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provision of quality cxganic produce from cux faun to your tabile.

News from the Farm:
@ With the effects of global warming so

ff{a"f:) much its the news these days one of the

concerns that is shared by many is sustain-

abilityr. As weather patterns and tradi-

tional areas of food production change the
cost of importing food will likely increase. This is
sotmething that should be considered by all levels of
govertnent when planning for urban or industrial de-
welopment. A recent study sponsored by the Mindstey
of Agriculture and Lands, based on production and
consumption information from 2001 states that B.C.
farmers produce 48% of all foods consumed in this
province. This includes dairy, meat and alternatives,
wegetables, fruit, and gram for food. Given today’s
production technology it takes over half a hectare of
farmland to produce the food for one person for one
weat. To produce a healthy diet for the projected BC
poplation in 2025, farmiand with access fo rvigafion
will need fo increase by 92,000 hecfares or 9% over
2005 levels It is eazyto see that B.C. has along way to
go before it canbe self-reliant. In Kamloops, there are
several organizations that promote food sustainability.
The Kamloops Food Policy Council has been working
for many years toward this objective, providing com-
munity gardens, kitchens, skll tramming and awareness.
They it turn are providing assistance to a new initia-
tive to form a Co-op whose goal is to market and pro-
wide locally grown food. This indtiative was spear-
headed by Jill Watt, Deb Micolson and Iaria Mazzotta
and has alteady made great strides toward this goal.
Called Heartland Foods and Farm Tours they will fo-
cus of encouraging local stores and restarants to by
food grown and produced in this area It is important
that these initiatives are supported so that we do not
lose the ability to be at least partially self sufficient for
the well being of future generations.
They will also be promoting local farms that want to
be part of the agritourism sector. Office space is being
provided by Food Share and if anyone would like more
information you can call Jill Watt (2 250 319-2347.
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Blood Oranges

Citrus fruits have been cultivated in Ttaly since ancient times

and blood oranges are considered the hallmark of Zicilian

fruit. They get their name from the red pigment in their flesh
which contains anthocyanin
The Sicilian Eed orange iz connected to 1ts natural IMediterranean envi-
ronment, resulting in ftuit with superb flavor that cannot be replicated.
These factors position Sicily as the largest producer in the world Tt is
also why the European Union recognizes the Eastern Sicily area as a
Protected Geographical indication, Arancia Eossa di Sicilia, for cultivat-
ing Tarocco, Moro and Sanguinello varieties * Blood oranges were
brought to the United States in the 19307z and California and Texas now
grow several varieties
Blood oranges contain about 130 % of the EDA for Vitamin C and be-
cause of their red pigment contain antiozidants. Oranges also contain
potazsium and dietary fiber. Blood oranges are slightly lessz acidic than
navel oranges and usually have a sweeter flavour.
*yrikepedia
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Baby Spinach with Blood Oranges, 'E;;{}
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Gorgonzola and Toasted Walnuts

Serves 6
7 0z, Baky spinach
3-4 Blood Oranges (4 sliced, 2 juiced).
112tsp. Sugsr
152 Cup Toasted Walnuts
4 oz. Gorgorzola Cheese

Method:
Slice the oranges into 14" slices. In a large bovd toss the spinach and dressing.

?{.} Dressing:

] Squeeze 2 oranges into a bovwl and add sugar, salt and pepper. Whisk in the olive oil and |
}Fﬁ} taste to adjust seazoning. ﬁ
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‘:f— s Arrange the tossed Bakby Spinach ina small mound and place the sliced oranges (oresat
f served warm with the spinach) on each plate and topwith small chunks of Gorgorzola.

3 Sprinkle with toasted walnuts and serve immediately . "fj,'{’,x
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Did you know that eating fruits containing vitamin C helps your hody ahsorh the iron in spinach?



