Cathy@SunPeaksNews.com

From: Thistle Farm [thistlefarm@telus.net]
Sent: Tuesday, June 05, 2007 6:13 PM
To: cathy@sunpeaksnews.com
Subject: this week's newsletter

June 6, 2007 Fax: 250-579-0613 g

News and Views by

Phote: 250 579-9617

Toll Free: 1 866 579-0617
E-mail: thistlefarmui@telus net
warwr thistlefarmocom

710 Daity Rd.,

VIBENS

Puometing fealth and protection of the envivcament threugh education and the
provisice of quality crganic produce from cux fanm te your tabile.

News from the Farm:

*OnMay 31 aPrivate Members Bill C-
442 wras tabled by Member of parliament
Alex Atamanenko, NDP Agriculture Critic

and MP for BC Southern Interior to ban
Terminator Seeds in Canada, Forthose
who may not know terminator refers to plants that have
been genetically engineered to become sterile and
whose seeds cannct be uzed again.
“Canadaneeds to pass this bill into law because ge-
netic seed sterilization iz dangerous and blatantly anti-
farmet-suicide seeds threaten to intensifyy corporate
control over Canadian agriculture and offers no bene-
fits for farmers,” stated Colleen Foss of the Mational
Farmers’ Undon. Lucy Sharatt of the Canadian Bio-
technology Action Network savs that “researchers are
contining to develop and win patents on Terminator
because seed sterility is simply too leerative for indus-
try to abandon” Terminator seeds have not been com-
merrcialized anywhere in the world due to overwhelm-
ing opposition from farmers, indigenous peoples, civil
society and some governments. In 2000, the United
Nations cotvention on Biological Diversity recom-
mended a de facfo moratorivm on field-testing and
commercial sale of Terminator seeds: the moratoriam
wrag re-affirmed in 2006, India and Brazil have already
passed national laws to prohibit the technology, © A
national law to prohibit the technology is the only way
to insure that Terminator is never commercialized in
Canada. The Government of Canada must show its
comunitment to the international community and not
bow to industry pressure, © said Sharratt.
Tohighlight this point it is important to note that last
week the U3 approved Monsanta’s $1.5 billion take-
ovet of Delta & Pine Land, the world's largest cotton
seed company, making Monsanto the global kind of
cotton seed and the wotld's largest seed compaty.
With the takeover of D&EPL, Monsarto has acoquited a
research program devoted to commercializing Termi-
nator seeds, as well as U3, Ewropean and Canadian
patents on genetic seed sterilization technology.
To send an email to the Prime Minister to ask him to
make this bill law zo to httpofeaw.chanea ot to find
out more about Terminator go warw banterminator. org’
canada
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. J Watermelon

: Watermelon is both a fruit and a vegetable and plant of a wine-like
hetb otiginating in southern Africa. It is a highly valued vegetable
due to itz high water content. Watermelons were brought to China around the 10th
century and then to the Western Hemisphere with the discovery of the Hew Woild.
Watermelon is an excellent source of witamin C and Vitamin A, especially the pink
due to the beta-carotene contert. Pink watermelon is also a good source of lyco-
pene, a powetful anti-oxidant which help neutralize free radicals. Lycopene has
been repeatedly studied and there 12 a growing body of evidence that it helps pro-
tect against a mumber of cancers. Data reported by a study published by the &r-
chives of Opthalmology also indicates that eating 3 or more fraits 2 day may lower
wout tisk of age related macular degeneration by 36%, the primary cause of vision
loss ity older adults. The quantity of beta-carotene and brcopene increases if watet-
melon iz stored at room temperature. However, once sliced, watermelon should be
stored in the fridge.

Watermelon Granita

Ingredients

1/3 cup sugar

5 cups 1-inch watermelon cubes (about 4 pounds), seeds removed
2 tablespoons fresh lime juice

6 thin watermelon wedges

Instructions

In a small saucepan, combine the sugar with 1/3 cup of water and bring to a boil over
high heat, stirring, until the sugar dissolves. Transfer the syrup to a blender or food
processor, add half of the watermelon cubes and the lime juice and pulse until
smooth. Add the remaining watermelon cubes and blend until smooth.

Pass the puree through a coarse strainer, pressing down on the solids. Transfer to a
9-by-13-inch nonreactive baking dish and freeze, stirring every 30 minutes with a
fork, until all the liquid has frozen completely, about 3 hours.

Spoon the granita into tall glasses or bowls and garnish with the melon wedges.The
granita can be frozen for up to 2 days. Stir before serving.

PLEASE RETURN YOUR BOXES!!
The cost of the hoxes is not built into the vegetable delivery and this cost has
more than doubled over the last 5-6 years. The price of a small hox has gone
from just over $2.00 to almost $4.50. We cannot pass this cost onio our cus-
tomers as they would then he getting very few vegetahles. So please help us
keep our costs down by returning your hins in good condition.
Thanks so much for your cooperation!!
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