e By Brizm Snyder, Execurive Dirvector

Readcrs of this column should note
that I am writing in tesponse to the
submission on the next page entitled
“Raw Milk Permits — The CARE Pet-
" spective,” so you may want to read that
" piece first. Events of the current year have
been characrerized by a lively exchange of
views on the availability of raw milk
products in Pennsylvania, and we wanred
to make sure to portray not only our own
view, as determined by the PASA board
of directors, but also this important con-
trasting view from another group that
_includes some of owr members.

As you are all aware, PASA has worked
for several years on the issue of legal raw
milk sales here in PA, particularly with an
eye to expanding the list of raw dairy
products that may be produced and sold

under a valid state-issued permit. We
have also advocated for farmers wishing
to ger a permit who were encountering
problems doing so. Qur efforts have been
very successful, especially censidering
that when we started working on these
issues in 2003, there were just 20 or 30
raw milk permits issued in Pennsylvania,

while that number has reached 120 or

higher at times this year.

There are also several of these permit-
ted farmers who are currently selling raw
products not specifically allowed by law
(like butter, cottage cheese and kefir)
through the so-called “labor contract sys-

temt” whereby customers pay in advance
pot only for milk, but also the farmers
fabor to process that milk into desired
products. To be frank, the success of the
labor contracts seems to vary according to
the ability and sensitivides of various
inspectors from the Departinent of Agri-
cultnre (PDA) to both understand and
support the system. I personally have
purchased raw dairy products under such
contracis without a hint of a problem.

That some kind of contract may be
needed to facilitate sales of raw dairy
products seemns to be a point of general
agreement. The CARE system, for
instance, is based on private contracts.
We also believe that, regardless of what is
specifically allowed by law, the whole idea
of using advance-payment contracts in
the style of a Community Supported
Agriculture (CSA) farm is one of the
strongest and most promising practices
being used by the sustainable farming
community today.

Thete may come a time, not so far off,
when individual consumers (perhaps
through buying clubs) will routinely con-
tract with a specific farm, or group of
farens, to provide 100% of one’s nourish-
ment needs on a yearly basis. This is a
positive trend both in terms of building
strong relationships between farmers and
consumers, and also in midgating the
financial risk experienced on any farm.

PASA’s greatest moment in this now
5-year process, howevet, oceurred when [
had an opportunity to address the Penn-
sylvania Senate Agriculture and Rural
Affairs Committee in a hearing held in
September of last year. My statement was
well received, both by the commitcee and
more widely in the press and on the
Internet. Most imporeantly, the recom-

mendations | made on behalf of PASA .

members at least indirectly resulted in
two laws being introduced concurrently
in the House and Senate this year that
would accomplish two things: 1) Allow
for any and all raw dairy products to be
processed and sold by farmers who hold a
valid state permit, and 2) Require PDA
to issue permits to groups of farmers (like
CARE, it was intended for them} who
have demonstrated an ability to meet
legal standards and manage their own
inspection and quality control - issues
among themselves.

It is at this high point where, ar least

for now, the process has broken down.
The CARE statement explains why these

“farmers wish to go even farther and be

allowed to operate without state-Issued
permits for direct sales to the public. At
the most critical time for consideration of
new legislation in the current legislative
session, i.e. as the 2008 summer recess
ended, it was found that three distinct
camps existed on these issues — those
opposed to any changes, those wishing to
expand the use and distribution of per-
mits and those wishing to forgo the per-
mit system altogether for direct sales.
Simply put, the forces that wish to resist
change, or even to eliminate the raw milk
trade completely, are too strong to be
defeated by a community of raw milk
supporters who are split on the issue.

So, the 2007-08 legislative session is

“at an end, and the bills PASA helped to

support will die for now. The second bill,
designed to help groups like CARE to
interact with PDA. as a unit, is probably
gone for good — if CARE doesn’t want
it, then what’s the use? Bur the first bill
will come back, and its success will, T
believe, depend entirely on there being a
unified voice from those of us in favor of
making raw dairy products ecasier to
access. As for the legislature, we solicited
and received statements from members of
both the House and Senate Ag Commit-
tees. As the minority chair of the House
committee, Representative Art Hershey
(R-Chester) writes:

Our cconomy is based on supply and
demand, and recent studies have indicated
that consumers want more orgénic and raw
choices when it comes to the food they con-
sume. Legislation introduced this year
wonld expand the permitting and sale of
raw milk products in Pennsylvania for con-
sumers. However.. . we have been unable to
have action taken on the bill. This leaves
consumers with continued vestrictions on
their food options and some dairy farmers
with fewer options for production and mar-
keting of raw dairy producss. With the
economy in a shump, I think we should be
focusing our efforts on boosting local busi-
nesses’ ability to operare, not continuing o
delay pragress. '

Representatives Bryan Cotler (R-Lan-
caster) who originally introduced both
biils, and Mark Keller (R-Perry/Franlin)
added their regrets at the eventual out-

continued on page 14
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Skep Continues to Fill

by the Board Fundraising Comm:ttee
Our bees have been collecting nectar all summer and
the skep continues to fill. Our total for this newstetter
issue stands at $100,702 and we have “honey yet to
come,” as a result of three Harvest Celebration Dinners -
and our Bike Fresh event that happened as this issue
went to press, Those funds will be reported in the
November/ December Passages. Our skep does, how-
ever, have the benefit of funds raised at PASAS first
Beef Cook-Off at Glasbern Inn on August 3rd. (See
front cover for a full report.) We are working towards
/s some additional fundraising activities to fill our skep
fuily. this winter. This revenue provides a firm foun-
dation for PASA operations.
Thanks to everyone who is contributing!

Raw Milk

continued from page 6

come this year, but hopes for the future. The

- majority chair of the House committee, Rep.

. Mike Hanna (D-Clinton/Centre} said ini a

communication to us that while passage of
legislation that would expand the sale of raw
milk products is unlikely in the current ses-
sion, the issue remains high on the Ag Com-
mittee’s agenda for next session.

On the Senate side, Senator Mike
Brubaker (R-36), chair of the Ag Commit-
tee, released the following statement:

Access to high quality raw milk and related
products vemains an issue of interest to me; |
undersiand that there is a demand for these
products and thats why I introduced Senate
Bills 1500 and 1501. There is not enough time
remdining in this legislative session to ade-
quately address these bills. I select my two-year
sesston legislative priovities by a process thar
includes talking to many constituents and peo-
ple all across PA. T will give this issue consider-
ation again in the 20092010 legislative
session. k

Everyone I talked to in the legislature this
fall cited an- preoccupation with new dog
kennel legislation in the current session as a
major reason wliy progress was not realized
on a number of other issues important to
agriculture, including raw milk.

The PASA. board bas considered and
reconsidered its stance on the raw milk issue
and is firm in its determination to work with
authorities to improve and expand the sys-
tem, including advocating for changes in the
law that will support the growing market for
raw dairy products. This is not an indication
that anyone believes the current authorities
or systern to be flawless or somehow beyond
reproach — quite the opposite actually.

As the CARE statement points out, we
agree that government has a lawful role. But
it’s 2 sad commentary when we say we trust
politicians, bureaucrats and their associated
special interests, more than our neighbors.
At PASA, we do In fact trust neighbors first,
but we also recognize the wisdom of work-
ing with one branch of government (PDA)}
to balance and offser other branches thar are
not neatly as supportive of the local foods
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movement in general — e.g. local and state

health departments and the federal Food

- and Drug Administration.

We feel PDA must continue ta move, as
they have with painstaldng slowness, in a
direction of being supportive of farmers who

choose to feed their neighbors fitst, In the

future, this may entail a need to create a sep-
arate division within the department for
such farms, rather than trying to regulate
all kinds of farms, whether growing com-
modities or serving communities,” through
a single unit.

So we find ourselves at a significant cross-
roads on the raw milk issue, and tempers are
flaring every time an outbreak of illness is
reported by the state Department of Health
{PDH), requiting another state agency,
PDA, to take action. We hold firmly that, in.
cases like this, folks at PDA are not the
enemy of raw milk producers...in fact they
might be the only reason that taw milk sales
go on relatively unfettered in most areas of
Pennsylvania — PDH would cereainly pre-

fer it otherwise. )
continued page 19



J. Maki Winery_ |

continued from page 13

In 2004 they began using solar power
(10 kw), which provides half of the elec-
tricity the winery uses. Maki also detailed
a new sprayer that uses less water per acre
and sprays material directly onte leaves at
100 mph to minimize any run off.

“We have also been working on
approaches to minimize our sprays and
have eliminated herbicide banding in the
vine row. lastead we are mowing and

using hand trimmers. We also cane prune-

and remove and burn all the prunings to
reduce disease pressure,” said Maki.

The vineyard does have some issues
" with wild pests including deer, skunk,
ground hog and raccoons. “1 do a patrol
every night around 10pm” says Maki.
“We also use bird netting after leaf
puiling to allow the grapes more sun
exposure.”

Most wine sales are conducted.right
off the farm via a tasting room that was
an addition to the barn. Sales also include

Raw Milk

accounts with two local restaurants in
Reading and Radnor, in addition to web
sales.

According to Maki, since 1991 we

have been committed to creating an

international identity of quality grapes
and fine wine grown in Pennsylvania. To -

be awarded the gold medal for cham-
pagne at the Olympics of wine competi-
tion — the Vinalies Internationales in
Paris, France and later the silver medal for
the Vida! Blanc Ice Wine at the same
competition, have served to validate our
vision. We remain the only American
winery honored with the gold medal for
Champagne in Paris, France!”

From picking to processing, their
operations are done by hand, with the
grapes gently pressed in small baiches.
They are noted for their European
styling, which fostets subtle and complex
fruit flavors to develop and matare over
time. “In addition to myself and my part:
ner, Jamie Haldy, we have two full time
laborers that help with vineyard manage-
ment and bottling. During harvest their
families even come out to help,” said

Mali.
The vineyard currently cultivates ten
varieties of grapes including: Chardon-
nay, Vidal Blanc (the only hybrid used for
ice wine), Viognier, Gewurztraminer,
Pinot Noir, Merlot, Cabernet Savignon,
Cabernet Frane, Petit Verdot and Syrah.

“Within the last two months, I have
begun working fuli time at the winery. 1
had stopped working my fulltime job in
2002, but I was still doing some consult-
ing work until a few months ago. Sep-
tember starts my frst harvest withour
waorking a second job. Over the years I
have learned on the job by attending
industry seminars, reading and from
friends. Our vineyard is a big garden,
where the emphasis is high on labor and
low on chemical input. Since we love our
grapes, sustainability of their environ-
ment is our utmost concern.”

For more information contact J.
Maki Winery at French Creek Ridge
Vineyards at 200 Grove Road, Elverson,
PA 19520 or 610-286-7754, www.jmaki-

Wwinery.coum.,
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The legislature is also not the enemy, nor one politi-

Serving Farmers
for 60 years!

Aragonite

cal party or the other. The legislature is in fact made up
of people who we duly elect to represent us, and the one
thing we could do to help them in that process is to pro-
~ vide a unified voice on this and other important issues
refated to building local food systems. We certainly do
have common opponents, and they will be heard. As a
community, we may have shot ourselves in the foot this
time, but another chance will come.

1 have said many times to folks who worl in state
government that with raw milk and other issues of farm
sustainability, we are not dealing with mere differences
of opinion as we are the ramifications of 2 cuftural revo-
lution that is at feast as significant as the so-called
“Green Revolution” that followed the end of World War
I, As it is 2 “revolution,” we cannot always expect an
ordetly process, there Is a place for resistance and even
civil disobedience in this process. But in the end, it will
not be our ability to resist authosity, but the strength
and pragmatzc nature of our vision that w1§l carry
through and win the day.

‘That’s where PASA wants to be...standing with our
fatmers, neighbors and elected representatives at the end
of a process bringing a new day for agnculture in Penn-
sylvania and beyond. B

Sea Shell Flour  It's back and Fertrell has it!
- A suparior form of calcium consisting of a mixture of sea shells and coral.

- An outstanding source of calcium for Poultry, Dairy, Beef, and Swine

as well as all other livestock species,

% Lawns, Gardens, Flowers, and Ornamentals! .
- Typically requires 1/4 application of agricultural lime with the same affects! 0

Superior because:
- Consistently over 36% Calcium
- Congistently less than 1% Magnesium
- Contains other beneficial Micro Nutrients incdluding:

*Zinc, Manganese, Iron, Copper, Sulfur, Selenium, and Sodium from sea salt
- Predigested from previcusly hiving organism.

Aragonite is available in bulk,
bulk totes and 50 Ib.bags.
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