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NOTES FROM THE FIELD #25...
)Jay was gowe to a meeting/conference in the Midwest this past weekend, so Notes from
the Field will instead be channeled to us via wendell Barry, one of Jay'’s favorite
authors, ecologists, and thinkers...

Field Observations: An Interview with Ecologist Wendell Barry
by Jordan Fisher-Smith

This interview with ecologist Wendell Barry, excerpted METE i mmiitie i aimi e s
appeared in Orion:

"Barry: The Amish ... have succeeded simply By &.s ki S @) e e s il i
innovation, namely: "What will this do e ORI GO RuiuuEui,

"That, to me, is an extremely wise question, and rmost Of 1S MiEse e e IE SR o HENEE I I
wanted to be truly progressive, if we were truly Commiise e EomoE el
creatures and as members of communities, we would alweays asiabalineE e uE s o
spoken outright, but it lies behind & 1ot of these grass-roots movements to save forests and
rivers and neighborhoods and communities and sSo orn.

"Hisher-Smith: Much of this environmental action seems to focus on legal remedies:
lawmaking if there's time, or lawsuits if there's mob. 11 Ghe i) e o umE) i miiE
the effects of economic activity on culture and on nasurelseeminouEE SiuluE "
regulations and an expensive bureaucracy o mamnea.ge e imniEEE e e =i
controlling what is done for profit?

"Barry: The alternative is reviveal i thelcssie e e

'l don't think you ought ever to give up on the law and o' Lhie ool i@ N
to improve the effectiveness of it to try to see that the SovieE T mimmeE il s e
the interest of the people. But that kirid of effortiCEvacuicimiSinii e

"The real way for these bad innovations to be prevented 1S FOT e eumimuiimuiiiEss i s
and that's happening to some extent. Communities do refuse bad innovaticns e rEe S euei
scorn now toward people who say, 'Not in my back yaird: B mineE i S mEsuiE uEl i
sentiment is one of the most valuable that we have. [f encugiipES@ RIS EMNINE TN NN
yard, these bad innovations wouldn't be in anybody's Dacks s7aimra sy b mmiosc e
required to protect. Of course, it's better if you derem dis7ou o mmi s ey
understanding that in doing so, you're defending everybodiscibee e
understanding that you may need help in defendimng y7oOuTs 10 e el i
help others defend theirs. But the not-in-my-back: j7aird! S e i e s e e s i
and salutary and nsetull omeEns N



"However, a community has to understand that it it reflses Lie oo e s il
come up with something better. And if the government O & GO i ejiileims e =i
'We want you to have this obnoxious installation because it will employ your people; it will
bring jobs,' then the community has to have an answer Lo LRE @ S i s e i
find jobs? Sometimes it won't be an easy question. Sometimes i waliNoENENEEvE S RannE =i
but the community neverthelegs has to begin to look at itself. It hag to ook to itseliiciphe
answers, not to the government and not to these corporations that come in posing as saviors
of the local community, because they don't comie i e Ser e niEH e EE NN

"So the communities have to begin to ask whait they need tinai € amiE oo e = e o=l
people and from the local landscape, and how it can b€ PrOCEE C N EiHeE:T s Ml
the local landscape or the local commumnity. And by local EonnmmumiiaoBaieiE =i
mean just the people. You mean the people and the 16 el e oI ==
exist there the trees, the grasses, the animals, the Dircis, Smmic S e mmEieE s e
included and considered. . ..

"Hisher-Smith: Thus this question, 'What is possible here?

"Barry. What's the nature of the place? The proper approach to any kind of land use beging
with that question. What is the nature of this place? A bhne:yiie;mimamiimiEuueE s uiiinaE
do here?"

Fresh shiitakes are a rare and wonderful thing, and as such when they come along in
our share it is best to treat them with the respect they deserve. Don’t bury them in a
sauce or hide them amongst too many ingredients - here is a recipe that allows their

unique and delicious taste to shine through.

Stir-Fried Fresh Shiitake Mushrooms
These exquisite mushrooms may be served as a first course or as part of a meal.
) You may even serve them on buttered toast. As they cook very fast, it is best to
% be by filling out a sign-up sheet 3 make this at the last minute. Serves 2 to 3.

, ., %
@ and sending it n to the L)

2 Octoberfest-coordinating team. If & 12 fresh shiitake mushrooms B
. ; 1/4 cup olive o1l 5
1tsp. whole brown mustard seeds
15 fresh basil leaves
12 garlic cloves, peeled ¢ lightly crushed
1-2 tsp. fresh lemon juice

salt (about 1/4 tsp)
Our tﬁougﬁts, prayers, freshly ground black pepper

and condolences to Jim gﬂ Cut off mushroom stems and wipe the caps with a damp cloth.
ﬂ-(atléy on the [oss of his é)hﬂ Put the oil in a large frying pan and set it over medium-high heat.

2. Whenitisvery hot, put in the mustard seeds. Assoon as they begin to
pop (a matter of seconds) put in the basil leaves. Stir for a few seconds
and then add the garlic. Stir until the garlic turns golden and then add
the mushrooms. Stir the mushrooms around for 1-2 minutes, or until
they soften and are just cooked through. Add the salt, black pepper,

THE LEADER IN ORGANIC-BASED LAWN CARE : and lemon juice according to your taste. Toss to mix. Remove the
Joe Lieb P.0. Box 2316 garlic before serving, if desired. Taken from Madhur Jaffrey’s World

Branch Manager Salisbury, MD 21802 ian. Clarkson P Publish
410) 3416711 Vegetarian, Clarkson Potter Publishers, 1999.

COMMENTS AND CONTRIBUTIONS
We welcome your comments and contributions, including recipes! Please send to ubuubok@dmv.com or
Provident Organic Farm CSA, PO Box 62, Bivalve, MD 21814.




