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Catching up with Dave Fisher
By Betsy Erickson Inside this issue:
Dave Fisher still has a day cific soil testing proce- :

job, but his heart and mind dures. This is vital, Dave Recipe 2
are fully focused on the says, to his farming suc- | Applesadecoa Cake
development and improve- cess. Based on these tes _

ment of the soil in which  Dave feeds his soil with Recipe 3

he grows tomatoes, squast organic amendments and Indian Summer Casse

melons, broccoli, Brussels allows the soil to feed his
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sprouts, and green beans. plants. . Photo by Betsy
. Dave with his stand at the Market. .

Though the dry summer  Dave Fisher does not be- Earthworm Reflection 3
took its toll on some of the lieve that organic certifica- knowing who grew one's
crops, Dave still has man- tion will be necessary in  food. where that food Poem !
aged to bring to the market the future, but he sees its comes from, and having ~ #‘cceptance Speech
gorgeous and healthful role in this period of transi- confidence in the character
vegetables. tion between the industrial of the person who grows =~ °°d News! !

He adheres to the Albrecht agriculture of the past dec- those food crops. This is o

Model of Soil Analysis and ades and the community  apsent in the corporate ag- SUStaining the Unsust:* - Hle
Recommendations, which based local food system  ricyiture of today. When ]

is designed for the farmer  which must eventually re-  the people involved in food Upcoming Concerts 4

to help measure the nutri- place it. production are anonymous,

ents available to the plants The best food security one they can get away with all

as shown by certain spe- can have, Dave believes, iSggrts of unhealthful and
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unethical practices, he asserts. crops himself. AWhen the peopl e i
This transition back to a local food Dave Fisher is a member of the production are anonymous, they
system won't happen overnight, Dave LeRoy Farmers' Market committee. | can get away with all sorts of un-
Fisher emphasizes. "Communities He is hopeful that more and more arg®q5ithful and unethical prac-

did not disappear in a day and will nc consumers will step up to support th
return in a day," he says. producers so that a strong local food
Dave was a city boy himself, but tirec supply can be developed. He also  who produce the good local food

of the life he characterizes as the "gli feels that the Farmers' Marketis a  should also help educate those who
flipping of switches." It troubled him, venue for people in the community to buy and eat it.

so he eventually moved to the LeRoy get to know one another better. He's Dave Fisher's dedication to responsi-
area to find a life in which, he says, been gratified by new acquaintances ble production of healthful food and
"l could see cause and effect." He's and by the fellowship of neighbors his interest and commitment to the
been here ten years now, and he has and by the subsequent strengthening Farmers' Market make him a valued
centered his life's work around grow- of community ties. member of the market culture. His
ing organic food for himself, and now Dave prints and distributes articles h¢informative, friendly, and lively inter-
some for others, as well. finds that he feels are important and action with customers, as well as his
With a tremendous interest in soil  informative for everyone interested ir colorful organic produce, make him
biology and farming, he decided that healthful food. He feels that this is a equally esteemed in the larger com-
he wanted to be a producer of food responsibility of growers, that those munity.
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Recipes

From Mol lie Katzendés AaStill Life with Menu.

ApplesatCecoa Cake

This is a moist, dark cake. If you choose to add the spices, the flavor will take on an air of mystery. It is aln®shleespinder-
statedly chocolate, with a touch of orange, and all the luxurious qualities of an applesacake. This recipe is minimaltyveet,
so if you prefer a sweeter dessert, you can increase the sugar to 2 cups or use sweetened applesauce.

1 Y sticks soft butter 1 tsp. salt

1 % C brown sugar packed 2 tsp. baking powder

2 eggs 1 tsp. baking soda

1 tsp. vanilla extract 1 tsp. cinnamon (optional)
% tsp. grated orange rind 1 tsp. allspice (optional)
3 C unbleached flour Y4 tsp. nutmeg (optional)
1 % C unsweetened applesauce %, C unsweetened cocoa
1 C finely ground walnuts ¥ C yogurt or sour cream

y
Al bert and Laura Mi

1. Preheat oven to 350°. Butter a standgsizgd pan.

2. Inalarge bowl, cream the butter and sugar. Add eggs, one at a time, beating well after each.

3. Stirin vanilla and orange rind. Set aside.

4. In a separate bowl, sift together all dry ingredients (including optional spices or not). Stir them into the ground wal-
nuts.

5. In a third bowl, wisk together the applesauce and yogurt or sour cream until well blended.

6. Add the dry mixture and the applesauce mixture alternately to the butter mixtuseefetyy-wet). Stir just enough

to blend after each addition.
7. Turn the batter into the prepared tube pan. Bake 45 to 55 minutes. Cake is done when sharp knife comes out cle:
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Indian Summer Casserole

Preparation time: 40 minutes

2 C corn, fresh or frozen 1 tsp. salt -

3 bell peppers, red, yellow & green, choppedL or 2 tsp ground cumin, to taste Ro b e'vr pre s Ahd Jose
2 medium green tomatoes, diced Y% to 1 tsp. oregano to taste % C grated mild white cheese

2 or 3 large cloves garlic, crushed % C chopped olives, black or green 1 T olive oil

1 C chopped scallions, whites & greens % C minced fresh parsley 4 large eggs

Several leaves basil minced or 2 tsp. dried lots of freshly ground black pepper % C yogurt or buttermilk

Paprika for the top Cayenne, to taste Y+0z. can diced green chilies

Steps 2, 3 and 4 can be done several days in advance. Cover the pan tightly and refrigerate until an hour or two befor
finishing and baking.

1. Preheat oven to 375°. Butter or oil the equivalent of a 6 x 9 baking pan.

2. In alarge skillet, sauté the corn, peppers, tomatoes, garlic, and scallions in olive oil with salt, cumin, and oregano.

Sauté quickly over mediwmigh heat, stirring. After about 8 minutes, remove from heat.

Stir in basil, parsley, black pepper, cayenne, olives, and chilies. Stir in the cheese until it melts.

Spread the mixture into a prepared pan.

5. Beat the eggs together with the yogurt or buttermilk. Gently pour the custard over the top. Dust modestly with pa-
prika.

6. Bake uncovered 30 to 35 minutes.

Hw

Serves 4. Easily doubled.

DID YOU KNOW: Most fruit and vegetable varieties sold in supermarkets are
chosen for their ability to withstand industrial harvesting equipment and
extended travel, not taste. This results in little variety in the plants grown.
FROM WWWFOODROUTESORG|

Earthworm Reflection: oWhat would our I|lives be Ilike if we to
ground under our feet rather than the skies high above our heads, as the

place to look, as well, eventually, as the place to be? It is as though we

have been pointed in the wrong directi

Adam Phillips, Dar wi nés Wor ms
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We are looking for someone who enjoys community and who would be interested in volunteering their time
to run a coffee booth on each of our Saturdays. Two people would even work better so you could trade off
o Saturdays. If this appeals to you, please call Elise a#368.




>

by Lynn Powell
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The radio's replaying last night's winners

and the gratitude of the glamorous,
everyone thanking everybody for making everything
so possible, until | want to shush
the faucet, dry my hands, join in right here
at the cluttered podium of the sink, and thank
my mother for teaching me the true meaning of okra,
my children for putting back the growl in hunger,
my husband, primo uomo of dinner, for not
begrudging me this starring role o)
without all of them, | know this soup
would not be here tonight.
And let me just add that | could not
have made it without the marrow bone, that blood 0
brother to the broth, and the tomatoes
who opened up their hearts, and the self -effacing limas,
the blonde sorority of corn, the cayenne
and oregano who dashed in
in the nick of time.
Special thanks, as always, to the salt o)
you know who you are 3 and to the knife,
who revealed the ripe beneath the rind,
the clean truth underneath the dirty peel.
0 | hope I've not forgotten anyone o}
oh, yes, to the celery and the parsnip,
those bit players only there to swell the scene,
let me just say: sometimes | know exactly how you feel.
But not tonight, not when it's all
coming to something and the heat is on and
I'm basking in another round

of blue applause.
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GOOD NEWS!
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markets in Michigan has skyrocketed, from around

90 in 2001 to more than 150 today.
a0OLFKLJDQ )DUPHUVY 0DU

QXP

NHW

Photo by Aman

5

LeRoy Farmersdé Market
Sustaining the Unsustainable
Doesndédt the Feder al Farm Bill h e

No. It used to, but ever since its inception just after the Depression,
the Federal Farm Bill has slowly been altered by agribusiness lob-
byists. It is now largely corporate welfare. The formula for subsi-
dies is based on crop type and volume: from 1995 to 2003; three
quarters of all disbursements went to thedopssing 10% of grow-
ers. In 1999, over 70% of subsidies went for just two commodity
crops: corn and soybeans. These supports promote indsstlal
production, not small diversified farms, and in fact create an envi-
ronment of competition in which subsidized commodity producers
get help crowding the little guys out of business. It is this, rather
than any improved efficiency or productiveness, that has allowed
corporations to take over farming in the United States, leaving
fewer than a third of our farms still run by families.

But those familyowned farms are the ones more likely to use
sustainable techniques, protect the surrounding environment, main-
tain green spaces, use crop rotations and management for pest and
weed control s, and apply fewer ¢
doing exactly what 80% of U.S. consumers say we would prefer to
support, while our tax dollars do the opposite.

Because of significant protest about this lack of support, Con-
gress included a tiny allotment for local foods in the most recent
(2002) Farm Billl some support
food projects, and local foods in schools. But the total of all these
programs combined is less than %2 of 1% of the Farm Bill budget,
and none of it is for food itself, only the advertising and administra-
tion of these programs. Consumers who care about food, health,
and the supply of cheap calories drowning our school lunch pro-
grams, for example, might want to let their representatives know
webdbre |l ooking for a dramaticall
support for local and sustainable agriculture will have to come di-
rectly from motivated customers.
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Upcoming Concerts

Sept. 22 LeRoy Chime Group
Sept. 29 Pam Bowman
Oct. 6 Duck Soup




