
W
hen did you last pick and
eat a lettuce from your
own garden? Harvesting

and eating fresh food is so primordial it takes us back to our
protoplasmic days in a pond. Today amoeba eat fresher food
than most humans. The hegemony of multinational
corporations over the production and distribution of food has
been a cause of concern for several decades. Most of the issues
focus on chemical additives, pesticides, fungicides, non-
food/junk food, ethical farming, distribution, market
dominance, local economies, and so on. Books by the volume
have addressed questions of food safety, GM products and
declining nutritional values in a diet of calorie abundance. Yet
one of the simplest deceits is the news-speak of a post-modern
language to re-write what was common knowledge. When is
fresh food, fresh?

In the world of food science, it is well documented that plants
transpire. They take up water through the roots and evaporate
it through the leaves. We learn this in primary school. When
lettuce is cut it continues to transpire and since it is removed
from the root, it must loose water and therefore wilt. Keeping
greens cool slows down the process. In addition to wilting,
photosynthetic chemicals, sugars, vitamins and some amino
acids, break down, so when you bite into a lettuce or carrot
picked three weeks ago, it will taste soft, sugarless and relatively
tasteless because it has deteriorated. Salad and green vegetables
do not stay fresh for long. And so begins a contemporary history
of food science, production, storage and marketing techniques
to allay these processes and kid you into thinking the tomato
and lettuce in your BLT is worth something when in fact it is
flavourless and nutritionally useless. What you taste is the oil,
vinegar, salt and sugars that comprise the dressing.

All this requires a new lexicon, a way of saying this produce
is not quite what it seems to be, and so our corporate friends
have created a whole new terminology that obedient politicians
have endorsed. For example: fresh chicken means ‘not frozen.’
Just a few years ago a corporate lawyer in a California court
argued that -14ºC was not freezing, it was just cool to keep it

safe. The representative for
the challenging party took one
of the three month old  ‘fresh

but not frozen’ chickens out into the parking lot and used it to
play soccer! The point was made.

Many countries have developed guidelines to limit the abuse
of language in marketing food. The Food Standards Agency in
the UK, has a very accessible website in clear and coherent
English. For example: ‘Packaging, storage and other supply
chain processes that control ‘freshness’ should not be described
in terms that may imply that only a short period after harvesting
or preparation has elapsed before sale if this is not the case. For
example, a food that has been vacuum packed to retain its
freshness should not be described as ‘fresh.’ Clear enough.

How about: ‘The term ‘fresh’ is now used generically to
indicate that fruit and vegetables have not been processed (for
example: ‘canned.’ ‘pickled,’ ‘preserved’ or ‘frozen,’) rather than
that they have been recently harvested. This is acceptable
provided it is not used in such a way as to imply that the produce
has been recently harvested (example: ‘fresh from the farm,’
‘freshly picked’).’ Does that mean that the wheat grains (Kamut)
discovered in an unmarked tomb in Egypt in the 1940s and
carbon dated as 4,000 years old—and still viable—are fresh?

The Food Standards Agency is explicit: ‘Expressions such as
‘freshly cooked,’ ‘freshly baked,’ ‘freshly picked,’ should have no
other connotation than the immediacy of the action being
described.’ Wow!

They do, however, endorse a number of marketing terms
that most family food buyers would be hard pressed to define.  

Revised Existing Terms          New Terms
original = farmhouse
home-made = hand made
traditional = selected
authentic = quality
real = premium
fresh = finest
natural = seasonal
farmhouse = /style
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May Culinary Calendar
Brian Crumblehulme

O spirit of love! How quick and fresh art thou. 
Shakespeare, Twelfth Night



The agency concludes: ‘Fresh is often used in a number of
phrases that may have an emotive appeal but no real meaning
(eg: ‘oven fresh’, ‘garden fresh’, ‘kitchen fresh’, ‘ocean fresh’).
These terms should be avoided.’

For the record: I waded through the Canadian Food
Inspection Agency Guide and found nothing that answered my
question. There were Byzantine descriptions on labeling such
as the typeface heights in millimeters, specified diameter of
yellow onions, masses on additives and so on. 

The answer, as usual, is caveat emptor; ask questions: When
and where did this come from? Support your farmer’s market,
and grow your own – or go to bed with someone who does.

Salad dressing:
Salads are foods designed to be cold, as opposed to food that

you have allowed to cool on your plate because you were talking
instead of eating. And a salad dressing is simply a sauce
designed to enhance or complement the raw or cold cooked
vegetables. A radish, boiled potato, radicchio or steamed
asparagus spear all have distinct flavours and textures. When
planning a salad dressing, or any sauce for that matter, you must
consider the inherent flavour of the main article, its texture,
tongue appeal (viscosity, oiliness) and aroma. A fresh raw carrot
has all of the above and needs nothing more than a trace of the
water it was washed in. A head of iceberg lettuce has no flavour—
it is all crunchy texture and therefore needs all of the above. Here
are a few examples:

Dressing for mesclun less than one hour old:
Fresh salad greens are slightly crunchy, low in aroma and

delicate in taste so you do not want a strong dressing. A light
vinegar such as cider or raspberry is better than a wine-based
one. A small amount of oil (corn or canola) will provide a better
tongue appeal than say olive oil or butter. All green vegetables
contain small amounts of bitter flavours so a pinch of salt or

sugar will mitigate the bitterness and enhance the flavour.
Depending on exactly what is in the mesclun mix, it may be
advantageous to add complementary fresh herbs such as mint,
chives or sprouts. In winter we often add a drift of dried fruit to
give an extra flavour burst, and at this time of year, a sprinkling
of petals will add colour contrast and perhaps an aroma too.   

Dressing for potatoes:
Fresh new potatoes are sweet and, depending on the variety,

slightly mealy in texture. They demand a stronger flavoured
dressing and something to counter the mealiness. Butter or
bacon fat for example. Then some chives, minced garlic or fresh
chopped mint. For those who like a strong flavour burst,
mustard seeds or a curry powder (cumin, turmeric & black
pepper). Salt of course, but not sugar, there is plenty of starch in
the potato. And for a topping, bacon bits, garlic croûtons or
peanuts. Potatoes also go well with sour cream, yogurt or butter,
but the latter should be added when the potatoes are still hot.
The Germans like to sprinkle caraway seed over hot or cold
potatoes, and with a boiled egg you have a meal in one.    

Dressing for stored root vegetables:  
These vegetables are tired so an olive oil and red wine vinegar

base is called for. To contrast the carbohydrate flavour add herbs
and spices: lots of oregano or marjoram, mustard seed, cumin,
mint, and both salt, pepper and sugar or honey.   

Dressing for iceberg lettuce (and Romaine):
This needs everything: Balsamic vinegar, olive oil, salt,

pepper, honey, mint or chives, and a few drops of Worcester
sauce. 

To make a Ceasar salad, rub the bowl with raw garlic, toss
the salad with oil, vinegar, salt, sugar and pepper. Add a beaten
raw egg, some anchovies and toss again. Smother with garlic
croûtons, cherry tomatoes and grated Parmesan. Need I say
more? 0
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