
June brings great harvest!
Farmer’s picks of the month

This month the Broad and Ritner Farmer’s market will feature fresh produce from 
Solly Brother’s Farms in Bucks, Pennsylvania.  Check out the ripe and delicious 
fruits and vegetables EVERY TUESDAY FROM 2PM-7PM.

Asparagus Strawberries Rhubarb

Radishes Peas Basil

Parsley Beets Zucchini

Green Beans Squash Cucumber

Lettuce and Cabbage Broccoli Pickle

Be sure to visit The Food Trust stand for delicious and easy recipes!
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The Food Trust
One Penn Center
Suite 900
1617 John F Kennedy Blvd
Philadelpha PA
19103
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Community Corner
What exactly is “organic”?
By Erica Sachse

Why buy from your local 

market?

It's common sense; organic food is good food. Good to 
eat, good for the environment, good for the small-scale 
farmers and farm workers who produce it. By the year 
2000, the USDA estimates that half of all U.S. farm 
products will come from only 1% of the farms. The EPA  
says that agriculture is responsible for 70% of the pol-
lution to the country's rivers and streams caused by 
chemicals, erosion, and animal waste runoff. Organic 
farming may be one of the last ways to keep both eco-
systems and rural communities healthy and alive.
Small-scale organic farmers finance innovative research 
designed to reduce agricultural impact on the environ-
ment. They preserve biodiversity by collecting seeds 
and growing heirloom varieties of plants. They naturally 
enrich the soil with manure and compost. They rotate 
crops in the fields and plant cover crops to stop weeds, 
nutrient leaching, and erosion. Consumer demand is a 
powerful force for change. 

Registered Organic
Since the passage of the California Organic Foods Act of 
1990, produce marketed in California as "Organically 
Grown" must be registered as organic with the Califor-
nia Department of Food and Agriculture. No synthetic 
pesticides (insecticides, herbicides, fumigants, fungi-
cides, or miticides) may have been applied in the last 
three years to the land where an organic crop is grown, 
a crop already in the field, or to the produce after it is 
harvested. Organically Grown crops may not be fertil-
ized with any synthetic fertilizers. Organically Grown 

produce may be sprayed with various naturally-
occurring pest-control substances such as sulfur, cop-
per, dolomite, Bacillius Thuringensis, and diatomaceous  
earth. These are safer for farmers, farmworkers, and 
the environment than synthetic pesticides. For the last 
fifty years, conventional agriculture has relied upon 
synthetic fertilizers and pesticides derived from non-
renewable petroleum resources. Though both organic 
and synthetic fertilizers supply nutrients to crops, or-
ganic farmers believe that their fertilizers also enrich 
the soil.

Certified Organic
Certified Organic produce must be registered with the 
State Department of Food and Agriculture and certified 
by a third-party, non-governmental organization. The 
California Certified Organic Farmers (CCOF) is the ma-
jor certifying organization in the state. CCOF certifica-
tion and verification of the organic claim covers the 
crop, the land on which it is grown, the farmer and the 
food processor. Initially, a three-year land transition 
period is required before any crop harvested from that 
land can be certified organic. Thereafter, all aspects of 
CCOF certified operations are inspected annually. 

UPCOMING COMMUNITY EVENTS GO 
HERE!

2

B
R

O
A

D
 A

N
D

 R
IT

N
E

R
 F

A
R

M
E

R
’S

 M
A

R
K

E
T 

JU
N

E
 2

01
1


