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AUTHENTIC FOOD AND FARMING 
Source: Chapter 4, Rainbow Green Live Food Cuisine by Dr. Gabriel Cousens, M.D. (61-100) 
 

 
Authentic food is a concept that helps us absolutely optimize the idea of 
what quality food should be. The goal is to produce the most nutritious, high-
energy food possible while protecting the soil for future generations. The 
farmers that are involved in this adventure each year probe deeper into the 
soil-plant-animal nutrition cycle and how to optimize it. Authentic foods 
stand in contrast to agribusiness giants who are beginning to take over the 
word "organic" and who do not understand the traditional small organic 
farmer's commitment to producing the highest-quality food. The authentic 
approach is a response to the transition of organic food production from 
small farms to large-scale agriculture. 
 

Authentic farming does not discount organic farming; it is just one step further in the modern 
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evolutionary process. Organic food production plays a very important role in healing our world. Its 
focus is getting toxic chemicals out of agriculture. Authentic food production focuses on enhancing 
the biological quality of food. So we are talking about a new set of concepts that do not dictate 
what one shouldn't do in order to be considered "organic." This involves what we can do to add 
energy to food and soil, by love and devotion in its production. This allows us to absorb the highest 
energy from our food, which is the main way that we derive energy from the planet. Authentic food 
lifts food to a new level of quality. 
 
The term authentic has to do with farmers who are more concerned with quality than with mass 
production, even if it is organic. It identifies fresh, organic food produced by local growers who 
want to focus on what they what they are doing instead of what they are not doing. The concept 
of authentic goes right down to the fundamentals of how food was offered in the past. These 
principles are:  
 

(1) all food is produced by the growers who sell it; 
(2) fresh fruits and vegetables are produced within a 50- to 150-mile radius of the place of their 

final sale; 
(3) seed and storage crops are produced within a 300-mile radius of their final sale; 
(4) the growers' fields and greenhouses are open for inspection at any time, and the customers 

themselves can be the certifiers of their food; 
(5) all of the agricultural practices used on the farm selling "authentic" are chosen to produce food 

at the highest nutritional and vibrational qualities; 
(6) soils are nourished as they are in the natural world with farm-derived organic matter, minerals, 

and particles from ground rot; 
(7) green manures and cover crops are included with the broadly based crop rotations to 

maintain biodiversity; 
(8) pest-positive rather than pest-negative philosophy is involved, recognizing that pests appear 

when there is an imbalance and focusing on how to correct the cause of the problem rather 
than treating the symptoms. This is a holistic approach to farming. The goal, of course, is 
vigorous, healthy crops that are endowed with inherent powers to resist pests. 

(9) Any authentic farm or garden land would be a zone free of genetically modified organisms. 
The definition of authentic farming obviously stresses local, seller-grown, fresh, organic food-
concepts that are not so easy for agribusiness to appropriate. This supports the health of the 
ecosystem, our bodies, and the local economy. 

 
ORGANIC FOODS 
Organic foods are produced without using modified organisms (GMOs) or toxic chemicals. Organic 
production methods, whether employed in conjunction with authentic farming or not, are vastly 
superior to commercial, chemical-based agriculture in producing foods with optimum nutrition. Foods 
produced by organic farming practices exhibit improved vitamin and mineral nutrition, as well as 
superior taste, shelf-life, and phytochemical and anti-oxidant content. 
 
Investigations are showing that wild-crafted foods (foods harvested from wild plants) have the highest 
nutritional content, with organic foods next and conventionally grown foods last. The USDA 
periodically publishes data on the nutritional content of food. Historically, since the 1940s, each 
publication of this data shows a decline in the average nutritional content of food. Wheat, for 
example, used to average a protein content of 19% in the 1940s, but today it averages about 
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12%. The same trend exists for fresh fruit and vegetables and other foods. So the nutrition 
content—even of whole, fresh foods is declining, alongside additional losses from cooking and 
processing. There appears to be a strong correlation between the onset and trend of this decline in 
nutritional content of foods and the introduction of heavy reliance on chemical fertilizers, pesticides, 
deep tillage, gene manipulation, and other practices of conventional agriculture. These practices have 

been well-documented as leading to a decline in soil quality 
and loss of topsoil and fertility. Further evidence of this 
relationship between conventional practices and the decline in 
nutritional content of foods is the fact that, on a fresh-weight 
basis, which is the critical way to look at nutrition for 
consumers of raw food—organic foods have about twice the 
vitamin and mineral content as conventional foods. On a dry-
weight basis, this difference in nutritional quality is less 
obvious, so scientists like to use the dry-weight 
comparison in order to claim that foods produced by 
chemical-based farming are not statistically different from 
organic. However, this obscures the fact that food is life-force 
energy, whereas food ash is not. Humans are biologically 
designed to consume food!  
 
Organic farmers are performing an incredibly valuable service 

to society through their efforts to reform food production methods to better conform to nature and to 
protect the environment and human health. 
 
 
VEGAN NATURE FARMING [Veganic Farming] 
 
In Spiritual Nutrition and the Rainbow Diet and Conscious Eating, the theme is using the human diet 
as a tool to advance consciousness and evolution. This book, Rainbow Green Live-Food Cuisine, details 
how a raw-food, low-glycemic, organic, vegan diet is the best form of nutrition for humans to optimize 
health and longevity and to expand consciousness. At the Tree of Life Rejuvenation Center 
(www.treeoflife.nu), our Vegan Nature Farming program is an outgrowth of this evolution. 
 
 

[David Rainoshek, M.A. comments] 
 
Having worked for Dr. Cousens in many capacities, including coaching fasts, 
researching books and articles, and teaching the academic portions of the Raw Chef 
and Veganic Gardening apprenticeships at the Tree of Life, I can assure you that while 
well-intentioned and educational in its creative and compassionate process, there is no 
such thing as “Veganic Farming.” The biosphere and our topsoil were created – and are 
supported – by the actions of a spectrum of biological organisms – from the 
microscopic through the very large (such as birds, deer, antelope, buffalo, cows, etc.) 
 
The compost used at the Tree of Life was largely from a large-scale distributor of 
organic produce (not Whole Foods) that was brought in every week or so. And where 
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did that produce originate from? Large-scale organic farms that use manure from 
animals to renew their soils. 
 
The healthiest farms have ALWAYS relied on animal inputs for their long-term viability 
and quality. Eliot Coleman, author of Four Season Harvest knew this. Helen and Scott 
Nearing – long time vegetarians and originators of the back to the land movement 
knew this. And MANY of us who have graduated in one form or another from the Tree 
of Life Rejuvenation Center have come to recognize this, as well. 
 
This is not to take away from the ingenuity and compassion of trying the Veganic 
Gardening methods described in this chapter. There have been many excellent 
discoveries and integrations. But everything that grows relies on biological organisms, 
including the next thing Dr. Cousens mentions in this chapter, Effective 
Microorganisms, or EM. 
 

[End of David Rainoshek, M.A. comments] 
 
 
On the continuum of organic farming and authentic farming, we have gone even one step further by 
developing a Vegan Nature Farming program. In this vegan farming method we employ Effective 
Microorganisms (EM) to energize the soil so that it delivers the highest amount of energy into our 
fruits and vegetables. 
 
Vegan nature farming originated in 1935 when Mokichi Okada, a Japanese philosopher and spiritual 
teacher, began to develop a method of organic food production that he called "Nature Farming." 
[see http://www.moa-inter.or.jp/english/naturefarm/nf-contents.html] At the time, chemicals were 
being introduced into agriculture in Japan. Okada recognized that these methods were contrary to the 
patterns of nature and created more problems than they solved. In particular, Okada believed that the 
use of toxic chemicals contaminated food and that chemical methods of farming produced foods that 
were inferior in nutrition to Nature Farming methods. He demonstrated the principles of Nature 
Farming to his followers, who took up the method and continued to spread it after he left his body in 
1955. 
 
Nature Farming is based on keenly observing natural ecosystems, such as forests and prairies, and 
then imitating and adapting the pattern of nature to the situation of human food production. Okada 
observed that in nature, “living soil” is the key to health and stability of forests and prairies. He 
advocated that his followers imitate nature by seeking to create the conditions for living soil on their 
farms. Natural compost, composed principally or exclusively of plant materials, is the key input in 
Nature Farming. Mulching the soil with plant debris and patterning the farm layout based on the 
models of natural forests and prairies were additional techniques. 
 
The Nature Farming method received a great boost in the late 1980s when Professor Teruo Riga, 
Ph.D., of the University of the Ryukyus in Okinawa, Japan, shared his amazing discovery of "Effective 
Microorganisms" (EM) with the proponents of Nature Farming. Dr. Riga began his research on 
microorganisms in the early 1960s, discovering that certain groups in combination were beneficial and 
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"effective" in their ability to change the microbial characteristics of soil. By "effective" it is meant that 
these microorganisms were able to alter the dynamics of the microbial ecosystems of soil, water, plant 
surfaces, and other environments, and to enhance the growth and activities of the beneficial 
components, which led to the decline of activity of the detrimental components. Dr. Riga realized that 
this was a great tool that could have many uses in agriculture and the environment, where negative 
practices had created microbial imbalances. In the context of Nature Farming, EM proved to be the key 
to creating "living soil" in a reliable and  predictable manner. EM also helped to solve many practical 
problems in transitioning farms to sustainable organic methods. 
 
In 1998, Nature Farming and EM were introduced to me and the Tree of Rejuvenation Center by John 
Phillips, who had been working with Nature Farming since 1988, and with Dr. Riga since 1990. In 
December of 2001, John joined the staff of the Tree of Life Rejuvenation Center to work more closely 
with us in developing a model for a Vegan Nature Farming method using EM. 
 
As mentioned, Nature Farming takes its model from nature itself. Natural ecosystems can have very 
high productivity of plant and animal life, yet they are self-sustaining. Indeed, one characteristic of 
such systems is that they are always naturally accumulating fertility. Also, they are naturally resistant to 
pests and diseases and can recover easily from fires, earth movements, windstorms, and other 
damaging events. This is in stark contrast to most farming systems, where productivity is continually 
threatened by loss of fertility, insects, diseases, weeds, and other pests, and where fire, wind damage, 
and other catastrophes can cause the system to fail totally. 
 
The basis of Nature Farming is an appreciation for the power of "living soil," which is the key 
factor that makes the system sustainable and resilient. Living soil is created through the interaction of 
plants and the life of the soil, especially the microorganisms, earthworms, mites, and countless other 
creatures. In the forests and prairies, living soil is created by the accumulation of plant debris from 
season to season. Plants provide the food that serves as the primary production of these ecosystems, 
thereby supporting the extended food chains that develop there. Next to the plants, the 
microorganisms and other soil life are the most critical to the stability and productivity of the system. 
Microorganisms recycle the plant material and release nutrients to further promote plant growth. 
Microorganisms form symbiotic relationships with plant root systems and help provide nutrients, such 
as phosphorus, to plants in exchange for exudates from the plant root. Animals, from earthworms and 
mites on up, dwell and feed upon the soil-plant complex. This is the natural scheme of things, and 
humans evolved from this ecological base. 
 
Indeed, E.B. Szekely, one of the earliest and greatest holistic physicians of the twentieth century, 
proposed that humans originally evolved from a subspecies he called Homo sapiens sylvanus, and the 
forests were our natural home. Szekely also proposed that the raw foods of the forests—the fruits, 
herbs, and vegetables-were our natural diet. When humans existed in harmony with the forest on their 
natural diet, life spans were much longer, and humans lived free of debilitating diseases. This is the 
true paradise lost! 
 
Szekely suggested that we could return to this paradise by creating agrarian communities that are 
independent, co-operating, and involved in producing an abundance of plants that can be used in a 
raw-food vegan diet to promote health, longevity, and conscious evolution. This is what we are 
creating at the Tree of Life by developing Vegan Nature Farming and Rainbow Green Live-Food 
Cuisine. 
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To create a Vegan Nature Farming system to produce our live-food diet, we eliminated all use of 
organic fertilizers that contain animal by-products from the slaughter industry, such as bone meal, 
blood meal, feather meal, fish emulsion, and similar products. Essentially, this step has been the 
approach since the beginning, but we have learned that many blended organic fertilizers also contain 
some form of animal product as a source of nitrogen. So it is important to look at the ingredient lists 
more closely. Organic food can be produced without using animal wastes and by-products, and for 
some vegans, this is distinctly preferred. Vegan farming also provides protection from the possible 
problem of "mad cow disease." 
 
Many plant materials used for composting are now suspect because of GMOs, so cottonseed meal, 
alfalfa meal, and soybean meal, for example, are less desirable sources of nutrients for organic 
production than they used to be, and must be sourced from organic producers who avoid GMOs. Even 
hay, so commonly used as mulch in organic farming, now must be sourced from organic producers 
not only because of GMOs, but because the latest herbicides being used in conventional farming are 
more resistant to natural breakdown in the environment and are causing herbicide damage to crops, 
even in cases where the hay is only used as an ingredient in making compost. 
 
Composting kitchen waste from an organic, vegan kitchen recycles nutrients that can be used for 
vegan food production. At the Tree of Life we employ EM, Dr. Riga's special blend of beneficial 
microorganisms, to inoculate and energize compost and to make compost teas and vegan organic 
sprays for crops and soils. 
 
Vegan farming does not necessarily exclude employing animals as companions and co-workers to 
help balance the agro-ecosystem. Ducks and geese may be used for weed control, and chickens and 
turkeys may be used to control harmful insects such as grasshoppers. Since these co-workers are 
willing to work for chicken feed and garden scraps, are kept compassionately in a natural 
environment, and are not used for human food, we see a mutual benefit in this arrangement. 
Earthworms also can be used to recycle wastes, and their castings make a fine compost and organic 
fertilizer. 
 
We are especially interested in Nature Farming and the use of Effective Microorganisms in 
developing our vegan organic gardens because there is evidence that foods produced by this method 
exceed normal organic foods and equal wild-crafted foods in terms of energetic and nutritional 
content. This may be because the synergy of Nature Farming with EM approximates nature's own 
system of growing. 
 
Evaluation of this new system of Nature Farming with EM using a vegan ethic in producing authentic 
live foods is a work in progress at the Tree of Life Rejuvenation Center. Research into these methods is 
being conducted thanks to the assistance of the students in our "Spiritual Gardening & Sacred 
Landscaping" apprentice program. We are also planning to develop a Master's degree program, similar 
to our Master's program in Vegan and Live Food Nutrition, where we will further explore the growing 
and utilization of authentic live foods using a vegan approach to the Nature Farming with EM method. 
Participation in these programs is encouraged for all those who may be interested. 
 
 
PESTICIDE PESTILENCE 
 
Although I see authentic food at the cutting edge beyond organic, I want to make it very clear that 
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the organic movement plays an incredibly important role in the healing of the planet. I strongly 
urge everyone to go 100% organic. Presently more than 20% of the pesticides currently registered in 
the U.S. are linked to cancer, birth defects, developmental harm, or central nervous damage. I cannot 
even imagine how much this is involved with the current epidemic of hyperactivity and adult 
attention deficit disorder. Some research has shown that when children are put on an organic diet 
there is a 50% cure rate, without doing anything else. This is not surprising since most pesticides 
and herbicides are neurotoxins, and developing nervous systems are more vulnerable. This means 
that 50% of the eight to ten million children who are presently on Ritalin would no longer have 
to take the drug. The other 50%, given the natural ways of healing the brain that are available, 
probably could also be healed. 
 
 
More than twelve thousand children in the U.S. are diagnosed with cancer every year. Cancer is now 
the second-leading cause, after suicide, of death for children under the age of fifteen. These high 
cancer rates in children were unheard of before the age of pesticides, herbicides, and genetically 
engineered food. More than half of the food on our grocery shelves contains genetically 
engineered ingredients. These ingredients have not been adequately tested for their impact on 
human health. One of the most significant effects of an organic vegetarian diet is the tremendous 
health benefit of stopping the chronic poisoning from pesticide intake. 
 
Let us understand, pesticides are designed to kill living creatures, and human beings are living 
creatures. The organic movement is one of the most important things we have to begin to rectify the 
destruction of our soils, the very high rate of cancer in children and adults, and the literal poisoning of 
the planet. The only people who benefit from this pollution are the corporations that profit directly 
from the sale of chemicals and indirectly from the suffering of others. I will point out again that 
farmers in countries that use heavy pesticides and herbicides have less ability to produce high-quality 
foods. In other words, their total agricultural output seems to be subtly dropping. One of their 
problems is that the pests are smarter than the corporations. 
 
The poisoning of our global environment is a threat that has to be faced directly. If we are to stand up 
to corporate practices that threaten the health of farmers, rural communities, consumers, and 
ecosystems, we must vote with our mouths. By refusing to eat irradiated foods, commercial pesticided 
and herbicided foods, and genetically engineered food, we are making a very clear statement to the 
corporations and the governments that are typically influenced by corporate donations. We are saying 
that we, the public, will not buy your story or your food; we will not support the poisoning of the 
plants and all living creatures on this Earth. For this reason, I cannot stress strongly enough the 
importance of going 100% or close to 100% organic in our food choices. At the Tree of Life Cafe, we 
guarantee 100% organic live food. 
 
The tide is turning. In May of 2001, ninety-one countries and the European community signed a treaty 
to phase out the persistent organic pollutants (POPs), which include notorious pesticides such as 
DDT, PCBs, and dioxins that are wreaking havoc around the globe. More and more people are waking 
up to the fact that pesticides have been proven not only unsafe and counter-productive in the long 
run, but that the pesticide treadmill forces farmers to continually increase their use of poisonous 
substances to combat worsening pest outbreaks. An additional problem is that as these pests develop 
resistance, their natural predators are also being wiped out. Some of the corporations have gotten 
smarter about this. Not only have they created the pesticide-dependent farmer, but they are now 
promoting genetically engineered crops as "essential to feed a hungry world." This technology, which 
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is being more seriously combated in Europe and other places than in the U.S., raises very serious 
concerns about biodiversity in the environment and about who controls the food supply. 
 
In California from 1991 to 1999, the use of cancer-causing pesticides increased 121%, despite the 
common-sense principles and scientific evidence saying that the way to have healthy crops and to be 
healthy human beings is to reject the approach of "better living through chemistry" and instead seek 
better living through respecting the laws of nature. We face an obviously powerful and politically 
influential industry with a single goal, which clearly is not to feed and heal the planet, but to expand 
its multi-billion-dollar business. 
 

In the United States alone in the 1990s, an average of 4.5 billion pounds of 
pesticides were used each year and another 700 million pounds exported. 

 
Unfortunately, pesticides do not recognize borders once they are dumped into the environment. 
Pesticides can travel thousands of miles through the atmosphere, waterways, and ocean currents, as 
well as in imported food and fiber. And so what we are seeing, even in the supposedly pristine polar 
habitats, is high levels of toxic pesticides, especially POPs. They are showing up in the tissues of native 
peoples, whales, penguins, and other animals. The same is true with genetically altered foods. Once 
they are released into the environment they have the serious potential of disrupting delicate 
ecosystems in devastating ways. By going organic we make a strong vote with the mouth to break this 
circle of poison. 
 
Unless one eats organic fruits and vegetables, one is continually exposed to pesticides. One of the 
most important pathological effects of these toxins, besides initiating cancer, is the varying levels of 
neurotoxicity to the brain and the rest of the nervous system. These have more subtle symptoms 
such as reduced mental functioning, decreased mental clarity, poor concentration, and I believe 
hyperactivity and ADD. Some recent research has linked a higher rate of Parkinson's disease, which is a 
brain disease, to those people who have a history of higher pesticide use. So we do have some very 
suggestive evidence that the use of pesticides and herbicides really affects our mental function and 
brain physiology, including increasing the incidence of Parkinson's. This is not exactly a surprise when 
you realize that pesticides are designed as neurotoxins. Does it surprise us to think that we are 
biologically similar to the pests that we are trying to eliminate? Our nervous systems are more 
sophisticated and may take longer to poison, but it still happens. 
 
The following excerpts are from a study titled "An Anthropological Approach to the Evaluation of 
Preschool Children Exposed to Pesticides in Mexico" by Elizabeth A. Guillette, Maria Mercedes 
Meza, Maria Guadalupe Aquilar, Alma Delia Soto, and Idalia Enedina Garcia, published in 
Environmental Health Perspectives (Vol. 106, No.6, June 1998). It is the most stunning study I have 
read illustrating the powerful neurotoxic effects of pesticides and herbicides on our children. This 
shows why going organic is important at any age, but probably most important for children whose 
brains are developing. 
 
“The children of the agrarian region were compared to children living in the foothills, where pesticide 
use is avoided. The RATPC [a physical, psychological, and mental assessment] measured varied aspects 
of physical growth and abilities to perform, or function in, normal childhood activities. No differences 
were found in growth patterns. Functionally, the exposed children demonstrated decreases in 
stamina, gross and fine eye-hand coordination, 30-minute memory, and the ability to draw a person. 
The RATPC also pointed out areas in which more in-depth research on the toxicology of pesticides 
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would be valuable. . . . 
 
"The 33 children exposed to elevated levels of pesticides, hereafter referred to as valley children, 
came from three towns and corresponding rural areas within the Yaqui Valley. The towns were 
Quetchehueca (n = 10), Bacum (n = 12), and Pueblo Yaqui (n = 11), all 10-30 feet above sea level. The 
criteria for town selection included a historical, continual use of pesticides since 1950, based on data 
from Hewitt de Alcanara, and a history of Yaqui Indian settlement. A previous study, which examined 
the village of Pueblo Yaqui, observed elevated levels of a number of pesticides or metabolites in 100% 
of the cord blood and mother's milk samples. Tesopaco, located in the foothills of the mountains 
(elevation 4°0 m), is a Yaqui settlement based on ranching. This town was used as the source of 
reference children (n=17). All of the towns, regardless of location, were similar in infrastructure and the 
interfacing of tradition with modernization. . . . 
 
"Pesticide use is widespread and continues throughout the year, with little governmental control. 
Contamination of the resident human population has been documented, with milk concentrations 
oflindane, heptachlor, benzene hexachloride, aldrin, and endrin all above limits of the Food and 
Agricultural Organization of the United Nations after 1 month oflactation. An initial site visit revealed 
that household bug sprays were usually applied each day throughout the year in the lowland homes. 
In contrast, the foothill residents maintained traditional intercropping for pest control in gardens and 
swatting of bugs in the home. These people cited their only exposure to pesticides as the 
governmental DDT spraying each spring for the control of malaria. (Identical DDT spraying also occurs 
in the agricultural areas and is repeated if a case of malaria occurs.) . .  
 
"A cursory look at the foothill and valley towns could easily lead one to the conclusion that no 
discernible differences were present in the Yaqui children. Heights varied between the tall and short 
for age, and weights ranged from the ultra thin to the obese. The lack of physical differences in growth 
patterns was borne out with anthropometric measurements. Anthropological participant observation 
indicated that the type of play was different in the two areas. Group play was observed more 
frequently in the foothills, with pretend parties for dolls and street games. Valley children 
appeared less creative in their play; they roamed the area aimlessly or swam in irrigation canals with 
minimal group interaction. Some valley children were observed hitting their siblings when they 
passed by, and they became easily upset or angry with a minor corrective comment by a parent. These 
aggressive behaviors were not noted in the foothills. Such clues indicated that additional aspects of 
development may be affected by environmental change, as opportunities and toys for play were 
available at both sites. In both areas, mothers were generally home on a full-time basis and showed 
interest in their children. . . . 
 
"The rapid assessment tool did show that psychological and physiological differences in functional 
abilities exist between the valley and foothill children at 4 and 5 years of age. The jumping assessment, 
reflecting a decrease in stamina for valley children, could be an indicator of the presence of a phys-
iologic modifier resulting in reduced intensity and! or frequency of play. In addition' playing ball or 
other activities involving gross or fine eye-hand coordination is less exciting or fulfilling when the child 
cannot perform the required skills. Of increased concern are the differences found with activities 
involving mental/neurological functioning. The inability to remember a meaningful statement after 30 
min has implications for school performance and performance in social activity. The drawing of a 
person, often used as a nonverbal screening measure of cognitive ability, could also indicate a break-
down between visual sensory input and neuromuscular output, as found with brain dysfunction. The 
decreases in eye-hand coordination, as with catching the ball and dropping raisins into a 
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circumscribed area, could also correlate with this type of brain dysfunction. This concept of 
breakdown between incoming sensory signals and neuromuscular output certainly deserves greater 
attention in future research. . . . 
 
"Valley children had a significant decrease in their ability to catch a large ball (P = 0.034) at the 
distance of 3m. This inability to catch a ball increased as the ball size decreased. Foothill children 
outperformed the valley children in catching the tennis ball at 1, 2, and 3 m (p = 0.05, 0.01, and 0.003, 
respectively). A stronger difference was found between the two groups in regard to fine eye-hand 
coordination; foothill children were better able to drop a raisin into a bottle cap (F = 7.3; df = 1,44; p = 
0.009). Interestingly, the location of the child's home (valley versus foothills) had a significant effect on 
these measurements, but the child's sex had no relationship to any of these outcomes. 
 
"Children in both locations performed equally well in the immediate recall of numbers up to four 
digits. The valley children had more difficulty grasping the concept of repeating the numbers, 
although marked differences were found between towns. Children with such difficulty were 
encouraged to repeat one and then two vowel sounds made by the interviewer. Thus, the movement 
into repeating numbers became more comprehensible. Marked differences in recall were seen with 
30-min memory (X2 = 14.3; P = 0.027). In recalling their gift, 59% of the 17 foothill children 
remembered both the object and its color, with all but one of the remaining children remembering 
just the balloon. In contrast, 27% of the 33 valley children recalled the balloon and color, 55% recalled 
the balloon only, and 18% could recall neither the object nor the color." 

 
An article in the San Francisco Chronicle dated February 3, 2003, titled "Polluted Bodies" is also quite 
revealing. It tells us that Michael Lerner, a twenty-year resident of seaside Bolinas, California, and the 
president and director of Commonweal, a health and environmental research group in Marin County, 
thought he was eating a healthy diet and avoiding exposure to industrial chemicals. Yet he found 
that his body was polluted with 101 industrial toxins as well as elevated levels of arsenic and 
mercury. Lerner was one of nine people in a collaborative study by the Mt. Sinai School of Medicine in 
New York City, the Environmental Working Group of Oakland and Washington, and Commonweal on 
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the issue of body burden (the monotoxic chemicals in the body). On the average, each person 
studied had fifty or more chemicals in their bodies which have been linked to cancer in lab 
animals, are considered toxic to the brain and nervous system, or interfere with hormones and 
reproductive systems. Andrea Martin, Founder and former Executive Director of San Francisco Breast 
Cancer Fund, was found to have ninety-five toxins, fifty-five of which were carcinogens. For further info 
on this research visit www.ewg.org. The point is that no matter who we are, whether we are living on 
the ocean in Bolinas or in a large urban area, we are all in the same toxic neighborhood. To minimize 
the damage we need to eat all organic, have a regular detoxification program, and begin to clean up 
our planetary neighborhood. 
 

 
Photo from The Future of Food, www.futureoffood.com 
 
One of the most significant effects of an organic vegetarian diet is the tremendous health 
benefit of stopping the chronic poisoning from pesticide intake. In 1985, the pesticide Temik in 
watermelon poisoned nearly one thousand people in the western United States and Canada. People 
had a variety of reactions, including grand mal seizures, cardiac irregularities, and even several 
stillbirths. Next, the dangers of alar in apples were exposed. In 1987, the National Academy of 
Sciences concluded that in our lifetime, pesticides in American food may cause more than one 
million additional cases of cancer in the United States. Laurie Mott and Karen Snyder of the 
Natural Resources Defense Council (NRDC) reported in the AmicusJournal that each year, 2.6 billion 
pounds of pesticides are used in the United States; and nearly all Americans have residues of the 
pesticides DDT, chlordane, heptachlor, aldrin, and dieldrin in their bodies. A 1987 Environmental 
Protection Agency report indicated that because of massive agricultural use, at least twenty pesticides, 
some of which are cancer-causing, have been found in the groundwater of twenty-four states. 
Between 1982 and 1985, the FDA detected pesticide residues in 48% of the most frequently 
consumed fresh vegetables and fruits. In 1975, the sixth annual report of the Council on 
Environment stated that dieldrin, which is five times more potent than the outlawed DDT, was 
found in 99.5% of the American people, 96% of all meat, fish, and poultry, and in 85% of all dairy 
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products. Dieldrin is one of the most potent carcinogens known. It has caused cancer in laboratory 
animals at every dosage ever tested, no matter how infinitesimal. Low-level exposure in humans has 
been known to cause convulsions, liver damage, and destruction of the central nervous system. 
Fortunately, dieldrin was banned in 1974, but who knows how lethal the next new line of pesticides 
may be. Fooling around with pesticides is a form of American roulette. The drug companies are the 
only temporary winners. 
 
Dioxin (2, 4, 5-T), an active component of Agent Orange, is considered by Dr. Diane Courtney, head of 
the Toxic Effects Branch of the EPA's National Environmental Research Center, to be the most toxic 
chemical known. According to Diet for a New America, millions of pounds of 2, 4, 5-T have been 
sprayed on American soil. The EPA has officially recognized that cattle grazing on land sprayed 
with dioxin accumulate it in their fat. According to pesticide industry authority Lewis Regenstein, 
those who eat beef get a dose of dioxin that has been concentrated as it moves up the food chain. 
Dioxin has been shown to produce cancer, birth defects, miscarriages, and death in lab animals in 
concentrations as low as one part per trillion. It is no wonder, according to David Steinman in Diet for 
a Poisoned Planet, that deaths from cancer in this country have risen from less than one percent in the 
beginning of the nineteenth century to one in four American men and one 
in five American women today. Although other factors, such as nuclear 
radiation and cigarette smoking, do play a role in increasing the incidence of 
cancer, I wonder how much the cancer rate would drop if we stopped 
actively putting all pesticides in our food chain. Even if their toxicity is 
acknowledged and they are banned, once they have been introduced into 
the environment, the chlorinated hydrocarbon pesticides are extremely 
stable compounds that do not break down for decades or longer. 
 
I do not think scientists have discovered the full extent of the damage pes-
ticides have already done to the nation's health. The types of cancers that 
are statistically emerging suggest that they are originating from the specific 
effects of certain pesticides.  
 
According to Diet for a Poisoned Planet, between 1950 and 1985, urinary bladder cancer 
increased by 51%; kidney and renal pelvis cancer increased by 82%. These types of cancers are 
directly associated with toxins in the drinking water. Testicular cancer, which occurs in 
significant proportion among farm workers and manufacturers of pesticides, has increased 
81%. In 1985, non-Hodgkin's lymphoma, which is linked with pesticide exposure, increased by 
123%.  
 
The Surgeon General's Report on Nutrition and Health in 1988 estimated that as many as 10,000 
cancer deaths annually could be caused from the chemical additives in food. This estimate does not 
even include pesticides. It is extremely difficult to know the exact percentage of the cancer increase 
due to pesticides, additives, and other environmental factors in our food, water, and air, but most likely 
it is significant. 
 
In addition to the single pesticide factor effect, which can be directly tested in the laboratory, there is 
often a more powerful synergistic effect from the multiple use of different toxins that react together in 
the environment. This synergistic effect is difficult to assess. The cumulative effect of widespread, 
chronic, low-level exposure to multiple pesticides is only partially understood.  
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One National Cancer Institute study found that farmers exposed to herbicides and 
pesticides had a six times greater risk than nonfarmers of getting one specific type 
of cancer. Research at the University of Southern California discovered in 1987 that 
children living in homes where household and garden pesticides were used had a 
sevenfold greater chance of developing childhood leukemia.  

 
The Amicus Journal article entitled "Pesticide Alert" stated that in 1982, a congressional report 
estimated that 82-85% of pesticides registered for use had not been adequately tested for their 
ability to cause cancer. In addition, 60-70% of pesticides were not tested for creating birth defects, 
and 90-93% were not tested for the possibility of causing genetic mutations. 
 
In the '90s, the tide of pesticide and herbicide use continued to increase rather than ebb. The following 
data come from a report in Pesticide Action Network published by Californians for Pesticide Reform 
(CPR). In California, which uses 25% of all the pesticides in the U.S., the trend is toward an increasing 
use and dependence on toxic pesticides and herbicides. California literally puts hundreds of millions of 
pounds of chemicals on our crops, soil, water, homes, schools, and work places each year. The 
environmental protection laws simply are not strong enough. Six and one-half pounds of pesticides 
per person are used in California, which is more than double the national average of 3. I pounds per 
person. 
 
Pesticide use in California increased 31% from 1991 to 1995, a jump from 161 to 212 million 
pounds per year. The increase occurred primarily in the intensity of pesticides per acre, as the number 
of agricultural acres stayed about the same. The use of cancer-causing pesticides rose 129% to more 
than twenty-three million pounds-what is now n% of the total pesticide use in the state. Use of acutely 
toxic nerve poisons increased 52% to about nine million pounds. The use of restricted pesticides-those 
which regularly cause damage to people, crops, and the environment-increased 34% to forty-eight 
million pounds in 1995. The total volume of carcinogens, reproductive hazards, endocrine disrupters, 
category I acute systemic poisons, category II nerve toxins, and restricted-use toxins increased 32% 
between 1991 and 1995. This is approximately seventy-two million pounds, or 34 % of the total 
reported pesticide use. Strawberries and grapes were the two most heavily pesticided crops. 
Strawberries received about three hundred pounds of active pesticides per acre, and grapes received a 
total of fifty-nine million pounds of pesticides in 1995. 
 
 
PESTICIDES AND CHILDREN 
A report by Californians for Pesticide Reform (CPR) shows that 87% of the forty-six California school 
districts surveyed used highly toxic pesticides in their routine building and lawn maintenance. These 
forty-six districts serve one and one-half million children. Seventy percent of these school districts used 
suspected carcinogens; 52% used pesticides that are known to cause birth defects or impair normal 
mental and physical development; 5°% used pesticides suspected of disrupting the human hormonal 
system; and 54 % used nerve toxins. This information was typically unavailable to parents, teachers, 
and the public. CPR had to use legal counsel to obtain these simple data. 
 

According to the Environmental Working Group, every day one million U. S. children 
under the age of five consume unsafe levels of pesticides that are known to harm their 
developing brain and nervous system.  
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An analysis of the federal information shows that most of the risk comes from four organophosphate 
insecticides: methyl parathion, dimethoate, pirimiphos methyl, and azinphos methyl. The foods most 
likely to contain toxic levels are peaches, apples, nectarines, popcorn, and pears. The baby foods most 
likely to have unsafe levels are pears, peaches, and apple juice. This study found that approximately 
one in four peaches and one in eight apples had levels of organophosphates that are unsafe for 
children. Can we afford not to protect our children by not buying organic produce? 
 
If you think this increase in pesticides and herbicides is just a bunch of statistics and has no 
effect, think again.  
 
 The incidence of childhood cancer increased 10.8% from 1973 through 1990, according 

to the EPA. (Cancer now kills more children under the age of fifteen than any other 
disease.)  

 
 A child born today has a one in six hundred chance of developing cancer by the age of 

ten, according to the EPA.  
 
 By a child's first birthday, the combined cancer risk of just eight pesticides on twenty 

foods they may have eaten exceeds the EPA's lifetime level of acceptable risk.  
 
Children eat more food and take in more water relative to their size than adults and thus have elevated 
exposures to pesticides and other contaminants. Industrial pollution is a form of national domestic 
violence. With these kinds of statistics, do you have any wonder why I so strongly stress the 
importance of feeding ourselves, pregnant mothers, and our children as close to 100% organic foods 
as possible? 
 
The potential for health problems depends on the extent and type of pesticide exposure and the 
susceptibility of the individual. Children and the elderly are the most susceptible, the latter because 
their immune system and organ function decline with age. Children's bodies are smaller and they 
receive proportionally higher doses of toxins per body weight; their organs can be damaged more 
readily because they are not fully developed. Furthermore, many of the most frequently used 
pesticides affect the nervous system, and children are more susceptible to neurotoxins than adults. 
 
 
PESTICIDES AND CANCER 
Among the effects of pesticides, cancer is the most studied. Between 1969 and 1986, several types of 
cancer increased significantly among people ages 64 to 84 in six leading industrial countries. These 
cancer types are multiple myeloma (a cancer that starts in the bone marrow and spreads to other 
bones), melanoma of the skin, and cancer of the prostate, bladder, brain, lung, and breast. Although 
farmers' general lifestyle is healthier than city folks, with lower risks for most cancers and noncancer 
diseases, they were found to have specific cancers, including multiple myeloma, lymphomas, skin 
melanomas, leukemia, and cancer of the lip, stomach, prostate, and brain. Work-related exposures 
were theorized to be causing specific cancers among farmers. 
 
Evidence has accumulated that many industrial chemicals (including many common plastics and 
pesticides) mimic estrogen hormones, thereby disrupting reproduction and development in humans, 
mammals, birds, and fish just like diethylstilbesterol (DES) did to mothers and fetuses who received 
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the drug in the '60s. These estrogenic-like chemicals may be the cause for the increasing incidence of 
cancer of the breast, testicles, and prostate. These industrial chemicals have affected us in a variety of 
ways:  
 

(1) sperm counts in men worldwide average 50% of the average from fifty years ago;  
(2) the incidence of testicular cancer has tripled and prostate cancer has doubled in the past fifty 

years;  
(3) in 1960 the incidence of breast cancer was one in twenty, and in 1998 it was one in nine; and  
(4) young male alligators in pesticide contaminated lakes in Florida have such small penises that 

they are unable to function sexually. Estrogen-mediated hormonal imbalances can create all 
these changes and more. 

 
 
Estrogen is usually considered a female hormone, but males produce estrogen in small amounts. In the 
developing fetus, a specific ratio of androgens (male hormones) to estrogen must be maintained for 
proper sexual differentiation to occur. If the hormone balance is disturbed, the offspring may be born 
with two sets of sexual organs or a single set that is incompletely developed. Diminished sperm count 
and possible predisposition to cancer also may be set at this stage. 
 
 
Examples of estrogen mimickers are:  
 
 DDT,  
 DDE,  
 dieldrin,  
 dicofol,  
 methoxychlor,  
 some PCBs,  
 alkyl phenols from penta- to nonylphenol,  
 as well as bisphenol-A (the building block of polycarbonate plastics, used in many common 

detergents, toiletries, lubricants, and spermicides).  
 
Many of these estrogen mimickers resist breaking down in the environment and are highly soluble in 
fat; thus they accumulate in the bodies of fish, birds, mammals, and humans. Non-vegetarians 
obviously accumulate a higher amount. One study showed that the mothers' milk of vegetarians 
contained only 1% the amount of pesticides as the milk of meat-eating mothers. Many of these 
estrogen mimickers will cross the placenta barrier and pass into the developing fetus. This high 
estrogen exposure is one reason I recommend minimizing the use of soy, which is high in 
phytoestrogens. Soy milk is especially important to avoid for infants. 
 
Even the conservative Journal of the American Medical Association has reported that estrogenic 
chemicals have an effect. Ana Soto, a researcher at Tufts U niversity, combined ten estrogenic 
mimickers, each at one-tenth the dose necessary to produce a minimal response. She found that when 
all ten were combined, they were strong enough to produce an estrogenic response. This is significant 
because the U. S. government has been regulating based on its testing of individual chemical effects. 
They have almost no data on the synergistic effects of the many pesticides, herbicides, fungicides, 
plastics, PCBs, etc., working together. 
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There are at least nineteen major chemicals used on U.S. crops that are associated with 
disrupting the human hormone system. According to the Washington, DC-based Environmental 
Working Group, about 220 million pounds of these hormone disrupters are applied to sixty-eight 
different crops annually. In 1992, Frank Falck, M.D., Ph.D., Assistant Professor of Surgery at the 
University of Connecticut School of Medicine, examined the tissues from suspicious breast lumps in 
forty women and found that those tissues that were cancerous had higher levels of PCBs, DDT, and 
DDE (a DDT byproduct) than the benign tissues. Dr. Wolff, Professor of Community Medicine at Mt. 
Sinai Medical Center in New York City, analyzed blood from more than 14,000 women and found that 
those who developed breast cancer had higher levels of DDE. He found that the women with the 
highest levels of DDE had four times the risk of breast cancer than those with the lower levels. 
 
Since the 1960s, most researchers in the U.S. have expressed the opinion that the findings connecting 
the estrogenic pesticides with breast and other cancers are only preliminary, but the Israeli 
government has already acted on the evidence with exciting results. From 1976 to 1986, Israel was the 
only country among twenty-eight countries studied where the breast cancer death rate dropped. One 
explanation was that in 1978, Israel banned three estrogenic pesticides. Within two years after the ban, 
lindane levels in the tissues dropped by 90%, DDT by 43%, and BHC by 98%. By 1986, the death rate 
for breast cancer among Israeli women below the age of 44 had dropped by 30%. 
 
Scientists can pretend to discern "safe" levels for an individual chemical, but they have no idea 
of any safe level for combining chemicals. In fact, there are no "safe" levels. Political decision-
makers need to understand that we have to abandon the chemical-by-chemical regulation approach 
and regulate whole classes of chemicals. Furthermore, instead of setting standards according to pes-
ticide effects on healthy adults, their effects on children should be used to set maximum exposure. 
Certain categories of dangerous chemicals, such as those that cause cancer and disrupt nervous 
system and hormone function, need to be immediately discontinued if we are to survive as a species. 
 
In the Journal of Food Science, one of the few studies on the synergistic effect of pesticides reported 
that when three chemicals were each tested separately on rats, there was no obvious ill effect. When 
two of the three chemicals were added together, the health of the rats diminished. When all three 
were used synergistically, the rats all died within two weeks. This synergistic pesticide porridge of 
our food and water is probably creating the most overall damage to the health of all living forms in our 
environment. People who do not use purified water or organic food are exposing themselves 
significantly to this danger. The lack of available data on the health-destroying effects of pesticide use, 
both individually and synergistically, suggests that the EPA has to be regulating more out of ignorance 
than knowledge. More than no different pesticides were detected in all foods between 1982 and 1985. 
Of the twenty-five pesticides detected most frequently, nine are known to cause cancer. This is a 
serious situation. 
 
The amazing observation is that pesticides do not even achieve their stated purpose, yet we still are 
willing to risk our lives to use them. Dr. David Pimentel of Cornell University, one of the world's 
leading agricultural experts, estimates that more than 500 species of insects are now resistant 
to pesticides. It is no accident that crops destroyed by insects have nearly doubled during the last 
forty years in spite of an almost tenfold increase in the amount and toxicity of insecticides.  
 

One study showed that recent pesticide usage by Filipino rice farmers costs the individual 
farmer more in medical bills than it generates in increased rice production.  
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Even on a cost-benefit versus health approach, the use of pesticides comes out on the negative side of 
things. Aside from increased rates of certain cancers, farmers in the Philippines who were not organic 
growers suffered nearly double the kidney and respiratory problems compared to organic farmers and 
were five times more likely to experience eye problems. Farmers who used pesticides had 
considerably more skin complaints, gastrointestinal problems, neurological problems, and 
hematological problems. 
 
In 1986, the Indonesian government sponsored a plan to decrease the use of pesticides. The rice 
production since then has increased by 10% and there is much less capital outlay for pesticides and 
their concomitant medical problems. In Bangladesh, farmers using integrated pest management spent 
75% less money on pesticides and increased their crop harvest by 14 % over those using high levels of 
pesticides. 
 
In summary, pesticides can affect every living organism. Human beings are no exception. The more 
detrimental effects of pesticides, herbicides, and fungicides include cancer, nervous system disorders, 
birth defects, alterations of DNA; liver, kidney, lung, and reproductive problems; and an overall dis-
ruption of ecological cycles on the planet. According to Dr. David Pimentel, an entomologist and 
agricultural expert at Cornell University, pesticides cost the nation $8 billion annually in public 
health expenditures, groundwater decontamination, fish kills, bird kills, and domestic animal 
deaths. Pesticide usage is a major public health problem worldwide. It reflects a consciousness that is 
completely out of touch with the laws of nature. 
 
Most genetically engineered plants are designed as pesticides in themselves or as plants that can 
withstand heavier applications of herbicides, such as Monsanto's "Round-Up" weed-killer. The result 
has been a three-fold increase in pesticide use in some places, because the plants can withstand them 
and, of course, this creates three times more toxic pollution. In this process of using genetically 
designed plants, corporations have taken control over seed supplies and the pesticides that they have 
designed to control them. The result is that this technology works against farmer-controlled, 
ecologically sensitive, sustainable, and organic methods. The organic methods are obviously reducing 
the amount of pesticides and helping to protect agricultural biodiversity. 
 

 
Photo from The Future of Food, www.futureoffood.com  
 
The good news is that many people are listening. The total of organic products sold has grown about 
20% per year in recent years, and many supermarkets now stock organic products. Please support this 
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positive shift in the supermarkets, and buy organic foods. Yet, in the midst of consumers waking up, 
the large corporate use of pesticides continues. For example, in the year 2000, Monsanto sold more 
than 2.6 billion dollars' worth of Round-Up around the world. Monsanto's genetically engineered 
seeds are on more than 100 million acres. 
 
What sort of consciousness does it take to continue to deliberately poison yourself and your family in 
order to get less effective crop outputs? What sort of consciousness does it take to manufacture these 
poisons and sell them (especially to sell poisonous chemicals banned in the U.S. to developing 
countries where the people do not understand how to minimally protect themselves because of 
ignorance and poverty)? Pesticide usage not only leads to disease, but directly destroys the life force 
of the soil. I do not understand how people can choose to spend money for something that not only 
does not work, but poisons humans and the environment. 
 
 
PROTECT YOURSELF AGAINST FOOD CHEMICALIZATION 
 
We have the power to refuse to consume what is detrimental to our health and to the planet. This 
power of the marketplace is stronger than that of multinational corporations and Washington politics. 
Since there is very little real control and monitoring by the U.S. government or by the chemical 
companies, the responsibility for our health lies with us, as it always has. Let us put our money where 
our mouths are. Buy organic produce whenever possible. We have the power to restore the world to 
one that is aligned with the healing harmony of the universe. Let us do it. 
 
Buying organic not only helps us avoid pesticide poisoning; it supports the organic farmers who are 
rebuilding the soil. The more organic farmers there are, the less the organic produce will cost. 
According to a study at Tufts University, organic produce has a nutrient content approximately 88% 
higher than commercially grown produce. This means that by buying organic produce we actually get 
more for our money and for our health. 
 
Another way to oppose pesticide madness is to stay abreast of legislation that attempts to curb 
pesticide use. For example, we all need to support bills like the School Environment Protection Act. 
Presently, there is a movement to deregulate environmental protection on many levels, including 
pesticide regulation. Let the politicians know it is time they awoke and became more responsible to 
themselves and to their constituency. 
 
According to the Pesticide Monitoring Journal published by the EPA, the major source of 
pesticide exposure comes from foods of animal origin. Diet for a New America points out that 95-
99% of all the toxic chemical residues come from meat, fish, dairy, and eggs. One can substantially 
avoid this high toxic exposure by choosing to eat vegan foods such as 
fruits, vegetables, nuts, seeds, and grains, which are lower on the food 
chain and thus have less accumulation of these poisons. 
 
As mentioned earlier, The New England Journal of Medicine published a 
finding that the breast milk of vegetarian women has only 1-2% of the 
pesticide contamination that is the national average for breast-feeding 
women on a flesh-centered diet. This is a significant indication of how 
much effect one can have on one's pesticide exposure by becoming 
vegetarian. It is possible to further decrease exposure by only eating 
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organically grown vegetarian foods. Sometimes one is in places where it is not possible to obtain 
organic, vegetarian foods. It is still a safer choice to eat commercially grown fruits, vegetables, grains, 
nuts, and seeds rather than flesh foods. The body can detox a little pesticide exposure but becomes 
overwhelmed if the exposure is chronic or high. 
 
David Steinman, in his book Diet for a Poisoned Planet, has done an enormous amount of work in 
studying exactly which fruits, vegetables, nuts, seeds, and grains have the lowest toxic residues. He 
analyzed foods for more than one hundred different industrial chemicals and pesticides, using 
laboratory detection limits that were five to ten times more sensitive than the normal FDA detection 
standards. He did this by taking his food samples from four different geographic regions, analyzing 
them exactly as they would be eaten, and repeating this for four years ending in 1986. This gave him a 
total of sixteen samples per food to analyze and average. Each of the foods was rated according to 
which toxins it contained and how much toxic residue was present. The combination of these two 
figures was factored into a cancer risk assessment. These findings were placed into three categories 
according to their safety. Safety was determined by the amount of pesticide residues and their cancer 
risk assessment. In Conscious Eating, there is a complete summary of his data. What I labeled as 
"relatively safe" are commercial foods that have minimal toxic effects. The next category, "marginally 
safe if eaten sparingly," is for foods to be avoided regularly. The third category is for commercial foods 
so potentially toxic that it is best to completely avoid them. 
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The best way to be safe, of course, is to avoid commercial foods. If enough people care about 
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themselves and their children to buy only organic foods, the law of consumer demand on the market 
will force a shift that will increase the amount of organic farming and make more organic foods 
available at lower prices. Fortunately, a subtle shift toward organic farming and produce is happening 
in many parts of the U. S. and throughout Europe. Prince Charles in England is one of the outspoken 
leaders of this movement. 
 
 
GENETICALLY ENGINEERED FOODS: "IF IT'S NOT BROKEN, DON'T FIX IT" 
 
Genetically engineered foods provide a more significant threat to our delicate worldwide ecosystems 
than even pesticides and herbicides. I want to quote John Hagelin, an award -winning quantum 
physicist and candidate who ran for president on the Natural Law Party ticket. He says, "When genetic 
engineers disregard the genetic boundaries set in place by natural law, they run the risk of destroying 
our genetic encyclopedia, compromising the richness of our biodiversity, creating a genetic soup. 
"What this means for the future of our ecosystem, no one knows." 
 
Dr. John Fagan, internationally recognized molecular biologist and former genetic engineer, says, "We 
are living today in a very delicate time, one that is reminiscent of the birth of the nuclear era, when 
mankind stood on the threshold of a new technology. No one knew that nuclear power would bring us 
to the brink of annihilation or fill our planet with highly toxic radioactive waste. We were so excited by 
the power of a new discovery that we leaped ahead blindly, and without caution. Today the situation 
with genetic engineering is perhaps even more grave because this technology acts on the very 
blueprint of life itself." 
 
"When you do not know what you are doing, and you insist on meddling, you have the potential to 
create a great deal of damage. There is an old saying: "If it's not broken, don't fix it." 
 
The dangers of genetically engineered (GE) foods—also known as GMOs, genetically modified 
organisms—are multiple. 
 
Once a gene is inserted into an organism, it can cause unanticipated side effects. Mutations and side 
effects can cause genetically engineered food to contain toxins and allergens and also to be reduced 
in nutritional value. 
 
GE foods have potential to cause damage to the ecosystem, harm to wildlife, and alterations to the 
natural habitat. Our plant and animal species have evolved over millions of years, and introducing 
genetically engineered species upsets the delicate balance of the ecology. 
 
Gene pollution can never be cleaned up. 
 
The use of GE crops increases pesticide pollution of food and water supplies. Approximately 57% of 
the research done by biotechnology companies is focused on the development of plants that can 
tolerate larger amounts of herbicides. 
 
GE foods may cause unpredictable, permanent changes in the nature of our food. The essential 
problem is that the genetic structures of our plants and animals have been nourishing the human race 
for thousands of years. Because genetic engineering is far from an exact science, the new genetic 
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structure of a plant could give rise to unusual proteins that could really cause a problem for humans 
and our health. Examples of "leaky genes" or genetically engineered plants cross-pollinating with 
traditional varieties and passing on the genetically engineered trait have been reported in several 
places. In 2000, the National Institute of Agricultural Botany reported the first genetically modified 
super-weed in Britain. Pollen from a genetically engineered canola crossed with wild turnips. These 
turnips inherited the herbicide-resistant genes. In Mexico, cross-pollinating from genetically 
engineered corn has spread as far as sixty miles away. Reports in Canada that weeds are now able to 
tolerate herbicides designed for herbicide-resistant genetically modified crops have been showing up 
since 2000. 
 
GE foods may be missing important elements or have changes in the nutrient ratios. Genetic 
engineering may accidentally or intentionally remove or inactivate substances in food that the 
engineers consider undesirable, but the new food or the missing substance may have particular 
qualities that we do not quite understand. For example, the nutrient chemistry in genetically 
engineered soy reveals 29% less choline, needed for nervous system development, and 27% 
more trypsin inhibitor, which inhibits protein digestion, and 200% more lectins, which are 
associated with greater food sensitivity. 
 
The use of GE foods results in decreased effectiveness of antibiotics. It is now commonplace in genetic 
engineering to introduce antibiotics in genes as a marker to indicate that the organism has been 
successfully engineered. "What we are looking at now may be foods with the potential to inactivate 
antibiotics. 
 
GE foods can cause allergic reactions. One of the problems of these newly identified proteins is that 
the human body is simply not programmed to deal with them. One of the responses of the body to 
unnatural and toxic food is to have an allergic reaction. Reports of increased allergies to GE soy prod-
ucts are already corning out. Soy, which is now 70% GE in the U.S., has moved into the top ten allergic 
foods. It is now associated with significantly more severe allergies. 
 
Harmful effects may not be discovered for years, in the sense that we do not have an idea of what can 
potentially happen as we introduce these new foods into our diet. As I point out in Conscious Eating, in 
my chapter on the biologically altered brain, there have been significant changes in quality of health 
as we have introduced refined, fried, fast, and junk food into our Western diet since the 1930s. What 
makes us possibly think that by further interfering with natural foods through genetic engineering 
that we are not going to cause more and more serious problems, and further alter the biologically 
altered brain? There are no long-term studies to prove the safety of genetically altered foods. I do not 
even want to wait to see these studies, because results will not be available until thirty years after the 
fact, and by that time, it will be too late. 
 
GE organisms can have unanticipated negative ecological impact. There are some genetically 
engineered bacteria that looked like they were useful in one limited way, but independent researchers 
have discovered that they are capable of making the land infertile. One case to make this point is a 
bacterium called Klebsiella planticola. This soil bacterium has been genetically engineered to dispose 
of wood chips, corn stalks, and waste from lumber business and agriculture. As it turns out, it also 
produces ethanol in the process. When seeds were planted in soil that contained the waste products 
of this bacterium, they sprouted and died. The independent researchers found that the genetically 
engineered klebsiella is highly competitive with native soil microorganisms and strongly suppresses 
their activities. We need the more than 1,600 species of microorganisms found in a teaspoon of soil in 
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order to have vital force in the soil. If it is not obvious, it should be-we cannot predict the effect of a 
new microorganism on the ecology and the environment. "If it's not broken, don't fix it. " 
 
GE foods may create newer and higher levels of toxins in the environment. Many plants produce a 
variety of compounds that are toxic to humans or alter the food quality. Generally speaking, as I point 
out in Conscious Eating, these toxic elements do not cause problems in the levels normally found in 
plants, unless we consume those plants in large quantities. 
 
The practice of combining plant and animal species in engineered foods has the potential to create 
new and unpredictable levels of toxins. Even the FDA and the EPA now classify as insecticides certain 
corn and potato strains that are engineered to produce toxins that will kill insects. These plants are 
no longer even classified as vegetables! Insect-resistant crops make up about one-quarter of the 
acres of transgenic plants. One of the most serious ecological threats is crops carrying a gene from 
Bacillus thuringiensis (Bt). The Bt gene transferred into corn and cotton kills leaf-eating caterpillars. 
Every cell of these plants contains the Bt gene and produces Bt toxin. Bt is one of the world's most 
important biological pesticides. This is a direct threat to organic farmers. In 1999, the International 
Federation of Organic Agricultural Movements joined with the Center for Food Safety and 
Greenpeace in a lawsuit against the EPA, which approved genetically engineered Bt cotton, corn, and 
potatoes. Monsanto's Bt cotton harms a wider range of insects, including lacewings and ladybugs, and 
causes bees to be confused in their ability to distinguish the different smells of flowers. Monarch 
butterfly caterpillars, according to the journal Nature, were being killed by pollen from Bt corn. What 
potential damage might Bt toxin crops have on the flora that live in our own intestines? 
 
How much proof do we need to see before we realize that genetic engineering can potentially 
create biological chaos? Genetic engineering companies try to make the claim that these genetically 
engineered foods are natural and equivalent to the original genetic strains. But that really is not the 
case. For example, although the industry has presented more than 1,400 examples of analyses 
demonstrating that Round- Up Ready soy is the "substantial" equivalent of natural soy, the 
manufacturer's own studies on cows suggest that when the herbicide Round-Up is sprayed on 
Round-Up Ready soy, the defensive response of the plant leads to increased plant estrogen levels. 
Therefore, it is possible that the sprayed soybeans contain a higher level of plant estrogen than the 
natural beans. The implications of this are obvious. We also know that a significant amount of 
people have become allergic to soy protein with stronger allergies than before, when exposed to 
genetically engineered soy. 
 
 
THE TRYPTOPHAN FIASCO 
Using bacteria to make genetically engineered tryptophan is another example of how toxins are 
created beyond our understanding. In 1989, there was an outbreak of a disease called eosinophilia - 
myalgia syndrome (EMS). A company selling tryptophan that was produced by genetically 
engineered bacteria was found to be the source of the problem. The tryptophan itself did not seem 
to be causing the EMS but rather the contaminants, which made up only .01% of the marketed 
product by weight. When the bacteria were genetically altered to produce these larger quantities of 
tryptophan, the increased concentration of tryptophan reached such high levels that unexpected 
chemical reactions produced new kinds of toxins which led to the EMS. However, this toxic 
tryptophan would have passed as a "substantial" equivalent and also passed the test for known 
toxin. The point is that we cannot test for toxins we do not even know about. The result of this 
genetically engineered tryptophan fiasco is that 37 people died, 1,500 people were partially 
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paralyzed, and 5,000 were temporarily disabled. 
 
One of the biggest problems with genetically engineered plants is their presumed ability to tolerate 
unlimited pesticides. In the '60s, the "green revolution" created higher crop yield at first, but then 
serious problems surfaced overtime. With large-scale use of high-yield seed, higher levels of fertilizers 
and pesticides had to be used. Both of these inputs are costly, ecologically damaging, and damaging 
to the health of farm workers. The aggressive use of monoculture production destroyed the diversity 
of local ecologies, affected traditional crop varieties, and led to permanent loss of crop diversity. The 
need for increased irrigation used groundwater supplies faster than they were replenished' and a soil 
erosion problem developed. Then, after a few years, those "disease-resistant" crops began to become 
infected. Since the green revolution (over the last forty years), the use of pesticides in some places has 
undergone almost a ten-fold increase, and the crops destroyed by insects have nearly doubled. There 
are now more than five hundred species of insects that are pesticide -resistant. 
 
These crops, because of the way they are commercially grown, are less nutritious. Some studies have 
found a reduction in IQ of up to ten points in the generation of children brought up on these 
"green revolution" foods. Genetically engineered crops-because they are so strongly tied to a mono 
culture approach, chemical fertilizer, herbicides, and pesticides-will probably cause an increase in all of 
the health and mental health problems associated with the "green revolution," and possibly on a 
grander and more serious scale, because the gene pool will have been disrupted. One clear example is 
the significantly increased use of Round-Up, the Monsanto herbicide that is sold along with the 
Round-Up Ready crops of soy, corn, and canola. According to the U.S. Fish and Wildlife Service, at 
least seventy-four plant species are endangered by Round-Up, and it kills fish at concentrations of 10 
parts per million, impedes the growth of earthworms, and is toxic to soil microbes that help plants take 
up nutrients from the soil. The active ingredient in RoundUp is glycophosphate. In the 1990s, 
glycophosphate was listed as the third most common cause of all forms of pesticide-related illness in 
California. 
 
Studies have also linked exposure to glycophosphate with an increased risk of developing non-
Hodgkin's lymphoma, the third-fastest-growing cancer in the U.S. Already, the Round-Up Ready crops 
are needing higher doses of Round - Up to control the pests that commonly attack them. In the late' 
90s, the FDA tripled the amount of Round - Up active ingredient allowed to remain on crops, since the 
residue levels were exceeding the allowable legal limit set previously. 
 
Nevertheless, because of economic incentives, the scourge of genetically engineered foods has 
increased. By the year 2000, two-thirds of the foods sold in U.S. supermarkets included genetically 
modified substances. In 1996 and 1997, there were nineteen genetically engineered products on the 
market. Now there are more than thirty. These include three varieties of soybeans, eleven varieties of 
corn (this does not include blue corn), four varieties of canola, papaya, two varieties of potatoes, five 
varieties of tomatoes, two varieties of yellow crooked -neck squash, five varieties of cotton, and dairy 
products. There are also products that originate from genetically engineered organisms, including 
candies, cookies, breads, cereals, corn syrup, oils, juices, detergents, dough conditioners, yeast, sugar, 
animal feeds, vitamins, and enzymes used in the processing of cheese. Genetically engineered soy is in 
soy flour, soy oil, lecithin, soy protein isolates, concentrates, vitamin E supplements, tofu dogs, cereals, 
veggie burgers, sausages, tamari, soy sauce, chips, ice cream, frozen yogurt, infant formula, sauces, 
margarine, soy cheeses, cookies, chocolates, cakes, fried foods, shampoos, bubble bath, cosmetics, and 
enriched flours and pastas. 
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Genetically engineered corn is in corn flour, cornstarch, corn sweeteners, corn oil, and many syrups. 
Products that may contain GE corn derivatives include vitamin C, tofu dogs, chips, candies, ice cream, 
infant formula, salad dressing, tomato sauce, breads, cookies, cereals, baking powder, alcohol, vanilla, 
margarine, soy sauce, tamari, sodas, fried foods, powdered sugar, and enriched flours and pastas. 
 
Because genetically engineered canola is so prevalent, it is found in most canola oil products that 
contain canola derivatives. These include chips, salad dressings, cookies, margarines, soaps, 
detergents, soy cheese, and fried foods. 
 
Genetically engineered cotton is found in many fabrics and in cottonseed oil, as well as in products 
that contain fabrics or cottonseed oil, such as clothes, linens, chips, peanut butter, crackers, and 
cookies. With GE potatoes we are obviously looking at not only fresh potatoes, but potato chips, fries, 
mashed potatoes, baked potatoes, mixes, Passover products, vegetable products, and soups. With 
tomatoes, we are looking at sauces, purees, pizza, and lasagna. It appears that no plum or roma 
tomatoes have been genetically engineered and only one cherry tomato has been, but this may not 
even be true by the time this book is published. Most non-organic papayas grown in Hawaii are genet-
ically engineered. Some crooked-neck squash and zucchini are genetically engineered. 
 

Since 95% of the soymeal and approximately 90% of the corn grown in the U.S. are 
used as livestock feed, almost all non-organic meat, poultry, dairy, or egg products 
sold in the U.S. contain genetically engineered substances. 

 
The possible dangers of eating genetically engineered foods and/or foods that contain genetically 
modified substances were highlighted by the research of Dr. Arpad Pasztai, a senior scientist at the 
Rowett Research Institute in Aberdeen, Scotland. He fed genetically engineered potatoes to rats. The 
rats developed smaller hearts, livers, and brains, and had weaker immune systems. Some rats showed 
significant brain shrinkage after only ten days of eating genetically modified potatoes. I consider this 
the most significant piece of data on the health dangers of GMOs and an ominous warning. 
 
Public relations hacks for GE foods talk about their importance for "feeding the world's hungry." This is 
a cruel joke on the truth. The GE foods produce crops that are primarily intended as feed for livestock, 
not to provide nutrition to people. Contrary to GE food corporate public relations about producing 
more per acre, genetically modified soybean actually produces 4% less than conventional varieties, 
according to the research of Agronomy professor Ed Oplinger at the University of Wisconsin. His study 
covered soybean yields in twelve U.S. states. Other studies with Monsanto's transgenic soybeans 
showed 10% less productivity as compared to conventional varieties. 
 
Part of the argument against genetically engineered food and for going organic is the importance of 
preserving heirloom seeds, which contain the original seed genetics. Heirloom seeds work on a deeper 
energetic soul level as well. Heirloom seeds contain the entire history of a people and of a land. 
 
These seeds nourish our souls and strengthen our connection to the land. They are bred for nourishing 
people, not for making money. This shamanistic, Earth-based understanding is in sharp contrast to the 
intent of the genetic engineering corporations. This contrast is becoming clearer to many people 
throughout the world. For example, Vandana Shiva, an Indian scientist, determined after an 
international meeting in 1987 that the corporate chemical and food companies were attempting to 
control agriculture through patents, genetic engineering, and mergers. She believes that what the 
global economy corporations call "growth" is really a form of theft from nature and from people. The 
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globalized economy has legalized corporate growth, based on harvests stolen from nature and people. 
In response to this threat, she started Navadanya, a movement in India for seed-saving to protect 
biodiversity and to keep seed and agriculture free of corporate monopoly control. It is interesting that 
Navadanya' s commitment to saving seeds means non-cooperation with patent laws that make the 
age-old practice of seed saving a crime. It is necessary to our survival that we follow her example by 
living and eating in a way that honors the natural and spiritual laws of the planet. Such a mass shift is a 
way that healing can take place. 
 
So why does the corporate world push a technology that breeds ill health, is a danger to the world 
ecology, does not feed the world's poor and hungry, and is actually less economically productive per 
acre? Robert T. Frailey, CoPresident of Monsanto's agricultural sector, puts it bluntly, "It's really a con-
solidation of the entire food chain." GE foods are created not because of health or productivity factors, 
but because they are patentable and give international corporations an opportunity to try to control 
the food chain and the world population that depends on it for sustenance. 
 
 
IRRADIATED FOODS-ANOTHER BIOHAZARD 
 
Irradiated food is a biohazard. Irradiating food completely disorganizes the energetic field. This is also 
true of microwaved food. There is an appearance that irradiation kills all the infecting bacteria, but 
even E. coli, the bacterium most often cited when arguing for the use of food irradiation, has evolved 
new forms that are radiation-resistant. There have been several situations in which food companies 
have taken rotting food and irradiated it to get rid of the bacteria. This does not, however, get rid of 
the toxins that the bacteria produce. Botulism is one of those cases where the toxin produced is worse 
than the bacteria itself. The focus in this book is not on the whole issue of food irradiation, except to 
say that it significantly decreases the quality and energy of food. A substantial number of studies show 
that irradiated food, when given to certain animals, caused increased incidence of tumors. In one study 
in India, researchers fed irradiated wheat to children, and after about a month, the children began to 
develop leukemia-like changes in their chromosomes and white blood cells. When researchers 
stopped giving the irradiated wheat, the children's blood picture went back to normal. Again, we do 
not understand the implications of using this technology. If it's not broken, don't fix it. The choice to 
"fix it or make it better" only applies to the corporations for which "making it better" is translated as 
more profit and control. The implication for a solution again and again is to go back to basics and 
respect the natural laws. With this approach, we can have a healthy diet, which will sustain our lives 
and the quality of our own DNA. 
 
By eating authentic, organic, whole foods the way nature has given them to us, we have a sound way 
of eating that begins to bring us back to health as a nation and a world. Unfortunately, this obvious 
natural path is not so easy for people to follow in a world dominated by corporate greed, rather than 
an economy organized around improving the quality of health for all people and the world. The once 
publicly defeated issue of food irradiation has re-emerged after Hudson Foods' recall of 25 million 
pounds of beef due to E. coli contamination. For reasons that are typical of American corporate 
thinking, the press came out with some pro-food-irradiation articles arguing that since the food supply 
is contaminated, food irradiation is a quick and easy way to fix the problem. Of course, the deeper 
issues are not addressed. How did the food supply become so contaminated? What are the 
ramifications of building hundreds of nuclear irradiation plants? What are the damaging effects of 
nuclear irradiation on the food and the people who end up eating it? 
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The real reason that the food supply has become contaminated is because of inhumane, hygienically 
filthy, and fecally contaminated animal processing facilities. The focus on rapid slaughtering rates-in 
many facilities up to three hundred cows per hour-almost guarantees filth and contamination by 
pathogen-containing fecal matter, especially in beef and chicken. Cheap industrial food has the least 
chance of being safe or humane. In my world, killing animals for food could never be humane, but 
mass-produced animals for slaughter remains vastly different from the respect and prayer a 
Native American would go through before killing a buffalo. Food irradiation does not solve the 
problem, it only gives the illusion of helping. It actually makes the situation worse because it makes 
possible the conditions for lowering the hygiene standards even further. 
 
Who are we kidding? Food irradiation is not 100% effective. It is already known that food irradiation 
does not eliminate all the E. coli and salmonella. Food irradiation has become a source of mutant 
bacteria and perhaps viruses that are radiation -resistant. It is the old antibiotic-resistant story with a 
new twist. In addition, food irradiation plants are unsafe. Radioactive accidents have already happened 
at the few food irradiation plants that exist in this country and worldwide. Since 1974, the Nuclear 
Regulatory Commission has recorded 54 accidents at 132 irradiation facilities around the world. In New 
Jersey, which has the highest concentration of irradiation plants, almost every plant has a record of 
environmental contamination, worker over-exposure, or regulatory failures. 
 
Food irradiation plant accidents can be extremely dangerous to surrounding communities and to 
workers at the plant. In 1991, a worker in Maryland suffered critical injuries when exposed to ionizing 
radiation from an electron beam accelerator. In 1988, Radiation Sterilizers, Inc., in Decatur, Georgia, 
had a leak of cesium-137 capsules into the water, which endangered the workers and contaminated 
the facility. It is unclear how much got into the community' but clean-up costs were greater than $30 
million. In 1986, Radiation Technology in New Jersey had its license revoked for thirty-two worker 
safety violations and for throwing radioactive garbage out with the trash. In 1974, Isomedix in New 
Jersey flushed radioactive water down toilets and contaminated pipes leading to sewers . To irradiate 
all flesh food alone, hundreds of facilities would be needed. The only radioactive isotope available for 
this level of usage is cesium- 137, which is not only deadly today, but remains dangerous for 
approximately six hundred years. 
 
There is no solid evidence to show that eating irradiated food is safe, but there is some evidence to 
show that it has specific dangers. Food is irradiated with gamma rays, which break up the molecular 
structure of the food and create free radicals. The free radicals react with the food to form new 
chemical substances called "radiolytic products." Some of these include formaldehyde, benzene, 
formic acid, and quinones, which are known to be harmful to human health. In one experiment, for 
example, levels of benzene, a known carcinogen, were seven times higher in irradiated beef than in 
non -irradiated beef. Some of these radiolytic products are unique to the irradiation process and have 
not been adequately identified or tested for toxicity. 
 
Irradiating food destroys somewhere between 20 and 80% of the vitamins, including A, B1, B3, B6, B12, 
folic acid, C, E, and K. Amino acids and essential fatty acids are also destroyed. Enzymes, of course, are 
destroyed, as are the bio-photons. 
 
A significant number of studies show some dangers of eating irradiated food for animals and humans. 
Raltech Scientific Services, Inc., after a series of twelve studies on feeding irradiated chicken to different 
animal species, found the possibility of chromosome damage, immunotoxicity, greater incidence of 
kidney disease, cardiac thrombus, and fibroplasia. According to Food &: Wzter Journal, from which I 
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received much of this information, USDA researcher Donald Thayer concluded, "A collective 
assessment of study results argues against a definitive conclusion that the gamma-irradiated test 
material (irradiated chicken) was free of toxic properties." Rats who received irradiated food showed a 
statistically significant increase in testicular tumors and possible kidney and testicular damage. 
 
In attempting to determine what to do about food irradiation, the FDA reviewed 441 toxicity studies. 
The chairperson in charge of new food additives at the FDA, Dr. Marcia van Gemert, testified that all 
441 of the studies were flawed. The FDA, however, determined that at least five studies were 
acceptable under 1980 toxicological standards. The Department of Preventive Medicine and 
Community Health of the New Jersey Medical School found that two of these studies were 
methodologically flawed. In the third of the five studies, animals eating a diet of irradiated food 
experienced weight loss and increased miscarriages, possibly due to radiation -induced vitamin E defi-
ciency. The remaining two of the five studies used food irradiated at levels below the FDA-approved 
100,000 rads and thus cannot be used to scientifically justifY food irradiation at a higher level. 
Nevertheless, with none of the five studies supporting the use of food irradiation, the FDA has 
approved the use of food irradiation in our food supply. This includes vegetables and fruits as well as 
spices, and a variety of flesh foods. 
 
 
 
GO ORGANIC 
 
For those interested in health, what we are looking at is an unsavory situation. We are faced with 
commercially grown foods, irradiated foods, genetically engineered foods, and government 
authorities who are choosing, in essence, to make it very difficult to discern whether something has 
been irradiated or genetically modified. It presents a complex problem. There is, however, a very 
simple solution: go organic, authentic, or grow your own. That takes us back to the idea of authentic 
food that flies under the radar of government control and big business operations. That is what we are 
doing at the Tree of Life. Our Rainbow Green Live-Food Cuisine is 100% organic and authentic as 
possible. This simple yet powerful solution is what we are recommending as a way of addressing the 
problem. 
 
There are many positive steps to take in addition to the Rainbow Green Live-Food Cuisine, such as 
checking where you buy groceries to make sure the buyers are committed to not marketing irradiated 
or genetically engineered foods. 
 
The good news is that the growing tide of GE junk foods directly encourages us to move toward 
health and a higher quality of life, and greater awareness of how we want to live. I want to take 
what appears to be negative and turn it around by saying that this is a very positive inducement to 
lead our lives as authentic, full, healthy human beings. The Rainbow Green Live- Food Cuisine is 
specifically about helping us to achieve these goals. 
 
If we follow the guideline to eat only whole, organic, high-energy, authentic foods, the irresponsible 
tampering with our food supply will have little effect on us personally. If these issues pain your heart 
and conscience to help others, then there are many positive steps to take. One of the most active 
organizations dealing with the world issues of food is Food First: Institute for Food and Development 
Policy (see Resources Directory). 
There is no shortcut to health and happiness except by following the natural and spiritual laws of life 
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to the best of one’s ability and present knowledge. Humanity and all sentient beings are sustained by 
the same radiating light of the universe within and without us. If we are to be in harmony with this 
light as it comes to us through the natural interplay of earth, water, air, and fire via the vegetable 
kingdom, then it is essential to choose to eat organic, authentic agricultural products that are grown in 
the fullness of this light. We should be very cautious when we attempt to tamper with nature. 
 
 

ORGANIC INDUSTRY STRUCTURE 
Source: http://www.organicconsumers.org/organic/corporate_organic.cfm  
 
 
Phil Howard, post doctoral researcher from The Center for Agroecology & Sustainable Food Systems 
http://zzyx.ucsc.edu/casfs/index.html reveals the corporate players in the organic marketplace: 
 

 
 
NON-CORPORATE SHOPPER'S FOOD GUIDE 
Who Owns Who 

• Brand Name(s): Arrowhead Mills, Bearitos, Breadshop, Celestial Seasonings, Earth's Best Baby Food, 
Garden of Eatin, Health Valley, Imagine Foods, Terra Chips, Westbrae, Millina's, Mountain Sun, Shari 
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Ann's, Walnut Acres Owned By: Hain Food Group Principle Stockholders: Bank of America, Entergy Nuclear, 
ExxonMobil, H.J. Heinz, Lockheed Martin, Merck, Monsanto, Pfizer, Philip Morris, Walmart, Waste 
Mangement Inc. Significantly Owned By: Citigroup 

• Brand Name(s): Cascadian Farms, Muir Glen Owned By: Small Planet Foods Principle Stockholders: 
General Mills Significantly Owned By: Alcoa, Chevron, Disney, Dupont, ExxonMobil, General Electric, 
McDonalds, Monsanto, Nike, Pepsico, Pfizer, Philip Morris, Starbucks, Target, Texas Instruments 

• Brand Name(s): Balance Bar, Boca Burger Owned By: Kraft Foods Principle Stockholders: Philip Morris  

• Brand Name(s):  Silk Soy Milk, Horizon Dairy Owned By: White Wave Principle Stockholders: Dean Foods 
Significantly Owned By: Citigroup, Coca Cola, ExxonMobil, General Electric, Home Depot, Microsoft, 
Pepsico, Pfizer, Philip Morris, Walmart 

• Brand Name(s): Stonyfield Farms Owned By: Danone Principle Stockholders: Citigroup, Exxon, General 
Electric, Walmart  

• Brand Name(s): Seeds of Change Owned By: M&M Mars 

• Brand Name(s): Odwalla Owned By: Minute Maid Principle Stockholders: Coca Cola 

• Brand Name(s): Arrowhead Water, Poland Spring Water, Powerbar Owned By: Nestle 

• Brand Name(s): Ben and Jerry's Owned By: Unilever 

• Brand Name(s): Lightlife Owned By: ConAgra 

• Brand Name(s): Kashi Owned By: Kellog's 

• Brand Name(s): Mothers, Near East Owned By: Quaker Oats Significantly Owned By: Pepsico 

• Brand Name(s): Knudsen, After the Fall, Santa Cruz Owned By: J.M. Smucker Significantly Owned By: 
Pepsico 

 
 

How to build a pharmaceutical factory in your back yard and grow your medicine for free 

Tuesday, January 24, 2006 by: Mike Adams, http://www.newstarget.com/017016.html  
I have just completed construction on a massive pharmaceutical factory in my own back yard. I'm not 
making this up. This is absolutely true. Right now, this factory is turning out pharmaceuticals that 
prevent prostate cancer, nervous system degeneration, birth defects and Alzheimer's disease. There is 
one that helps lower bad cholesterol and one that protects the eye from macular degeneration. I have 
a pharmaceutical that is antibacterial, antifungal and excellent for skin. I have another that's 
antibacterial and antifungal and is an excellent first-aid product. I've got one that increases the 
oxygenation of blood cells in the blood stream and another that reduces the stickiness of blood 
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platelets to help prevent strokes and heart attacks. I have a pharmaceutical that prevents the buildup 
of plaque in the arteries. I have all these pharmaceuticals -- including one that helps regulate blood 
sugar -- in my back yard right now. Best of all, these pharmaceuticals have no negative side effects.  

Self-constructing pharmaceuticals 

You might wonder how I got the permit to build a pharmaceutical factory in my own back yard or how 
I got the money to do it, because you would think these are fairly expensive to build, especially when 
you are producing multiple lines of pharmaceuticals. How did I get the money to do this? How did I 
get the materials do to it? Well, I've got to tell you that I took some shortcuts. In fact, all the materials I 
needed for this entire factory fit in one pocket.  

That's right. I took these materials out of my pocket. I buried them in the dirt, and I added some water. 
Pretty soon, this pharmaceutical factory began constructing itself. I was utterly amazed. Each and 
every day, I went out into my back yard and watched it, and this factory began to erect its own 
infrastructure.  

It began to build solar panels and started collecting energy from the sun and using that to power 
itself. It built a system of water reclamation, and it began pulling water out of the ground and 
recycling that for its own use. It built its own simple nervous system, so it can communicate and make 
sure it building itself according to the right blueprints.  

Then it began pulling molecules out of the air. This is absolutely true. This whole factory began 
grabbing carbon molecules right out of the air and combining them with certain elements pulled out 
of the ground. With the energy provided by the solar rays, it could actually build physical structures. 
These were built rather quickly and required no effort on my part whatsoever. After simply waiting 90 
or 120 days, depending on the pharmaceutical, I could go out there and just pick them with my bar 
hands, then ingest their medicine to experience the healing benefits. And that's exactly what I have 
been doing.  

Today I picked myself some pharmaceuticals that other people call blueberries, which lower bad 
cholesterol even better than statin drugs and without any negative side effects. I also harvested some 
corn silk, which is a great pharmaceutical, and I boiled it in some water and drank the tea. This corn silk 
tea destroys kidney stones.  

What's really amazing about this pharmaceutical factory is that it is the same factory that nature has 
been building for literally millions of years on planet Earth. It's a factory that each and every person 
can construct on their own with the help of nature, through the miracle of seeds and a little bit of 
sunlight, air, water and nutrients. This is all it takes to produce these amazing pharmaceuticals that 
have well-documented, positive health effects on the human body. If you're just trying to treat a 
symptom, you can use these pharmaceuticals to treat that system. If you want to have a long, healthy 
life, free of symptoms and disease, then you can use these pharmaceuticals on a daily basis to prevent 
chronic disease.  

Grow your own medicine right in your back yard 
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Now why do I call them pharmaceuticals, when I am obviously talking about foods and herbs? Because 
this is what the term "pharmaceutical" originally meant -- medicine from plants. The history of 
medicine on this planet is actually based in botany (the study of plants).  

One hundred years ago, any good doctor would have studied botany, and he or she would have 
understood the medicinal uses of plants. He or she would have been taught how to use plants, not 
only to treat symptoms of disease, but also to prevent chronic disease. It was Hippocrates who said, 
"Let your food be your medicine, and let your medicine be your food." This is what I am talking about 
when I say I grow my own medicine in my back yard. Frankly, these are the only pharmaceuticals we 
ever need.  

We do not need any synthesized drugs on this planet. We really don't. Sometimes they can serve a 
purpose for an acute symptom, and there are cases where pain management certainly is convenient. 
But what we see in conventional medicine today are dangerous pharmaceuticals that essentially hijack 
the body's chemistry. These are not really useful, in my opinion, except for generating obscene profits 
for drug companies.  

These are just toxic drugs, synthesized drugs, built in very expensive, man-made pharmaceutical 
factories designed primarily to make money. That's really what they're all about. In fact, some of these 
companies even go so far as to invent their own diseases, just to sell people drugs. These include 
diseases like Attention Deficit Hyperactive Disorder, which allows drug companies to sell more mind-
altering chemicals to children. These drug companies can create a new disease out of thin air, and 
come up with some synthesized chemicals that people will buy and use for years and years while 
generating tremendous profits for the company.  

However, the reality of all of this is that we can grow our own pharmaceuticals, our own medicines and 
our own foods. If we don't have time to grow them, we can acquire them at the grocery store. The 
grocery store can be a place of great disease, or great healing, depending on what you buy. If you 
spend most of your time in the fresh produce section of the grocery store, or the natural foods section, 
then it can be a place of tremendous healing. You can find foods and herbs there that not only treat 
many chronic diseases, but also prevent them.  

I've already mentioned some of these healing foods, like corn silk. Most people buy corn and then 
throw away the corn silk, thinking, "Oh well, that's not going to be any good. It's just garbage. I'll throw 
it away." Keep it instead, and boil the corn silk and drink that tea. That's what American Indians did. 
They knew how to use plants medicinally, whether they were plants from the desert, plains, forest or 
mountains. They knew what plants to look for in their local region and how to use them to encourage 
a healing response.  

 

Start your own garden for the freshest, healthiest pharmaceuticals possible 
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I encourage you to learn more about how you can grow your own pharmaceuticals. I'm a huge 
proponent of gardening. I believe if we can get foods right off the vine, then they can impart 
tremendous health benefits to us, above and beyond just buying fresh foods at the grocery store.  

Unfortunately, a lot of things about groceries are quite deceptive. For example, I've seen tomatoes 
sold, attached to a part of the vine, that say "vine-ripened tomatoes." Well, this sounds healthy, but, in 
reality, they are not ripened on the vine. They are picked green. Exposing them to ethylene gas ripens 
them and turns them red when they are ready to be put out on the store shelves. Ethylene gas is used 
to ripen tomatoes, bananas and other fruits and vegetables, so grocery stores can be quite deceptive, 
and often fruits and vegetables aren't really fresh. If you buy a peach, for example, it is usually as hard 
as a rock. That's not how peaches are in the real world, fresh off the tree.  

I realize that a lot of people live in apartments, and they don't necessarily have a plot of land, but there 
are some foods, such as culinary herbs, that you can grow in pots on the windowsill. This is not ideal, 
but it can get you by. However, if you do have a yard -- even a small yard -- or even if you live in the 
desert or in the high mountains in a very cold climate, you can grow something, and I encourage you 
to experiment. You can, with a pocketful of seeds, grow your own pharmaceutical factory that will 
produce these nutrients for you, day after day, year after year, at little or no cost.  

It truly astounds me that people will pay money for pharmaceuticals when they can grow them at 
practically no cost. The ones you grow won't kill you, by the way, which is what many synthesized 
pharmaceuticals will do. We've seen how many people are killed each year by prescription drugs. We 
know they cause heart attacks, strokes, mental confusion, muscle pain, muscle-wasting disease and 
birth defects. There is a very long list of scary disorders, diseases and events caused by prescription 
drugs, but fresh produce will cause none of those.  

In fact, fresh fruits and vegetables will prevent and even help reverse most chronic diseases. Foods will 
nourish your body, yet they are medicinal at the same time. All of the berries -- including blueberries, 
raspberries, cranberries, blackberries and strawberries -- are powerful medicines, especially the small, 
potent berries like blueberries and cranberries. They are packed with antioxidants and other vital 
nutrients that can help prevent and even reverse chronic disease in the human body.  

Now, as a proponent of gardening, I am always looking for ways to make gardening easier. I've 
experimented with hydroponic, aeroponic and self-watering growth systems. None of these systems 
are very easy to use yet, and they can involve a lot of up-front cost, but stick around, because I think 
there are some interesting improvements in gardening technology coming down the line. Soon, we 
will see some new products that make it more simple and convenient for people to grow their own 
foods, right in their own kitchens.  

In today's busy world, the easier we can make growing foods, the more people will get involved. Most 
people are busy. You've got a job, and maybe kids, too. You've got this 12-hour day of work, and then 
maybe another four to six hours of family obligations, and you just don't have time to sit around in the 
dirt and do a bunch of gardening, weed pulling, soil analysis and watering. If we could make it really 
easy, then people would be able to grow their own foods and medicines with much greater 
convenience.  
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Western medicine doesn't understand back yard pharmaceuticals 

Now, some people in organized medicine -- and certainly those in the pharmaceutical world -- think 
that growing your own medicines is ludicrous. They don't even believe that foods have anything to do 
with health. That's how far behind they are.  

The idea that people can grow their own foods in order to treat or prevent disease is completely 
foreign to Western medical authorities. Even those who acknowledge that berries, seeds and plants 
contain certain vital nutrients with active chemical constituents might say, "Well, those aren't 
standardized, so how do you know how much you're getting? You can't eat that in doses. You don't 
know how much is in there. You have to standardize all the herbs. You have to extract everything and 
standardize it. Otherwise, you don't know what you're dealing with." I completely disagree.  

Standardizing herbs, foods and vital nutrients is foolish. It is losing out on all of the wisdom of nature. 
In nature, plants are naturally varied. One orange does not have the same exact vitamin C content as 
another orange, even if they're from the same tree. Two different berries from the same berry plant 
have a different chemical makeup. In nature, things are varied, and the way we are supposed to 
interact with nature is to eat a varied diet.  

This is a protection mechanism. It makes sure that we don't get too much of one particular 
phytonutrient, mineral or phytochemical while simultaneously we get a broad spectrum of everything 
we need. That's balanced. We don't have to be precise about every phytonutrient. We just have to 
trust in nature and trust in the fact that we are supposed to eat berries, roots, vegetables, nuts and 
seeds. All we have to do is trust in the process of being a human being that developed in harmony 
with nature.  

We evolved in this natural environment and these are the foods that have been available to our 
ancestors for hundreds of thousands of years. They didn't have to be standardized; no one went up to 
an orange tree and found the nutrition facts labeled and said, "How much vitamin C, calories, sugars, 
carbohydrates and fiber does this orange have?" They just pulled it off the tree and ate it, and that's 
essentially all you need to do for balanced nutrition. Trust in nature.  

Your body was designed to survive and thrive in the natural environment; otherwise, you wouldn't 
even exist today. You wouldn't be here. Nature knows best. Modern medicine has only been around 
for maybe 50 years, depending how you define "modern." It's just a blink of an eye in the scope of 
human history and human evolution. We are advanced beings, and we evolved through a system of 
natural foods, natural energy sources and highly nutritious substances in our environment that we are 
supposed to ingest. The closest that you can get to that today is by growing your own foods (building 
your own pharmaceutical factory) in your back yard.  

 

Cheap, commercially-available pharmaceutical factories 
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What's really fun about all of this is that you can go to practically any home store out there -- Home 
Depot, Target or Lowe's -- and buy these miniature pharmaceutical factories in envelopes, so all you 
do is add water and they build themselves. It's really amazing; for just a couple of dollars, you can buy 
a handful of tiny little pharmaceutical factories, and inside each one, they have their own blueprints 
for how to build themselves and when to erect the solar panels (which are the leaves, of course).  

They know what to do, when to do it and how to produce pharmaceuticals. They know how to convert 
all the nutrients into medicines. They do that, and they don't charge you a patent royalty. That's right; 
you can grow them and benefit from them and take these medicines, and these plants don't ask you 
for any money. Nature doesn't require a down payment. You don't have to file with your health 
insurance company to be reimbursed for eating berries. Nature gives to you freely, unlike organized 
medicine, which wants something from you -- usually your money.  

Invoke nature. Go out and get yourself some pharmaceutical factories. Add some water. Watch them 
grow. Become skilled in the art of growing nature's pharmaceutical factories. Get to know these plants 
and understand how they grow and what their life cycles are like. Learn how seasons and soil nutrients 
affect them. Grow one in some sand and another in dark rich soil, and look at the difference. This will 
teach you some important things.  

We can learn a lot about our own health by watching these plants grow and thrive. Plants are highly 
complex living systems and, in my opinion, quite miraculous. In fact, they are very impressive and 
humbling to me. I'm far more impressed by what a single carrot seed can do than what an entire multi-
billion dollar pharmaceutical company can do. That entire company cannot recreate what's in that one 
carrot, from that tiny seed, barely larger than a piece of dust.  

That one seed has all the wisdom of millions of years built into it. It has its own blueprint. It knows how 
to live in balance and harmony with the environment and how to produce these human foods. That is 
all contained in that one tiny seed, and you can unleash it by just tossing it in the ground and watering 
it from time to time. That's amazing to me. That's humbling because there is no knowledge out there 
in the scientific world that approaches the knowledge and wisdom of nature.  

We think we know a lot in science today. We think modern medicine has conquered some diseases. 
We think we are really smart. Yet we know nothing compared to the wisdom of nature. It's time to be 
humble. It's time to invoke these pharmaceutical factories provided by nature, grow these foods, 
nourish our bodies and then stick around a while and see what else we can learn from nature.  

I guarantee there are some very important and eye-opening lessons that nature 
will teach you if you are willing to stick around and listen to it. The very idea of 
having a garden and doing some basic gardening is highly educational all by 
itself. I recommend it to everyone. And besides, you can tell your neighbors that 
you're building a pharmaceutical factory in your back yard. 
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