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Living Green, Living Well
A note from your substitute editor:  This newsletter is not 
a re-issue from the past, but while are trusty editor of the 
past couple of years, Jim Allen, recuperates from surgery, 
I’m using the old style format.  DO READ ON FOR 
NEW INFORMATION AND KEEP JIM IN YOUR 
THOUGHTS!!  

The Green Raven 
 

(o o)                   Food for Thought    
  \ /          
  

The focus is on food this year:  we 
have an adult R.E. program on 

foods for the future, there is a 
study subject nationally for 
UUs on food.  Food is good 
stuff, even if we do get too 

much of it!  It is an intimate 
connection between us and our 

environment, perhaps the most 
intimate, next to breathing.  But our food supply is not 
sustainable.  That is a worse problem than our economy, 
which is not sustainable either. 

We are too numerous; we are too profligate.  We are 
wasting our sources of food:  soil and fresh water.  For the 
last 60 years most of our food has been grown by mining 
the soil;  we take nutrients from it and put only some of 
the major nutritive chemicals back in.  We use a lot of 
nitrogen, phosphorus, and potassium (N P K, the elements 
specified on the "fertilizer" package).  We throw in some 
seed, and expect to be fed.  But those nutrients are not 
enough to keep the soil healthy -- or even there!  We 
suffer tons of soil erosion and soil depletion.  Healthy soil 
needs micronutrients, organic matter, soil organisms 
(worms and fungi and bacteria),  things our food plants 
evolved with and are not happy without.  We wage an 
unending war on our soil:  compacting it with heavy 
machinery, then tearing it up with plows (which drive the 
compacted soil down deeper and scramble the surface 
communities of soil organisms that help plants grow. 

We have called it "Plowman's Folly," (way back in the 
1930's) but we go on doing it, and we survive and 
multiply, too.  We survive, but we don't thrive:  almost as 
many of us are obese as are hungry.  Our competition in 
bugs and beetles and other varmits drags along with us.  
So we spray poisons over them and add trace poisons to 
our food. 

We need to feed the soil that feeds us.  It likes leaves and 
grass and pea pods and cauliflower stems and manures 
and dead animals and coffee grounds.  It even eats 
shredded newsprint although it is not happy with some of 

the dyes.  We need to care for our water, too.  Why do 
passing motorists throw trash in streams?  Why do we 
channel storm water down streets where it picks up oils, 
doggie dumps, and vehicular detritus and puts it in our 
water supply? 

Organic farming can make our food quest sustainable.  It 
can provide more food per acre than current 
"conventional" farming.  It can employ more people and 
use much less fossil fuel.  It will cost a bit more, but 
wouldn't we rather pay for good food than kill ourselves 
with junk?  It can protect more of the interdependent web 
on which we all depend.  It can preserve and improve our 
soils and keep our water cleaner.  It can improve our 
nutrition.  What's to dislike?  Grow food, not lawns!  That 
is where the sunshine is in Auburn. 

Put at least a parsley plant out there among the petunias! 

-Chip Busch 

Equal Exchange Report 

As you may have already 
noticed the price of our 
Equal Exchange chocolate 
items have gone up this 
Fall.  This reflects increases 
in the price we pay for 
these products from Equal 
Exchange.  In fact, the price 

of coffee has also gone up, but for now we are absorbing 
that difference to continue selling coffee to you at 
$7.00/bag.  If you compare our prices to those for organic 
coffees and chocolates at the market, you’ll see that ours 
are a real deal.  The reason for the increased prices for 
Equal Exchange items includes the usual culprits such as 
increased fuel costs and the falling dollar.  But all Equal 
Exchange products are also fairly traded, meaning that 
they pay a fair price to the various small farmer 
cooperatives with which they contract.  Regardless of 
prevailing market prices, Equal Exchange pays its farmer 
co-ops well above the minimum market price to provide 
them with the money they need to remain strong and 
competitive in the current market.  Most of Equal 
Exchanges products are also organic and that also 
increases costs.   

Keep in mind too, that Equal Exchange contributes to the 
UUSC for every item we buy from them and they sell to 
us at wholesale prices.  We’ve increased our candy bar 
prices by 25 cents this Fall to allow the AUUF to make a 
small profit on their sales.   

Speaking of sales, please consider buying our Equal 
Exchange products as gifts for the holidays.  You know 
you’ll be giving wonderfully tasty items to your family 
and friends, supporting Fair Trade practices and helping 
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spread the word.  Please see Sharon Roberts or Lindsay 
Amsberry during November to ensure that they orders any 
additional items you need for gifts.   

As always, thank you for your support! 

 -Sharon Roberts 

Editor’s Note:  After many years of sharing her harvest of 
valuable information about gardening in Oak Bowery, 
Chip has asked for some time to enjoy her garden.  Our 
new garden correspondent is Tom Hodges who will be 
sharing the “fruits” of his, Angie’s and Lydia’s great 
garden.  -SRR 

 
AROUND THE HODGEDEROSA 

The leaves are increasingly turning and falling, it’s time 
to ramp up the compost pile with nutrient-rich leaves, and 
we’re gearing up for winter. It’s also time to plant woody 
plants such as fruit and nut trees. We’re raking leaves and 
faithfully turning our compost, using what we can to 
mulch the garden beds. If it snows (big if), then it will add 
to the minerals that will be available to our garden in ‘09. 
Speaking of which, if you are planning to expand your 
beds for the spring or simply getting that first veggie bed 
prepared (in this economy, what are you waiting for?), 
remember to keep your feet off the beds so you don’t kill 
the critters working tirelessly away at breaking down all 
the “black gold” you’ve added from the compost pile. 
Keep the foot paths mulched with what you can to cut 
down on weeds bound to poke through when the weather 
warms up. And now it’s time to get ready for the wonders 
of the winter garden. 

Winter gardening? Well, as Gov. Palin would say, with a 
wink, “You betcha!”  

Fall planting for a winter harvest in our neck of the woods 
is what I call the cream of the sustainable crop. It also 
heads off my impatience for spring planting when I can 
get my hands back in the dirt. Planting in the fall blesses 
us with all sorts of delicious, cold weather goodies. And 
they can be grown right into spring!  

GIMME SHELTER 

Cold frames and their 
ilk are what keep 
salads green, fresh 
and tasty on New 
Year’s Day, 
Valentine’s Day, and 
even the Ides of 
March. You can start 
plants indoors or sow 

directly in the beds. Transplants started indoors during 
October and November are ready to go out after 3-4 
weeks, and it’s also when we direct sow in the beds. 
Don’t forget to harden them off first. Direct sow right 
through the Solstice. 

We’ve employed plastic tunnels for years. For each 
tunnel, we use 10X25-foot plastic, cut to size, stretched 
over ½-inch diameter PVC cut into 5-foot lengths with the 
ends stuck into the ground on either side of the beds. If 
you’re game, use enough to keep the top of the hoop 
about 18 inches above the center of the bed. For hoops, 
use whatever material you have handy—PVC, wire, 
saplings, etc. When the plastic is stretched across the top, 
we use old metal fence posts and scrap 2X4s to anchor the 
bottoms, even rocks; we don’t bury the flaps in the 
ground because it’s too much trouble to dig up when we 
harvest the crops. If you don’t secure the edges, the top 
will blow off, trust me.   

For cold frames, some people use hay bales formed into a 
square and other insulating methods, but in Lower 
Alabama that’s overkill. It also takes up too much 
valuable growing space. Lydia and I nail together scrap 
wood for the sides. The bottom, of course, we leave open 
so we can set out succession plantings of tender salad 
items and sow more seeds. We top off each frame with 
any transparent material we can find. Years ago, we 
replaced a three-panel shower door with a curtain in our 
bathroom and now the glass doors sit atop our frames. If 
you can get your hands on some discarded windows, use 
them. The solid walls of the cold frame insulate the 
ground and keep the roots happy while the top lets in the 
rays of Mr. Sun. Just remember to ventilate your cold 
frames---if you don’t, the plants will bake, even in 
January. Trust me. We don’t worry so much about air 
temperature because it’s all about no-freeze root zones 
and light.  

THE USUAL SUSPECTS 

Inside the frames and tunnels, plant the tender ones: 
lettuces, cilantro, and mâche (corn salad), a delicious 
winter salad staple-try it! Experiment---even the hardy 
plants like the warmth. Let’s break it down: arugula, 
beets, broccoli, cauliflower, cabbages, carrots, garlic, 
greens, leeks, onions, peas, spinach, radishes---all can be 
grown outside through the winter months.  Just remember 
to use season-extending cold frames or tunnels when 
growing tender lettuces.   

If winter gardening piques your interest, the consummate 
source is “Four Season Harvest” by Eliot Coleman. Get it 
now. 

-Tom Hodges 

For Jim Allen 
 

"Healing," Papa would tell me, "is 
not a science, but the intuitive art 

of wooing nature." 

 -- W.H. Auden 

 


