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La Milpa: 

The Final Harvest

By Alex Villegas
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 I am not a conventional person. !e 
very idea of La Milpa Organica suggests a way 
of being with the world, an ideal that has been 
lost, but, is worth re-inventing. We are about 
reinventing the world. We are idealists, we are 
creative anarchists, we are organic farmers.
 What we created here would not have 
been possible within the schema of convention-
ality. Visioning and implementing La Milpa was 
an opportunity to actualize a way of being that 
is in alignment with the principles of Milpa ag-
riculture. My creative process took place largely 
outside the box of the system, the hologram, 
the matrix. Our culture looks increasingly like a 
system of control.
 In order to realize this story, it was nec-
essary for us to create outside of the system of 
control. For years we were able to maintain this 
farm as an island separate from the freeway that 
leads away from our front gate. Eventually the 
nature of our experiment leaked out and agents 
of the system showed up to place us under its 
control.
 I want to apologize to you for aban-
doning these "elds. I am not clever enough to 
simultaneously inhabit the natural world of 
a living organic system and its antithesis the 
modern state with the bizarre and un-natural 
conditions it dictates. Unfortunately, growing 
food, and living as free people is not compatible 
with the ill-considered and unjust mandates, 
rules, laws and regulations that are imposed 
upon us. !e penalties have been dispropor-
tionate and devastating.
 Our world is in transition, from what 
was, to what will be. I’m talking about the 
social, cultural, educational, health, political, 
legal, "nancial, ecological, etc.
 Where is the public conversation and 
debate that includes the input of citizens about 
the challenges of our time? Where is the con-
versation about our dreams for how society 
will be organized in the future and what steps 
we need to take to arrive there? What is the 
purpose of our democracy? Who should decide 
how we live?

 La Milpa Organica Farm was a 
micro-farm nestled in the hills of North 
County, San Diego. It operated on 5-acres of 
land producing some of the county’s most 
prized seasonal produce, selling at several 
farmers markets and also operating a small 
apprenticeship program. Much like the 
program o#ered on campus here at UCSC, 
La Milpa was able to provide an intimate 
setting where people of all ages could enter 
the farm’s open arms to explore the natural 
world of organic farming, reaching their 
hands into the rich soil to learn how to 
tend to the earth. Every third Saturday of 
the month, La Milpa Organica would host 
a monthly potluck where hundreds would 
gather to break bread, share supper, and 
enjoy the simple pleasures of conversations 
with like-minded friends and strangers. La 
Milpa stood as a symbol of community for 
the county of San Diego.
 Unfortunately, a$er cultivating 
for over a decade, La Milpa Organica was 
forced to cease operation in light of state 
regulation over its apprenticeship program, 
as well as increased expenses that made 
it nearly impossible to keep the farm in 
business. !e news of this matter broke the 
hearts of many who viewed the land as a 
hidden sanctuary away from the industrial-
ized money-driven world.
 At the "nal gathering beneath the 
old oak tree in September 2010, Barry Lo-
gan, farmer of La Milpa Organica gave this 
compelling speech:

 “I am grateful to the universe, to 
this piece of land we call La Milpa Organica 
Farm, to the soil, bacteria, mycelium and 
worms; to the water; to the owls and the 
rattlesnakes; to the seed, and %owers, and 
trees; to the wisdom of my teachers and 
the spirits of ancestors, and to all of you for 
supporting me during our seven years here. 
Let us all celebrate in joy and in sadness, the 
garden that grew here.

 !e world as I learned it from my grandmother and 
father is gone. Much has been forgotten that should not have 
been. Some would critique evoking my grandmother as 
romanticizing the past. I acknowledge that the 19th Century 
America she was born into included Jim Crow, an ongoing 
indigenous genocide and the disenfranchisement of women. 
Perhaps, what I am mourning is simply clean water and good 
soil, un-dammed salmon rivers and the California grizzly; a 
world not addicted to television, Roundup and Exxon/Mobil.
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Our society needs experiments. We need places 
where we can freely explore these questions and build 
new models for a rapidly changing world. Freedom is 
a word that has been accorded great reverence in the 
lexicon of this thing we call America. I believe that we 
need more of it.

Organic cropland is just .7% of our agricultural pro-
duction. !is is only a tiny dust mote on the "eld of 
American agriculture. Am I really such a threat?

People are asking me what can I do? !e answer to 
that question is embedded in another question:

Where should our food come from, and who should 
control who grows it?

!e current answer seems to be China and Monsanto.

When you develop a "erce and unwavering commit-
ment to the control of your food system, farms like La 
Milpa will be the norm and well supported by public 
policy; and not crushed as criminal enterprises.

!ank you.”

 In light of such tragedy faced by the sustain-
able food community of San Diego, there is hope 

for the future in recreating the feeling of commu-
nity. San Diego Roots Sustainable Food Project, 
a non-pro"t, acquired 5-acres of land adjacent to 
the Tijuana River Estuary in March of 2010. Over 
the past year it has started evolving into a diverse 
educational farm center, now named Wild Willow 
Farm. It is the "rst of its kind in San Diego County, 
and provides a space where people can gather, 
attend workshops, or volunteer their spare time 
to cultivate the land and learn how to grow food. 
It is one of many projects gaining momentum in 
San Diego’s growing local sustainable food justice 
movement.

 !e plight of La Milpa Organica Farm and 
prosperity of programs like San Diego Roots Sus-
tainable Food Project highlight the tip of the ice-
berg for the strong movement towards a sustainable 
food system. Food is what binds us all as human 
beings, it is a language of its own and is a bare ne-
cessity of life. To continue to provide for each being 
on our planet, it is eminent that we treat the earth 
with respect so that it can continue to provide the 
nourishment for our existence. !us, it is important 
for us to support all who choose to grow food for a 
living for they are the mediators who communicate 
with the soil to provide for our daily meals.

“!e care of the Earth is our most ancient 
and most worthy, and a$er all our most 
pleasing responsibility. To cherish what 

remains of it and to foster its renewal is our 
only hope.”

-Wendell Berry
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Meet the IDEASS/CSI Student Interns!
(Funded through Learn and Serve America, CSC and UCSC Board of 

Trustees)

By: Robert Singleton, Blanca Gomez, and Anthony Tsujisaka
 !e degradation of the environment is a 
global human issue.  We all interact with and are 
dependent upon the environment, yet we lack the 
unity necessary to tackle the issue due to its extent 
and complexity.We are thus, as up and coming stew-
ards of the environment, confronted with a series 
seemingly paradoxical challenges of having to solve 
a global problem with localized solutions. In other 
words, we must strive for some practical sense of 
uniformity in outcomes with, and in the context of, 
many specialized processes. !is kind of larger, sys-
tematic shi$ in cultural norms can only be facilitated 
by a dynamic and comprehensive sense of coordina-
tion, and a multiplicity of interchangeable and simul-
taneously adaptable solutions. Enter the IDEASS/CSI 
Program.
 IDEASS (Impact Designs: Engineering and 
Sustainability through Student Service) represents 
one of these localized, dynamic solutions. It is a year-
long, upper division, inter-disciplinary, service-learn-

ing course. !is course is designed to improve science, 
technology, engineering and mathematics skills, while 
developing students as change agents knowledgeable 
enough to tackle the sustainability challenges of the 
21st Century. Students who take the IDEASS course in 
fall can either work in teams implementing sustainable 
projects in the local Santa Cruz community, or they 
can be part of the CSI (Campus Sustainability Intern-
ship) Program, which pairs students with mentors to 
work on projects already underway on campus. 
 In order to learn more about the IDEASS 
program, we decided to interview students working 
on two di#erent projects, one community team proj-
ect and one of the on-campus CSI projects. First, we 
caught up with Lucy Fernyhough, Maximilian Rosa, 
and Win"eld Atherton to talk about their community 
project, !e Natural Bridges Water Conservation Proj-
ect, at the alternative learning center at Natural Bridges 
High School. We then interviewed CSI intern Nicolas 
Cardenas and his mentor, Joseph Feldman, about their 

Photo by: Robert Singleton

work implementing a sustainability assessment system, 
STARS, at UCSC.

Water Conservation at Natural Bridges High School

 Sustainability might not mean the same thing 
to all people but slowly it is becoming a more acknowl-
edged issue among passionate students, faculty and 
community leaders. UC faculty such as James Barsi-
mantov, and high school educators Bradley King, Ryan 
Teves, and Carol Polhamus, among others, decided 
that it was time to step up and do something to be-
come more sustainable and, at the same time, educate 
others. 
 !is is where the Natural Bridges High School 
Water Conservation Project comes in, not only to 
teach both present and future generations about con-
servation, but also to help "nd alternative solutions 
for the water scarcity problem. !is project started 
at Natural Bridges High School (NBHS) as a water 
conservation project in which three UCSC Juniors 
designed a project to build a rainwater catchment 
system on the school’s property to reduce the amount 
of water needed for the school’s garden. !e way the 
rainwater catchment system works is it captures rain-
water and stores it in tanks so it can be used later, 
rather than having gutters waste water by dispensing 

it on the ground. Even though this project is primar-
ily about conservation, these three UCSC students 
are also working with high school students who have 
had di&culties learning within the public education 
system. !ey do this by engaging them inside and 
outside the classroom about sustainability and what 
the future can bring if people work together. !ese 
students have other speci"ed roles in the project too. 
Lucy Ferneyhough, an Environmental Studies major 
and Language Studies minor, formulates the basic 
calculations on how much water can be obtained from 
the water catchment system, as well as researches how 
to build the system itself. Lucy works alongside Win-
"eld Atherton, a combined Environmental Studies 
and Earth Science major, who researches the measure-
ments of past water usage. In addition to this, Win"eld 
helps in designing the system, while also keeping track 
of where all the materials are coming from.
 Meanwhile, Maximilian Rosa, a combined En-
vironmental Studies and Economics major, works on 
engaging and motivating the kids through educational 
outreach. !ey’ve been working on the project since 
Fall 2010 and they seemed very satis"ed with how 
much progress they had made and the direction the 
project was going in. In fact, Max sees that this proj-
ect has the potential to expand to every city, school, 
county, and building by serving as 
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an ideal model for simultaneous project implementa-
tion and education. 
!e NBHS Water Conservation Project is just one of 
the various IDEASS projects that teaches sustainability 
in a more comfortable and communal environment. 
Projects such as this help facilitate the principles of 
sustainability by saving water, using recycled materi-
als and encouraging the community to work together 
towards a shared goal. !e present generations teach 
future generations that they are not alone and that 
they should unite to collectively work on issues they 
are passionate about. !is project could be easily 
integrated into other institutions that are trying to 
become more environmentally friendly and it isn’t 
very expensive to implement. If everyone started us-
ing this largely inexpensive system, then a great deal 
of water could be saved and reused. !is is what the 
people who live in the self-identi"ed, up-and-coming, 
sustainable city of Santa Cruz should be doing; taking 
action to become more self-su&cient. 
 Lucy, Win"eld, and Max have each taken steps 
towards being self-su&cient by lending their hands 
to the community. Speci"cally, they are working with 
and educating students in the alternative education 
program at NBHS, preparing them for a more sustain-
able future. !is aspect of community development is 
what makes the Natural Bridges Water Conservation 
Project so much more distinctive than other projects: 
it helps to empower people to work collectively to 
solve their own problems. !e project is dynamic in 
that it is community based with measurable goals, has 
the potential to be implemented elsewhere, and en-
gages students that would otherwise be disengaged in 
school. !erefore, in helping the next generation move 
towards a positive path through service learning, 
they are working to foster a culture of sustainability 
with the potential to transcend the traditional divide 
between the university and the larger Santa Cruz com-
munity. Yet what makes this program so special is that 
UCSC students also serve to bene"t through hands on 
experience and the development of a professional skill 
set.
 Lucy states that she likes working with high 
school students because “perfection isn’t an expecta-
tion, so it lessens the pressure.”
 Win"eld agrees by saying, “they’re exceptional 
and they don’t judge.” !us, our students are able to 
earn valuable work experience, without the added 
stress of a work environment. !is type ofservice 
learning is really valuable and is increasingly becom-

ing a rare experience during college.
 Max also expressed the need for more com-
munity involvement in our college curriculum, but 
feels that the high school kids are really the ones who 
bene"t from service learning.
 “I feel like I have the chance to show this group 
of unique students opportunities that are available to 
them that they did not know about,” says Max. “What 
I am able to do with this group of wonderful individu-
als is to o#er them a space to learn and contribute in a 
way that o#ers them respect as brilliant human be-
ings.”
 !e type of connection these three have built 
with these kids is worth more than a project that just 
saves money. !is project has provided the UCSC stu-
dents with experience you just can’t get in a classroom. 
In particular, it has helped them learn what teaching 
styles they prefer, and although they can’t envision 
only working on similar projects for the rest of their 
life, the experience will no doubt prove valuable to 
their future careers. 
 Win"eld feels this is “de"nitely a rewarding 
experience because it gives you the con"dence to take 
%ight.”
 “It feels as though this experience can help 
those who are shy overcome their fear,” says Lucy, 
while Max feels that service learning o#ers an alterna-
tive perspective of how to focus their work and energy 
into helping others. 
 !is is more than just a rainwater catchment 
system helping to sustain the environment; this project 
is also helping to sustain education and the communi-
ty itself. It’s helping people of all ages and backgrounds 
connect with each other. !ese students, who felt as 
though they had no place or say in the community, are 
making a bigger impact than they realize.

Photo by: Robert Singleton

S.T.A.R.S. and the CSI program

 Representing the on-campus CSI projects, we 
have Nicolas Cardenas (Nico for short), a fourth year 
Environmental Studies major, and his mentor, Joseph 
Feldman, both of whom are working on the STARS 
project. Nicolas Cardenas initially found out about 
the IDEASS/CSI program through his Environmental 
Studies class when his teacher made an announcement. 
Nico was in need of his senior exit requirement at the 
time and thought that the program sounded interest-
ing, so he applied.  Upon being accepted, he chose to 
work on campus as a CSI intern rather than work o# 
campus because he was so inspired by the concept of the 
STARS program. STARS, (Sustainability Tracking As-
sessment & Rating System) is just that, a rating system 
for national universities to be rated on how sustainable 
their campuses are in comparison to other universi-
ties. !e end goal of this project is for UCSC to adopt a 
framework for tracking and measuring sustainability in 
higher education. In particular, STARS focuses on three 
distinct areas: Operations, Education and Research, and 
Planning Administration and Engagement. Universi-
ties who participate are then ranked based upon a series 
of proven metrics created by the AASHE, (American 

Association for Sustainability in Higher Education). 
!e rankings are intuitive, starting with platinum, 
followed by gold, silver, and bronze, which are based 
upon a point system, scored to 100 points per sec-
tion. !is is where Joey and Nico come in. !eir job, 
now that UCSC has agreed to participate in STARS, 
is to earn us points. Yet before they can start the 
point tracking process, they need to get the approval 
of the administration. !erefore, as recently as early 
March, they have been presenting to a number of 
key Administrative/Faculty committees in the hopes 
of building more support, including the Committee 
on Sustainability and Stewardship and the Commit-
tee on Planning and Stewardship. Nico was given 
the opportunity to present before the UCSC Board 
of Trustees, and received a very positive response. If 
implemented, STARS will contribute to sustainability 
by facilitating the changing of institutional policies, 
providing a means of comparison with other schools, 
and empowering students to make their campus and 
community a better place.
 Yet STARS contributes much more to UCSC 
than meets the eye. In particular, STARS is one of 
the few environmental projects that may facilitate a 
larger change in campus policy that could ultimately 
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propel many other projects into existence. By providing 
a means of recognition for the campus to publicize itself, 
Nico and Joey are creating an institutional incentive to 
become more sustainable. Furthermore, since the cam-
pus has already committed to reducing its greenhouse 
gas emissions, as well as its larger environmental im-
pacts through the Climate Action Compact and Cam-
pus Sustainability Plans, the metrics and goals proposed 
by STARS should provide some direction in ful"lling 
these overarching obligations. 
 When asked about the administration’s response 
to STARS, both a Nico and Joey claim to have been met 
with little opposition: “To our surprise, the administra-
tion has actually been pretty receptive to hearing about 
STARS” says Joey. In fact, both believe that STARS will 
soon be adopted by UCSC and that it will be up to fu-
ture students to "nish what they have started.
 “I have always valued experience outside the 
classroom,” says Nico, and “this project gave me hands 
on experience” which he says will help him no matter 
what he decides to do in life. Nico hopes his time work-
ing at UCSC will help him get into a graduate school 
where he can then learn more about sustainability 
and eventually get a job. “I can see myself working on 
something related to this later,” he says with a quick nod 
of his head and a smile. “I really like working on STARS 
with Joey.”
 Both Joey and Nico admit that an aspect of 
their project that initially appealed to them was the 
community development portion. Speci"cally, STARS 
requires the input, feedback and ultimately the approval 
of a wide array of campus o&cials and governing bod-
ies, many of which rarely get the chance to talk about 
sustainability. !is broad and diverse group of stake-

holders makes it challenging to get everyone to agree, 
but the process of building these relationships seems 
to be going smoothly. “Its always good when you get 
the chance to give back” says Nico who believes in 
the importance of service learning. “More students 
should work on stu# like this.”

 To learn more about the IDEASS class/intern-
ship and/or the CSI internship programs, please visit 
sustainability.ucsc.edu/ideass or contact a member of 
the IDEASS team at ideas.ucsc.edu. Both programs 
are currently accepting applications through May. To 
learn more about campus policy, and or get involved 
in other environmental projects on campus, please 
come to one of our spring SSITE meetings, (Students 
for Sustainable Institutional Transformation and 
Engagement). We meet once a week, however our 
spring meeting times and location have not been 
announced yet. To stay updated, email Robert Single-
ton: rsinglet@slugmail.ucsc.edu.

 IDEASS is a project of the Sustainability Engineer-
ing and Ecological Design (SEED) consortium and 
is funded by a grant to the Baskin School of Engi-
neering from the Learn and Serve America Program 
of the Corporation for National and Community 
Service. !e Campus Sustainability Internship, or 
CSI Program, is funded by the UCSC Campus Sus-
tainability Council, and the UCSC Board of Trustees. 
Current IDEASS partners include the Baskin School 
of Engineering, the City of Santa Cruz, Climate 
Action Compact partners, Natural Bridges Green 
Career School, the Department of Environmental 
Studies, and the UCSC Sustainability o&ce.
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Where does 
Your 

Garden 
Grow?

By Caroline Egan and Tori Zdeb
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Map provided by http://maps.ucsc.edu/, 
Edited by Dominique Teixeira
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Extending the Season: 
one jar at a time

By Caroline Egan

 Eating freshly picked strawberries, juicy blood 
oranges, and ripe pears can o$en be bittersweet when 

one thinks about their seasonality. Strawberries are 
not meant to be eaten in winter and Pears are not 

normally around in the fall. !ere is a way, however, to 
get around this seasonal predicament. How, you might 
ask? !e answer is in home preserving, from the com-
fort of your own kitchen! !e visual that usually comes 
to mind when one hears that someone jams, pickles, or 
preserves is a grandma hovering over her stove wear-
ing a gingham apron. But lately, it is not our grand-

mothers who are doing the pickling or jamming, but 
women and men who are eager to extend the seasons. 
Farms like Swanton Berry Farms sell their strawberry 
jam in the o#-season to gain revenue when strawber-
ries cannot be harvested. !ere are also the gurus of 

food blogs and even seasonal connoisseurs who want 
to take charge and know exactly what is being put 

into their jams, pickles, and preserves.   Jams found in 
grocery stores are o$en pumped full of preservatives 
and packed with sugars. One way to limit the amount 
of sugar in a jam is to jam it on your own.  Home pre-
serving puts the power back in the hands of the jam-

mer, one jar at a time.

Getting Started: 
!e initial cost of home preserving supplies is mod-

erate, but once you have the equipment, the price 
decreases with each use.  !e jars you will need are 

reusable, and unless chipped or cracked, can last year 
a$er year.  !e metal rings of your lids can be reused, 
but a new lid must be used each time for sanitation 
reasons. !ankfully, lids can be purchased on their 

own at most major supermarkets.  

Jars, Rings and Lids: 
!e traditional Ball Jar is a great jar that can be pur-
chased in packs of twelve. !ey come in 8 oz, 16 oz, 

and 32 oz sizes. You can "nd jars, rings, and tops 
at New Leaf, Safeway, or you can even order them 

through Amazon.com.

Resources:  
!ere are some phenomenal websites with great reci-

pes and guides on how to jam and pickle. 
Some of my favorites: 

Food in Jars at www.FoodinJars.com

Hitchhiking to Heaven at: 
www.hitchhikingtoheaven.com

Tigress in Jam at: www.tigressinajam.com

Footbridge to a Feast at 
www.footbridgetoafeast.wordrpess.c:om

Books to aid you:
!e Blue Chair Jam Cookbook

Jam It, Pickle It, Cure It
Animal, Vegetable, Miracle

Canning For A New Generation

Photos by: Caroline  Egan
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Indigenous 
Livelihoods 

and 
Herbicide 

Pollution in 
the 

Klamath River 
Watershed

By Anandi van Diepen
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 As I write this, I sit comfortably in 
a Bay Area apartment, at a desk, gazing out 
at a pleasant view of a neighboring coastal 
peak. A California rendering of a classic 
Cuban song issues from the computer at 
which I type.

Mi verso es de un verde claro
Y de un carmín encendido
Mi verso es un ciervo herido
Que busca en el monte amparo

 I have spent the day in mild agony 
and distraction as I painstakingly add 
material to one of the many sections of my 
senior thesis. My idea of cultural practice is 
to exercise my rural-organic-environmen-
talist ethic and head to the Farmers’ Market 
on a Sunday a$ernoon. As a scholar in the 
environmental social sciences, I would say 
that my livelihood is fairly shielded 

Dust
By Minea L. Herwitz

when I was a little girl, dust fell at night from 
the ceilings, 
and ever since I’ve been afraid of the stars.
I am just a nothing speck, I’d say,
in a jungle full of eons.
I might as well 
just be 
the dust 
falling to the ground.

Water
By Minea L. Herwitz

for what can be said without 
you?
not I, nor the one I love,
could utter a word without 
you here,
"lling everything we are
and letting us move through 
the air
like dense, little jellies.
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from the very perils I study: human rights violations, 
crushing poverty, forced migration, and toxic envi-
ronmental racism. My job is to document the unspo-
ken and unspeakable problems that folks face both 
at home and abroad. Yet perhaps my comfort in this 
vocation is in itself problematic…
 In my undergraduate career, I have trained as 
an interdisciplinary scholar of environmental in-
equality, borrowing methods from anthropology and 
human geography. I plan to continue toward even-
tual professorship. For my senior thesis, I decided 
to explore a little-known issue in an isolated area I 
called home for a few years in early adolescence. Far 
northwestern California is, at least from the urban-
dweller’s perspective, breathtakingly scenic, with 
towering redwoods and lonely, windswept beaches 
where bird cries and thunderous waves have no hu-
man beachcombers with whom to contend for the air 
or waves. For those who are aware of the (almost-Or-
egon) Redwood Empire, the region is associated with 
environmentalist college students, marijuana cultiva-
tion, timbering, "shing, and artisan, organic tofu (in 
no particular order). Within this area, I focused my 
analysis to the Klamath River bioregion.
 Also and "rst of all, the Klamath River wa-
tershed is home to a host of indigenous peoples: 
the Hupa, Wintun, and Yurok, among many others. 
People of tribe "gure prominently in the population 
of the wider region, what is called the Six Rivers area, 
and their presence is much stronger (quantitatively 
and qualitatively) than is the Native presence in many 
other parts of California. My study investigates the 
interface of forestry—speci"cally, herbicide pollu-
tion from timberland management—and the cultural 
practices of Klamath River Native Americans.
 I sought to determine the cultural impact of 
herbicide contamination to key plant species used for 
baskets, medicine, and ceremony. If the peril of pol-
lution were to inhibit the traditional gathering prac-
tices of the study’s informants, the pollution, aside 
from posing a patent ecological threat, would also 
jeopardize the health of cultural practice. If indig-
enous practitioners were to continue their traditional 
livelihood unimpeded, then the pollution would pose 
a greater danger to physical health than to cultural 
health, though the two types of health are intricately 
coupled, of course.
To determine the ways in which herbicide pollution 
impacts the cultural practices of indigenous peoples 
in the Klamath bioregion, I utilized an ethnographic 

approach; my primary method was the semi-structured 
key informant interview. Seventy percent of my sample 
consisted of women, in part re%ecting the gendered 
nature of such traditions as basketry. Accordingly, my 
theoretical lens draws from literature in the school of 
feminist environmental justice.
 !e interviews (and what little participant ob-
servation I managed as a temporary hanger-on) yielded 
"ndings that countered my hypothesis. Given that the 
herbicide issue is common knowledge among practitio-
ners, I began my "eldwork having conjectured that folks 
would have reduced, altered, or adapted their gathering 
habits, for example, cultivating key plants on private 
property, avoiding the risk of gathering at possibly con-
taminated sites.

 Instead, interviewees informed me that profound 
spiritual and cultural devotion precludes abandonment, 
or severe alteration, of traditional practices of livelihood. 
Severe alteration, evidently, would include desertion of 
common (potentially tainted) gathering sites used by 
ancestral generations innumerable. Another factor com-
plicating meaningful adaptation is the dearth of precise 
information of herbicide application. !e informants 
expressed frustration with the yearly map the primary 
forestry company issues to the tribe: the map is in a reso-
lution that is far too low to be useful. Moreover, the com-
plete absence of speci"c temporal information—namely, 
the date and time of slated herbicide application—con-
strains the possibilities for adaptation.
 

 From this research, I aim to write a white 
paper to convey succinctly the "ndings and sig-
ni"cance of this study– “in the key of policy”—to 
quote political ecology scholar Dianne Rocheleau. 
I hope that this work will lead to increased atten-
tion to this issue in the realm of environmental 
regulation, to enforce accountability, transparency, 
and community right-to-know, as well as to set the 
stage for potential collective action between Klam-
ath River tribes and environmental justice activists 
within other indigenous communities, and beyond.

Y antes de morirme quiero
Echar mis versos del alma

Fourth-year undergraduate, Anandi van Diepen, is 
an Environmental Studies major, with a minor in 
Latin American & Latina/o Studies. She thanks her 
advisors, Professor Je#rey Bury and Professor Flora 
Lu, as well as her family and friends, for their en-
couragement in this endeavor. Anandi also extends 
appreciation to her funders, the UCSC Center for 
Agroecology & Sustainable Food Systems, as well 
as the Environmental Studies Department’s Terence 
Freitas Award. Most of all, she is grateful to her 
informants, whose insight, cooperation, and trust 
are of incalculable value. 

Anandi welcomes your questions and feedback; 
please write to anandi@ucsc.edu.

 Fernández, J., & Martí, J. (2007). Guan-
tanamera [Recorded by J. Baez & J. Browne]. On 
Sowing the seeds: !e 10th anniversary [CD]. West 
Chester, PA: Appleseed Recordings. Retrieved from 
http://www.youtube.com/watch?v=b3_zWj6VzLI 

  Rocheleau, D.E. (2008, March). Political 
ecology in the key of policy: From chains of expla-
nation to webs of relation. Geoforum, 39(2), 716-
727. 
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 To increase the student 
body’s voice in the 2011-2012 
Blueprint for A Sustainable 
Campus, the UCSC Student 
Environmental Center created 
an entirely new structure for the 
annual Earth Summit event, to 
be held at the end of the Campus 
Earth Week.  Starting this year 
and in the years to follow, there 
will be “Sustainability Breakout” 
workshops leading up to the 
Earth Summit. !ese workshops 
enable the voices of students, 
sta# and faculty to be heard on 
each topic included in the Blue-
print: Green Building, Water, 
Food Systems, Waste Prevention, 
Energy, Academics & Curricu-
lum, Social & Environmental 
Justice, Transportation, Green 
Purchasing, and Land, Habitat & 
Watershed. !ese breakouts have 
generated vigorous discussions 
about the current excitement and 
challenges seen on the campus.

 Visions have been geared 
toward what we would like to see 
happening at UCSC in 2020, and 
these ideas will guide the univer-
sity’s progress toward becoming a 
symbiotic sustainable campus.

 !is student funded proj-
ect is possible because twice in 
UCSC history the student body 
voted to charge themselves $3 a 
quarter in student fees (now $6/
quarter). 

  !is creates a pool of 
between $200,000 and $250,000, 
depending on enrollment, for 
student-led sustainability proj-
ects. While the Blueprint is a 
non-binding document, it is 
used in conjunction with the 
Campus Sustainability Plan to 
guide future projects that many 
di#erent student organizations 
take on throughout the year. It 
is also used within the Campus 
Sustainability Council to help 
direct student funds in a posi-
tive, e#ective, and sustainable 
way. !e release and completion 
of this dra$ is an exciting suc-
cess for UCSC students, sta# and 
community members.

 To get involved, join !e 
Student Environmental Cen-
ter at General Gatherings on 
Wednesday Nights at 6:30 pm 
in the College 8 Red Room for 
a locally-sourced organic veg-
etarian dinner. We would love 
to have you participate in our 
sustainability-related facilitated 
discussions and activities. For 
more information and upcoming 
events visit our page at “http://
sec.enviroslug.org/”

By: Goldie Mitton
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Cherry Blossom 
Blues

By Minea L. Herwitz

today is wednesday
like a dream
I had. !ere is 
a tree outside.
When the sun
sets, the tree glows
orange like honey.
!e tree doesn’t
talk; it moves,
like maggots
squirming on 
the rotten %esh 
of a corpse. 
But it is 
so beautiful
I can hardly
stand it.
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Pear  Vanilla  Jam
By  Caroline  Egan

This  jam  has  three  ingredients;;  pears,  sugar,  
and  vanilla  bean.    The  pears  and  vanilla  bean  go  
perfectly  together  and  each  spoonful  gets  better  
and  better.  This  jam  is  perfect  on  slightly  burnt  
toast,  on  crackers,  on  a  baguette  with  your  favorite  

cheese,  or  simply  on  its  own.    
-  Caroline

Photos by: Caroline Egan 

Beet Burgers
by Alex Villegas

(Makes 12 burger patties)

Ingredients:

    * 4 Medium beets, peeled
    * 3-5 cloves garlic, peeled

    * 1 large carrot, "nely shredded
    * 2/3 C bulgur, cooked

    * 1/3 C red lentils, cooked
    * 6 oz. button mushrooms

    * 1 C cashews, soaked 8 hours 
earlier

    * 2 Tb ground %ax seed
    * olive oil to taste 

    * salt and pepper to taste

Directions:

1. Pre-heat your oven to about 400*F.
  
2. Peel your beets and garlic. Make sure the beets are cut to smaller pieces so they cook more easily. Place them in a cookie 
sheet and drizzle them with olive oil. Place in oven and roast for 30 minutes or until tender. Once tender, remove from oven 
to cool and lower heat to 350*F.

3. While your beets are roasting, cook your bulgur wheat and red lentils (separately). Once they are cooked, set them aside 
to cool.

4. Remove the stems and thinly slice your mushrooms. A$er you have thinly sliced them, give them all a nice rough chop 
so you have small bits.

5.Place your carrots, soaked cashews, cooked bulgur wheat, and cooked red lentils in a food processor with the S-blade in 
place. Process until everything is well combined.

6. Dump the mix from the processor out into a large bowl. Take the S-blade out, and replace it with a shredder blade.

7.Shred your roasted beets and garlic together, they should shred directly into the processor container. Once you have the 
shredded beets remove the shredding attachment and add the S-blade attachment again. Put the carrot/cashew/bulgur/len-
til mix back into the processor container with the shredded beets. Add the mushrooms and %ax and process until every-
thing is well combined, slowly adding olive oil if the mixture is too dry. You want it to be fairly moist and pliable.

8. One everything is mixed together, empty it all out into a large bowl. Take about a tennis ball size of the mixture and form 
into a burger patty, and place on a lightly greased cookie sheet, or a silicone baking sheet. Repeat until all the mixture is 
used up. I found that this recipe makes around 12 patties.

9. Place the patties in the oven that set at 350*F for 15 minutes. A$er 15 min, gently %ip each patty over and place back in 
the oven for another 15 minutes.

10. Serve on toasted burger buns or over salad. Enjoy! 

Photo by: Alex Villegas
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Inherit the Earth, 
My Son.

By Bryan Bazalar

!ere is no love sincerer than 
the love of food

-George Bernard Shaw
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Part 1

 I had spent the past three years coming back 
and forth from Santa Cruz to Los Angeles. Nine 
months out of each year were spent at UC Santa 
Cruz, and the other three months were spent in 
Los Angeles during the summer time. When I le$ 
the city of Los Angeles, I was leaving a grungy hole 
known all around the world as a cesspool of con-
sumption. I felt that the ugly, littered, noisy streets 
would devour me. What I hated most were the 
smells in the air. !e smog of cars and hot mixing 
cement made the air foul, but the absolute worst 
local polluter was the local Budweiser brewery that 
I lived close to. Plumes of smoke exited the stacks 
of the factory creating a stench similar to rotting 
pumpkins. Despite my grievances, this was nor-
mal city behavior for me. I had heard about social 
conscience but had no idea people applied it to their 
lives until coming to Santa Cruz. 
 Arriving as a freshman to UC Santa Cruz, I 
immediately fell in love with its natural beauty. An 
entire school community inside a forest seemed un-
real. I was certain before coming to Santa Cruz that 
people living in forests were limited to folksy stories 
and fairy tales. !e beaches were fresh and the forest 
was beautiful, but what captivated me most was the 
air quality. !is was not the air I had known since 
birth, this was clean air. Breathing subtly became 
the act of intense sni&ng. While I enjoyed my time 
in Santa Cruz, I couldn’t help but ask myself, why 
can’t Los Angeles be like this? I gave credit for the 
clean city to its defenders of the environment: can-
vassers, activists, and interest groups. Groups like 
CALPIRG told me of all the harmful things happen-
ing to the environment. Everything from the oceans 
to my beloved clean air was under attack by large 
industries and by people who contribute to waste 
without knowing. 
 !ere are hardly any eco-friendly stores in 
Los Angeles. Everything is made as cheaply as possi-
ble so as to gain the highest pro"t. My "rst summer 
back from college, I came home with a new found 
awareness of nature. I wanted to hate the city for be-
ing a center of mass production and for taking away 
precious resources for the city population. I couldn’t 
be mad though. I saw people like my parents that 
were too old to change and go eco-conscious. !ey 
chose convenience over saving the environment be-
cause it was cheaper and it was familiar to them. Los 

Angeles is too old to change. When a child is born 
into the city, it enters a viscous cycle of getting 
the most out of money and not questioning the 
companies that give you jobs. Northern California 
was not a slave to consumption, on the contrary, 
it was famous for being clean. People come from 
around the world to see lush forests, clean blue 
oceans, and sweet smelling clean air. People come 
to Los Angeles to shop and to see ruins. !is was 
the destiny of LA, and I felt helpless. 

Part 2

 !e feeling of helplessness led me to the 
LACMA museum one summer evening. I enjoyed 
going on days when admission was free for Cali-
fornia residents. Outside the museum, I began 
to have a "t of sneezing. I sneezed three times in 
quick succession and my eyes began to water up. 
My allergies were acting up again as they usually 
did when I returned to Los Angeles from Santa 
Cruz. I was leaning against one of the lampposts 
outside the museum to try and put my eyes back 
into focus. !e lamppost was part of an art piece 
that people could touch, rows a$er rows of lamp-
posts in a large square grid. It was like a forest of 
lampposts that, together, illuminated brightly in 
the evening. My eyes became less irritable and 
the street in front of me came into focus. !e half 
"lled parking lot across the street, a small build-
ing with pillars outside, a huge building with its 
entrance cut o# by an advertisement for o&ce 
space, and the tra&c in between us were all the 
same shade of dark orange as the sun’s dusk rays.  
 It was air pollution that made the sun give 
o# such a shade, an ominous beautiful color. I was 
well aware of the dangers of air pollution for the 
human body. It is a poison that Los Angelenos ig-
nore because it doesn’t a#ect them in the present. 
!e long-term doesn’t matter to us in LA, we’re 
only concerned with what’s happening right now. 
I wasn’t concerned with the long term when my 
focus came back. I didn’t think about the damag-
ing e#ects of unclean air at that moment, nor the 
e#ects of unclean water, or of unclean streets. I 
just saw pretty colors, and I wondered how some-
thing so pretty could be so damaging.
 People were gathered outside the museum 
to drink at the wine bar and enjoy the live jazz 
music playing outside. I had hoped that someone Photos by: Tori Zdeb
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would "nd me looking sad and buy me some 
wine, though I knew that was a long shot. A$er 
"ve minutes I gave up hope on that idea and 
was about to get up to enter the museum when 
I saw to the le$ of me a man in a long white 
robe, sandals on his feet, a fake beard, and 
long hair. !is man dressed as Jesus waved to 
people, his smile was gentle and occasionally he 
would put his hands together as if in prayer and 
bow to people. I was soon in his line of sight. 
I waved to him hal'eartedly, though he could 
tell I was sad. 
 “What is the problem my son?” he 
asked. I didn’t like that he was referring to me 
as “my son.” He didn’t look dangerous but I still 
felt intimidated. 
 “Nothing.” I responded, hoping he 
would leave me alone.
 “You can’t fool the son of God,” he said. 
He pulled out a pack of cigarettes and put one 
in his mouth. He o#ered me one as well.
 “No thanks. I don’t smoke.” 
 “Do you mind if I do? I’m sorry, I 
should have asked before pulling this out.”
 “Not at all.” I said. “!at’s a nice Jesus 
costume by the way.” He lit his cigarette care-
fully and I was hoping he wouldn’t set the fake 
beard on "re. “Do you dress as Jesus o$en?”
 “Not all the time.” He responded “I do 
however always wear a costume when I go out. 
I have a mild case of agoraphobia. Dressing up 
helps me feel more comfortable in crowds. I’m 
not here necessarily but Jesus is. Or sometimes 
I’ll be Bob Dylan or Abe Lincoln. It doesn’t 
matter, so long as I can be outside.”   
He took a small drag from his cigarette. “But let 
me tell you, you’re pretty sorry looking. Is there 
anything wrong?” 
 “Not really” I just wanted him to go 
away. Him talking about his problems made me 
feel uncomfortable. 
 “I guess you must feel weird talking to 
me about your problems but if it makes you 
feel any better, I work for a suicide hotline so I 
know how to help people deal with their prob-
lems.” I couldn’t help but give him a weird look. 
“It’s good work for me since I get to work from 
home.” I didn’t think he would leave until I told 
him my problems and I doubted he would have

 tried something funny with so many people 
around.
 “I feel helpless.” I started. “Los Ange-
les is so smoggy. I want the city to be cleaner, 
better, but there’s no changing LA. I don’t 
think there’s any way to change it.”
 “Were you expecting change over-
night?” asked the man. I look at him in brief 
silence. I must have looked dumbfounded. 
“You can’t expect an entire city to change so 
quickly. I agree, it’s in pretty sad shape now 
but you can’t just give up. If everything we 
did meant nothing, then there’d be no use for 
anyone to do anything. Don’t try changing 
the whole world, just do what you can.” It felt 
like very corny advice, but I would be lying 
if I didn’t say it made me feel better. “Go and 
inherit the earth, my son,” he said. He might 
have just said that to sound cool, but I’ll never 
really know. He walked to the wine bar to get 
a drink and I used that time to slink away into 
the museum. 
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We want to know what YOU think 
about Gaia Magazine!

Please go online and take our outreach 
survey at:

http://www.surveymonkey.com/s/
KSY9ZBL
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