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For truck updates, news, and more! 

HAPPY RICH?? 
 
Happy Rich is from the 
brassica family of veggies, 
with little broccoli florets on 
top.  It is full of nutrients, 
just like regular kale.  
Perfect stir-fried or steamed.  
Yum Yum! 

 
Letter from Farmer Ted 

You’ll be getting slicing 
cucumbers and assorted summer 
squashes this week, along with leaf 
lettuce, three cooking greens (from a 
selection that includes Joi Choi, Yukina 
Savoy, Bright Lights Swiss chard and 
Red Russian kale), Rosemary, scallions 
and garlic scapes, and either snow peas, 
broccoli or Happy Rich.  Happy Rich 
forms heads that are smaller than 
broccoli heads, but larger than the 
florets found on broccoli raab.  Some 
farmers call it Broccolini, but that’s 
actually a trade name owned by the 
Mann Co., a large West Coast farming 
conglomerate.  Happy Rich is a variety 
that resulted in the same cross that 
produced Broccolini (broccoli X 
Chinese kale), making a sweeter, more 
tender broccoli.  Even the leaves and 
stems of Happy Rich are sweet and 
tender.  Chopped Happy Rich, tossed 
into a pan of sautéed onions with a 
spoonful of grated scapes makes an 
excellent dish.  Green onions and beets 
are on the harvest list for next week, 
along with squashes, cucumbers and 
salad greens. 

Flowers shares are getting 
underway.  Depending on your 
location, you’ll be getting pink and 
white snapdragon, blue larkspur or 
orange and yellow calendula. 

Pete Chiarro, our fruit grower, 
reported that hail struck his farm twice 
recently, first on Friday of last week, 
ruining his cherry crop, and then again  

- continued on page 2 

How California’s 
GM Food 

Referendum May 
Change What 
America Eats 

Excerpt from article written by Richard 
Schiffman, The Guardian (published June 13, 
2012) 

 
Last month, nearly 1 million 

signatures were delivered to county 
registrars throughout California calling 
for a referendum on the labeling of 
genetically engineered foods. If the 
measure, "The Right to Know 
Genetically Engineered Food Act", 
which will be on the ballot in 
November, passes, California will 
become the first state in the nation to 
require that GM foods be labeled as 
such on the package. 

This is not the first time that the 
issue has come up in California. Several 
labeling laws have been drafted there, 
but none has made it out of legislative 
committee. Lawmakers in states like 
Vermont and Connecticut have also 
proposed labeling legislation, which has 
gone nowhere in the face of stiff 
industry opposition. And the US 
Congress has likewise seen sporadic, 
unsuccessful attempts to mandate GM 
food labeling since 1999. 

What makes the referendum in 
California different is that, for the first 
time, voters and not politicians will be 
the ones to decide.  And this has the 
food industry worried. Understandably 
so, since only one in four Americans is 
convinced that GMOs are "basically 
safe", according to a survey conducted 
by the Mellman Group, and a big 
majority wants food containing GMOs 
to be labeled. 

This is one of the few issues in 
America today that enjoys broad 

bipartisan support: 89% of Republicans 
and 90% of Democrats want genetically 
altered foods to be labeled, as they 
already are in 40 nations in Europe, in 
Brazil, and even in China. In 2007, then 
candidate Obama latched onto this 
popular issue saying that he would push 
for labeling – a promise the president 
has yet to keep. 

In Europe, only 5% of food sold 
contains GMOs, a figure that continues 
to shrink. In the US, by contrast, an 
estimated 70% of the products on 
supermarket shelves include at least 
traces of genetically engineered crops – 
mostly, corn and soy byproducts and 
canola oil, which are ingredients in 
many of America's processed foods. 

Given their unpopularity with 
consumers, labeling "Frankenfoods" 
would undoubtedly hurt sales, possibly 
even forcing supermarkets to take them 
off their shelves. In one survey, just 
over half of those polled said they 
would not buy food that they knew to 
be genetically modified.  

This makes the financial stakes for 
November's referendum vote huge. 
California is not just America's leading 
agricultural state, but the most 
populous state in the nation. If 
companies are made to change their 
labels in California, they may well do so 
all over the country, rather than 
maintain a costly two-tier packaging 
and distribution system. 

Several hurdles will have to be 
overcome, however, before this 
happens. The ballot initiative will face 
fierce opposition from the food and 
biotech industries, which are expected 
to spend an estimated $60-100m on an 
advertising blitz to convince 
Californians that labeling is 
unnecessary, will hurt farmers, increase 
their food prices, and even contribute 
to world hunger. 

One lobbyist the corporations 
have hired to make this case is Tom  

- continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 6/28) 
 
Editor Correction: The updated 
volunteering policy is 2 shifts per share no 
matter how many members are sharing it, 
not two shifts per member, as was 
mistakenly stated in last week’s newsletter.  
The Harvest regrets the error. 
 
July 5, Early Shift (4:45-6:15pm): 
A. Chen, A. Hawkins, D. Wythe, J. Keul, 
K. Bishop  
 
July 5, Closing Shift (6:30-8:00pm):   
C. Intagliata, E. Richardson, K. Lee, M. Silk 
 
DO YOU BLOG ABOUT THE CSA? 
E-mail us and let us know!  We would love 
to publicize your blog and food-related 
posts in the newsletter. 
 
COMPOST POLICY 
Kitchen scraps can be brought to our 
compost bin during CSA distribution time 
only.  Leaving kitchen scraps around the 
garden or inside the gate during off hours 
is not acceptable. 
 
DONATE PLASTIC BAGS 
Please make it a point to bring your own 
bags every week for pick-up.  The CSA 
does not provide plastic bags.  We rely on 
our members to donate extra bags, and to 
bring their own bags when picking up 
their shares.  For those of you looking to 
donate massive bag collections, we accept 
bag donations all season long. 
 
GREEN PRODUCE BAGS AVAILABLE 
Buy them for yourself.  Buy them as a gift.  
We have so many this season.  3 for $2.00! 
 

 
-from Letter from Farmer Ted, page 1 

on Monday, damaging some of his 
stone fruits.  We won’t know what he 
has for you until our truck arrives at his 
farm on the morning of our delivery.  
Possibilities include peaches, 
strawberries and blueberries.  He tells 
me that despite the poor spring weather 
the outlook for peaches, nectarines, 
plums, and apricots looks fairly good. 

 
The Stanton Street Harvest is published weekly by 
and for members of the Stanton Street CSA.  
Big thanks to Eamon Foley, Assistant Editor.    
Thanks to Kevin Walter for his advice and 
guidance.  Please send questions, recipes, 
letters to the editor, comments or other 
contributions:  
StantonStreetCSANewsletter@gmail.com. 

PASTA WITH SAUSAGE AND HAPPY RICH 
GREENS 

adapted from Giada De Laurentiis’ Everyday 
Italian 

 
1 large bunch of happy rich greens, stalks 

trimmed and sliced crosswise 
Salt 
12 ounces dried pasta (like rigatoni, penne, 

orechiette or farfalle) 
3 tablespoons olive oil 
1 pound spicy sausage, casings removed 
3 garlic cloves, minced 
Pinch of dried crushed red pepper flakes 
1/4 cup freshly grated parmesan cheese 
1/2-teaspoon freshly ground black pepper  
 

Bring a large pot of salted water to a boil and 
add the happy rich greens. Cook until 
tender, yet still a little crisp, about 3 minutes. 
Using a slotted spoon, remove the greens 
and set aside. Add the pasta to the same pot 
of boiling water and cook until the pasta is al 
dente. Drain the pasta and reserve about 1 
cup of the water. 
 
Once you add the pasta to the pot, heat the 
oil in a large, heavy skillet over medium heat 
and add the sausage. Break the sausage up 
with a spoon and cook until it’s browned. 
Add the garlic and red pepper flakes, sauté 
for about 30 seconds and then add the 
happy rich greens and toss. Once the 
greens are coated, add the pasta and 
enough of the cooking water to moisten. Add 
the water — a quarter of a cup at a time, and 
you might not need all of it — and stir. Mix in 
the parmesan cheese, salt and pepper and 
transfer to pasta bowls. 

 
- from GM Food Referendum, page 1 

Hiltachk, the head of the Coalition 
Against the Costly Food Labeling 
Proposition (CACFLP), whose members 
include the Grocery Manufacturers 
Association (GMA), Monsanto, BASF, 
Bayer, Dow and Syngenta, as well as 
several big food processors and 
supermarket chains. Hiltachk is no 
stranger to the shadowy world of industry 
front groups, according to Alexis Baden-
Mayer, political director of the Organic 
Consumers Association. 

Whether lobbying groups like this 
will be able to convince famously 
independent Californians to reject the 
labeling initiative in November remains to 
be seen. But even if the referendum 
passes, the food industry can be expected 
to challenge in court the state's right to 
mandate its own labeling requirements – a 
function usually reserved for the Food 
and Drug Administration (FDA), at the 
federal level. 

The FDA's position on GMOs is 
that they are safe and essentially 
equivalent nutritionally to conventionally 
grown food varieties. But critics counter 
that the FDA has no way of knowing if 
this is true, since crucial testing of GM 
foods has never been required by the 
agency, and indeed, has not yet been 
conducted. 

The concern is that genetic 
modification alters the proteins in foods 
in ways that researchers do not yet fully 
understand. Substances that have never 
existed before in nature are entering our 
food supply untested. While researchers  

have not yet found a "smoking gun", 
which would prove that GM foods as 
a class are dangerous, there are 
troubling signs that they may be a 
factor in the recent epidemic of food 
allergies. Soon after GM soy was 
introduced to the UK, for example, 
soy allergies escalated by 50%.  Critics 
also argue that agriculture's increasing 
dependence on GMOs has coincided 
with a steep rise in toxic agrochemical 
use over the last decade. 

Food scientists remain divided 
on the larger food safety issue. Some 
say that there is no cause for alarm, 
while others cite the allergy problem 
and also animal studies, like one 
published by the International Journal 
of Biological Sciences, which showed 
high levels of kidney and liver failures 
(the two organs of detoxification) in 
rats that were fed Monsanto GM 
corn. Monsanto's biotech corn is 
designed to produce a pesticide in its 
cellular structure that wards off insect 
pests. Nobody knows what effect this 
toxin will have on the people who eat 
the flesh of livestock that are fed it. 

The bottom line is that we can't 
be sure what the physiological effects 
of consuming GM foods are until 
rigorous human trials are conducted – 
which is not likely to happen anytime 
soon. 

Californians aren't waiting until 
all of the scientific results are in. And 
what they decide at the polling station 
in November may change what the 
rest of us eat. 


