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They care
what you

e a With ingredients from the classroom, Colbians
are helping to shape a new Maine, on the farm, in
the sea, at the restaurant table

By Gerry Boyle '78
Photography by Heather Perry 'S3

' In tel*rrfs of good moyeme
how":an wejget/thi

tnto pebples) bell’} J at/'“

th:é)dldn t Fj?ve Opylons

fo efore? | a;p

COLBY Fall 2015

: —R1ce grower Ben Rooney 10

N



Organic

rice, one farmer says, can provide double

the yield of any other grain. Another farmer
operates a thriving community-supported
agriculture vegetable farm, supplying both
members and low-income families. A trio is
growing oysters in clear waters, supplying
high-end restaurants and revitalizing what
was once a polluted river. Another is creating
a malting facility, making local beers truly local
and giving traditional farmers a new crop.

With knowledge of biology and ecology, food
systems and economics, rhetoric and religion
Colbians are helping to change the face of
Maine, joining—and in many cases leading—the
national movement that has made food and
nutrition a defining goal for a generation.

“Once you start thinking about food and where
it's coming from and where it's going, the
complexities of our diet, it does connect all

of these things: social justice, environmental
changes, global trade,” said Professor of
Anthropology Mary Beth Mills, who is teaching
a course on the subject.

On these pages, and online, are food
practitioners from Maine and beyond, drawn
to change the world by affecting what we

eat. As food activist, Diet For a Small
Planet author, and former Colby Mellon
Environmental Studies Fellow Frances Moore
Lappé put it, “It makes perfect sense to me
that food is such a powerful avenue for people
to make sense of the world, to find a place for
themselves with meaning.”
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Valley in Benton, Maine, is a series of rectangular
troughs dug into the dense marine clay. The
troughs, covering an acre, are filled with green
grasses and irrigated with water from an adjacent
manmade pond.

The grasses are rice—varieties with names like
Hayayuki, Arpa Shali, Diamante. The ducks
that paddle around the plants are for aeration
and fertilization. The scene, like something
from Southeast Asia, is the creation of Ben
Rooney ’10, who is showing that rice can grow
in northern New England just as it grows in
northern Japan. “We want to figure out, is it
worth it to do this excavation? Is it worth it to set
up this system? What seeds work here? In terms
of food movements, how can we get new things
into people’s bellies that they didn’t have options
for before?”
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Wild Folk Farm is an experiment and three
years in it’s proceeding according to plan. The

930]1004q|09 /W09°1811IM]

only commercial scale rice-growing operation

in northern New England is nearing its goal

of producing 5,000 pounds of rice annually.
Rooney is trying 25 varieties—from South Korea,
Portugal, Chile, Russia, and Japan—gently
improving the soil in the paddies and carefully
monitoring the results. “What grows well here
without us changing the soil a ton?” he asks.

The environmental studies major and ecologist
traveled from Maine to Zimbabwe before a trip to
visit family in the Philippines turned him on to
“the beautiful paddy culture.”

His effort to transplant that culture to Maine

has small-scale organic farmers and restaurateurs
watching with interest as he carefully considers
his slowly expanding operation. “It’s a steep
learning curve,” he said, stepping into the water

to open an irrigation valve. “A lot of it hasn’t been
necessarily the specifics of what I learned at Colby,
but the how.”
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| am a really
dedicated CSA
farmer. | love it
when we have a
really diverse, really
gorgeous share for
folks. That makes my
heart sing. ”

—Laura Neale ‘99
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Now demand for Pemag r Co.
oysters far outstrips supply, more oyster
farmers have begun operations on the
river, and stray oysters are surviving,
restablishing a wild population. “It takes
you twenty years to figure it out and
another ten to implement it,” Newell said.
“Oysters have made it.”
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Seeds sown on Mayflower Hill bear fruit in
far-flung places. Just ask Robyn Wardell "11.
Wardell saw her time working in the Colby
Organic Garden and volunteering in schools
with Colby Cares About Kids combine to
provide an epiphany:

“It was an awakening

for me, seeing how food
connects a lot of things | care
about—social justice, the
environment, health equity.”

The international studies and religious Studies
major (her thesis considered food symbolism
and ritual in Hinduism) found all of the above
in FoodCorps, an AmeriCorps offshoot that
launched as Wardell graduated. She joined
the first FoodCorps class and soon was

in Flint, Mich., schools. She helped build
community gardens, integrated gardening into
the curriculum, connected with food service
staff, and gave disadvantaged kids their first
experience with home-grown broccoli, green
beans, and carrots. “Once they pulled it out
of the ground themselves, they were not

only excited to eat it themselves, but also
encouraged the kids around them to try it.”

Food was a vehicle to address inequality that
the students and their families faced every
day, encouraging healthy diets, strengthening
community organizations, and helping to
empower both children and their families.
“It's more than having kids try a carrot,”
Wardell said.

Her efforts got her featured in a national
magazine story about food-centric activism
titled “The Young Step Up.” She’s still stepping
up, helping train new FoodCorps recruits and
working with alumni of the program to provide
them with ways to remain involved in the

food cause.

Read more online, about:

Dairy farmer Andy Smith '11) and The
Milkhouse creamery. Mentored by organic
farmers Polly and Prentice Grassi '95 and
Paige Tyson '77 and Spencer Aitel '77,
Smith and his wife, Caitlin, are owners

of a farm that has been preserved for
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Wiley studied with Ira Sadoff, Elizabeth Sagaser, and Elisa

Narin van Court—but then he studied cooking at a private

hunting and fishing lodge in Colorado and at Le Bosquet

© in Crested Butte. No surprise that his thesis in a master’s

program at University of Colorado Boulder was on the

aesthetic rhetoric in The French Laundry Cookbook by the
L chef/owner of the renowned Napa Valley restaurant of the

same name.
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were Mike Wiley ’08’s

Wiley proofed the ad an artners bought ..;’»-’; |
Hugo’s, and quickly op it Eventide y oy
Oyster Co., a raw bar th ational raves and

down-the-block crowds. “We said, ‘Well, if we get beautiful
little plates, commit ourselves to getting the freshest, most
local stuff we can, we can have a great lineup of oysters and
have fun with the food.”

Deflecting praise, Wiley says the timing was perfect, that
Eventide opened as oysters became very hip, and “we just
have an awesome group of farmers and purveyors that we
work with.”

The trio of 1 llestaurants (The Honey Paw noodle restaurant
completed the set) buys whole ammals for its meat dishes,
DM a local

al ng food beautiful and delicious,” Wlley said. “It just

‘

happens that what’s beautiful, in keeping with our politic
is also the most delicious.”

i o
ol

. iﬁﬁt so happens that
T ;V"'vhat’s beautiful, in keeping
h th our p0|ItICS |s also X

_Mike Wiley ‘03,
chef/restaurateur
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Jeff “Smokey” McKeen '76
Pemaquid Oyster Co.
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Laura Neale 99
Black Kettle Farm

Mike Wiley '03
Hugo’s

Eventide Oyster Co.
The Honey Paw
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