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El i ot Col eman of Four Season Farmin

Har borsi de, a regular participant in the public
di al ogue on locally grown, seasonal produce,
faced a roomoverflomng with individuals in
bl ue jeans, silk saris, turbans, African

bati ks-and ear phones. The subject was Mss
Commruni cation about Agriculture in the United
States, the setting was Terra Madre (Mot her
Earth) in Turin, Italy, and the earphones

al l owed sinul taneous translation in English,
Spani sh, Italian, French and Russi an.

This first congress of sone 5,000 del egates
representing 130 countries, including 13 Mi ne
del egates, was organi zed by Sl ow Food

I nternational and held from Cct ober 20-23,
2004, to celebrate the contributions of snal
producers. Sl ow Food, founded by Carlo Petrini
inltaly in 1986, and counting sone 83, 000
menbers worl dw de, exists to protect the

pl easures of the table fromfast food and the
honogeni zati on of nodern |life. The del egates
were small-scale farners, wild food gatherers,
arti san food producers, fisherman, herders,
restaurateurs and food witers.

Telling Qur Story of Taste

Col eman tal ked about carrots as the essenti al
el ement of communicating. "W communi cate about
food through the taste buds of children nore
than through TV, radi o or newspapers. Children
in the communities around our farmrespond to
food with taste.™
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Many Mainers were in
the room and not
just to hear their
col | eague. They, like
del egates from I ndi a,
Engl and and Brazil,
are growers
chal | enged by the
need to increase the
mar ket for their
sust ai nably grown
products. They | ooked
to panelists for tips
to attract nedia
attention.

Mas Masunoto, a peach
grower and writer
fromthe Central
Val l ey of California,
proffered his nedia
strategy. "Make the
story magical; we
need an aut hentic
story that separates
what we do as farners
from pronoti on and
mar keti ng. We have to
el evate the ordinary
and everyday
experience of the
farmer to a higher

| evel . ™

M chael Pollen, a
frequent contri butor
to The New York Tines
and Gournet, stressed
t he i nportance of
changi ng the story
fromthe price of
food to the narrative
about how it is
produced. "Wen we
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Mai ne Del egates at Terra
Madre and their "Food
Communi ti es"

Jim Amaral, Alna, Borealis
Breads, Community of Bakers
El i ot Col eman and Bar bara
Danr osch, Harborsi de, Four
Season Farm Farners' Market
Conmuni ty, New Engl and
Bel i nda Dol i ber, Swans

I sl and, Lobster Council of
Mai ne, Comunity of Mine
Lobster Harvesters

Jani ka Eckert and Rob
Johnston Jr., Al bion,
Johnny's Sel ect ed Seeds,
Conmunity of North Anerican
Seed Savers

Jimand Megan Gerritsen, and
Angi e Wotton, Bridgewater,
WodPrairie Farm Farners'
Mar ket Comunity, New

Engl and

Li nda and Matt WIIi ams,

Li nneus, Aurora MIIls and
Farm Community of Grain and
Field Crop Producers

John and Shell ey Jem son,
Orono, Farners' Market
Conmuni ty, New Engl and

The network of Sl ow Food
menbers is organi zed into

| ocal groups-Condotte in
I[taly and Convivia

el sewher e- whi ch, coordi nat ed
by | eaders, periodically
organi ze courses, tastings,
di nners and food and w ne
tourism and pronote

canpai gns | aunched by Sl ow
Food. Organi zed Maine

Convi via are Sl ow Food

Mai ne- Rockl and and the new
Sl ow Food Aroost ook County.
New covivia are formng in
Portl and and Bet hel
Information is avail abl e at
www. sl owf oodusa. org.

can get information to travel down the food
chai n, behavi or changes and price becones only
one part of the decision on what to buy." He
set a goal to notivate vast nunbers of people
to increase what they spend on food to 15% of
income and to increase their purchase of
organically raised and | ocal foods from
growers, retailers and restaurants that support
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t he novenent.

Jim Amaral of Borealis Breads picked this
session and others on getting the story out,
because "we need to connect the farm ng
community with the food producing comunity."
He | aunched his "baseball cards" in 2001,
putting a face on producers by including cards
Wi th pictures and stories of such Maine farnmers
as wheat grower Matt WIIianms, another

del egate, with his | oaves of bread. Anaral
shared this idea at a Terra Madre gathering of
sonme 25 nenbers of the Bread Bakers Cuild of
Aneri ca.

Wor | dwi de Connections: Power in Nunbers

Terra Madre was organi zed to counter the way

t hat decisions on agriculture at the
international |evel seemto take place-
exclusive of small farners and the grassroots
production base. For many participants, this
was their first venture out of a honme country;
for nost it was the first time to neet people
fromother countries, particularly third-world
countries, who were producing or growi ng the
sanme food.

Most Mai ne del egates funded their own way,
excited at the unique potential of Terra Mdre.
For Megan Cerritsen of WodPrairie Farm it was
"a gol den opportunity to neet with 5,000 other
food producers. A comunity of farmers shares
the sane struggle to nmake a living selling
food. Food is underval ued and under-priced. W
all struggle with the econony, with the

weat her, and have a common bond, especially

t hose of us who are organic and small farners.™

Terra Madre had a clear goal: to create a forum
to connect those who grow, raise, catch

create, distribute and pronote food in ways
that respect the environnent, are economcally
and environnental | y sustai nabl e, defend
agricultural biodiversity, support human
dignity and protect the health of consuners.

Del egat e Angi e Whot on wor ked for Sl ow Food USA
in New York in 2003 when the concept of Terra
Madre was first floated. Now back in her
chi | dhood hone of Littleton, Maine, and working
at WbodPrairie, she approached the gathering
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w th excitenent but neasured skepticism "

t hought it would be nore for show and coul d not
for the life of me fathomhow it would work
out. | hoped it would be sincere. It far

sur passed any expectations that | had. Carl os
Petrini, the instigator of Terra Madre, is one
of those visionaries who inspire people to get
it done.

"How can a little farner take on Mnsanto? Yet
there | was with 5,000 others like nme, and I
realized that it does matter, we do nake a

di fference, we have to keep fighting the
industrialized agriculture world and [the]
whol e GVO. "

Event Organi zation

Terra Madre organi zed its del egates by "food
communities"-the | ong chain of people involved
in getting food to the consuner. Invited

del egates are part of a chain of production,

I i nked by a common product, ethnic identity,
region, history or approach.

The sel ection process and fundraising by Slow
Food convivia, with the nmajor support from Sl ow
Food International, the Italian Mnistry of
Agriculture and Forestry, the Piednont Regi onal
Aut hority and the Gty of Turin, gathered 1185
food communities fromaround the world: 164
fromAfrica; 188 fromLatin Anerica; 109 from
North Anerica; 140 from Asia and Cceani a; 136
from Eastern Europe; 178 from Western Europe;
and 270 fromltaly. Maine's grow ng organic and
arti san food novenent and predom nance of snall
farms generated a del egati on di sproportionate
to its popul ation-one larger than those from
Massachusetts, M chigan or Texas. It included
representation fromthe "food comunities" of
farmers' markets, bakers, |obster harvesters,
seed savers and grain and field crop producers.

Terra Madre was held at Turin's Pal azzo del
Lavoro, a mle fromthe fifth biennial Sal one
del Qusto, Slow Food's mgjor fair and a
paradi se of artisan foods. Salone had aisles of
the finest cheeses, chocol ates, snoked neats,
preserves and w nes made by small-scale
producers in a sustainable manner in
communities around the world, there for the
tasting and often sufficient for a free neal.
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Terra Madre's del egates created their own

spont aneous market at the center of the Pal azzo
where, at any nonent, displays and tastings of
yerba mate from Argentina, yak m |k from Ladakh
in the H mal ayas, dried mangoes from Africa and
cheeses fromltaly appeared.

The proximty was deliberate. Petrini in his
openi ng remar ks encouraged the del egates to
"take a wal k through the pavilions to see the
products but also to neet the producers and
consuners: all of themconmmtted to fueling the
creative force between every human identity:
exchange. "

Terra Madre opened and cl osed United Nations-
styl e as thousands of people, many in native
dress, assenbled in front of a stage filled
with a flag and del egate from each represented
country to hear the lum naries of the novenent.
They i ncl uded Vandana Shiva, author of Stolen
Harvest: The Hijacking of the G obal Food
Supply; Alice Waters of Chez Pani sse, a

passi onate advocate for involving school
children in gardens; and Prince Charles, an
organic farmer and ardent supporter of
traditional agriculture.

Over 60 "Earth Workshops" addressed water, seed
and energy resources; destruction of rural
economes; the role of wonen in agriculture;
and sustai nabl e fishing and organic
cultivation. Smaller, fringe neetings organized
around projects, themes, food communiti es,
books and regi ons. Angi e Whoton resonated to
Swedi sh-born Hel ena Nor ber g- Hodge, founder of
the International Society for Ecol ogy and
Culture, who, in a session with Vandana Shiva
on the Food Manifesto, questioned a system
"that exports products such as mlk that it
then needs to inport at higher cost."

| nformal Contacts Prove | nval uabl e

Many Mai ne del egates' best experiences cane
fromconversations in lunch |lines, on bus rides
and over comunal, traditional neals in
Piednont's villages, where they were housed in
nmonasteries, agritourismfacilities, honmes and
farms. Jani ka Eckert and husband Rob Johnston
Jr. of Johnny's Sel ected Seeds had signed on to
farm hospitality, wondering how Terra Madre
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coul d possibly "make housi ng assi gnnments for

t he thousands of del egates, get them fed and
get themtransported." They were hesitant about
staying in a famly's household, but found "it
was the best part."

They were placed on the Zappino famly's nulti-
generation dairy farmin Pral orno, an hour from
Marizza Zappino's famly vegetable farm

dedi cated to a heritage variety of corn sold to
a local mll for polenta. "It was perfect. W
come from Al bion, heart of dairy farns," noted
Eckert, "and we are interested in grains. W
were al so intrigued by the val ue-added

products, the jans, jellies and nuts, they
produced. "

An equestrian school in Mattie housed Matt and
Linda WIllianms of Aurora MIIls and Farmin

Li nneus; Amaral ; and four other Anericans,

i ncluding a baker from Vernont. One of

WIllians' best nenories is of G ovanno, a
beekeeper and rare sheep breeder, who nade the
communal dinner the first night for their group
and for nei ghbors hosting other groups.

WIllians attended sessions on grains, but it
took a lunch break for himto nmeet Marc Liselle
of Saskatchewan. Liselle grows 'Red Fife

wheat, a variety of interest to WIllians, and
offered to sell himseeds. WIIlianms, who has
insufficient |and for extensive
experinmentation, will wait to learn fromhis
new col | eague how this year's producti on goes
before comnmtting to his own crop.

Megan Gerritsen made friends on | ong bus rides
with the First Nations people from M nnesot a
who gather wild rice, one of the foods from
Terra Madre del egates featured at Sal one.

Lessons Learned

Italy gave Maine's contingent perspective,
energy and notivation to think nore broadly
about how to connect their work wi th additional
groups and people. Coleman tagged this the
"think globally, eat |locally" phenonenon. For
him Terra Madre was the "Wodst ock of
Agriculture, a validation for the small farnmers
who are out their producing a superior product,
typically w thout appreciation or recognition."
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Eckert was inspired by how African wonen
described their agriculture. Food for them was
"so basic, so inportant, the mainstay of
community, what they build their Iives around,
sonetines |like gold."

Wl lians observed that "representatives from
the U S. were the nost di sadvantaged” in
relation to a culture of food. "W live inside
a culture and an econony that is the antithesis
of Sl ow Food, a highly industrialized system of
growi ng and distributing. W have nore to
overcone culturally, since we have no culture
of food. W have to fight to change the
paradi gm of how peopl e eat, and get away from
the American trend to use food just to fil
stomachs. "

Del egate John Jem son, a water quality
specialist wwth University of Mine Cooperative
Ext ensi on, stunbled on the iconic Sl ow Food
snail on an Italian restaurant in 2000, and
returned for a 2003 sabbatical to i merse
himself in the Sl ow Food novenent. He used

t hose experiences to devel op a 25-hour

Envi ronmental Sustainability Course for the
public, offered regularly through University of
Mai ne Cooperative Extension.

Presentations by Shiva, Waters and Percy
Schnei ser, a Canadi an farnmer who took on
Monsanto after his fields were contam nated
wi th Monsanto's Round- Up Ready canol a, nade
Jem son feel that "the core | essons of the
course are the right ones. Now | have to get
people to re-evaluate their food and culture
and take the tinme to prepare and eat locally
based food with its personal, comunity and
envi ronnent al benefits" and, a la Alice Waters,
"get nore involved with children and school
gardens. "

Del egat es Appreci ate Mai ne Organi zati ons

Italy nade Maine's del egates recogni ze and
appreci ate the strength of their own
infrastructure. "Mine stood out from ot her
states and countries at Terra Madre," accordi ng
to Whoten, "by having MOFGA and its huge Common
Ground Fair." Miine also has a GE Free Mine
movenent in which she wants to get nore

i nvol ved. Amaral finds Farm Fresh Connecti ons,
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whi ch buil ds busi ness rel ati onshi ps anong Mi ne
farmers, students, institutional food buyers
and | ocal communities, and the Eat Local Foods
Coal ition, which pronotes nore in-state
consunption of Maine farm products, val uable
parts of Maine's infrastructure to pronote
sust ai nabl e agricul ture.

Wl lians, inspired by sessions on |inking
restaurateurs and growers, took hone "the need
to liberate the consuner to experience the
enjoynent of food," wth restaurants as a
vehicle and, in Carlo Petrini's words, "co-
producers." Restaurateurs Melissa Kelly and
Price Kushner of Prino in Rockland, who
attended Sal one, and who grow nost of their own
produce and showcase seasonal Mine foods,

m xed with col | eagues and shopped for new
artisan products, ideas and connecti ons.

Buyi ng Local Brings the Rest in Line

Eckert realized as she listened to people from
Third Wrld countries that "it should not just
be people with noney who have good food. W
confuse fast food with the cost of food in
general . Sonehow, we nust change our Anerican
attitude toward what we spend for food. If |
had to focus on one thing, it would be to buy
local. If we do that, the rest will conme into
line."

Sl ow Food at its essence is about famlies and
friends sitting down together to enjoy |ocal
food, in season, produced using sustainable
met hods and prepared followi ng traditional

reci pes. Amaral sees Slow Food as a natural fit
for Maine, with its "strength of community-
based efforts, coastal farnmers' markets,
northern Maine rural connectedness, snmall town
nmeet i ngs where peopl e know each other and have
soci al bonds, and the seasonal products |ike
fiddl eheads. "

As a potato grower, Megan Gerritsen's goal is
to hel p people regain |ost know edge of

cooki ng, gardeni ng and enjoying food. She
remenbers the coment that the flavorfu

t omat oes served at a conmunal Sl ow Food
gathering "are best when they are grown on the
sl opes of Vesuvius." Returning to Aroostook
County, she convened an informal Sl ow Food
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group that neets nonthly over potluck neals.
The organi ¢ network and MOFGA connect her
famly to farners, she says, and Sl ow Food
bui | ds new connections to consuners in their
comunity.

Mai ners understand the neaning of a flavorful,
| ocal tomato, a tine-limted happening. This
is, after all, a state where the Departnent of
Agricul ture and Eat Local Foods Coalition

col | aborate for an August Tomato Tasti ng Week,
when freshly picked tomatoes are at their tasty
peak. This synbolic and pragnmatic effort
connects farners and consuners wth seasonal
produce and the place where it is grown. Wat
el se woul d one expect froma state that is on
the Sl ow Food fast track?

Jo Anne Bander is a consultant and witer who
lives and wites in Coral Gables, Florida, and
Spruce Head, Maine. She was part of the

i nternational press corps that covered Terra
Madre and Sal one. You can visit her at

www. f romt hesour ce. i nf o.

Return to The MOF&G Onli ne
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