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In the last couple of weeks there has been increasing dialogue about local food in the Times Herald 

Record. Here at Cornell Cooperative Extension, we feel that’s great. We, as well as the agricultural producers 
are excited to know that consumers are interested in learning more about where their food comes from and how 
to make better food choices.  

Pesticide use, in agricultural settings, is monitored and restricted by NYS Department of Environmental 
Conservation as well as EPA.  In fact, EPA sets limitations on each chemical in terms of amount that is allowed 
to be sold in the US, assuming a certain portion will come in contact with humans through food, water, treated 
lawns, flea collars, etc.  This limitation is set too low to cause harm and is designed with children in mind 
having a reduction factor adjusted for little bodies.  The two insecticides that were mentioned in a recent My 
View, chlorpyrifos and malathion, are readily available at any hardware or garden center for home use.  This is 
where, as a consumer, you need to take note.  Personal use of these, or any chemicals around your home, 
increases your exposure far beyond what residues may be in your foods.  If you are interested in reducing your 
family’s relative risk to these chemicals you can: 

1. Learn about Integrated Pest Management http://nysipm.cornell.edu/  and how to most judiciously use 
pesticides around your home and what non-chemical options are available for pest control. 

2. Wash fruits and vegetables with lots of water.  Avoid soaps and washes as many contain detergents that 
are not meant for consumption.  The greater the quantity of water, the more likely you are to dilute any 
pathogens that may be on the surface of your produce. 

3. Look at methods used to produce your food. 
 
What is organic? 
 For the purposes of this I will refer to certified organic as defined by USDA’s National Organic Program 
(NOP) www.usda.gov/nop.  The certifying body in New York is NOFANY (Northeast Organic Farming 
Association) www.nofany.org. 
 Organic is defined as a set of rules by which producers must abide to carry the USDA label. There are 
also rules that apply to processors based on the procedures they use and the percentage of certified organic 
ingredients that are in their package.  Look for the USDA organic symbol when shopping. 
 One common misconception is that organic means no chemicals. This is not true. Organic agriculture 
does allow the use of pesticides and fertilizers but they may not be synthetically produced. In general, they need 
to be naturally occurring/derived compounds.  Naturally occurring compounds are not any less risky than their 
lab-created clones.  The chemicals that can be used by organic growers are reviewed by OMRI (Organic 
Materials Review Institute) http://www.omri.org/ and EPA, FDA or USDA, depending on the usage.  There are 
strict rules pertaining to manures and composts to eliminate pathogen risk when using these fertilizers.  For 
organic animal agriculture, producers are required to feed the animals organic feed, restricted from using 
hormones, antibiotics and have rules regarding animal welfare. 
 In theory, organic is not only a set of rules but a way of farming that adherents believe to be more 
economically sustainable for the producer and environmentally sustainable for the Earth. If you agree with this, 
you may choose to put your money towards organic foods.  Given that the variety of organic foods can be 
limited based on your shopping circles; you may have to make other choices to obtain the rainbow of fresh 
fruits and vegetables that are best for you. 
 
Buy Local 

Here is where the concern lies for local producers.  All local food is not organic. And not all organic 
food is local. Local food can be fresher and more satisfying to your goals of keeping our area farms thriving, 
leaving those wonderful views and open areas we all enjoy.  Buying local allows you to know the most about 
your foods and how they are grown because you have the opportunity to interact with the producer.  And if 
environmental issues are your concern you can buy local and feel good about it too. Since the average forkful of 



food comes from 1300 miles away in the Northeast, reducing your food’s transportation can reduce impacts on 
the environment. 
 Whether it is local or organic that truly interests you here are some steps you can follow to get the 
products you want.  Also remember all of the great non-edibles available at farm markets such as flowers. 

1. Shop at local farm markets and stands. Several of the markets have at least 1 organic producer. 
2. Join a CSA (Community Supported Agriculture). This is where you buy a “share” in the farm. For $300 

- $700/ season you will get a box of produce and possibly other items, generally enough for a family of 
4, each week from late spring to around Thanksgiving. Each farm is different in what they offer, what 
they charge and how many weeks you will receive food. Some farms offer ½ shares, senior shares 
and/or a “work” share where price is reduced in exchange for labor.  Most are certified organic. 

3. Ask your produce manager at your grocery to post which farm (name and town) where the local product 
was grown. 

4. Follow-up and get more information on farm markets and stands. Visit Cornell Cooperative Extension’s 
website www.cce.cornell.edu/orange or call for a listing of markets, a copy of the farm map, or learn 
about CSAs in our area.  Orange County Tourism (http://www.orangetourism.org) also has a great 
listing of farm stands and wineries in our area.  There are also Extension offices in Sullivan and Ulster 
counties.  They can be reached at www.cce.cornell.edu/sullivan and www.cce.cornell.edu/ulster. 

5. Enjoy your food choices. Market Managers, Producers and Cornell Cooperative Extension staff can help 
you find tasty and healthful recipes for all of the great items you’ll be buying.   


