own food! Take a class with 
Seattle Tilth and learn how to grow a great 
organic garden. seattletilth.org.

For rent

orcas Island waterfront suites, private beach, 
ask for PCC special. pebblecovefarm.com 
360-376-6161.

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.  
Marketing these products from the conve-
nience of our homes has created an ideal 
lifestyle, right livelihood and financial free-
dom. Join us and become an eco-preneur. 
Call 206-522-2422 and ask for a free packet 
of information. 

samish Bay cheese hiring for farmers mar-
kets. cheese@rootabaga.com.

host an earthcorps  international  
p a r t i c i p a n t  w w w. e a r t h c o r p s . o r g / 
homestays.php.

For sALe

Black Bamboo Plants 206-371-1072.
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news bites

Food company ethics?

A new Oxfam report rating 10 of the 

world’s most powerful food and bever-

age companies on their ethics found 

they scored poorly on measures of how 

they treat workers and the environment. 

Coca-Cola, Mars, Nestle, Kellogg’s, 

General Mills, Associated British Foods, 

PepsiCo, Unilever, Danone and Mon-

delez International (previously known 

as Kraft) were rated in the “Behind the 

Brands” report. The highest grade was a 

38 out of 70. (Grist) 

consumers want sustainable seafood

A nationwide NPR poll finds 80 per-

cent of Americans who eat fish regularly 

say it’s “important” or “very important” 

the seafood they buy is caught using 

sustainable methods, but only 14 per-

cent say they’re very confident in labels 

that call seafood “sustainable.” About a 

quarter of respondents said they would 

pay up to 10 percent more, while 22 

percent said they would fork over 

between 10 and 20 percent extra for 

products they believed were sustainably 

caught. (NPR) 

more Gmo labeling bills

In the 2013 state legislative season, 

as many as 20 states have floated legis-

lative bills that would require labeling 

genetically engineered foods. These 

include Vermont, Maine, Connecticut, 

Maryland, Florida, Illinois, Iowa, Mis-

souri and Minnesota. (various sources)

heart-healthy diet

About 30 percent of heart attacks, 

strokes and deaths from heart disease 

can be prevented in people at high 

risk if they switch to a Mediterranean 

diet rich in olive oil, nuts, beans, fish, 

fruits and vegetables, and even drink 

wine with meals. The findings follow 

the first major clinical trial to measure 

the diet’s effect on heart risks. Until 

now, evidence that the Mediterranean 

diet reduced the risk of heart disease 

was weak, based mostly on studies 

showing patterns that could be attrib-

uted to factors other than diet. (The 

New York Times) 

LA opposes Ge salmon

The Los Angeles city council has 

passed a resolution opposing genetically 

engineered (GE) salmon, citing concerns 

that the fish poses risks to human health 

and the environment. The city council 

previously passed a resolution support-

ing Prop 37, which would have required 

labels on GE foods in California but 

failed to pass in the November 2012 

election by a vote of 51.4 to 48.6 per-

cent. (Food & Water Watch) 

organic tomatoes more nutritious

Another study has found that 

tomatoes grown on organic farms 

have significantly higher levels of 

vitamin C, sugar and lycopene, a 

compound linked to a decreased risk 

of stroke. Research shows that not 

relying on synthetic chemicals tends 

to make plants produce more stress 

compounds — such as vitamin C and 

lycopene — to defend themselves, 

similar to the way humans make anti-

bodies to fight off disease. (NPR) 

hemp farming to return?

American farmers soon may see the 

return of hemp as a feasible crop alter-

native. That’s if Congress passes a bill 

that would strike down a 1957 decision 

by the Justice Department that lumped 

industrial hemp with marijuana as a 

drug. Hemp is one of the oldest sources 

of textile fiber with remains of hemp 

cloth dating back nearly 6,000 years. 

In recent years, new processing tech-

nologies have produced “cottonized” 

hemp, hemp concrete, high-tech hemp 

composites, and other novel hemp ap-

plications. (Western Farm Press) 

half of u.s. farms have superweeds

Nearly half (49 percent) of all 

U.S. farmers surveyed said they 

had weeds resistant to the pesticide 

Roundup (glyphosate) on their farm 

in 2012, up from 34 percent of farm-

ers in 2011. A new report from the 

agribusiness research consultancy, 

Stratus, says resistance is worst in the 

South but Midwest states are catch-

ing up. The problem is getting more 

complicated as more and more farms 

have at least two resistant species on 

their farm. (Mother Jones) 

sugar limit in soda? 

Health advocates and public health 

officials are asking the Food and Drug 

Administration (FDA) to regulate the 

amount of caloric sweeteners in sodas 

and other beverages. They say scientif-

ic consensus is that the level of added 

sugars is unsafe and that FDA pledged 

twice in the 1980s to reassess the 

safety of sweeteners if consumption 

increased, or if new research indicated 

a public health hazard. The Center for 

Science in the Public Interest and oth-

ers say both conditions have been met 

and FDA should set a safe limit. (The 

New York Times) 

no more Food Alliance

The certifying body, Food Alliance, 

is ending operations. The Portland-

based outfit was losing money and 

was unable to continue. Critics say the 

certifier’s business model was losing 

relevance as retailers began requiring 

suppliers to obtain retail-driven audits. 

(Capital Press)

more “ag-gag” bills

Indiana has joined Wyoming in 

moving “ag-gag” closer to law. The 

Indiana Senate has passed a bill making it 

unlawful to photograph or make a video 

recording or motion picture of animal 

agriculture operations without the written 

consent of the owner. Ag-gag bills have 

been introduced in at least three other 

states. (Food Safety News) 

DR. MERRY HARRIS

Transition to 
Parenthood
A new family member can bring 
both joy and stress — hear 
insights on being an LGBTQ 
parent and strategies for coping 
and staying connected as a 
couple.

Thursday: April 18, 2013 
7:00 – 9:00 p.m.

At JFS, Seattle

Advance registration is required. 
$15/person, $25/couple; 
scholarships are available.

Contact Leonid Orlov, 
(206) 861-8784 or  
familylife@jfsseattle.org

www.jfsseattle.org

BRING THE WORLD 
TO YOUR HOME

Host an international corps 
member (age 22-26) and make 

an environmental impact.
Starting June 2013

www.earthcorps.org/homestays.php
6310 NE 74th Street, Seattle WA 98115 | 206.322.9296 x 224

Cherry Lane 
Montessori, LLC
A homegrown learning environment  
to nurture your gentle & curious child.

For little ones 2.5 thru 5 years of age.
Morning program from 9 am until 1 pm.

Flexible schedules 2 to 5 days/week.

www.cherrylanemontessori.com

11305 117th Pl. NE, Kirkland, WA

For more info call 425.785.5263

Advanced CranioSacral 
Therapy

Lymph Drainage

Visceral Work

www.iahp.com/carolkakoczky/

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 4/30/13 for a free consultation.



by Eli Penberthy

From now on, PCC will sell chocolate 

candy confections and cocoa powders 

only from vendors that provide assurance 

that child slave labor is prohibited and 

follow International Labor Organization 

(ILO) Fundamental Conventions. These 

conventions include strict prohibitions 

against the worst forms of child labor, as 

well as provisions about age, working 

conditions and fair wages for all workers 

(see http://tinyurl.com/4dmo5em). 

history of the issue

Child slave labor has been a known 

disturbing part of the chocolate industry 

since 1998, when UNICEF investigators 

found cacao farmers in Africa’s Ivory 

Coast relied on labor from enslaved chil-

dren — many from surrounding countries 

— to cultivate and harvest cocoa beans. 

An estimated 69 percent of the world’s 

cacao comes from West Africa. 

new Pcc standard: chocolate must be fair labor

Since then, other studies have 

reported more than 1.8 million children 

work in West Africa’s cocoa industry. 

Many work in dangerous conditions, 

such as applying pesticides without 

protective clothing. Some are trafficked 

and sold off to provide labor. 

These practices in the supply chain 

are contrary to what PCC shoppers 

expect. That’s why we set our new 

standard. 

Implementing the standard

We often get questions about product 

standards in every department, from meat 

and fish to produce and grocery. Often 

the answers are complex and involve 

research and discussion. For this reason, 

PCC has a quality standards team that 

continually reviews ingredients and 

products and recommends policies to our 

buyers and management. 

Chocolate is one example illustrat-

ing how this process works. We’ve 

been concerned about the labor issues 

in the chocolate business for many 

years. We published articles in the 

Sound Consumer, and our product se-

lection includes many organic and fair 

trade chocolates. We didn’t know all 

our chocolates were produced accord-

ing to fair labor principles, however,  

so we set out to find out systematically.

collecting information

We gathered information about  

each company and classified brands  

into three categories: 

• Brands with independent, third-party 

fair labor certification from a certifying 

agency such as Fair Trade USA, Fair for 

Life (IMO) or the Rainforest Alliance. 

• Brands that do not have third-party 

certification but provide assurance they 

source cacao ethically. 

• Brands that have no fair trade policies 

in place. 

We were pleased the vast majority of 

our brands were in categories 1 and 2. 

Out of 57 brands sold at PCC, only four 

(Euphoria, Scharffen Berger, Blanxart 

and Hammond’s) were in category 3, 

making no claims about fair labor. 

But what about those category 2 

brands? If they weren’t third-party certi-

fied, how could we be sure they really 

were sourcing cacao ethically and had 

fair labor programs in place? 

We sent letters to all our chocolate 

vendors asking them to complete ques-

tionnaires about their chocolate sourcing 

and sign affidavits ensuring their cacao 

is sourced in accordance with our new 

standard. We discontinued brands that 

did not return the affidavits. 

“This is an important step for PCC,” 

says director of merchandising Russ 

Ruby. “We want our customers to know 

the chocolate they buy was produced 

with respect to the well-being of the 

people who produced it.” 

Brands with third-party fair labor 
certification: 

Alter Eco Foods

Angell Organic  
Candy Bars

Cavalier Belgian 
Chocolate

Coconut Secret 

Côte d’Or

Dagoba Organic 
Chocolate

Divine Chocolate 

Endangered Species 
Company 

Equal Exchange 

Green & Black’s 
Organic

Justin’s Nut Butter

Lily’s

Madécasse

Newman’s Own 
Organics

Sjaak’s Organic 
Chocolates

Sunridge (dark choco-
late raisins  
and almonds)

Sunspire  
(chocolate chips)

Sweet Riot 

Taza Chocolate

Theo Chocolate

Theobroma  
Chocolate Company

Sun Cups

Brands not third-party certified 
but that have provided assurance 
they source cacao ethically: 

B.T. McElrath  
Chocolatier

Bissinger’s 

Blommer 

Chocolate Dream Bar

Cordillera Chocolates

Chocolopolis

Chocolove 

Dilettante Chocolates

Enjoy Life Foods

Fearless Raw  
Chocolate 

Felchlin Switzerland

Fran’s Chocolates

Guittard 

Heavenly Organics

Hot Cakes Molten  
Chocolate Cakery 

Jer’s Gourmet  
Chocolates

Jo’s Candies

Judy’s

Kallari 

Lillie Belle Farms 
Artisan Chocolates

Next Organics 

Nirvana Chocolate 

Pretzel Perfection  

Q.Bel 

Rapunzel Organic 
cocoa powder

Righteously Raw

Seattle Chocolates 

Sunridge

Sunspire (chocolate  
products other than 
chips) 

TerrAmazon 

Twila’s English Toffee

Vintage Plantation 

Vosges Haut-Chocolat/ 
Wild Ophelia 

PCC has asked for written assurance from all our 

chocolate vendors that their products were made 

from ethically sourced cacao. 

chocolate at Pcc

Be Green

Accredited Organic 
Land Care

beautiful, healthy, organic landscapes

Design, Install, Care
206-218-8398 

info@b-gren.com 
www.b-gren.com 

Registered, Bonded, Insured   BEGREG*912KE

Oregon Tilth Accredited Organic  
Land Care Practitioner #21247

Organic weed management.
Ask for our Organic Landscape 

Makeover package. Affordable Organic for all budgets. 
We’ll help you find the best sleeping  

environment for your body.

 The largest selection of Organic  
Mattresses, Toppers, Eco Memory Foam,  

Pillows & Bedding on the Eastside.

10623 N.E. 8th St., Downtown Bellevue 
(425) 454-8727• TheSleepStoreUSA.com

DISTINCTIVE GARDENS
Landscape Design and Installation

Make Your Garden The Place You Want To Be

DAVID OHANNESIAN
www.distinctivegardens.net

(206) 781-8517


