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In a couple of years, maybe, folks will greet each other on Oct. 24 with cries of “Happy

Food Day!” The event, created by the Center for Science in the Public Interest, hasn’t

yet achieved the high profile of, say, Earth Day, but it’s well on its way, with talks,

dinners, demos, and more in Massachusetts and the nation.

Now in its second year, Food Day — a “movement for healthy, affordable, and

sustainable food,” according to the event website — takes a big-tent approach. All

kinds of organizations are getting into the act with many free and inexpensive events

throughout the week. You might join a community center potluck or take advantage of

“workout Wednesdays” at Shaw’s supermarkets.

Kim Motylewski, market manager of the Cambridge Winter Farmers’ Market, sees

Food Day as an opportunity to learn “how your food choices affect the local economy,

the national landscape, and the earth.” The Cambridge Community Center, which

hosts the market, will be holding a potluck on Oct. 21. “Sitting around the table is what

the community center is all about,” says Motylewski.

“I think Food Day is about people getting involved in the conversation about where

their food comes from,” says Bill Walker, executive chef of Le Cordon Bleu College of

Culinary Arts in Cambridge, which is hosting several events on Oct. 20, including talks

by local chefs, and a $5 farm-to-table hors d’oeuvres reception.

In some cases, restaurants are teaming up with local organizations. On Oct. 24, The

Elephant Walk in Waltham will host a $45-per-person benefit dinner for Waltham

Fields Community Farm, a nonprofit farm that supports hunger-relief and food-access

efforts. “We’re going to use it as an opportunity for the public to have a delicious

family-style meal and educate folks about our farmer-training work,” says the farm’s

executive director Claire Kozower.

Food Day events will stretch from Fairbanks, Alaska, to Coral Gables, Fla. Here are a

Local restaurants and organizations participate in Food Day on Oct. 24 - ... http://www.bostonglobe.com/lifestyle/food-dining/2012/10/16/local-resta...
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few other local highlights.

Babson College will host “Think Outside the Plate” on Oct. 23 and 24. Andrew

Zimmern of the Travel Channel’s “Bizarre Foods,” Michel Nischan of Wholesome

Wave, Skip Bennett of Island Creek Oysters, and others will appear in panels and

talks; on Oct. 24, the campus will host a food fair (www.babson.edu/news-events).

The Food Project, which engages young people in personal and social change through

sustainable agriculture, will hold workshops on Oct. 20 at the project’s Lincoln and

Boston sites (www.thefoodproject.org).

Several Harvard Square restaurants, including Harvest, UpStairs on the Square,

Russell House Tavern, Grendel’s Den, and Rialto, will participate on Oct. 24 in a

“20-mile challenge,” offering menus with ingredients sourced within a 20-mile radius

(harvardsquare.com).

Community Servings, a nonprofit that serves individuals with critical and chronic

illness, will host a supper on Oct. 24 at its Jamaica Plain headquarters. Attendees will

hear the organization’s dietitian speak about “Food as Medicine” (call 617-522-7777).

At Lumiere in Newton, the restaurant’s monthly family-style supper club on Oct. 24

will be a $45-per-person menu of seasonal ingredients (call 617-244-9199).

MetroWest Health Foundation will host a screening of HBO’s “Weight of the Nation”

documentary on the obesity epidemic Oct. 24 at Framingham State University’s

Dwight Performing Arts Auditorium (www.mwhealth.org).

For a complete list, go to www.foodday.org/about.

Get two weeks of FREE unlimited access to BostonGlobe.com. No credit card required.

Jane Dornbusch can be reached at jdornbusch@verizon.net.
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Ellie Krieger, Special for USA TODAY

The nation is seeing a remarkable convergence of momentum in food and nutrition.

4:26PM EDT October 16. 2012 - Have you thought about food lately? I am not talking about what you are planning
for lunch. I am talking about food in general — what's healthiest, where it's grown, how it's produced, how to cook it,
and how so many lack affordable access to it.

Chances are the answer is yes, thanks to a remarkable convergence of momentum and awareness in food and
nutrition today. That momentum is coming from the top down, with first lady Michelle Obama's Let's Move program, a
call to action to combat obesity, and from the grass roots up, as folks more than ever are concerned about what
they are eating and how it is produced.

That's why the time is ripe for the second annual Food Day on Oct. 24, a national celebration to "eat real," led by the Center for Science in the
Public Interest.

It is a movement that brings together a diverse coalition of people and organizations that care about food and strive for more healthy, affordable and
sustainable food systems. Thousands of events will take place throughout all 50 states, from food festivals, film screenings and cooking
demonstrations to campus contests, church suppers and hunger drives.

I was so inspired by Food Day that I volunteered to be on its advisory board and will be heading up two cooking demonstrations in public schools in
my area. If you think about — and care about — food, whether it's lunch or beyond, there are so many ways to celebrate and participate:

• Make a simple dinner from scratch, including fresh fruits and vegetables.

• Host a potluck meal to celebrate community and home cooking.

• Shop at a farmers market and get to know a local farmer.

• Initiate a vegetable-tasting in a school or community center.

• Attend a Food Day event in your community (www.FoodDay.org (http://www.foodday.org/)).

Each of these may seem like small actions, but when we do them in unison, on or around Food Day, they become a big statement of the importance
we place on good quality, accessible food in our lives and our communities.

(Photo: J. Scott Applewhite, AP)

For Food Day, celebrate a new awareness of nutrition http://www.usatoday.com/story/news/nation/2012/10/16/eating-ellie-krieg...
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Two professional chefs in University of Minnesota Dining Services uniforms

stood at cooking stations locked in a “Top Chef”-like battle in Coffman Union’s

Great Hall on Tuesday.

Each rushed to prepare a recipe that was handed out to waiting students.

Organizations met to showcase local food products and initiatives.

By Emily Dunker

Peter Christodoulou, left, and nutrition junior Chelsey Bowman, right, talk about the benefits of bananas during Tuesday’s Food Day at Coffman Union.

The event featured local businesses and organizations that promote healthy, and often homegrown, foods.

FRIDAYNOVEMBER 30, 2012
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Food Day ’12 : tasty learning | mndaily.com - The Minnesota Daily http://www.mndaily.com/2012/10/24/food-day-’12-tasty-learning
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“If this is what’s in the residence hall, I’ll actually eat it,” biology student Emma

King said of one of the recipes.

The festivities were a part of University of Minnesota Food Day 2012, an event

where nearly 30 organizations met to showcase local food products and

initiatives. Students, staff and community members watched demonstrations,

tasted samples and enjoyed a free lunch.

The University’s two-day food celebration coincides with National Food Day on

Oct. 24. Developed by the Center for Science in the Public Interest,

National Food Day is a celebration geared toward spreading awareness about

food policy and nutrition.

Visitors spent the day speaking with local food distributors about where their

products come from and what kind of impact they make on the environment.

University groups including Students Against Hunger and the Agricultural

Education Club showcased their groups.

The event continues Wednesday, when the focus will shift from experiential

learning to in-depth presentations, discussions and a screening of the film “To

Make a Farm” in the Coffman Union Theater.

The event is divided into two days to cater to varying levels of knowledge people

have about food, said Kristine Igo, associate director of the Healthy Foods,

Healthy Lives Institute , a co-sponsor of the program.

“I’m hoping that we’re gonna hit students at different points in their interest

level around the issues,” she said.

The national event reached the University last year when HFHL organized a

one-day, food-centered event.

“It’s kind of a win-win in a lot of ways because there’s a ton of student interest on

this campus around food and sustainability and health issues,” Igo said.

This year, students have taken a more active approach to create an event “from

students for students,” Igo said.

Senior Eric Sannerud volunteered with HFHL during last year’s event. He said

the connections he made drove him to create U Students Like Good Food, a

student group that discusses local food systems and their effects on the

surrounding community.

“We want to create a space for everyone with an interest in food,” Sannerud said.

“So from the biggest [agriculture] person to the local-est of local, there’s a space

for them to be at this event.”

This year, the student group is hosting the event with support from HFHL.

Sannerud, the student coordinator this year, said he hopes students will become

more aware of the food they eat by attending Food Day.

Many of the organizations taking part in Food Day are trying to expand

sustainable food options in the Twin Cities. Others donate portions of their

Mayor’s
budget nears
final stage

End of Crown
Victorias
prompts
UMPD squad
car upgrade
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Bizarre Food's Andrew Zimmern Leads Babson

College Food Day Celebration Oct. 23-24

WELLESLEY, Mass., Oct. 18, 2012 /PRNewswire via COMTEX/ -- Andrew Zimmern,

Babson's celebrity chef Entrepreneur in Residence, will lead a celebration of all

things food at Babson Food Days Oct. 23-24, 2012.

Joining him is a star-studded lineup of food innovators, pioneers and

entrepreneurs including Top Chef's Gail Simmons, Jamie Bissonnette, the award-

winning chef/owner of Boston's Toro and Coppa restaurants, and Catherine

D'Amato, The Greater Boston Food Bank.

The two-day festival will include panel discussions on the chewy issues impacting

global food systems, nicely balanced with an array of fun food events like "The

Marketplace of Great Food and Great Ideas," an outdoor food mall that serves

only healthy, sustainable foods.

Babson's traditional dining hall will close its doors so students can nosh at the

Marketplace, and Babson Food Days will culminate with an entrepreneurial action

incubator that allows wannabe entrepreneurs to pitch and receive feedback on

their food-related ventures from industry experts and teams of Babson students.

Babson Food Days Schedule:Tuesday, October 23, 2012 2:00 - 4:00 p.m. Food is

Everybody's Business Local leaders and pioneers share their food journeys and

desires for change in our food system.

Andrew Zimmern (Bizarre Foods, AZ Canteen, Go Fork Yourself) Catherine

D'Amato (The Greater Boston Food Bank) Brandy Brooks (The Food Project) David

Waters (Community Servings) Dr. Frederick Douglass Opie (Babson College) JD

Kemp (Organic Renaissance, Food Ex) 5:30 - 7:00 p.m. Entrepreneurship and

Innovation in the World of Food sponsored by: First Republic Bank Andrew

Zimmern and some of New England's top chefs and restaurateurs chat about the

world of food.

Andrew Zimmern (Bizarre Foods, AZ Canteen, Go Fork Yourself) Michel Nischan

(Wholesome Wave, Dressing Room) Skip Bennett (Island Creek Oysters) Jamie

Bissonnette (Toro, Coppa) Todd Heberlein (Volante Farms) Wednesday, October

24, 2012 12:00 - 2:00 p.m. The Marketplace of Great Food and Great Ideas A

dynamic fair of locally-sourced food, fresh ideas, and food entrepreneurs right

here at Babson! Andrew Zimmern (Bizarre Foods, AZ Canteen, Go Fork Yourself)

DUNK THE JUNK led by pediatrician turned food education innovator Dr. Kevin

Strong YouthTrade Babson food entrepreneurs and leaders of all kinds 2:00 -

4:00 p.m. Quick-Service Incubator Quintessential Babson, this rapid-fire action

tank features an expert panel and teams of Babson students at the ready to

support selected entrepreneurs on challenges they are facing today.

Andrew Zimmern (Bizarre Foods, AZ Canteen, Go Fork Yourself) Gail Simmons

(Top Chef, Food & Wine Magazine) Bob Burke (Natural Products Consulting) Bob
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Is It Time to Consider Time Warner?
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Petraeus Sex Scandal: How Safe Are Your Emails?

Secession Petitions Pour in: What's the Real Effect?

Bears Want to Crush Virgin Media

Bank Capital: It’s All the Rage

Buffett's Berkshire Sells Most of J&J and GE Stakes (17)

Special Delivery From Wal-Mart's Silicon Valley Lab

Stringer (Crimson Seed Capital) Ed Doyle (Real Food Consulting) Jason Laprade

(Sodexo, food trucks) Ashley Stanley (Lovin' Spoonfuls) Babson Food Day Web

Page with Full Schedule of Activities and EventsTwitter: @FoodDay2012

#BabsonFoodRegistration required.

About Food Day at Babson Food means different things to different people, but it

touches each and every one of us every single day.

At Babson, we define and activate Entrepreneurship of All Kinds(TM). On October

23 and 24, join us to define and celebrate food Entrepreneurship of All Kinds with

Babson Entrepreneur-in-Residence Andrew Zimmern (celebrity food hero, host of

Bizarre Foods and Bizarre Foods America on The Travel Channel) and an

extraordinary cast of local food innovators, pioneers, and entrepreneurs.

Food is big news these days. Questions of nutrition and health, food safety,

supply-chain ethics, energy, sustainability, and access are ever-increasing

concerns. At Babson Food Days, we'll acknowledge and explore these grave

dilemmas, but always with an eye toward the "bite-sized" action step that the

attendee can take now to begin to make a difference. Whether the food industry

interests you as a career space or not, you are most definitely its consumer.

So come get closer to your food, take stock of what you're eating, ask questions,

and start a conversation--and maybe even a business.

SOURCE Babson College
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Expanding Food Access One Market, One
Plot At A Time

By ELANA GORDON

In recent years, there’s been a concerted

push at the local and national levels to

expand access to healthy food,

particularly in low-income areas.

This is one focus of national Food Day,

which local food groups and advocates

are celebrating across the U.S today. But

while programs and systems are

gradually putting fresh food front and

center, changing eating habits can be

even more complicated.

Over the last few years, leaders around Kansas City, Kan., have been opening farmers

markets, urban gardens and other projects focused on improving overall health and

access to food. They see Food Day as a way to recognize the ongoing efforts and draw

attention to community needs.

To kick off the occasion, some civic leaders and food advocates met earlier in the

week at Juniper Gardens, a 9-acre training farm surrounded by public housing in the

northeast part of the city. Mayor Joe Reardon signed a proclamation there endorsing

the day.

“You know, my great grandparents on my mom’s side came to Wyandotte County as

farmers. And so my mom got to grow up a little bit on the farm in the summers,”

Reardon said. “Fast forward to me, and that experience is much more removed and

my kids don’t have that connection to farming at all in the same way. And so we have
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to revisit that, and so we have to orient ourselves again to the importance of that.”

But in a county like this one, where an estimated 32,000 residents live in areas with

poor access to a grocery store and fresh produce and where many suffer from chronic

diseasesthat can be linked to poor nutrition, how well is this message catching on?

Reardon said the process has been “organic,” as urban farms like Juniper work to

supply fresh produce all over the metro and to the surrounding neighborhoods.

“So it means that the homes that are around here when you open your door now, it’s

not a weeded lot that was abandoned,” Reardon said. “There’s a farm, right outside

your door, right in the middle of our city

After Reardon and others leave the farm, Judith Smith, an area resident, pointed out

the garden plot that she and other families have been cultivating over the last two

years.

“We have greens, peppers, tomatoes, potatoes, basil,” Smith said, walking through the

patch and gesturing at flowering plants. “It’s an edible plant that you can eat. I didn’t

think I would eat a flower, but it’s an edible flower.”

Smith said before the farm started up here, local produce - and produce in general -

wasn’t a part of her or other friends and families’ mindsets.

“I was eating greasy food, food that wasn’t healthy, from a can,” Smith said. “Now, I

won’t eat nothing but salads. Nothing with fat, like fried chicken. None of that.”

Smith said her transformation actually came pretty easily.

“What changed for me was learning how to plant vegetables,” she said. “We went to

a farm and I got to see how different people were doing different things. I didn’t

know plants were edible. I was like, ‘Ooo, yuck. That’s grass!’ But it’s actually edible

vegetables that you can walk up and eat…Once I started doing it [planting vegetables]

and tasting it, I liked it.”

Smith is involved with a lot at Juniper Gardens now, from doing cooking

demonstrations to working with parents and kids on garden plots. What’s she learned

is people really connect with seeing her pick vegetables right on site and then

showing how they can be cooked.

“We see people pulling to the side, getting all their ‘What’s this, what’s cooking?’"

Smith said. "And we’ll tell them, and say, ‘Don’t say you don’t like it, try it.’"

But drawing a crowd to check out new food isn’t always an easy process.

This mobile market, part of a program called Beans & Greens, travels throughout the

Kansas City metro area selling local produce, meats and eggs. Operator Eugene

Brown says the markets have seen increases in the number of transactions, number of

dollars spent on average and weekly sales.  (Elana Gordon for Harvest Public Media)

About five miles south of Juniper Gardens, Eugene Brown wrapped up a farm stand

on a recent Sunday morning on the corner of 29th Street and Strong Avenue in

Kansas City, Kan. Just a handful of people stopped by.

“It feels like a failing effort today,” Brown said, half-jokingly.

The market Brown operates is a mobile one. He stores local produce, meats and eggs

inside a refrigerated truck, and then parks it throughout the metro at set times during

the week. The market, now wrapping up its second year, is also part of a program

called Beans & Greens, which provides discounts to seniors and food stamp recipients

shopping at local farmers markets.
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Mario Escobar, a neighborhood volunteer at this location, said the market is a big

service.

“We used to have a store here, but it has been several years,” Escobar said. “Basically,

you’ll have to go at least two or three miles away to the closest grocery store.”

Escobar said that can be especially hard for elderly people who live around here.

There’s also no public transit on weekends. Brown, meanwhile, said he’s learning that

finding the right time and place for these markets can be a challenge, even when

they’re in a place where they’ve identified a need.

“We look to be a reliable source,” Brown said. “But knowing that the traffic is low,

that tells us that somewhere earlier in the week people shopped somewhere else,”

whether that be an Aldi’s or Walmart in neighboring Roeland Park, or a nearby

convenience store.

Brown said one reason he’s parked at this spot is there’s a big church across the

street. When things get slow, he explained while smiling, sometimes he’ll take

measures into his own hands.

“Once in a while what we’ll do is we’ll run over to the church and as people come out

we’ll kind of hound them, which is kind of bad,” Brown said, laughing. “Because we’re

standing there next to the Father, we’re like, ‘You don’t mind if we stand next to you,

do you?’”

Even on a slow day Brown is upbeat thanks to recent sales trends.

“The majority of the markets that we had this year all grew in numbers, whether it

was the number of transactions, whether it was the number of dollars spent on

average by customer, or even the weekly sales,” Brown said. “We saw so much

success.”

Brown sees more recurring customers, too. And similar to Smith’s experience at

Juniper gardens, Brown said hands-on guidance making a huge difference. Kale is a

great example.

“I can’t count the number of customers came though the mobile market this year – if

I had to make a broad generalization were between their low 20s and mid 30s – that

had no idea what kale was,” Brown said. “And so, it was a long process. It wasn’t an

easy sell. Whether it was handing a recipe, following up, trying it. Even in some

instances offering some kale. Saying, ‘Take one as a freebee, try it, come back and

talk to us about it.’ And once they realized it, then of course it was fantastic.”

The big question, as Brown said, is whether these new experiences and eating habits

will stick.

----------------

This story was produced with Harvest Public Media, a reporting collaboration of

KCUR and other public media stations.
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Jaden Gail, Troy Gail and Amyr

Moore learn more about creating

healthy meals Sunday at The

Savannah Food Day Festival in

Daffin Park from Virginia Bruce,

Valeria Darby and other teachers

from Johnson and Jenkins high

schools. Photo Credit: Tina Brown
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The Savannah Food Day Festival was held in Savannah’s

Daffin Park on Saturday, Oct. 28. This festival of fresh, healthy,

affordable and sustainable food was part of a celebration held

in cities across the nation.

Savannah festival attendees enjoyed live music, kids puppet

shows, freshly prepared foods, farm fresh produce, exhibitors,

and over a dozen unique workshops and activities for the whole

family. Individuals were informed about creating healthy meals

and eating habits..

The Food Day Festival was free and open to the public and

was hosted locally by Well FED, an area organization and

magazine centered on food, dining, and sustainable living.

Nationally, Whole Foods Market sponsored the festival.

Food Day takes place annually on October 24 to address

issues as varied as health and nutrition, hunger, agricultural

policy, animal welfare, and farm worker justice. The ultimate

goal of Food Day is to strengthen and unify the food movement in order to improve our nation’s food

policies.

More information visit www.wellfedsavannah.com/foodday. html

2012-10-31 / Social & Community News

Savannah Food Day Festival a Success | www.savannahtribune.com | Sav... http://www.savannahtribune.com/news/2012-10-31/Social_(and)_Commu...
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What have you done with your Food Day?

By Tim Carman

You might have heard that today is Food Day, the second annual

celebration of “healthy, affordable and sustainable food” coordinated by

the Center for Science in the Public Interest. Perhaps you’ve been

celebrating Food Day the same way I have: by eating lunch at my desk.

Somehow, I don’t think that’s in the spirit of the day.

Others, fortunately, have done far more. Here are a few of the highlights:

* A new organization, Food Policy Action, today issued a “food policy

scorecard,” in which it rates federal lawmakers on how they voted on

SNAP funding, food safety, GMO labeling and other food-oriented bills

and amendments.

Fifty senators and representatives earned a perfect score, including Sen.

Barbara Mikulski (D-Md.), Rep. Gerald Connolly (D-Va.), Rep. James

Moran, Jr. (D-Va.), Sen. Benjamin Cardin (D-Md.), Rep. C.A. Dutch

Ruppersberger (D-Md.), Sen. John D. Rockefeller IV (D-W.Va.), Rep.

John Sarbanes (D-Md.) and Rep. Christopher Van Hollen, Jr. (D-Md.).

Among the lawmakers with the lowest scores were House Majority

Leader Eric Cantor (R-Va.), Sen. Roy Blunt (R-Mo.), Sen. Pat Roberts

(R-Kan.) and Sen. Jim Inhofe (R-Okla).

“For the first time, we will have a seat at the political table, armed with

important information about how our senators and representatives voted

on important issues involving our food,” said chef-restaurateur and “Top

Chef” co-host Tom Colicchio, a founding FPA board member, in a news

release.
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* The Capital Area Food Bank used the day to announce that it has

launched a new initiative to “increase demand for nutritious foods within

the organization and across the food bank’s network of partner

agencies,” according to a release. The idea is to make healthful food

available to those who can least afford it.

* A unique Food Day Twitter Conference was held this afternoon on the

social media site, covering such topics as animal welfare, farm worker

rights and the overuse of antibiotics in agriculture.

* Food Day organizers have put together a food quiz to determine how

your diet affects your health, the environment and animal welfare. (A

humbling exercise, I should add.)

* The Humane Society of the United States worked with Aardman Studios

to produced this video, “A Pig’s Tail,” to help kids understand the

difference between factory farms and small family farms. (The video is

featured above.)

Hundreds of other events have already occurred. Perhaps you took part

in one that you’d like to talk about in the comments section below.

Further reading:

* Food Day is back after a 34-year absence

By Tim Carman  |  05:30 PM ET, 10/24/2012

Next: The 55-cent Whopper and the evolution of burgers
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Farmer Ben King shucks corn Sunday at the National Food Day event at King Farm in East

Manatee.RICHARD DYMOND/Bradenton Herald

By RICHARD DYMOND — rdymond@bradenton.com

EAST MANATEE -- A crowd of roughly 500 spent Sunday afternoon dining on fresh green salad, goat's cheese

with herbs and roasted vegetables. They also listened to folksy music, took hay rides and relaxed on blankets

under oak trees.

Although Manatee and Sarasota's 2012 National Food Day at King Farm , 4630 60th St. E., looked like any other

giant picnic replete with moms, dads and kids, these participants were also making a bit of a political statement,

advocating sustainable, locally grown, safe food, said Jillian Ross of Sarasota, who came with her daughter,

Kaitlyn Ulaszek, 6.

"Planting seeds to make plants is important," said Kaitlyn, who has the serious demeanor of a born horticulturist.

National Food Day fun and good for you, too, at King Farm in East Manatee... http://www.bradenton.com/2012/10/29/4256947/national-food-day-fun-a...

1 of 3 12/3/2012 2:57 PM
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With the help of King farm family member Marti King, Kaitlyn and scores of other children got to plant swiss chard
or broccoli seeds into paper cups at the event to help them understand how food can be sustainable.

"The food we eat is important," Kaitlyn added as she carefully covered the seeds with dark dirt.

National Food Day, with a mission of increasing awareness for sustainable, healthy food, is held annually on Oct.
24, but was switched locally

to Sunday to attract more visitors, organizers said.

For Marti King, her parents, Bob and Susan, who bought the roughly 100-acre King farm in the 1960s, and Marti's
two brothers and sisters-in-law, Joe and Sara and Ben and Shelby, Sunday was bittersweet.

For the first time in two years, King Farm will not open this winter to sell the 60 varieties of vegetables for which
the farm has become a well-known area vendor.

The Kings say they can no longer compete with vegetables imported from Mexico, Guatemala and other
countries, which don't have to abide by as many regulations and have cheaper labor costs.

Their plight is part of the nationwide battle being waged by farms striving for locally grown, safe food, Ben King
said.

"On average, we have to be priced 30 to 40 percent higher than Walmart in order to do more than break even,"
said Ben King, who employs about 10 full-time hands at the farm.

"God bless the customers we did have who would still buy from us," King added. "We just needed more."

Many of those who attended Sunday's event had heard about the upcoming vegetable farm closure through the
King Farm newsletter. All said they would pay higher prices.

"I was upset when I heard," said Jill Meyers of Venice who, with her husband, Charlie, paid $15 Sunday for a
plate of pulled pork and fresh green salad that Meyers rates as "wonderful," as well as roasted vegetables, goat's
cheese with herbs, black-eyed peas, fresh corn on the cob and Key lime pie.

"This is close enough that I would drive up to get all my vegetables," Jill Meyers added. "I am interested in this old
farm philosophy. If I won the lottery, I would buy a farm like this and have people run it for me."

But Shelby King said price is just too important these days to most customers.

"People say to me, 'Why are you higher than Publix and Walmart?'" Shelby King. "The model for the small
American farmer just doesn't work right now. We are hoping something will change to enable us to open next
year."

With the winter farm market gone, the Kings are leasing their pastoral farm out as a venue for weddings, parties,
corporate unity weekends, retreats and other events.

They are also focusing on educational tours for schools and other organizations.

The Kings, however, will still sell blueberries and peaches from the end of March through June, Ben King said.

So what are Ben King and his 10 farm hands doing with all their free time until March?

"We've now got King Nuisance Species Removal, like Brazilian peppers," King said.

For more information on King Farm, call 941-779-5591.

Richard Dymond, Herald reporter can be contacted at 941-748-0411, ext. 6686 or tweet @RichardDymond.

Back to Top
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A group of natural food and hunger advocates gathered

Wednesday at a National Food Day Rally in Sioux Falls to discuss

what they say is a growing movement toward healthier, sustainable

food.

Wednesday’s event was one of more than 3,000 events across the

nation aimed at raising awareness about healthy food produced

with care for the environment, animals and workers, said Molly

Langley, manager of the Co-Op Natural Foods in Sioux Falls,

where the rally was held.

The annual day of action was started by the Center for Science in

the Public Interest. This is the first time the

Co-Op has hosted the event, but Langley

said hosting the event is a good fit for the

organization.

“We’re a hub for a lot of the people that are thinking about

changing our food system and are concerned about the
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Reynold Nesiba, associate professor of economics at Augustana College, speaks Wednesday at Co-op Natural Foods in

Sioux Falls as part of a nationwide Food Day Rally. / Elisha Page / Argus Leader

Written by
Beth Wischmeyer

FILED UNDER

Voices

Most Commented More Headlines

Most Viewed

PHOTO GALLERIES

ADVERTISEMENT

How to make the most of Cyber
Monday
Nov. 26, 2012

Washington vs.

Brandon Valley Class

Russell Means at

Augustana College

Recommend 14

FEATURED: Argus 911 Food & Drink Falls Taste Tour Celebrations DealChicken SFBJ Photos !"#$%&'()%*+,%(-.%/++0"#1%2+-%333 SEARCH

News Sports Voices Outdoors At Home Life Entertainment Obituaries

CLASSIFIEDS JOBS CARS HOMES APARTMENTS DATING PLACE AN AD LOG IN SUBSCRIBE ACTIVATE E-NEWSPAPER HELP

Advocates rally for sustainable food choices | The Argus Leader | argusle... http://www.argusleader.com/article/20121025/VOICES/310250016/Advo...

1 of 3 11/30/2012 3:37 PM



Argus Leader	 	 	 	 	 	 Sioux Falls, South Dakota

Page 1 2 Next

TOP VIDEO PICKS

corporatization of the American diet,” Langley said.

By encouraging more people to grow their own food, whether it be

in a garden or a small flock of hens, food safety more closely can

be monitored, and reduce the environmental footprint, said Wyatt

Urlacher, a member of the city of Sioux Falls Urban Agriculture

Task Force and chair of the group Homegrown Sioux Falls.

Urlacher said Wednesday billions of pounds of food is thrown

away by Americans each year, and the average distance food has

to travel to get to people’s plates is 1,500 miles. To bring eggs from

his hens to his plate, he said, he travels about 15 feet.

“I feel like probably one of the biggest steps your family can take

toward sustainability is raising a flock of backyard hens,” he said.

Chickens love table scraps, he said, so food that normally would

go in the garbage comes back to his family in the form of eggs.

Chickens’ manure is turned into compost and added to his garden

to help the vegetables grow. The vegetables not used are then fed

back to the chickens.

“It’s this whole full circle, closed loop, in our backyard that’s really

kind of cool,” Urlacher said.

The day to focus on anti-hunger programs and the availability of

healthy food also included discussion on the late Sen. George

McGovern, who spent much of his life establishing programs to

feed the hungry. Along with former U.S. Sen. Bob Dole, he

founded an international school feeding program.
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Dutchtown Harvest Festival 2011

YOUR DAILY GUIDE TO ST. LOUIS ARTS & ENTERTAINMENT

MONDAY, OCTOBER 8, 2012 / 12:00 AM

BY CAILLIN MURRAY

CELEBRATE FOOD DAY AT THE DUTCHTOWN
HARVEST FESTIVAL

 To celebrate the second annual Food Day, the Downtown Dutchtown Business Association (DT2) is throwing its

second Dutchtown Harvest Festival October 14, from 11 a.m.– 5p.m. in Marquette Park.

Highlights of the free festival will include a farmers’ market, cooking demos, a pie baking contest and live music.

Food Day, officially celebrated on October 24, is an international event created by the Center for Science in the

Public Interest (CSPI) to praise healthy, sustainable food while addressing problems with food production and

distribution across the globe.

Caya Aufiero, the president of DT2, said she is bringing Food Day to Dutchtown to educate people on healthy food

choices right in their neighborhood.

“We are really focused on bringing good food, and making it accessible to people in inner-city neighborhoods as a

social mission,” Aufiero says. “A valuable thing to do in inner-city neighborhoods is to get more people connected in

terms of food, and reality in terms of what they can do making a little go a long way.”

Aufiero plans on making fresh food accessible by having a small farmers market at the festival. She and Mayor

Francis Slay will host a cooking demo, instructing festival-goers on how to make a fall soup. Last year, Mayor Slay

served cooked and served a pumpkin soup to those wanting to try a taste.

“He had the chance to truly serve the people … samples of the soup he made,” Aufiero says with a laugh.
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A Yam Jam pie-baking contest will be hosted at the festival. After judging, the pies will be sliced and served as free

samples. Registration for the contest is still open, and judges are still accepting entries of any pie baked with an

autumnal vegetable in it, such as a sweet potato pie or a pumpkin pie.

Live entertainment at the festival will include performances by musical groups Miss Jubilee and the Humdingers and

Jennifer Roques. The STL Hoop Club will also give a hoop dance demonstration.

Many organizations and businesses local to Dutchtown will have booths at the festival.

“We want people to know where they can get things locally and access local foods,” Aufiero says. “To show there’s a

better way of living, even if you can’t buy your food organically, even if you can’t buy something that’s locally sourced,

you can still use fresh pumpkin to make pumpkin soup, for example. We find ways of not making it too exclusive, as

accessible as possible.”

Arts and crafts booths will feature work by local artists, and there will be activities for adults and children alike, such

as $2 face painting, pumpkin painting, a potato sack race and bobbing for apples.

The DT2 is giving a locally produced apple and a locally grown, organic bag of salad mix to each attendee of the

festival.

Aufiero encourages people to be aware of where their food comes from, and to support local food producers as much

as possible. She hopes the festival will educate not just Dutchtown residents, but all of St. Louis.

“The real message is eat real food, try to get connected again to all those little realities of life; where your food comes

from, where your clothes come from, all those things that are basic to living on this earth,” Aufiero says. “We hope

that folks will get that message and get it in an enjoyable way.”

More information on the Dutchtown Harvest Festival and Food Day can be found at foodday.org.
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Professor Emeritus Jerry Kaufman accepting

achievement award.

By Emily Eggleston (/?q=user/6530)    |  Tue, 11/06/2012 - 8:10am

Round tables covered in bright colored cloths held a lunch provided by Working Class Catering at the Dane County

Food Council Food Summit Wednesday, Oct. 24. As attendees ate, they listened to Jerry Kaufman, who was recognized

as a Dane County Food Hero durring the summit. 

More than 100

people

attended the

summit,

which was

held on

National Food

Day and

offered several

workshops

where topics

 ranged from

expanding Wisconsin fruit production to the social and racial diversity of the system bringing nutrition to locals. 

It was the Dane County Food Council's third summit since forming in 2007. Council staff member and departmental

head of Dane County Extension Carrie Edgar said the gathering's goal was to include the wider Dane County

community, from farmers to food pantries, in the conversation about shaping the local food system.

One of the council's founding members, Martin Bailkey, said the summit achieved that goal and attendees made

valuable exchanges during the event, which lasted from 9 a.m. until 3:30 p.m. at Christ Presbyterian Church.

As Kaufman,  Professor Emeritus in the Department of Urban and Regional Planning at UW-Madison, accepted his

award at lunch, he said one of the major wins for changing the food system was increased awareness of the value of a

sustainablility. With that awareness, Kaufman said, comes potential for change.

According to Edgar, the Food Council uses the American Public Health Association's definition for a sustainable food

system, towards which the council works. That definition is: "A sustainable food system is one that provides healthy

food to meet current needs while maintaining healthy ecosystems that can also provide food for generations to come

with minimal negative impact to the environment. A sustainable food system encourages local production and

distribution infrastructures and makes nutritious food available, accessible, and affordable to all. Further, it is

humane and just, protecting farmers and other workers, consumers, and communities."

"This decade, 2010-2020, will be the real growth surge for sustainable food systems," Kaufman said. "Last decade was

the growth decade and this decade is when it will all take off." Food system refers to everything that happens to food,

from production through retail and eating. Sustaining a food system for future generations is one of Kaufman's major

areas of work.

Kaufman has played a key role in helping define efforts in Dane County and throughout the country to shape

sustainable food systems. Bailkey said that Kaufman's influence has been wide-scale and pervasive in many aspects of

food system change.

Also in conjuction with National Food Day, Mayor Paul Soglin launched a new group, the Madison Food Policy

Council, at 4:30 p.m. in the Madison City-County Building. Two members of the Dane County Food Council, Martin

Bailkey and Kyle Richmond, will also serve on the Madison Food Policy Council. 

Conversation about sustainable systems continues at Food Summit | Madis... http://madisoncommons.org/?q=node/1519
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It seems like we can't open our inboxes without seeing a press release about another food-

related "holiday" — National Pumpkin Day, let's say, or Waffle Week. Not exactly meaty

stuff. Food Day is different. Founded last year by the nonprofit Center for Science in the

Public Interest, it's a nationwide celebration of sustainable, healthy, and affordable grub —

and a reminder of how far we have to go to make it a reality for all.

"The frustrating thing is that every day should be Food Day, just like every day should be

Earth Day," says chef Michael Leviton of Lumière and Area Four, who also happens to be

the board chair of Chefs Collaborative, a national network of chefs committed to using

local foods and fostering a sustainable food supply. "It's kind of a no-brainer, and it's

unfortunate that we need a day for it at all, but we have to do anything we can to raise

awareness about sustainable consumption."

Last year, 2300 events went down all over the country, tackling topics like health and

nutrition, hunger, agricultural policy, animal welfare, and farm-worker justice. Organizers

hope to top that with Food Day's second installment on October 24.

But just like you don't need to rescue a polar bear to honor Earth Day (although it'd be nice

if you did), you can start celebrating Food Day by mindfully doing what you do every day —

chowing down — whether it's at your kitchen table or at one of the 50-plus events

happening around town. Here are a few options for noshing amid the day's seminars and

film screenings.

Allandale Farm » From noon to 3 pm, folks from Boston's only working farm will hit

Brookline Town Hall Plaza to give cider samples, sell apples and cider, and drop some

Food Day knowledge. :: 333 Washington St, Brookline

Lumière » Dig into Every Day Is Food Day, a three-course locavore dinner, at 7 pm for

$45 (plus $15 with Pretty Things beer pairings). :: 1293 Washington St, West Newton ::

617.244.9199

Mei Mei Street Kitchen and Momogoose » The two food-truck faves are offering

all-local, sustainable menus, including vegan fare; check meimeiboston.com and
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Chewing on the Future of Food

The second annual Food Day, October 24, is now in the history books. Established by the Center for Science in the Public
Interest last year, Food Day is rather analogous to Earth Day; both are intended to focus our collective attention on matters of
paramount importance to our well-being, present and future.

Food Day directs our attention in particular to the safety, nutritional quality, affordability and sustainability of our food supply; to
eliminating hunger and obesity alike; to safe working conditions for all who help produce our food; and to the production of food
by means that respect and preserve the native resources of our planet.

Food Day 2012 was "celebrated" around the country in over 3,000 events, some presided over personally by the likes of New
York City Mayor Michael Bloomberg, Massachusetts Governor Deval Patrick, and celebrities of the food and nutrition world.

Personally, I was privileged to take part in a panel discussion on the future of food convened inside the U.S. Capitol building in
Washington, D.C., and presided over by Michael Jacobson, Food Day's originator. I failed to appreciate it at the time, but
according to the Boston Globe, the others and I gathered to share our perspectives and predictions constituted a "gaggle." I
hope that's good.

My panel, asked to consider what our diets will be like in 2050, devoted particular attention to issues of culture, cost,
convenience, and competing priorities.

I raised the issue of culture, because it is both the cause of our current crises, and the potential cure. Our attitudes about food
and exercise are cultural. We are all raised to love food, and to associate with it the special events that punctuate our lives. We
are increasingly raised to think of physical activity as a spectator sport, or a punishment.

Our cultural attitudes about the use of our feet and our forks are ill-advised, but not crazy; they always made sense before. For
most of human history, calories were relatively scarce and physical activity was unavoidable. Our cultural imperatives and
prevailing inclinations are well-suited to that scenario.

They are, alas, ill-suited to the modern scenario: a bountiful glut of tasty but nutritionally suspect calories, and the inexorable
displacement of physical exertion of every variety with ever more reliance on technology. Everything about modern living that
makes it modern is conducive to the epidemic obesity and rampant chronic disease we are experiencing. To avoid even worse,
we have to turn the Titanic around -- the Titanic, in this case, being our culture.

Questions about the future of food are questions about the future of our culture. Can we change before calamity -- related to
famine, chronic disease, financial collapse, crop failure, environmental degradation, water shortages, overpopulation, climate
change, or any variation on these unpleasant themes -- leaves us with no choice?

I think we can.

Often, colleagues seek inspiration for what the future of food requires of us by invoking the history of tobacco. This is
appealing, as tobacco, poor diet, and lack of physical activity -- bad use of feet, forks, and fingers -- have clustered at the top of
the list of leading causes of premature death in the United States for decades.

But the cultural roots of food run far deeper than those of tobacco. Tobacco was a fairly recent folly; we have always eaten.
Tobacco was always discretionary; food is essential. Tobacco is a yes/no decision; food is about a wide array of choices.
Tobacco was not part of the prehistoric environment that shaped our biology and behavior from the genes up; food, of course,
was exactly that.

So food is not much like tobacco, really. If we look for challenging aspects of our culture that run as deep and wide as food,
three come to my mind. Two are precautionary and might invite some pessimism; the third, however, is redolent with hope.

The two precautionary themes are sexism and racism. Both are bad -- and both are undeniably tenacious. We are 150 years
after the Civil War, 50 years after the peak of the civil rights era, and we have an African-American president. Yet racial
prejudice is still on prominent display in our culture, to our collective shame.

The origins of this, presumably, have something to do with the native xenophobia of a species long accustomed to small clans
or tribes in which everyone was familiar and looked a lot like everyone else. Foreign appearance signaled potential danger. We
presumably cultivated that native reticence born on the Stone Age savannah, and turned it into a variety of deplorable modern
prejudices.

Similarly, women's rights are not fully secure even today, even in America, even 100 years after the suffragette heyday. Within
the past week, we learned that women just out of college earn only 82 cents for every dollar a man earns to do the exact same
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job.

These are precautionary tales about how hard it can be to change culture. Women's rights are an issue that affects fully half of
the entire population intimately, every day -- and we haven't managed to deal effectively with it even so.

Time, then, to look on the bright side -- which happens to be much about money.

One of my fellow panelists, Andrea Thomas, Wal-Mart's senior vice-president of sustainability, highlighted the importance of
cost, convenience, and competing priorities to people's food choices. I quite agree.

On the issue of competing priorities, we can get ourselves culturally oriented to the notion of paying a bit now, or paying a lot
later. Nobody has time to choose food carefully, or prepare it; but everyone has time to ride in an ambulance, recuperate in the
CCU, or take their child to the pediatric endocrinologist. Minutes invested weekly now can save literal years. Food, and
exercise for that matter, deserve honored stations among our routine priorities.

We can certainly make identifying and choosing nutritious food easy and convenient. I have devoted years of my own effort to
just such an enterprise.

But issues of cost are the real game-changers. While it is not true that more nutritious foods consistently cost more, we can do
a lot more to make them cost less. One of my predictions for the future is that those now bearing the costs of disease care will
chip in a lot more to incentivize healthful choices, such as better foods, because that is far more cost-effective. As companies
and insurers spend more to promote good nutrition, they will also exert more influence on the Farm Bill, which will slowly shift
to reflect the modern priorities of health and sustainability -- rather than mass production of corn

But the truly great hope for the future of food involves treating health more like wealth.

Paradoxically, we have long thought of food as currency. We are "breadwinners," we "make dough," and we "bring home the
bacon." Food was the first currency, and modern currency is spoken of in terms of food. Yet we revere wealth and cultivate it,
while routinely renouncing investments in health for want of time or inclination.

Food is a currency, the original one, and we could treat it more like one again. Investing in health and treating it as something
of great and universal cultural value -- something we raise our kids to aspire to as they aspire to being "rich" -- is a true,
potential game-changer for the future of food, ourselves, and our planet.

In the beginning, food was money, and money was food. They diverged, to a surprising extent. We respect how money will
affect the quality of our lives, but overlook it with regard to food. We invest in wealth, but generally, not health. Our time horizon
for money is distant; for food, it's only as far away as our next donut. We measure the value of food as calories/dollar, an
obsolete metric in an age of epidemic obesity and caloric excess.

None of this is all that hard to fix. Our culture could embrace health as a kind of wealth. A cultural commitment to investing in
health could be the normal expectation for any responsible adult. Experts who provide guidance toward better choices --
dietitians, health coaches, and other qualified experts -- could be valued universally as we value financial planners and
investment counselors. And financial rewards for choosing better nutrition, courtesy of those with skin in the game, could put a
high polish on the already luminous prize.

Food is a product of culture. The inertia of culture makes it tougher to turn than the Titanic. But the looming collisions are cause
to get the job done -- and we can.

The best way to predict the future... is to create it. Unlike genes, culture is a medium of our devising. We created it -- and we
can update it. And by so doing, we can create the more nourishing future of food we would all like to predict.

-fin

Dr. David L. Katz; www.davidkatzmd.com
www.turnthetidefoundation.org

http://www.facebook.com/pages/Dr-David-L-Katz/114690721876253 
http://twitter.com/DrDavidKatz

For more by David Katz, M.D., click here.

For more healthy living health news, click here.

Follow David Katz, M.D. on Twitter: www.twitter.com/DrDavidKatz
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Maine Celebrates National Food Day

October 24, 2012

Human Services

Maine Governor Paul R. LePage, the Maine Center for Disease Control and Prevention (Maine CDC) and the Department of Agriculture

Conservation and Forestry invite Maine people to celebrate the nation’s second national Food Day on October 24.

AUGUSTA – Maine Governor Paul R. LePage, the Maine Center for Disease Control and Prevention (Maine CDC) and the

Department of Agriculture Conservation and Forestry invite Maine people to celebrate the nation’s second national Food Day on

October 24. Schools, hospitals, State agencies, nonprofit organizations, businesses, universities and colleges all have celebrations

planned to recognize and support healthy, affordable and sustainable food.

Nationally, October 24 is a one-day event designed to specially recognize and enjoy locally produced or raised foods, local farms and

farmers, school gardens, farm-to-school programs and healthier eating.

Events are happening all over Maine this week. For example, St. Mary’s Hospital Nutrition Center is hosting an “Alive in Lewiston”

home-style meal featuring local farm ingredients, live Americana music and community inspired art. On the Mall at the University of

Maine at Orono, campus groups are holding a “Real Food Potluck,” to celebrate local farmers, friends and food. And at the Manchester

School in Windham, Mrs. Sanborn’s 4th grade class prepared Rachel Ray’s Curried Carrot Soup with Jeanne Reilly, Director of School

Nutrition and Stephanie Joyce, Registered Dietician for the Windham-Raymond School District. The soup featured orange, purple and

yellow carrots that the students had grown and harvested themselves from their school garden. The final product was garnished with

fresh chives from the Windham High School garden and light sour cream.

Dr. Sheila Pinette, Director of Maine CDC, encourages all Maine people to eat healthy foods on this day, with the hope that one day will

turn into every day. “People across the nation struggle with their diets and maintaining a healthy weight,” Pinette said. “Even small

changes can make a difference.”

A listing of other Food Day activities is available at: http://www.foodday.org .
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SAN FRANCISCO, CA—Mayor Edwin M. Lee and each member of the Board of Supervisors presented

Certificates of Honor to 11 restaurants as part of Restaurant Appreciation Month in San Francisco during the

Board of Supervisor’s meeting today. The event this year coincides with the second annual national Food Day on

or around October 24 (www.foodday.org.)

Restaurant Appreciation Month in San Francisco was created in 2011 as a way to salute and honor the

contributions that the restaurant industry makes to the vitality of the City.

To qualify for recognition, the Department of Public Health solicited restaurant nominations from the Mayor and

each member of the Board of Supervisors, asking them to consider restaurants that represent distinctive

contributions to the City or their district. Some of the categories the elected officials were asked to take into

consideration in submitting nominations were innovative cuisine, environmental conservation and sustainability,

use of local and regional food, community work, improved food access in underserved communities, fair labor

practices, and adherence to food safety standards. The finalists are:

Mayor Edwin Lee -- Old Skool Café

District 1 – Supervisor Mar-- Beach Chalet

District 2 – Supervisor Farrell -- Delfina (2401 California)

District 3 – Supervisor Chiu-- Bottle Cap

District 4 – Supervisor Chu-- Parkside Tavern

District 5 – Supervisor Olague -- Nopa

District 8 – Supervisor Wiener -- Castro Tarts

District 9 – Supervisor Campos -- Mission Bowling Club

District 10 – Supervisor Cohen -- Skool

District 11 – Supervisor Avalos -- Broken Record
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By Joel Campos, Senior Manager for Education & Outreach Second Harvest Food Bank Santa Cruz County

Wednesday, October 24
th

 commemorated the second annual Food Day, highlighting the movement for healthy, affordable and sustainable food. With

millions of Californians experiencing food insecurity and struggling with limited access to food due to lack of money and other resources, enrollment in

CalFresh (formerly the food stamp program) is a way for low-income families to "eat real" and keep hunger at bay. 

Second Harvest Food Bank promotes the CalFresh program throughout the year, engaging in community outreach and performing application

assistance, in partnership with the County of Santa Cruz. This Food Day, we want to let low-income Californians know that they may be missing out on

receiving benefits that could give their family purchasing power to buy more healthy foods.

CalFresh is an important part of the solution to our state’s hunger crisis and a necessary safety net for low-income Californians struggling during tough

times. A recent UCLA study about hunger showed that CalFresh benefits stabilized individuals and families struggling against hunger by providing

access to nutritious and affordable food during a time when the number of low-income adults in California who could not afford enough food increased.

Though CalFresh gives millions of low-income Californians access to more healthy and affordable foods, there are still millions more who qualify but

are not enrolled. Santa Cruz County ranks 45
th

 out of the 58 California counties in CalFresh participation. There are many more income-eligible

families who would benefit from CalFresh.

In addition to helping individuals and families, CalFresh benefits local economies by returning $1.79 for every $1 of CalFresh money delivered to

California through support of local businesses.  It is estimated that if everyone who is eligible for CalFresh participated in the program, approximately

Millions More Californians Could Use CalFresh
Benefits to 'Eat Real'
Food Day highlights hunger in California.

Related Topics: Second Harvest Food Bank and calfresh
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$2.8 billion would come back to California.

Food Day shines a spotlight on the power of healthy food to positively transform families and communities. By making better choices about what goes

in their grocery carts and on their tables, Californians can reduce their risk of obesity and other serious health problems like type 2 diabetes, heart

disease, stroke and certain types of cancer. CalFresh benefits help low-income Californians take home more healthy foods, such as fruits and

vegetables.

As these quotes from local resident CalFresh recipients attest, CalFresh makes a big difference in the nutritional quality of the foods low-income people

can afford. Recipients can purchase fresh produce at grocery stores and participating farmers’ markets. This nutrition program impacts not just

recipients’ diets, but their overall quality of life.

“CalFresh enables me to eat fresh, healthy fruits and vegetables. Without these benefits my quality of food would be less and therefore my

quality of life and overall health.”

“With help from the food bank and CalFresh, we eat food that grows our minds and bodies. CalFresh helps feed my son healthy food … to

grow a strong and healthy next generation.”

“I just turned 30 and I’m a recent college graduate. I’m $30,000 in debt. I’m unemployed. My EBT [CalFresh benefits card] is the only thing

between me and the street. And I’m not special. There are hundreds like me. And many have it worse.”

We urge anyone experiencing unemployment or struggling in these tough economic times to contact us for a CalFresh pre-screening. We can also

assist with CalFresh applications. Call Second Harvest’s Community Food Hotline Monday through Friday from 8am to 4pm at 831-662-0991 to connect

with an outreach worker or visit www.benefitscalwin.org to apply for the program directly through the County’s benefits web portal.

For more information about Second Harvest Food Bank, visit www.thefoodbank.org.

For more information on Food Day, visit www.foodday.org.
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MONTGOMERY, AL (WSFA) -

Governor Bentley declares today National Food
Day in Alabama
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By Melissa Johnson - bio | email

By Donna Wallace-King - email

The need for healthy, affordable and sustainable

food will be highlighted today in Alabama and across the country.

Today is National food Day, a day to call attention to food access issues. 

Governor Bentley will declare today Food Day in Alabama and likewise, Mayor

Todd Strange will do the same for the City of Montgomery.

Here, and in communities around the country, the real food movement will be in

the spotlight.  Food Day organizers are aiming to transform the American diet,

encouraging folks to eat fresh and healthy foods, rather than salty, overly

processed packaged foods, high calorie sugary drinks and fast-food.

The ultimate goal is that all Americans, regardless of their age, race, income or

geographic location should have access to healthy diets to help them avoid

obesity, heart disease and other related conditions.

Things like heath and nutrition, hunger, agricultural policy and farm worker

justice will also be reviewed, working to provide our nation's food policies.

There are several National Food Day events planned across the state, including

celebrations at the campuses of Auburn University and the University of

Alabama.

National Food Day is celebrated every October 24th.

Copyright 2012 WSFA 12 News.  All rights reserved.
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Celebrity Chef Ellie Krieger shows students at Mott Haven Academy Charter School in the Bronx how to make

a meal using ingredients, including vegetables from their school rooftop garden, to celebrate national Food

Day in New York City on Oct. 24, 2012. The school is run in close partnership with one of the city's largest

social service agencies, The New York Foundling. (Benjamin Chasteen/The Epoch Times)
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Students at the Haven Academy in the Bronx prepare a meal using whole foods, including vegetables from

their school rooftop garden, for national Food Day on Oct. 24, 2012.(Benjamin Chasteen/The Epoch Times)

(Benjamin Chasteen/The Epoch Times)
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Celebrity Chef Ellie Krieger speaks with students.(Benjamin Chasteen/The Epoch Times) (Benjamin

Chasteen/The Epoch Times)

(Benjamin Chasteen/The Epoch Times)
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