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Chinese Delegates Visit San Diego Co-op

Nancy Casady and Chinese visitors in the community room at Ocean Beach People’s Organic Food Co-op.

n an impromptu visit, 18 delegates from

China came to Ocean Beach People’s Organic

Food Co-op in San Diego to learn about
issues involving agricultural food quality, with a
focus on the co-op’s “green” infrastructure and
philosophy.

People’s General Manager Nancy Casady
said, “It’s very encouraging to see the world tak-
ing an interest in what we think is going to be
one of the most important issues of the foresee-
able future—how we produce our food.”

The delegates, from the Jiangsu province,
located in western China, included directors and
chiefs of staff from municipal, state, and county

environmental and agricultural organizations.

An interpreter communicated questions
from the group, and Casady explained how
People’s operates. She also offered a tour of
the facilities, including the co-op’s photovol-
taic and thermosiphon solar operations on the
building’s roof.

In an interview with local media, Casady
pointed out that sustainable agriculture is a lan-
guage, which all humans are fluent in. “It’s that
connection between so many diverse ideolo-
gies. Here’s a place where we’re really all com-
ing together as common inhabitants of planet

-

clean waters of the Gulf of Maine.

Available in retail bags or in bulk
by the pound.

Avocado Dulse Dip
* 2 Tbls chopped whole Dulse, or1Tbls Dulse Flakes
* 1 Avocado, chopped
* 3 Scallions, sliced
* 1 Tbls Lemon Juice
* 1/8 tsp Cayenne
Blend all the ingredients and serve with carrots,
celery, broccoli, bell pepper, etc.
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Maine Coast SeaVegetables

Connect with your Inner Ocean

* Certified organic, wild-crafted Dulse, Kelp, Alaria and Laver from the cold,

Low-temperature dried. Rich in vital enzymes, minerals and trace elements -
absolutely necessary for all metabolic activities.
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PACHAMAMA COFFEE

Pachamama is our company.
Together with other family farmers from
Nicaragua, Guatemala, Mexico, Peru and
Ethiopia, we are proud to be the owners of
Pachamama Coffee Cooperative in the USA.

We formed Pachamama to sell our
finest Arabica coffee directly to you, in
return for the pride - and profits - that
come with ownership. By purchasing from
us, we guarantee you will receive the best
of our harvest, hand-roasted to perfection
and delivered fresh from the source. Today,
thanks to your support, we are more than
140,000 family farmers united!

Santiago ¢ Ermelinda Rivera

SAN JUAN RiO COCO, NICARAGUA
MEMBERS OF PRODECOOQOP

A COOPERATIVE MOVEMENT

Consumer-Cooperatives
Davis Food
The Wedge
Ocean Beach Peoples
Willy Street
Sacramento Natural
Park Slope
Hunger Mountain
Bloomingfoods
BriarPatch
East Lansing Food
Ashland Food
Isla Vista
Honest Weight
New Pioneer
Bellingham Community
Mississippi Market
Valley Food
Other Avenues
Green Fields Market
Berkshire Co-op Market
North Coast
First Alternative
Alameda Natural
Mountain View
La Montanita
Sno-lIsle
Silver City
Olympia Food
Quincy Natural
Durango Natural
and more...

Producer-Cooperatives
COCLA (PERU)
PRODECOOP (NICARAGUA)
MANOS CAMPESINAS (GUATEMALA)
LA UNION REGIONAL (MEXICO)
OROMIA (ETHIOPIA)

info@pachamama.coop
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