
Three times a day (or maybe eight or ten) we eat, yet what we
eat is getting worse every day—or better depending on where
you live and how much thought precedes the action. 

Food writers and a zillion websites wax lyrical about new
foods and what we can do with them, while a smaller but equally
vocal group of advocates is challenging every berry and burger.
For those of us who live in comparative wealth with well
equipped kitchens and access to a garden or farmers’ market,
the options for our food, and consequently our diet and health,
are fabulous. For those with fewer options and those that rely
on supermarkets to aid their decisions, the quality of their food,
and therefore their diet and health, is challenged. Here are a
couple of examples why.

Tasty Tomatoes
Harry Klee is a plant scientist at the University of Florida. His
specialty is tomatoes and twenty years ago, Harry created a
super-tasting fruit. (At this point I’ll interject that flavour is a
consequence of natural toxins, the same toxins that support our
immune systems and general health: the more flavour a fruit or
vegetable has, the better it is for your metabolism.)

As reporter Mark Schatzker described in Slate, ‘Klee took the
best-tasting tomato he’d ever grown—a grape tomato which, like
so many heirlooms is very hard to grow—and crossed it with a
commercial powerhouse called Fla 8059, which grows superbly
but tastes like water. Klee’s new tomato boasted excellent shelf
life, disease resistance and productivity, but by some miracle, it
tasted so good that its flavour scores were identical to its
heirloom parent. 

Klee dubbed his miracle fruit the Garden Gem. Klee

presented his new tomato variety to the big seed companies and
they refused to carry it—which effectively means it doesn’t exist.
Why? Because it did not fit with the stringent requirements for
maximum profit. It was the wrong size and ‘because it requires
a few more plucks per pound’ to pack it. As Schatzker
summarized, ‘the entire supply chain seems caught in an
endlessly descending cycle of blandness, like some demented
Escher illustration’. And as Klee concluded: ‘Americans are
stuck with massive, perfectly red, eminently tasteless tomatoes’
because ‘...people don’t know what a tomato is supposed to taste
like’.

Klee’s tomato is now a best seller in Italy. If you would like to
grow Garden Gem next year, send a cheque for US $10 to the
University of Florida at PO Box 110690 Gainsville Fl. 32611, or
you can give Harry Klee a call at the Plant Molecular and Cellular
Biology Program, Horticultural Sciences Department at 352-
392-8249.

Fresh Eggs
Quoting from the regulations for the sale of hens eggs as
provided by the US Department of Agriculture, ‘Egg cartons
with the USDA grade shield on them must display the ‘pack
date’. The number is a three-digit code that represents the
consecutive day of the year starting with January 1 as 001 and
ending with December 31 as 365.’ This is the date the eggs are
placed in cartons. They may have been warehoused for up to 30
days before that. ‘When a sell-by date appears on a carton
bearing the USDA grade shield, the code date may not exceed
45 days from the date of pack.’ So now your eggs might be 75
days old. ‘For best quality, use eggs within three to five weeks of
the date you purchase them. The sell-by date will usually expire
during that length of time, but the eggs are perfectly safe to use.’ 

To be clear: your store bought fresh eggs in the average US
supermarket could be up to 75-days-old before you buy them
and an additional 35 days before you crack them. Or, if you
average out the shelf life, they might be only 50-days-old.
Regardless, they ‘are perfectly safe to use’. Actually, an AA rated
egg should not be more than 14 days old when eaten.

Reprint from Volume 28 Number 17                                                          August 25, 2016
Visit www.islandtides.com for more interesting articles on other BC, national & international topics

Reprint

© Island Tides Publishing Ltd. This article may be reproduced with the following attribution, in its entirety, and notification to Island Tides Publishing Ltd.
‘This article was published (August 25, 2016) in ‘Island Tides’, an independent, regional newspaper distributing 

on the Canadian Gulf Islands, on Vancouver Island and, via the internet, worldwide.’
Island Tides Publishing Ltd, Box 55, Pender Island, BC V0N 2M0 • 1-250-216-2267 • islandtides@islandtides.com • www.islandtides.com

Flavour and Shelf Life—The GardenGem and Other Food StoriesBrian Crumblehulme

Whenever government or industry want to collect information
about private individuals and advocacy groups, there’s
unobstructed access, but when you try to turn the tables even

a little bit, and have journalists or concerned citizens try to find out what
the government and private industry are doing, all of a sudden there’s
this rhetoric of terrorism and attempts to shut off the flow of information. 

—Will Potter, professor of journalism at U Michigan



Now as all good cooks know, a really fresh egg is quite hard
to cook properly—they don’t set well—so for that souflé you
might want a more venerable 3-day-old. (Yes, we know eggs will
keep for eternity if they are kept cool and protected from
infections so if anyone is interested I have some pterodactyl eggs
here, they’re a bit dusty but...)  

According to Mother Earth News, the demand for better
quality eggs in Europe has led to eggs that are ‘66% higher in
vitamin A, twice as much omega-3 fats, three times the vitamin
E and seven times the beta carotene’ as the average American
one. A British egg can legally be 10-days-old before reaching the
supermarket while giant retailer Marks & Spencer guarantee
theirs seven days from the time of laying. Are we living not just
on another continent but on a different planet?

The Perfect Apple
So how fresh is that perfect polished apple? Once again the
USDA provides a clue: ‘apples not intended for fresh market are
stored at low temperatures, with low levels of oxygen and high
levels of carbon dioxide. While this slows the apples’ natural
production of ethylene and its effects, fungicides must often be
applied.’ According to Martin Lindstrom, author of
Brandwashed: The Tricks Companies Use To Manipulate Our
Minds And Persuade Us To Buy, the average supermarket apple
is 14-months-old. 

Besides shelf life, new varieties are bred for quantity and
sugar content instead of acidity or flavour which means the top
best selling apples are Pink Lady, Gala and Fuji. The best
flavoured are Pippins, Granny Smith and Russet varieties.

Corporate Control
We know that the north American food industry has been co-
modified for maximum consumption and maximum profit;
flavour and health be damned. As Klee says: ‘I have a lot of
worries, and one is that we are raising a whole generation of
people who do not know what real food tastes like... If they go
to Italy and buy a tomato at a roadside stand, it’s a life-changing
event.’ 

In North America, from the field to the kitchen, the science
of food is under corporate control, not just the production of
food but the science and marketing also. This comes as no
surprise. This is strategic control. The US Farmers and Rancher
Alliance, for example, is owned by Monsanto, Du Pont and the
American Egg Marketing Board. The American Council on
Science and Health is funded by Coca-Cola, Kellogg, General
Mills, PepsiCo and the American Beverage Association, while
the Centre for Food Integrity is funded by Monsanto, United
Soybean and Tyson Foods. And so on. 

At the risk of sounding paranoid, the food corporations
control what science is being done, what health and safety
research will be funded while corporate sponsored ‘front groups’
are created to criticize well grounded science or traditional
methods that might interfere with the bottom line. The neo-

liberals and giant food corporations have won—they own the
system—which leaves us two choices: we can buy the prettiest
tasteless produce or we can ignore the corporations and buy
from local growers where fresh means ‘today’.

Fresh Summer Food Recipes
Tomatoes, Eggs, Apples 

Raw Tomato Salsa
vine ripened Italian Plum tomatoes
red or yellow peppers
jalapeños to taste
fresh red onion
red wine vinegar
warmed extra virgin olive oil
basil & parsley, salt & pepper

Chop the fruit but not too finely. Tear up the herbs and toss with
a little salt & pepper. Toss with oil & vinegar. Mix well and
macerate for an hour at room temperature. 

For more of a gazpacho flavour, triple the tomatoes and
jalapeños and chill well before serving with cilantro. And this is
a great way to use up that neighbour-donated zucchini.

Best Summer Eggs Mayonnaise
Place a couple of very fresh egg yolks in a round ceramic bowl
and add a dash of Dijon mustard. Beat with a wire whisk until it
turns thick and creamy.

Slowly drizzle in a little canola oil and keep whipping.
Add a few drops of white wine vinegar and/or lemon juice

and beat this in. Your mayonnaise emulsion will change colour
when it becomes acidic. Adjust the flavour with salt & pepper.

You can very easily vary the flavour to suit the need by
substituting a curry cream for the mustard or horseradish or
mashed anchovies or...

Aioli
Aioli is simply Italian for mayonnaise. First mash some fresh
garlic in your bowl with a little salt. Add the yolks and keep
mashing. In turn add Dijon mustard, olive oil and lemon juice.
Again you can skip the mustard and add cayenne or any
favourite mixture of fresh green herbs such as basil, dill, savory,
rosemary...

Simple Fresh Apple Dessert
Chop really fresh off-the-tree King apples and toss with a little
lemon water.

Drain off the excess liquid and add blueberries or dried
sweetened cranberries and a few pecans. Sprinkle with
cinnamon and maybe a dash of vanilla or orange water. Toss
well and adjust the flavour with golden sugar or chopped dates.

Caramel Apples
In a bowl or mixer, blend a few pitted dates with a dash of
vanilla, cinnamon, ginger, lemon juice, maple syrup and a little
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softened butter or walnut oil. This should be really creamy.
Adjust the flavour with salt and the texture with apple juice.

Pick and chop your favourite crisp apples and fold the whole
mess together and let it sit for an hour or so, stirring occasionally
to ensure the apples are completely coated. 

Serve with ice cream or warm granola, in waffles or crepes,
as a side dish for roast pork or turkey, or...  0

Reprint from ISLAND TIDES, August 25, 2016, Page 3

© Island Tides Publishing Ltd. This article may be reproduced with the following attribution, in its entirety, and notification to Island Tides Publishing Ltd.
‘This article was published (August 25, 2016) in ‘Island Tides’, an independent, regional newspaper distributing 

on the Canadian Gulf Islands, on Vancouver Island and, via the internet, worldwide.’
Island Tides Publishing Ltd, Box 55, Pender Island, BC V0N 2M0 • 1-250-216-2267 • islandtides@islandtides.com • www.islandtides.com


