












































The Caviar of Maine, Wild Blueberry Pie Filling 25-Cunce Jar (Pack of 2): Amazon.com

WPpril 12, 2013
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as described so | knew there was grape juice in it instead of sugar however | found that the
grape flavor was so strong that if | closed my eyes | might not be sure what | was eating. It's a good idea - putting
the grape in there for the sugar but | think | prefer the sugar so | can taste the blueberries, especially since it was

SO expensive
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Disclaimer: While we work to ensure that product information is correct, on occasion manufacturers may alter their ingredient lists. Actual product packaging and materials may contain mere and/or different
information than that shewn on our Web site. We recommend that you do not solely rely on the information presented and that you always read labels, warnings, and directions before using or consuming a
product. For additional information about a product, please contact the manufacturer. Content on this site is for reference purposes and is not intended to substitute for advice given by a physician, pharmacist, or
other licensed health-care professional. You should not use this information as self-diagnosis or for treating a health problem or disease. Contact your health-care provider immediately if you suspect that you
have 2 medical problem. Information and statements regarding dietary supplements have not been evaluated by the Food and Drug Administration and are not intended to diagnose, treat, cure, or prevent any
disease or health condition. Amazon.com assumes no liability for inaccuracies or misstatements 3bout products.
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20th century, it didn’t survive the mid-
century shift to industrial agriculture. [

wasn't an easy melon. Mrequired a fair

A menu from 1914 showing the Mantreal melon. Cowresy New York Pulic

amount of coddling: watering, syringing, Library
’

ventilating, lifting with a flat stone ar
shingle to prevent cracking or rot, and turning every few days to ensure uniformity of

shape, color, netting, and ripening.

But perhaps its biggest enemy was urban development. Between 1914 and 1930, NDG's
population increased tenfold (from 5,000 to 50,000). Residential blocks, schools, and
churches were built to accommodate the growth. Cars began replacing horses on the
streets, and all but one of the racetracks gave way to developiment. Gone was the easy
access to natural fertilizer for the melon fields, and the Montreal melon, Lazar says,

“required a lot of fertilizer.”

The area’s urbanization continued through the postwar period, and the farmers eventually
sold their melon land to developers. The Décaries sold off a large portion of theirs as early

as 1923, for $275,000.
Over the next three decades, the melon quietly disappeared. By the early 1950s, Burpee's

seed catalog no longer offered its seeds. Today, the Décarie Expressway cutg across the

land where the melons once grew.

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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Arthur Gauthicr far BuzeFeod Nows

‘When Lazar wrote about the Montreal melon for the Montreal Gazette in 1991, the

melon was long gone not only from the city’s soil, but also from its collective memory.

Montreal poet and author Mark Abley, who was then a Gazette reporter, was riveted by
Lazar’s discovery. "I just thought, This is amazing,” recalls Abley, who says his passions
include “knowing about weird biological, zoological facts and things.” He wondered how

such a popular fruit could have disappeared so completely.

Abley had researched endangered species before. He knew about a stick insect, long
thought to be extinet, that had been found clinging to a rock on an island in the South
Pacific; a fish that had been known only fro its fossil record until 1938, when it was
dredged up in the Indian Ocean by an angler; and a bird that was thouglit to have vanished
from Bermuda shortly after British sailors arrived in the 1600s but was rediscovered in
1951 and is now the country’s national bird. “There’s even a particular name for this,” he

says. “Lazarus species.”

It oecwred to Abley that someone
somewhere might have stored some of
the Montreal melon seeds, and if so, then
perhaps the melon could make a
comeback. Saving the Montreal melon
from extinction might have been a long
shot, but Abley figured that if anyone

could do it, it was Ken Taylor.

At the time, Taylor sold organic heirloom

vegetables at his farm on Saturdays.

Abley had shopped there on oceasion and

had been struck by the variety of items

an display. He remernibers heing

particularly impressed by the Cream of

Saskatchewan melon, because he’d

grown up in Saskatchewan and had never heard of it. It was obvious, savs Abley, that

Taylor had “an unusual interest in plants.”

Taylor is a rare breed: a farmer with a Ph.D. in chemistry. At 70, he's well over 6 feet tall,
with a prominent chin and white stubble. His land looks nothing like a typical farm — no
wide-open fields or neat rows of crops. It's chaotic, shady in parts and overgrown with tall

weeds and wildflowers. The crops blend into their surroundings. They're easy to miss.
Taylor hought the first acre of what he now calls Green Barn Farm in 1973. At the time,

he’d just become a professor at Joahn Ahbott College in the West Island of Montreal — a job

he'd go on to hold for 35 years, teaching chemistry, winemaking, and beekeeping until his

https://www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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retiremient in 2005. He'd grown up on a farm in scutheastern Quebec, and he missed

growing his own food.

The land was all swamip and serub weed, with a few open wells on it. A dilapidated harn
more than a century old sat on the property and was used by the town's mayor as a place
to store his boats. Taylor planted hundreds of fruit and nut trees, and over the vears he
expanded his acreage, started one of Montreal’s first C8As, and renovated the barn house,

where he and his wife, Lorraine, held the Saturday market for more than two decades.

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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Ken Taylor at Green Barn Farm in Monitreal. Arthur Gauthicr For Buzsioed News

Taylor raised his four children at the farm and did what he could to keep them away
from fast foods or foods with corn byproducts or foods imported from countries with
different regulatory standards. To satisfy their desire for sweets, he baked them hemp

cookies. “They were green,” recalls his son Nick.

Taylor hag degeribed himself ag someone whao never “fit the mold anvwhere,” and he has

unconventional ideas about food production. He's eager to share them, and sometimes

does so in ways that are pithy and provocative. (*Cantaloupes have killed more pecople
P e

than the Afghan warl”; “Monsanto probably controls vour food supply!™; “Canada is a

hothed of planet disrespect!™}

But mostly he talks very seriously — and in painstaking detail — about agricultural
problems and their solutions. Nick says a typical conversation with his dad while growing
up meant patiently sitting through “fun fact 9,226 about why pears grow hetter here. ™ And
while he found it hard to bear for the first 18 years of his life, his father's passion for food
production and sustainability eventually rubbed off on him. He now has his master’s
degree in plant science, works closely with Taylor, and plans to soeday take over for him

at the farm.

Though Taylor took on farming simply because he wanted to grow his own food, it has
evolved into a mission. He sells seeds, seedlings, and rootstock on the Green Barn Farm
website, urging growers to “protect our Canadian genetic heritage.” He algo partners with
a Montreal CSA, Lufa Farms, to provide items for its food bagkets; offers “eco-education”™

through workshops and seminars; and gives “Taste-1-Talk™ tours of the farm.

On the farm these days you can see

wandering chickens, edible flowers, a

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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grape vineyard, a pawpaw orchard,
sunflowers, and tree after tree, some 60
feet tall. Depending on the season, they
bear black walnuts, chestnuts,
mulberries, apricots, plums, peaches, and
highbush eranberries, along with more
exotic offerings like quince. A shady dirt
path leads to a three-acre plot where
overgrown weeds obscure rows of low-
lying vine crops like squashes and
melons. Ttems you wouldn't expect to
find in a northern climate thrive on

Taylor's land: bananas, Asian pears,
The cover of La Patrie showing a drawing of the Montreal melon, Aug.

pecans, sumac. “There's really nothing 31903, La Patic *Vis Ficke: dousieg

we can't grow here,” he says.

Working with perenmial plants, which require minimal upkeep and don't need to be
replanted every year, he has bred and selected varieties of fruits, nuts, and berries that
resist the brutal Canadian winters. And he thinks other Canadian farmers ought to be

doing the same.

“Planting seeds and pounding the soil and anmually preparing it and fertilizing it and
watering it and fighting whatever short-term disease you may have so that vou can finish
everything up in three months is not a very earth-friendly or sustainable food production

system,” says Taylor. “But that’s basically all we do in Canada.”

Part of the problem, according to Tavlor, is that the country’s agricultural system is
designed for exports, not for local markets. In 2o12, Canada becanie the world’s fifth-
largest agricultural exporter — and spent $32.3 billion bringing in agricultural and agri-

food items from 190 other countries.
“We're a country of agriculture, but we can't feed ourselves,” Taylor says. “That’s pathetic.”

The only hope for food security, according to Taylor, is to disript the monoculture of
modern farming through small-scale diversity. Diversity is important in farming, because
planting only one crop, or one variety of a crop, leaves it vulnerable to disease. The Irish
Potato Famine is a case in poin! ¢hich makes up 99% of the
banana export market, is being wiped out by a fungal disease for which there’s no cure,

and the industry has no other banana variety on deck.

As a food grower, Tavlor sees it as his
responsibility to restore to his little
section of earth the genetic diversity
that's been lost from it. “This island used
to be full of all kinds of variety of nuts
and berries and wild stuff,” he says.
“Well, that's all gone. We've now got
cornfields and soy fields and people, so
there’s no natural mixing and changing
of the genetics.” That's important, he

savs, because “if vou take a population

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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and let them inbreed, eventuaily none of

them are very strong.”

There’s also a critical need for diversity
in how food is grown, he says. While
CSAs like Lufa Farms — which grows food hydroponically in rooftop greenhouses year-
round — are a step in the right direction, most innovation in farming is happening
elsewhere in the world, Taylor says. He points to encouraging madels such as the old
London Underground bomb shelters that have been converted int

nd rely on the Earth’s natural heat, and th 1 Vermont that aid

sustainable local-food systemis.

T Canada, only 1.8% of the farms are certified organic — and that certification doesn’t
even lean much to Taylor. *Organic means you can spray with sulfur and do all these
other things I don’t like,” he says, “and if you don’t have enough organic feed for vour
chickens, you're allowed to buy non-organic. And if vour product is 90% organie, the last

10% can be anything — you can put eyanide in it!”

AP e Can it U1 DK e s Aruer Cinis JU1 DX e e

Late-season crops at Green Barn Farm.

Tayvlor says he always knew better than to douse his own erops with chemieals, but he
did experiment early on with an organic spray. He got a splitting headache. His eves
burned. He coughed and hacked. So he went back to farming in the tradition he'd grown

up with on his family’s farm. “T put my trust in the natural processes,” he says.

But those natural processes aren’t working so well this season for his Montreal meion
crop. Poor weather and fungal disease aren’t the only problems. Looking down at the
vineg, where plump melons should be growing but aren’t, Taylor zeroes in on some
movement around a leaf. “See that? Just one bumblebee. And that's sad. Should be all

kinds. See all the flowers here too? There should be insects jumping along those.”

Without sufficient help from bees, his cantaloupe plants aren’t likely to produce fruit. So
Taylor sees the lone pollinating insect as a bad sign. He also sees it as a testament to the
folly of conventional farming and the danger it poses to food security. 1 think the

corntields are finally impacting our [bee] population here on the island,” he says.

Corn is Canada’s third-largest crop, and most of it is sprayved with pesticides. The corn on

the neighboring farm is no exception, and the farmer there has added more sprays than

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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usual this vear, according to Tavlor, who laments that agribusiness as usual turns
pollinating inseets into collateral damage in the effort to kill pests. As Taylor puts it, it’s as
if "someone robs a bank in downtown Montreal, and you kill the 4 million people in

[metropolitan] Montreal just to get that one bad person.”

His point — that overkill comes with conseniiences — ic hasrming aver mara annarant, A
growing body of research, including a zo1 148
linked the rapid decline in the worldwide bee population, which pollinates a third of the
world’s erops, to neonicotinoids, a type of insecticide commonly used on cornfields and
other industrial crops. The Eurcpean Union has outright banned them, and the provincial
government of Ontario which nroduees 68% of Canarda's corn, recently placed restrictions

on their use. The EPA ] 1ev pose to pollinators.

Taylor believes the problems associated with pesticides extend beyond the fate of bees and
the food supply. “They're killing the human population, too,” he says, “but that’s a slower
process and harder to track.” Farmers and the public are being misled, according to
Taylor. “They’re told by the government it's OK to spray, but as a biochemist, I know it’s

not safe.”

He turns his attention back to his vine crops. If the weather cooperates and three weeks
pass without any moisture to increase the disease vectors, the Montreal melons could still
do OK. But Taylor isn't hopeful. He has seen the forecast; metecrologists are predicting
more rain in the next seven days. He can’t help but feel that this Montreal melon endeavor

has been a colossal waste of time.

“Those cantaloupes?” he says, dismissing them with a flip of a hand. “Phhht.”

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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Arthur Gauthicr for Buzzfood News

Taylor calls what he does “freedom farming.” His philosophy is simple: Tread lightly.
Let the land do what it wants and outsmart any pests, animals, or diseases that might
threaten the vield. He doesn’t t1y to make his land conform to his desires; he wants to see
what the land desires, what will thrive on it. That means interfering with it as little as
possible: no effortful weeding, no spraying. No watering, even. If a crop doesn’t grow, well,
then, perhaps it shouldn't. Weeds are not the enemy. They bring rich nutrients to the
ground, and they're useful near vine crops to prevent crows from having a place to land

near his fruit.

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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Freedom farming, he says, is “the ultimate opposite of controel.” He'll do small things —
like use plastic mulch to inerease the heat when his vine crops are young, personally
squash worms that are eating his leaves, or begin his crops indoors if the weather is too

cold. But mainly he sees his role as introducing new genetics.

He doesn't mean “introducing new genetics” in the Monsanto sense of altering an
arganism’s DNA and creating a new species of tomato or carrot. He means bringing in or
crossing existing species with the larger goal of increasing biodiversity and food security.
“T aid and abet some of the natural selection that would go on by bringing in new genetics

all the time from all over the world. And if nature doesn’t want it there, it doesn’t grow.”

So when Mark Abley approached Taylor in 1995 with the idea of bringing back the
Montreal melon, it wasn't a hard sell. Taylor figured the melon could have DNA that would

be resistant to modern vectors of disease and climate change.

Taylor spent some time in the library,
researching the melon’s characteristics in
an effort to figure out what it should look
and taste like. Its large size and green
flesh distinguished it from a run-of-the-
mill eantaloupe, as did its taste, which
was said ta be sweet, though also a bit

spicy, with hints of nutmeg,.

Over the course of the next year, Abley

chased down many leads, trying to find

Montreal melon seeds for Taylor to plant.

He contacted Heritage Seeds Canada,

which preserves rare and heirloom

varieties of Canadian plauts, and a group

Asthesr Gauthior for BuzzFeod Nows

in Great Britain that keeps a library of

heritage seeds.

Taylor acquired some seeds on his own by reaching out to seed collectors through his
contacts at a group called North American Fruit Explorers. But none of the seeds he
planted that year ended up yielding the Montreal melon. Either thev didn't germinate or

different kinds of melons appeared, with smooth rinds or salmon flesh.

Abley didn't give up. He acquired some “Green Nutmeg” rockmelon seeds from a smail
company in Tasmania and passed them on to Taylor. They didn't grow. Abley, though, also
learned that the USDA stored some possible Montreal melon seeds in its repository in
Ames, Iowa. Taylor planted a dozen of those seeds in sunmmer 1997. Only one bore the
Montreal melon’s characteristic thin grayish netting, and though it didn’t grow to 20

pounds, it was about three times larger than the average supermarket melon.
When Taylor sliced it open, he and Abley were thrilled: They saw green. They tasted the
melon. “Sweet. Firm. Juicy. Mildly aromatic... Welcome back, Montreal melon,” Abley

wrote in the Montreal Gazette that fall.

For Tavlor, the story of the Montreal melon was really just beginning. He collected the

green melon’s seeds, about 200 of them, and then planted them the following year. They

https://www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016
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grew beautifully, and for the next generation iie selected seeds from the “bigger-fruiting”

offspring. By 1998, he had stabilized the seed and grown a bounty.

Taylor spread the seeds around. He made
them available to community gardeners
and donated 2,000 of them to a local
historical association. The association
made Maontreal melon T-shirts and sold
55 packets of the seeds during a
fundraiser. An environmental
comnunity organization planted the
seeds in a community cantaloupe garden
in NDG, the neighborhood where the
melon had once flourished; held a
melon-tasting event; and donated some

of its yield to a local food depot.

Taylor sold the Montreal telon at his
Saturdav market. “T would ('harge the A mini Montreal melon. Courtosy Ko Tayfor

same thing I did for the other melons:

two or three dollars, instead of two or three hundred,” he says. “So I was charging one one-

hundredth what the market value was in its previous history.”

But Tavlor couldn’t get rid of the melons fast enough. They didn’t store well, and he ended
up throwing a few hundred away. “But I liked the flavor, so I crossed it,” he says. By
planting seeds near rows of about 30 different varieties of melon and letting the bees do
their work, Tavlor wound up with what he calls a “mini Montreal melon™ — one that only

weighs a couple of pounds but has the same color flesh and a similar taste.

In the vears that followed, Taylor, who had tens of thousands of the revived Montreal
melon’s seeds kent eivine them awav to make sure the melon didn’t disappear again. “All
of a sudden t teard about it,” he says. “An eople
wanted it, and then a couple of seed companies wanted it, so I sold them a few seeds for

next to nothing to spread it around in early 2o00.”

That same vear, the historical association that had sold the seeds at its fundraiser held a
Montreal Millennium Melon Festival. People were encouraged to bring melons they'd
planted with the fundraising seeds. An estimated 300 to 400 people turned out to see and
taste and celebrate the melons. There were even contests — with Taylor acting as one of
the judges — for the best melon poem, the best melon-growing story, and the biggest
melon, among other categories. The Montreal Gazette referred to the event as “mmelon

mania.”

In 2003, a descendant of one of the
original Montreal melon farmers built a
(now defunct} website about the melon
as a memorial to her father, Fred Aubin,
who'd lived on a melon farm as a child
and who' 1e taste of the
revived melon betore tus death. In 2004,

Canada’s National Post declared that the
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Montreal melon had been “rescued from
cntinary oblivion.” *And then by 2005,
nobody was interested in it anymore,”

says Taylar.

Taylor says that, despite the increased

media attention, by 2005 he was the only
A newsletter from 2000 advertises a Montreal melon competition. 7he

Westmount Historian ane growing the melon, and he had

trouble selling it. Would-be customers,
whao were used to supermarket cantaloupe, balked at its green tlesh. “People thought

something was wrong with it,” he says.

And community gardeners hadn’t had much success with it. “Properly grown and ripened,
it's delicious,” says Taylor, “but it's not an easy melon. It's too big and disease-prone. You
get beginning gardeners trying to grow a Montreal melon and it turns out not to taste good
or it cracks or it doesn’t mature.” None of the melons at the Montreal Millennium Melon

Festival, for example, had reached full maturity — the largest had been only six pounds.

Slow Food Montreal members tried to grow the melon for three years, to no avail. To make
matters worse, even seasoned growers had trouble — four out of five sumniers were tog
cold and wet to produce a good vield, says Tavlor. So he put away the seeds in 2009 and
concentrated on other, better-growing crops. And, despite all the “melon mania” that had

taken place, no one seemed to notice. The melon, as it had mid-century, made a quiet exit.

From tinie to time, the melon resurfaces — in the odd nostaleic reference (someone
recently started selling a beautifully designe ar the
determined efforts of backyard gardeners. Francey Kaiger, an elementary school teacher,
tried unsuceessfully to grow the melons in her school garden in 2014. “They stayed small
and the squirrels ate them,” she says. Her mother, a farmer, had more success growing
them on her land, and Kaiser brought the biggest one of her mother's yield to school and

shared it with 50 students.
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“story behind it.” (His son, Nick, started as Lufa’s plant science project manager in
Mareh.)

Taylor took out 500 seeds and got to work.

The season got off to a terrible start. Tt was cold through June, and by the time the weather
warmed up, some of the seeds he'd given to Lufa to start indoors had grown melons that
were too large for him to successfully transplant. And then the rain camme. And the fungal

disease canie. And the hees didi’t.

One afternoon in early Septemiber, Taylor
stood in his field admiring his
watermelons and various forms and sizes
of delicata squash. It had been a good
sumnier for many of his crops. Earlier
that day, he'd packed up Asian pears,
apples, seedless grapes, clover flowers,
Kaffir lime leaves, European pears, and

plums for Lufa. But no Montreal melons.

“The vines are pretty well dead,” he said.

He twisted off a small cantaloupe, the

size of a softball, and pushed into it with

his thumbs. Tts skin gave way, and he

tore it open. It was pale and beginning to

rot. “You see here, it’s the green flesh, but

that's pathetic. That's about the worst I've ever seen. Not the right shape, not the right size.

The fungus even attacked the melon itself. Terrible, terrible.”

He knew what he could have done for a better outcome. *I would have had to put a row
cover o11,” he said. “I would have had to give it soime sort of seaweed coating or some
intervention of some kind. I have some kale and clay there. I could have sprayed that on,

maybe beat back the fungus a bit.” But he didn't want to do it. He's a freedom farmer.

“You know, why bang your head against nature? The reason the Montreal melon died out
is not just because it's big and it's hard to grow. The climate has changed. And I'm sure the
climate was changing back 60-70 years ago as well and caused a lot of peaple to say, The
hell, T can grow an easier melon!” That cantaloupe melon that everybody buys that's

salmon-color flesh? You throw a seed in, and it'll grow.”

Taylor didn't come out and say it, but it was obvious what he was thinking: Perhaps the

Montreal melon no longer belongs in Montreal.

“Next vear I'll focus on the things that
were suceessful,” he said, “so Lufa can
feed their basket people with food rather

than with thoughts and memaries.”
[t seems too much about the world and

the way we practice agriculture has

changed for the Montreal melon to

https:/www.buzzfeed.com/torimarlan/the-rise-fall-and-almost-rise-of-the-caviar-of-cantal...  12/6/2016



This Melon Used To Sell For $24 A Slice. Should It Make A Comeback - BuzzFeed N...  Page 18 of 23

actually thrive again on its home soil.
The conditions that made Montreal
prime land for cultivating the melon no
longer exist. It might as well be just

ancther food we import.

But the melon, at least, isn't endangered.
An 1887 ad for the Montreal melon. Cowrtesy the Bosion Public Litrary . X
Seven seed companies in Canada now
sell its seeds. And its story continues to
excite urban gardeners — a local lawyer posted on Facebook in September that he was
suceessfully growing 11, and the following month a woman from a seed exchange

organization shared one on air with the hosts of a CBC radio show.

“I think as a backyard garden novelty — that's where its place is,” says Taylor. To him it's
like a work of art, in the sense that “a work of art is really not that valuable. It's all in the

eves of the beholder.”

Taylor, though, did what he set out to do. He saved the Montreal melon for a greater
purpose — for its genes. “You never know, maybe in 10 years there may be different
vectors of disease that won't bother it, and it'll bother most other genetics in the

cantaloupe family,” he says.

If, in the future, Tavlor ig craving the taste of the Montreal melon, he'll just grow the mini
one. He's done with the original, he says. “T'm not going to bother with the Montreal

melon in the future,” he says. “You know, I'm just not interested. I did my job.”
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Surprised to see my father Fred Aubin quoted, one of the original growers of the melons. Interesting article but not 100% accurate, the final verdict was
that the recovered seeds were not 100% Montreal Melon but a hybrid cross with the nutmeg melon. Got a freezer full of seeds, never able to grow one

more than 10lbs and even that was a summer of 24/7 effort.
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Web every day. Come back often, mmkay?
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many coastal caves of South East Asia including Borneo, Malaysia,
Indonesia, Thailand, and Vietnam, are then abandoned.

Some of most costly edible nests are known as red blood nests.
These are commonly misunderstood (and even have been by this
magazine’s editor). Many think the red is stains of blood from the
birds; however, their reddish hue is nct blocd. It is simply ferrous
material, that is iron from chemical interactions of various natural
factors such as temperature, humidity and contents of the cave walls
where the nests cling.

3IRD'S NEST, THEIR USES AND BENEFITS have

yeen prized for centuries. They have been used as a

lighly nutritious healthy delicacy and a therapeutic
supplement. With their high glycoprotein content, about seventy
percent, and their neutral energetic property, bird's nest can be
consumed for a long time and by people of all ages.

Bird's nests are considered neither warm nor cool in Traditional
Chinese Medicine (TCM). They are said to boost the immune system,
strengthen respiratory functions, and nourish internal organs. They
are recommended by TCM practitioners as a cure for bronchial
prcblems such as chronic cough and asthma. Some people use them
to complement other treatments intended to combat degenerative
diseases. Increasingly, they are used for convalescence, post-natal
and post-surgical.

Recent scientific findings about bird's nest characteristics highlight the
presence of a unique profile of epidermal growth factor (EGF)
believed responsible for repairing skin cells and tissue. This EGF is
said to be responsible for their therapeutic benefits including
enhancing a person's complexion. In addition, edible bird's nests are
said to have the ability to rejuvenate and restore youthfulness and
make the skin glow. Chinese and other Asian expectant mothers favor
regular consumption of bird's nests because the complexion of the
newborn is said alsc to be enhanced.

Jecause edible bird’s nests can be prepared in many

vays, in savory soups, desserts with rock sugar, or

nfused with herbs, many Chinese and others enjoy
bird’s nest dishes often during banquets and celebrations. When
taken regularly, they are believed to improve a person’s overall
physical health and their mental dexterity.

TECHNIQUES OF HARVESTING edible bird's nests include use of
highly trained collectors, sometimes known as 'Spidermen.’ Typically,
they inherit their jobs and learn skills necessary for these jobs from
their fathers. They are reputed to be most agile in scaling dark cave
walls.

Harvesting is done in several ways, depending on the cave’s location,
ground elevation, and other geographic considerations. In caves
where the ceilings are low, bird’s nests are gathered by hand. In taller

http://www .flavorandfortune.com/dataaccess/article. php?ID=672 12/6/2016
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caves, bamboo scaffolds and wooden walkways are built so that
harvesters can reach the nests. These collectors can be suspended
by rope or vine for security purposes as they scale caves and put the
nests collected in small bags they carry with them.

Some swiflets have found the eaves of abandoned coastal houses
favorable for building their nests so some houses are commercially
constructed especially for the swiflet; the express purpose for
harvesting nests they make on them.

TECHNIQUES OF PROCESSING are minimal for whole nests with
few feathers, that is if they are white and relatively clean. Nests with
lots of feathers, known as black nests, need extensive processing in
what is considered a cottage industry. Typically this is a long, tedious,
and labor-intensive task. Generally, a space in a building close to the
where the nests are gathered is transformed into a simple factory.
There, workers devote themselves to cleaning, drying, sorting,
grading, and packing collected uncooked nests.

First, black nests are washed and soaked with warm water for up to
forty-eight hours. Hot water can cause nests to expand and their
strands to unravel. Tooe little water makes it difficult to extract the
impurities. Next, tweezers are used to pluck the feathers and other
foreign particles from the wet nests. Workers are trained to pick out
only impurities and not destroy or remove actual nest strands. Hard
cerners of the nests are trimmed and removed using scissors.

Ince the nests are completely cleaned and trimmed,

heir long strands put into cup-shaped metal molds; see

in illustration of them on this page. This helps them

.etain their criginal shape; and they are air-dried without
heat. Once dried, they are graded and packed for shipping. Each
piece of processed, dried, raw bird’s nest usually weighs about three
and a half to four grams; that is twelve- to fifteen-tenths of an ounce.
To process a batch of black nests from raw to dried and to clean them
can require three or four days.

PREPARING RAW BIRD'S NEST can be done in two ways. Premium
white whole nests are made to look like a halved cup putting them in
to a wire frame to shape them. The more affordable black nests are
dried and molded into flat leaf-like pieces. To prepare them, the nest
is rinsed quickly and then soaked in warm water to allow it to expand.
Then it is either steamed or double-boiled for at least two hours. Tools
and types of molded bird's nest are also illustrated on these pages.

There are many recipes that use bird's nests including those serving
them as a soup, typically with lean chicken. Sometimes, other
ingredients are added to enrich the soup. Many people love bird's nest
in dessert. One simple way is to add rock sugar with or without fruit.
Some pecple add pitted dried red dates, lotus seeds, even white
fungus. Others add coconut milk or pieces of other fruits such as
papaya, mango, or pear.

http://www .flavorandfortune.com/dataaccess/article. php?ID=672 12/6/2016
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Today, bird's nests can be pre-prepared and bottled for convenient
culinary usage. Itis important to purchase reliable brands ensuring
that bird's nests are of high quality. Purchasing reputable bottled bird’s
nest is not only easy but it assures that the contents are made using
real high quality edible bird’s nests.

CONSERVATION AND SUSTAINABILITY is an important
censideration these days. After the hatchlings have matured, their
feathered parents abandon the nest. A new one can be built for the
next breeding season. When abandoned, the nests are harvested and
the swiflets not harmed. However, because nests are so prized and
very expensive, there is a risk of over-harvesting.

To protect these swiflets and their habitat, most countries where bird's
nests are harvested, have laws about collection practices. Sarawak,
for example, allows black nests to be harvested only at seventy-five
day intervals. In Vietnam, collection is allowed only twice a year. As a
result of these and other regulations, the quality of the nests in these
places are said to be superior.

In recent years, more commercial swiflet houses have been built for
what is called 'ranching.’ These buildings mimic natural cave
environments with optimum humidity, light and ncise levels carefully
maintained and monitored. Workers are trained to manage these
homes to avoid harm to the birds by pests and predators. SWIFTLET
CAVES IN THE MALAYSIAN PENISULA do not produce a significant
number of edible bird's nests. However, the commercialization of
farm-raised ones is rising in popularity. As early as the turn of the 20th
Century, edible nest swiflets were discovered in houses in Penang,
Malacca, and Kuala Trengganu. In the past twenty years, more pre-
war houses were frequented by swiflets from Indonesia. These birds
favor houses near rivers and the sea. On this country's east coast,
these birds are found in Kota Bahru and Kelantan shop houses. On
the west coast, high concentrations of these birds are now found in
areas such as Sitiawan, Alor Setar, Penang, Nibong Tebal ad
Malacca. Sabah & Sarawak in East Malaysia have been a source of
excellent white and black nests for decades. The government
regulates all the caves in Borneo.

INDONESIAN CAVES were prime supplier of bird's nests, that is
since the discovery of quality edible nests four hundred years ago.
However, due to over-harvesting and pollution, the quality of the nests
here less than previous ones. These days, black nests from Indonesia
tend to be smaller, lacking in long strands, and often unable to
withstand cooking while white nests from natural caves are getting
scarce. Thus, the focus tends to be on farm-raised swiflets. For these,
the Indonesians are pioneers.

THAILAND CAVES have whole white nests, big and thick, and most
can withstand cooking. Nests found in Thailand are yellowish, their
coler tends to change to red upen exposure te light. Since most of the
nests are harvested near ceastal caves and islands, these nests have

http://www .flavorandfortune.com/dataaccess/article. php?ID=672 12/6/2016
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a seafood taste and aroma. Thailand is not a major producer, but it
does produce a rare black nest that has interesting shining hues.

VIETNAM CAVES comply with bi-annual harvesting conservation
laws. These have yielded very high quality whole white nests with
thick and big strands. The Vietnamese whole white nests are popular,
many exported to Hong Kong, China, and the United States,; they
cocmmand premium prices. Black nests from Vietnam are sold to
Sabah and Sarawak for nest pieces.

BOTTLED BIRD'S NESTS are a modern innovation of a classic
delicacy. Aleng with shark's fin, dried abalone and premium sea
cucumber, bird's nests are frequently on the menu at exclusive
banquets. They reflect the status of the host. Today, while the price
has not come down, modern technelogy in processing and marketing
means bottled bird's nests are becoming easily accessible. More
individuals are using them as a regular supplement, in desserts, and
in other dishes. These bottled bird's nests come in a variety of flavors,
scme without sugar, some with added herbs or nutrients including
ginseng. One popular way is to add some bird's nest to congee or
scup. Cne conly needs to warm up the contents in the bottle before
censuming or adding to other foods.

The editor advises, that in the next issue, several bird's nest recipes
will be provided, and a major book about them and other dried foods
written by Chef Tsoi will be reviewed. In the meantime, enjoy the
congee recipe that follows, and check the online index listing at
www.flavorandfertune.com and cookbooks for other bird's nest
recipes.

Wendy Chan, founder of Definity Marketing, a food and beverage
business consultancy promoting foreign trade development
organizations co-authored New Asia Cuisine and co-founded Savory
Productions. Jok-Keng Lee, a registered Traditional Chinese Medicine
practitioner (TCM) with the Malaysian Ministry of Health is a Diplomat
of the American Association of Oriental Medicine. He operated a
Chinese herbal clinic, and authored four books about TCM, and he
manages the TCM technical development section of Eu Yan Sang
Infernational in Singapore. Information provided in this article is
courtesy of Eu Yan Sang; their website is www.elyansang.com

Note: The recipe that follows, recommended by the article's authors,
is from Look and Cook with Annie by A. Leong, edited by Celine Lin,
and published in Hong Kong by Annie & Friends Limited © 2006. It
says the recipe is from Annie's Sifu, Chef Lee Yuk Hang. We say it
was rewritten for you in the style of others in Flavor and Fortune. The
editor advises that other bird's nest recipes have appeared in Flavor
and Fortune in Volume 3 (2): 19; Volume 4 (1): 7 and 22; Volume 7
(1): page 13 and 14; and in Volume 13(3): page 21. Several others
will appear in the next issue along with a review of two books about
popular dried foods.

| Bird's Nest Congee |I |
| |
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Ingredients:

2 ounces bird's nest

1/4 teaspoon salt

1/2 teaspoon minced fresh ginger

1/2 teaspoon sugar

1 teaspoon Chinese Shaoxing wine

1 teaspoon cornstarch

6 to 8 ounces potatoes slivered, then boiled until soft, and drained
2 ounces chicken breast, minced very finely

4 cups superior stock

1 egg white, lightly beaten

1/4 cup Jinhua ham, minced

Preparation:

1. Scak the bird's nest in cold water for two hours, then drain. In a
saucepan, bring four cups of water to the boil, turn off the heat, and
add the bird's nest. Cover and let this stand overnight.

2. Drain the bird's nest using a fine strainer, then sprinkle the salt
onto it. Gently squeeze the bird's nest to remove any remaining
water.

3. Inspect the bird's nest to make sure it is clean and free of any
feathers; should you find sone, use a tweezer to remove and discard
them.

4. Put the bird's nest, ginger in a bowl and cover with aluminum foil.
Steam overboiling water for thirty to forty-five minutes; remove bowl
and stir bird’s nest into a large pot.

5. Add sugar, wine, cornstarch potatoes, chicken breast, and
superior stock and stir vigorously as it is brought to a boil. Then beat
in the egg white, and remove the pot from the heat. Pout the
contents into individual serving bowls, and garnish with a teaspoon
of the minced ham, and serve.

[nstitule Tor the Advancement o) b
SCIENCE AND ART OF CHINESE CUISINE

P.O. Box Y1 = Kinge Park, NY 11754

Copyright (c) 1994-2016 by ISACC, all rights reserved
New Address:

3 Jefferson Ferry Drive
S. Setauket NY 11720
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If you are traveling to St. Petersburg, Russia most everyone will say, you must see
The Hermitage Museum, the Faberge Collection and Catherine Palace. Yes, you

must, but you should also ride the metro because it's so unexpectedly beautiful.

Nothing could have prepared me for the beauly, majesty and elegance of the metro
in St. Petersburg. It's stunning. The platforms are covered in marble and bathed in

light from chandeliers.

Ana Garcia at Kirovaliv Zavocl statinn St Peterchrrer Rissia

By comparison, | grew up in Queans, New York riding the E, F and 7 trains where tne
ambiance could have been described as an exposed flickering light bulb reflecting

off the backs of scurrying rats.

http://www . huffingtonpost.com/ana-garcia/the-caviar-of-subways-rus b 6116022 html
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We spent 3 days in St. Petersburg which was the perfect amount of time to see all
the major sights. St. Petersburg is on the Neva River and scaltered over a series of

canals, so a small cruise ship, like the Quest, is perfect.

A token for the metro costs 28 roubles which is about 65 cents US. That's a bargain
compared to the London Underground and the Paris Metro. | don't care how much

you romanticize about Paris, their metro 1s dirty and not as beautiful.

Avtovo station is the crown jewel with wide chandeliers hanging over the tracks from
stunning ceilings decorated with cornice moldings. Tired of waiting for your train,

lean on cne of the many ornate marble columns.

It’s hard to believe that Russia, a country known for its utilitarian appreach to all

things social has what maybe be the most opulent subway in the world.

It's worth your roubles to check it out,

http:/fwww. huffingtonpost.com/ana-garcia/the-caviar-of-subways-rus_b_6116022.html 12/6/2016
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By contrast, most United States Department of
Agriculture (USDA) beef comes froivechitle trat's
about 22 months old.

The fattening period is longer than it is on most
Western ranches.

Wagyu cows eat plentifully and frequently.

Japan's lack of vast pastures means Wagyu tend
to live a sedentary life, which also contributes to
The marbled texture of Saga beef, from generous marbling.

Kyushu, gets high marks in Japan and
abroad

Wagyu grades
Japan has a sophisticated numbering system for tfracing each piece of beef produced.

The National Livestock Breeding Center (NLBC) maintains records on each cow's ancestry, hirthplace,
ranch location, fattening days and other details.

Restaurants can usually provide a 10-digit tracking number for any steak upon reguest, which has a
code that links directly to the NLBC database.

In addition, the Japan Meat Grading Association gives each carcass a score based on its yield (A-C)
and level of marbling, firmness, color and overall quality (1-5), with A5 being the highest possible mark.

Most Japanese Wagyu beef is in the A4-AS range.
Wagyu yields and pricing

All the care that goes into raising Wagyu cows translates into consumer prices that are typically higher
than in many Western countries.

Visitors to Japan should expect to pay anywhere from ¥5,000 (546) to upward of ¥15,000 (5138) per
person for a meal of authentic Wagyu beef.

At the Oak Door Steakhouse at the Grand Hyatt Tokyo, meat designated F1 (a mix of two pure breeds,
such as Wagyu and Angus) is more popular than pure Wagyu beef because it's cheaper yet still yields
good quality.

"Eating Wagyu is considered an investment," says Troy Lee, chef de cuisine at Oak Door. "F1 is the
most-consumed beef in Japan.

"For most families, Wagyu beef is a delicacy reserved for special occasions.”
Wagyu cows have a high yield of prime cuts.

"In the United States, you can only use three of four cuts for steaks, whereas in Japan you can get high-
quality beef from nearly all parts of the cow," says Morgan.

The emphasis is on quality, not quantity.

http://’www.cnn.com/2014/10/07/travel/cnngo-japan-beef-wagyu/ 12/6/2016
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NLBC figures put the total Wagyu population at around 1.7 million cows as of December 2012,
compared t@¥erdughly 33 million beef cattle in the United States. Live TV

How to eat Wagyu beef

Most chefs recommend Wagyu steaks be cooked a little longer than those from Western countries --
medium-rare or even medium. Otherwise, "they can be like eating a stick of butter," says Lee.

Steaks aren't the only way to enjoy Wagyu.

Traditional preparation methods include sukiyaki and shabu-shabu, one-pot dishes that render out
more of the fat than grilling.

Sukiyaki simmers thinly sliced beef in a pot with
vegetables, usually bathed in a sauce made with
soy sauce, sugar and sake.

A raw egg is served with the dish, used for dipping
the beef after it's extracted from the broth.

Shabu-shabu is a light and healthy meal made with
strips of meat even thinner than those used for
sukiyaki. The beef strips are briefly cooked in a
simmering kombu kelp broth.

Finally, there's beef tartar or "nigiri Wagyu sushi,"

Sukiyaki: mix, simmer, dip in raw egg, though this is a relatively rare preparation in Japan.

emit murmur of satisfactionl?
No matter how it's prepared, virtually all
restaurants in Japan have a signature dipping
sauce or sauces, which often contain miso,
sesame or ¢itrus juice.

Wagyu beef myth: Fatty means unhealthy

Health-conscious eaters may be wary of the web of fat (called "shimofuri”) woven through slabs of
Wagyu.

However, pure ‘Wagyu contains mostly monounsaturated fatty acids (aka "the good fats") rich in
Omega-3s.

One study from the Japan Livestock Industry Association says Wagyu has up to 30% more unsaturated
fat than Angus cattle.

You may have heard about the fifth "primary taste" on top of sweet, sour, salty and bitter: umami, a term
and concept that originated in Japan, which describes a subtle sweetness and aroma.

The presence of unsaturated fats is what makes Wagyu beef so full of umami goodness.

Wagyu cows are rarely, if ever, given antibiotics.

http://’www.cnn.com/2014/10/07/travel/cnngo-japan-beef-wagyu/ 12/6/2016
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One of the primary purposes of administering antibiotics, says Morgan, is to make an animal more feed-
efficient. Travel + Live TV

This philosophy runs counter to the goal of Wagyu ranching, which is to raise fat, hungry cattle.

Myth 2: Japanese cows drink beer and get massages

While it's true that the Matsusaka Cattle Council's website advocates using beer to stimulate a cow's
appetite in humid summer months and massages for uniformity of fat and improved circulation, it cites
no actual case studies.

At best, these techniques may be used sporadically by small-scale farms.

Some ranches may use sake to enhance the luster of an animal's coat and Japanese TV programs
have depicted ranches with prongs in cattle pens that animals rub up against to simulate a massage.

But we remain skeptical.

While it's amusing to entertain notions of Wagyu cows happily guzzling beer while receiving rubdowns,
there's no evidence to suggest such practices have ever been commonplace.

The Kobe Beef Marketing and Distribution Promotion Association states that neither massages nor the
feeding of beer or sake to cows is part of its standard rearing methods.

"How's he going to feel a massage through his leather jacket, anyway?" asks Morgan.
Myth 3: Wagyu beef and Kobe beef are the same thing
A common misperception is that all Wagyu beef is Kobe beef.

In fact, only .06% of beef consumed in Japan bears the Kobe distinction, and only 3,000 cattle each
year are certified as Kobe grade.

It wasn't until February 2012 that the first Kobe beef shipment was sent outside Japan -- to Macau.
The first (small) export to the United States was in November 2012,
Wagyu beef types are named for the region in which the cattle are raised, including, confusingly, Kobe.

For the impressive level of marbling in its Wagyu beef, the Kansai region produces the three "king”
varieties: Matsusaka, Kobe and Chmii.

However, beef from other areas can be equally tasty, says Lee of the Oak Door.

Kumamoto Wagyu, for example, comes from the rare Japanese brown breed and is a good choice for
those seeking a leaner cut.

Although many ranching outfits in Australia and the United States are now raising Wagyu crossbreeds,
only four facilities in Japan are certified to export Wagyu beef to the United States.

S0, the easiest and tastiest place to get authentic Wagyu beef remains Japan.

Just one more reason to visit.

http://’www.cnn.com/2014/10/07/travel/cnngo-japan-beef-wagyu/ 12/6/2016
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The Nemeth Art Center, in partnership with the White Earth Nation, Park
Rapids Downtown Business Association and Park Rapids Lakes Area
Chamber of Commerce, is organizing the "Take a Walk on the Wild Side"
Wild Rice Festival.

Food, music, art and presentations are slated for 10 a.m. to midnight Oct. 22
at Armory Square. The hot dish competition will run from ncon te 2 p.m.

Award-winning, professional chef and author Amy Thielen will serve as judge.

Winner of the Judge's Award receives a cash prize, while the People's Choice
Award recipient earns a gift basket.

AT IR, AR s

Other tasty ingredients may be used in the casserole, but all entries must
contain wild rice. Entries will be scored based on taste and texture. In the
case of a tie, appearance will be evaluated.

"Wild rice has more protein, a lot more flavor and an important North
American backstory: let's start eating more wild rice," Thielen said.

First, buy the right stuff, she advises.

"Real wild rice isn't black; it comes in shades of brown and brunette: golden
brown to copper brown, grayish ash to light childhood blond—but it's never
shiny ebony black, the color that most people associate with wild rice. That's
not real rice: that's paddy rice. It's not gathered via canoes and parched over
wood, as wild rice should be, but instead planted in rows and cultivated like a
farm crop," Thielen said.

Wild rice, or "manoomin" as the Anishinaabe call it, is the only grain native to
North America.

The low-calorie, antioxidant-rich grain isn't rice at all; it's actually a semi-
aquatic grass that grows in freshwater lakes, rivers and creeks in about two to
four feet of water. It has been a staple for Native American people for 400
years.

Minnesota has more acres of natural wild rice (Zizania palustris} than any
cther state in the nation, according to the Minnesota Department of Natural
Resources. The grain has been historically documented in 45 of the state's 87
counties.

Wild rice has a higher protein content than most cereal grains, making it
nutritious for both wildlife and humans.

Most notably, "rice from different bodies of water looks and tastes different
because each cne grows its own variety," Thielen said. "Some rice is long
and elegant like basmati, some is short and full like coffee beans."

Festival attendees will have the opportunity to stock up on authentic wild rice,

learn how it's harvested and processed, plus discover the "terrcir"—French
for "taste of its place,” explains Thielen—of different strains of local wild rice.

http://'www.bemidjipioneer.com/news/local/4133357-celebrating-wild-rice-caviar-all-grains ~ 12/6/2016
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Hotdish competitors are responsible for bringing their own egquipment and
supplies needed for holding, displaying and distributing samples. Plasticware,
sample cups and napkins will be provided.

The entry fee is $10. Register at the Park Rapids Chamber of Commerce by
Oct. 20.

ADVERTISEMENT
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Cacaine is an illegal street drug often referred to as “blow” “crack” and “coke” on the
streets. It is a recreational drug made by purifying an extract cbtained from the leaves of
the Erythrexylum Coca plant. The two major forms of cocaine are made using different
processes. Powdered cocaine, known as coke cr blow, is often snorted. It is highly
scluble in water. Thus, it can be injected intravenously. Crack cocaine, or “rack,” is made
through a chemical process that creates a freebase form of cocaine that is smoked. The
high or immediate effects produced by cocaine wear off between 30 minutes and two
hours after use. When injected cr smoked, it causes a faster but shorter high than

snorting it.

Cacaine acts on the reward centers of the brain. Stimulating this area with cccaine can
produce a strong craving to use more and more of the drug. Repeated use of cocaine

causes tolerance where cne needs higher and higher doses to achieve the same effect.
It then leads to dependence, and finally addiction. No amount of cocaine is regarded as

safe.

Statistics of Cocaine Abuse

The statistics of cocaine abuse are staggering. In 2014, about 14 percent of American
adults reported having tried cocaine, while cne in every 40 American adults repcrted
using cocaine in the past year. Young men aged 18 tc 25 have the highest rates of using

cocaine, and 8 percent cf this pepulation reported using blow in the past 12 months.

Cao-occurring Disorders

Crug addiction, especially cocaine, often co-occurs with mental illness. Some of these

disorders that occur together with cocaine addiction include:

- Depressive disorders
- Bipclar disorder

- Schizophrenia

http://www.allthingsnurses.com/health/cocaine-the-caviar-of-street-drugs/ 12/6/2016
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- Cther substance abuse

+ Alcoholism

+ PTSD

- Antisccial personality disorder
* ADHD

- Gambling disorder

Symptoms of Cocaine Abuse

Page 3 of' 8

The symptoms of cocaine addiction and abuse vary depending on the individual, the

level of physical dependency, and the freguency of use. The most common signs of

cocaine abuse include:

- Depressicn after a binge abuse cycle
- Euphoria

- Anxiety

* Marked mood swings

* Feeling superior to other people

- Lying about drug use

- Increased alertness and energy

* Sudden need of money

* Financial problems

« Withdrawing frem family, friends and loved cnes
* Engaging in risky sex

* Restlessness

- Bizarre, violent behavior

+ Possession of drug paraphernalia

* Hypertension

* Tachycardia

- Damage to nasal passages

http://www.allthingsnurses.com/health/cocaine-the-caviar-of-street-drugs/

12/6/2016
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- Increased libido

+ Dilated pupils

+ Constricticn of blocd vessels
- Loss of the sense of smell

- Difficulties swallowing

- Chronic running nose

- Hearseness

* Delusions

- Hallucinations

« Paranocia

- Irritability

Long-Term Effects of Cocaine Abuse

Many vill warn you that cocaine can produce many

adverse effects after using it for extended durations. These include:

* Heart attack

- Cardiac arrhythmias

- Strokes

+ Seizures

* Permanent lung damage

+ Perforaticn of nasal cavities

* Ulcers

- Perforation of the stomach and intestines
- Rhabdomyolysis

+ Decreasad sexual function

* Blocd-borne diseases (for example HIV/AIDS and Hepatitis C)
+ Skin infections and abscesses

+ Death

http://www.allthingsnurses.com/health/cocaine-the-caviar-of-street-drugs/ 12/6/2016
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- Craving fer the drug
+ Aches and pains all over the body
* Tremors and shaking

» Chills

These withdrawal symptoms often resolve after about two weeks. While they may be
unpleasant, withdrawal symptoms are not often medical emergencies. However, some

individuals may suffer from suicidal thoughts.

Cocaine abuse and addiction are serious problems that should be handled with the help
of a qualified medical practitioner. There are many places where you can seek help with
cocaine-related problems, and you can find them by searching websites such as the

for a center near you. If you or someone you care about suffers from

addiction, seek prefessional help as socn as possible.

ABOUT

I'm Sarah, a passionate healthcare professional and nurse
advocate. All Things Nurses is my place tc share health & wellness

informaticn and news about the nursing industry.

http://www.allthingsnurses.com/health/cocaine-the-caviar-of-street-drugs/ 12/6/2016
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Avisual representation of cocaine blocking dopamine recep-
tors.

Normally, dopamine is naturally released in the brain as a response to potential rewards, such
as the smell of delicious food. After dopamine completes its neurotransmitter cycle, it is recy-
cled by the body, and its signal is shut off between firing neurons (Volkow K 2013). Cocaine
disrupts the natural processes associated with the neurotransmitter dopamine by preventing
it from being recycled, causing congestion in the junctions between neurons. This disruption
of the healthy cycle of dopamine in the body is what disrupts normal brain communication and
creates cocaine’s characteristic high. Not only does cocaine affect the neurotransmittersin
the brain, it also constricts brain blood vessels, potentially causing strokes, even in young peo-
ple with low risk factors of stroke. With repeated exposure to the drug, the brain's reward sys-
tem experiences long-term changes which can lead to addiction, as well as the cocaine user
possibly pursuing ever higher and more dangerous dosages in order to achieve the elusive ef-
fect of the first high of the drug.

Cocaine mainly affects three parts of the brain systems: the prefrontal cortex dependent sys-
tem, the amygdala dependent system, and the insula system, which translates interceptive sig-
nals into feelings of desire (Ma L 2015). The prefrontal cortex plays a role in memories that
teach us ways of taking care of ourselves, encouraging performance of the same healthy activ-
ities again and again, for example, eating. In a cocaine user’s brain, the drug is treated as one of
the repetitive actions needed for health maintenance. The insula and amygdala dependent
systems translate selected signals into conscious feelings of desire, as well as controlling the
decision-making processes related to reward (MaL 2015). Decision-making processes in co-
caine users are also affected by changes in white matter of the brain, an area which carries
nerve impulses between neurons. Worse treatment outcomes are consistently predicted due
to these changes in white matter that occur with drug use. Animbalance in the prefrontal, in-
sula, or amygdala can contribute to loss of control and compulsivity in cocaine usage. Adding
to the greater compulsivity of cocaine users, their cravings for the drug are strengthened by
the connection between the insula and the dorsolateral prefrontal cortex. All of the altered
brain connectivity pathways affect behavior, memory, and the treatment outcomes for a co-
caine user, making treatment for users of this drug extremely difficult. It is speculated that
changes in brain connections could be due to the effect of cocaine’s changes to neurotransmit-
ters.

http://105popsci.web.unc.edu/the-caviar-of-street-drugs/ 12/6/2016
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The way cocaine alters the human brain makes users who are addicted to the drug especially
difficult to treat. Cocaine can permanently alter the brain’s normal methods of processing
chemicals such as dopamine and serotonin, creating a never satisfied, increasing need for the
drug in order for the brain to feel “normal.” “Impaired cortical-striatal connectivity and default
mode network may be predictive of treatment outcomes in cocaine-dependent subjects” (Ma
L 2015). Inthe end, due to the brain altering nature of cocaine, the severity and amount of ex-
posure auser faces determines the likelihood of a drug-free future.

References
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The commercials are shot in the style of a National Geographic documentary,
complete with British-accented voice-over. The twist: rather than remote hunter-
gatherer cultures or wildebeests, the footage is of modern couples in prosaic

situations.

One new commercial, called “Mating,” opens with the sound of tribal drumming
and a woman smiling amorously as she enters a bedroom, where her husband uses
his laptop in bed. She climbs into the bed and closes his laptop. “Mating between
married tribe members is a joyous but rare occurrence — so rare, in fact, that the
male may be puzzled by the female’s advances,” the voice-over begins. “But, much

like riding a bicycle, his instincts soon take over.”

He peels off his shirt, they begin to kiss and the screen briefly goes dark. The

next scene shows him entering the bedroom with a tray of hummus and pita chips.

“When mating is complete, hunger ensues, so the male and female share
hummus and pita chips in bed,” the voice-over, by Gary Milner, continues. “It is not

unusual for the snacking to take longer than the mating itself.”

Another spot, “Courtship,” follows a couple on a picnic. “This occurs largely at
the urging of the female,” the voice-over explains. “The male, although fond of
grasslands, prefers those with fairways and greens.” A third, “Gathering,” shows two
couples visiting a third couple at their home. (“When visited by tribes from

neighboring villages, the females perform a ritual greeting known as an ‘air kiss.””)

The commercials are by DeVito/Verdi in New York, with the agency’s Wayne
Winfield serving as writer and creative director. Nick Losq directed, and production

is by Bully Pictures.

Print ads on the subways in New York and Boston also feature the tagline about
being a Tribe member or not, but take a different direction from the National
Geographic documentary spoof. Instead, the ads feature tongue-in-cheek block-
letter headlines about the quality of the dip, like “The caviar of hummus” and, “So

good, it even makes your finger taste better.”

http://www.nytimes.com/2014/06/27/business/media/tribe-purveyor-of-hummus-hopes-to-narrow-...  12/6/2016
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Barbara Lippert, a longtime advertising critic at Adweek and now a columnist

for MediaPost.com, said she was impressed with the print ads.

“The print is very snappy and smart and funny, and has a sort of New York
attitude,” she said.

She said she was less impressed with the commercials, pointing out that DSW

and PlayStation have both spoofed such documentaries in recent years.

“The idea of observing humans like they were gazelles on the savanna in a
documentary has just been done to death,” said Ms. Lippert, who also found the
depictions of women in the picnic and bedroom spots problematic. “It’s kind of like
dirty-uncle humor that’s making fun of women for being too bossy and never

wanting to have sex,” she said.

Tribe Mediterranean Foods, which is based in Taunton, Mass., is owned by the

Israel-based Osem Company, in which Nestlé holds a majority ownership stake.

Adam Carr, the chief executive of Tribe, said that hummus was consumed in
about 23 percent of United States households, about half the penetration rate of
salsa. When he joined the brand two years ago, he set out to gauge how consumers

were engaged both by Tribe and the broader hummus category.

“Notwithstanding the growth of the category, we heard from consumers that
they found the category boring to shop,” said Mr. Carr, adding that many consumers

who regularly bought Tribe and other brands could not even recall their names.

“They talked about the brands they bought based on the color of the lid — ‘I buy
the green one’ or ‘I buy the red one,’ ” he said. “But they had a hard time talking

about the attributes, the personality, and about what those brands mean to them.”

Ellis Verdi, president of DeVito/Verdi, said incorporating the name of the brand

into the tagline would help build recognition among shoppers.

“Advertising that ties itself to a brand name is absolutely ahead of the other
things you can be doing,” Mr. Verdi said.

http://www.nytimes.com/2014/06/27/business/media/tribe-purveyor-of-hummus-hopes-to-narrow-...  12/6/2016
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Because Tribe research suggests that even consumers who enjoy hummus find
its marketing bland, Mr. Verdi said that it was all the more important for the

commercials to be memorable.
“As an underdog, it’s a pretty good thing to have a differentiating voice,” he said.

The brand will be monitoring the response to the campaign in New York and
Boston, with the possibility of expanding it to other markets, and Mr. Verdi said he

would certainly not object to it reaching a broader audience.

“For a hummus campaign,” he said, “it’s not chopped liver.”

A version of this article appears in print on June 27, 2014, on page B7 of the New York edition with the
headline: Purveyor of Hummus Seeks to Conquer Larger Market Share.

© 2016 The New York Times Company

http://www.nytimes.com/2014/06/27/business/media/tribe-purveyor-of-hummus-hopes-to-narrow-...  12/6/2016






Wings are now the caviar of chicken | Grist Page 2 of 5

buy-so-many-wings-theyre-now-the-most-expensive-part-of-the-
chicken/). That’s right, wholesaling — that price that means nothing to you
because it’s some fraction of what you will pay for them, which is about $2.52
a pound, up from a little less than $2 last year
(http://news.msn.com/rumors/rumor-there-will-be-a-chicken-wing-
shortage-during-the-super-bowl-1).

A little perspective: So every year during Superbowl season there’s a rush on
wings, duh. And the industry tends to be prepared for it, and indeed, every
Superbowl season there’s a big uptick in wing consumption that should
surprise no one, except for maybe, like, people who live off the grid and brag
about not having TVs and basically knowing nothing
(http://en.wikipedia.org/wiki/Nevada_ County, California).

But here’s the thing that’s just crazy, and why, in addition to some inflation,
the prices have gone up so much: As much as people historically loved wings
at Super Bowl season, they are loving wings more and more. According to the
National Chicken Council, this year will set a new record: Americans will stuff
themselves with 1.23 billion wings this weekend
(http://www.nationalchickencouncil.org/americans-to-eat-1-23-billion-
chicken-wings-super-bowl -weekend/).

“If laid out end to end,” the council’s website says, “they would stretch from
Candlestick Park in San Francisco to M&T Bank Stadium in Baltimore 27
times.”

What I have to say about this is a) holy shit; b) gross (I hate wings. My hatred
of wings pre-dates any new anti-meat feelings by many, many years
(http://grist.org/food/what-we-dont-want-to-know-about-chicken-and-
fish/)); and c) that said, I am so in the wrong business and about to devote
myself full time to figuring out how to breed a chicken with four wings. Or
maybe even six.

Source:

Americans Buy So Many Wings, They're Now the Most Expensive Part of the Chicken
(http://blogs.smithsonianmag.com/smartnews/2013/01/americans-buy-so-many-wings-theyre-now-the-
most-expensive-part-of-the-chicken/), Smithsonian Magazine.

http://grist.org/food/wings-are-now-the-caviar-of-chicken/ 12/6/2016
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Q

6 Types of Salt and How to Use
Them

Knowing the difference between Kosher and sea salt can make a world of
difference in your dishes. Here, six easy-to-find varieties, with tips on when and
where to sprinkle them.

By Maureen Callahan

Kosher Salt

Use it for: All cooking. Kosher salt dissolves fast, and its
flavor disperses quickly, so chefs recommend tossing it on

everyvthing from pork roast to popcorn.

Origin: Either the sea or the earth. Widely sold brands
include Morton and Diamond Crystal, which are made using
different methods. Kosher salt got its name because its craggy
Fhoto by Con Foulos

crystals make it perfect for curing meat—a step in the

koshering process.

Texture: Coarse. Cooks prize crystals like these; their roughness makes it easy to pinch a perfect

amount.
To buy: Look in your local supermarket. Kosher salts cost about $1 a pound. If you don't mind a few

http://www.realsimple.com/food-recipes/cooking-tips-techniques/cooking/six-types-salt 12/6/2016



6 Types of Salt and How to Use Them - Real Simple Page 2 of 5

clumps, buy Diamond Crystal; it has no anticaking agents, which can leave a chemical aftertaste.

Crystalline Sea Salt

Use it for: Adding a pungent burst of flavor to just-cooked foods. These crystals will complement

anything from a fresh salad to a salmon fillet.
Origin: Coasts from Portugal to Maine, California to the Pacific Rim.

Texture: Fine or coarse. The size of the irregular crystals affects how fast the salt dissolves. It varies in
color, depending on the minerals it contains (iron-rich red clay, for example, gives Hawaiian sea salt a

pinkish hue). These natural impurities can add subtly briny, sweet, or even bitter flavors to the salts.

To buy: Check gourmet shops or on-line stocks Hawaiian sea salt). Expect to pay $2
to $15 or more a pound. Many markets sell La Baleine, a relatively inexpensive brand ($3 for 26.5

ounces).

Flaked Sea Salt

Use it for: Bringing a complex flavor to steamed vegetables or shellfish. Take a pinch, crush the crystals
between your fingertips, and let them fall on freshly cooked food. This salt will add a hint of briny flavor.
Origin: England's Essex coast is where the most popular brand, Maldon, is harvested.

Texture: Soft, sheer, pyramid-like flakes. This is the fastest-dissolving of all of the salt grains.

To buy: Search specialty-food stores and the Internet. You'll pay $6 for 8.5 ounces a

Fleur de Sel
Use it for: A special-occasion table salt. Spoon it into a salt cellar to be pinched, then sprinkled over food

just before eating. Delicately flavored, it adds a perfect hint of saltiness to freshly sliced tomato or melon.

Origin: Coastal salt ponds in France. The caviar of sea salt, fleur de sel is hand harvested. Conditions

have to be just right (lots of sun and wind) for it to "bloom" like a flower on the surface of the water.

Texture: Crystalline, which means that fleur de sel melts slowly in the mouth. Its earthy, pleasing flavor

lingers on the tongue.

http://www.realsimple.com/food-recipes/cooking-tips-techniques/cooking/six-types-salt 12/6/2016
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from preparation to presentation in order to provide a world class

experience.

INTERESTED IN FLOH VODKA? WRITE US A MESSAGE (/LOCATIONS)

CONTACT US (/LOCATIONS)
HOME (/WELCOME)
PRIVACY POLICY (/PRIVACY-POLICY/)
TERMS OF SERVICE (/TERMS-AND-CONDITIONS/)

FLOH VODKA, CLEVELAND, OH, USA

http://www.flohvodka.com/our-story/ 12/6/2016


















the caviar of cosmetics to revolutionize my skin | neonust Page 6 0f 9

http://www.neomist.fi/en/actualites/neomist-caviar-cosmetique-pour-revolutionner-ma-peau/ 12/6/2016



the caviar of cosmetics to revolutionize my skin | neonuist Page 7 0f 9

THE FIRST CREAM-SERUM

a new beauty gesture

FORMULA 50 ml FACE

Discover the luxurious feel of a
"new skin".

FORMULA FACE 30 ml

You will be charmed by this new beauty gesture

http://www.neomist.fi/en/actualites/neomist-caviar-cosmetique-pour-revolutionner-ma-pean/ 12/6/2016
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OUR COMMITMENTS

Quality
Our products are Made In France
Qur formulas are designed to he noncomedogenic and hypoallergenic.

Our conservation system is latest generation, certifiedwithout Parabens, or
phenoyethanol.

Our products are tested and approved by dermatologists.

Scientific rigour
Put at the service of cosmetic research the most innovative and
revolutionary biotechnology for a guarantee of quality and efficiency.

Qur products are from the research of a multidisciplinary team: pharmacists,
physicians, scientists, academics, industrialists, etc.

Qur products are made under the control of pharmaceutical standards

Environment

Qur active ingredients and raw are free of animal origin ingredients.

We contribute torespect the environment and adopt an attitude of sustainable
development permanently.

Use natural whose active ingredients effectiveness has been proven.

CONTACT

+(33) 14537 32 68
Info@scmcosmetiques.fr
POINTS OF SALE

Find our products

close to youl
PRESS AREA
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Legal notice - General conditions of sales -neomist® 2016
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THE CAVIAR OF THE GRAIN FAMILY
(HTTP://RUTHREICHL.COM/2015/05/A-WAY-
WITH-FARRO.HTMLY/)

MAY 20, 2015

{http://ruthreicni.com:wp-
content/uploads/2015/05/6a0120a744499b970b01b7c78d5325970b-pi)

Dinner Last Night: Farro

I've been lucky enough to have lunch at The Inn at Pound Ridge by Jean-Georges
for the past couple of days. The food has been — no surprise — fantastic. Jean-
Georges never stints; after a whole array of appetizers (homemade ricotta with
strawberries and olive oil, asparagus with morels, pizza...) we've had fabulous
halibut {yesterday's with a saffron sauce), and then no fewer than three delicious
desserts. So at dinner, I've wanted to keep it light.

http://ruthreichl.com/2015/05/a-way-with-farro.html/ 12/6/2016
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Last night | opened the cupboard and discovered a forgotten bag of farro. It looks
like any other grain, but it packs a punch: nutty, robust, and instantly satisfying. To
me it's the caviar of the grain family.

But this was not any old farro; this was the finest strain of ancient Italian farro,
slowly roasted (http://ruthreichl.com/wp-content/uploads/2015/05/481) to coax out
even more flavor. As the farro bubbled on the stove, | inhaled the scent of corn.
Was there barley in there too? It was wonderfully round and slightly smoky.

And while I'll admit | was tempted to eat it plain, | decided to do something more. |
began pawing through the larder, seeking out crunch and zing.

The result was extremely satisfying. Without further ado, | pass the recipe on to
you.

Farro Salad

1 bunch lacinato kale, stemmed and snipped into short strips
1 1/2 cup uncooked farro

2/3 cup hazelnuts or almonds, toasted and roughly chopped
1/2 cup pepitas, toasted

1/3 cup sheep’s milk feta or ricotta salata, crumbled

1/3 cup dried cherries

Dressing:

1 tablespoon harissa

1/3 cup red wine vinegar

1/4 cup olive oil

1/2 teaspoon salt

Big grind of pepper

Pinch of sugar

http://ruthreichl.com/2015/05/a-way-with-farro.html/ 12/6/2016
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Bring three cups or so of salted water to a boil. Add the farro, bring to a boil, cover,
and set to simmer. Let cook until just past al dente, around 15-20 minutes. Drain
and cool until the farro is just warm enough to absorb the dressing without wilting
the greens.

Make the dressing. Taste and adjust for seasoning. If you have a low spice
tolerance, go easy on the harissa — most varieties can be quite hot.

Throw the kale, nuts, fruit and cheese into a large bowl, and give everything a good
toss. Add the cooled farro. Dress to taste; you should have a bit of remaining
dressing to use on leftovers.

This keeps well, in the refrigerator, for several days. Add a bit more dressing each
time you serve it.

Serves 4.

Categorised in: Uncategorized (http://ruthreichl.com/category/uncategorized/)
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and sexual health to gene expression and neurobiology. Zinc deficiency has been
shown to cause a diverse range of conditions from fatigue to poor sexual health,
prostate issues, lowered immunity, macular degeneraticn and many, many more.
Having adequate zinc intake is vital to our over all general health and mental and sexual
well being. Teo much ertoeo little has been shown to have adverse affects on our health.

This is a very important point for people taking zinc supplements.

Most zinc supplements give significantly higher amounts of zinc than our body needs.
This interferes with the absorption of other key elements such as copper, calcium and
iron. This can cause an imbalance in the body’s biochemistry interfering with the many
biochemical pathways in the body. There is however one source of zinc that is perfectly
balanced for our needs. Balanced by nature, just as nature intended. It not only has zinc
in abundance but alsc each and every one of the 59 trace elements our body needs. This

is the caviar of zinc supplements; this is oyster extract powder.

Oysters contain 10 times more zinc than the next highest source which is red meat.
However this zinc, unlike the synthetic versions on the market, is to be found bound in
amino acids and other large molecules which makes it very bio available. In order for
zinc to be absorbed it has to first hind to such * transport molecules ‘. This is not no easy

for the synthetic supplements, but in oyster extract powder the job is already done,

Beware, not all oyster extract powders are the same. The cheaper brands from Korea,
China and New Zealand tend to be mainly glycogen starch. Not many of us are starch
deficient. The zinc content can be as low as 0.1g per kilogram of powder in such brands.
Brands such as OysterMax ™ have over 3.0g of zinc per kilogram of powder and are
therefore 30 times more potent in terms of zinc concentration. To explain this more
succinctly, there is the extracted meat of over 50 large oysters in a bottle of
OysterMax™, There is the meat of 4 or 5 large oysters in some other brands. With this
you can start to understand the price and quality difference issues.

& Q L

Q  search Products. ..
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This 3.0g potency level means 4 capsules {1g of powder) will provide 3mg of zinc. This is
a safe supplemental amount of zinc. The high zinc oyster extract powder products are,
by default, alsc more potent in all the other trace elements. This is because these high
zinc extracts are mainly protein in nature and all these elements are bound to the amino
acids in the proteins and ready for absorption. Combined with the rest of your daily food
intake a supplemental amount of zinc of this order should be sufficient to ensure
adequate supply. The beauty of oyster extract powder is that you have the peace of
mind of knowing that each and every other trace element your body needs is there too.
Athletes, sexually active people and those feeling fatigued or stressed can safely up
their intake knowing that they will not upset the body’s delicate biochemical balance.
Oyster Extract powder is balanced in levels of all trace elements the way nature

intended.

Be careful to ask your supplier how potent their oyster extract powder is before you
make a purchase. Ask the geographical source of the oysters, the quality of the water
the oysters were grown in and how much zinc is contained in each gram of powder. If it
is less than 1.5mg it can be considered a cheap brand. If it is over 3mg you are buying

caviar. Think before you zinc!

Information

Resellers, Wholesalers, and Affiliates
Terms & Conditions
Privacy Policy

Disclaimer

Contact ‘ Q L

Q  search Products. ..
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Territorial Masquerades
Scattered notes and commentaty on
politics and geography.

Quinoa: The Caviar of the Andes?
Posted on January 15, 2013 by Teo Ballvé

/ liscusses how increasing global
demand ror quinoa (a grain-like superfood) has brought riches as
well as problems for producers in Bolivia and Peru. On the
upside, the tripling of quinoa prices has given some of the
poorest farmers in South America a badly needed source of
income. On the downside, demand from abroad has also sparked
local land conflicts and could threaten local food security. What
amazes me about this story is how quickly the tables can turn.
In 2007, I wrote about Bolivia’s struggling quinoa farmers in an
article titied, (photo gallery below). Back
then, the country’s main quinoa-growers’ association {Anapqui) was desperately trying promote
the so-called “caviar of the Andes”—nationally and internationally. The market, ac
nce noted, “proved to be even more moocdy and unpredictable than the weather,” but “at
least the weather’s perfidiousness could be prepared for.”

My article also tied in Bolivia's growing geopolitical relationship with Venezuela and Cuba. The
narrative begins with some quinoa farmers trying to get funds from the government donated by
oil-rich Venezuela, and while traveling in the remote region I was continually asked if I was a
Cuban doctor {the istand sends doctors abroad on humanitarian missions). The story also touched
on quinoa’s political history in Bolivia and a GMO patent battle. The article’s nutshell paragraph:

Most of the Aymara and Quechua residents of the southern altiplano—the poorest
region of South America’s poorest country—survive on the meager income provided by
growing quinoa and herding llamas. Anapqui has worked to lessen this daily struggle
for more than 20 years, and its efforts are beginning to pay off. Thanks to a
sympathetic government and rising quinoa demand, the prospects for campesinos are
beginning to look a little brighter.

Back when I first reported the story, there was even talk about including quinoa into school
lunches as a way of increasing national demand, improving nutrition levels, and reviving Andean
culinary traditions.

A few quotes from my article show how much has changed:

Indeed, the racist stigma within Bolivian society of quinoa as a third-rate "Indian” or
"rural” food remains a hurdle in boosting domestic consumption. For centuries, quinoa
languished as a subsistence crop in the countryside, with a small portion going to
urban areas and Peru.

http://territorialmasquerades. net/quinoa-the-caviar-of-the-andes/ 12/6/2016
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"Some leaders are really radical, classist, and combative, and they don't want anything
to do with government institutions, foundations, outside technicians, or engineers,”
explains Soto. But with the election of President Evo Morales, who was born in a
community near Challapata, many growers are finally willing to work closely with the
government.

Most people agree that the quinoa industry still needs more help from the government
in boosting domestic consumption, since the "culinary colonialism” initiated with the
Spanish conguest has had lasting effects. Wheat and wheat flour imports have long
dwarfed quinoa production, and Bolivians still consume much more rice, bread, and
pasta than they do quinoa or other native grains.

But with demand outpacing worldwide supply, expanding Anapgqui’s production capacity
is the most urgent challenge, says David Schnorr, head of the U.S.-based Quinoa
Corporation, one of Anapgui’s main buyers.

"The problem I see with building a larger market for guinoa in the United States is the
availability of the product and the farming-processing infrastructure of the countries
producing guinoca,” Schnorr says.

The debate surrounding ALBA [a regional integration effort led by Cuba and Venezuela]
does not seem fto bother most Anapqui members, who are happy to get more
assistance, even if it comes without the promised new markets. And the ALBA
funds—not to mention the Cuban-sponsored health and education programs—should
help the southern altiplano’s socio-economic revitalization, which began with organic
production in the 1990s.

Click on an image for gallery view:
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Black Beluga, the Caviar of Lentils — PETIT WORLD CITIZEN Page 3 of §

Beluga Lentils with Roasted Eggplant Canapés
2 medium eggplants, cut in Yz-inch slices
Y2 cup olive ail, divided

1tablespoon thyme leaves

salt and pepper

1 cup black beluga lentils

2Vz cups water

2 bay leaves

4 thyme sprigs

2 tablespoons red wine vinegar

1 tablespoon dill, chopped

1tablespoon parsley, chapped
1tablespoon cilantro, chopped

3-4 small carrots, julienned

1teaspoon brown sugar

1tomato, diced {or use V2 cherry tomatoes)

Saunev Crchow Cranm Saigg
1cu

2180 copovin paee o

3-4 garlic cloves, crushed

sea salt

Preheat oven to 400F.

Place the slices of eggplant on a baking sheet lined with parchment paper. Use a small sharp knife to make two incisions. Brush well with olive oil. Sprinkle with thyme leaves, salt
~=- pepper. Roast until browned, hut hot toa soft, about 20 to 30 minutes. When done, allow to cool then move to serving tray.

nse lentils and drain. In a saucepan comkbine lentils with water, bay leaves and thyme. Bring to a boil. Reduce heat and simmer until tender, about 15-20 minutes. Drain.

In a large bowl, combine hot lentils with 3 tablespoons olive oil, vinegar, and salt and black pepper. Stir, taste and adjust seasoning, adding more salt if necessary, When the lentils

are coal, add the dill, parsley and cilantro and gently stir. Set aside.
In another saucepan, sauté carrots in olive oil, a pinch of salt and brown sugar until softened. Add tematoes. Sauté for about 30 seconds then remove from heat
To make the sauce: Whisk together cashew cream, olive cil, and garlic and salt. Taste and adjust seasoning.

To assemble: Spread a small dollop of savory cashew cream sauce on eggplant slice. Add a layer of carrots (formed a little nest), fallowed by a spoonful of lentils, Garnish with

tamato and herbs.
Notes: | also tried putting the carrots directly on the eggplant, followed by lentils then topped with savory cashew cream sauce. garnished with tormatoes.

Canapés are usually eaten with the fingers and often in one hite. Here, the roasted eggplant becames soft and perhaps a little challenging for some to eat with fingers. For a more

hearty base, sliced bread {like a baguette) could alsa work nicely as an added base with this recipe.

Share this:

Gt < More

vy O P e e

Related
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Gluten-free in Paris

Gluten-free Living Resources
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What I'm Eating Now » The Caviar of Lentils Page 7 0f 9

Guilty Pleasures

IBS/Low FODMAP Resources

Shop like a nutritionist
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Food Wishes Video Recipes: Braised Beluga Lentils — Black Ops and the Caviar of Beans  Page 6 of 6
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Flageolet Beans

Categories:

Beans (https.//whatscookingamerica.net/category/vegetable-recipe-index/beans-vegetable-
recipe-index-vegetable-recipe-index/} Cocking Hints & Tips
(https://whatscookingamerica.net/category/cooking-articles/cooking-hints-tips/}
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Questions and Answers - What are Flageolet Beans?

Question;

| recently came upcn a recipe that calls for flageclet beans but couldn’t find them in my local
supermarket - do they go by ancther name? Can | substitute another bean? Any help would be
appreciated.

https://whatscookingamerica.net/Q-A/FlageoletBeans htm 12/6/2016
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DeepJapan offers Japan visitors unlimited local knowledge from a select Senpai network
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resource to the world. DeepJapan - Real Experience to Enrich Your Travell
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The ‘caviar of cruising” | Sunshine Coast Daily Page 2 0of 2

He said the Seabourn fleet attracted a wide range of guests including movie stars, captains of industry, nobility and tradies who all mixed together
and were on & first-name basis once part of the "Seabourn club”. The talk of the travel agents was the latest addition to Seabourn Quest's voyages:
four sailings to Antarctica within the next year,

Passengers will be issued with their own ice jacket and be able to pre-order rental clothing such as ice shoes.

Planning is well under way and the aim Is for five ice landings per passenger using Zodiac craft on the sailings in November (21 days} and
December (24 days) this year and January (two 21days) next year.

And love surely is a personal steward running a warm hath in your suite on your return on a cold Antarctic night.

Contact a travel agent, call 1300 987 323 or visit seabourn.com

AURS'gglf'\OLrL‘Z' ©rSunshing Coast Newspaper Company Pty Lt 2016, Unauthorised reproduction is prohibited unaer the laws of Australia ana by nternaticnal
MEDI reaty.

http://www.sunshinecoastdaily.com.au/news/the-caviar-of-cruising/1759815/ 12/6/2016
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DOWNTOWN

http://www downtownmagazinenyc.com

f (htto.//www facebook.com/downtownmag) W _(http://www.twitter.com/downtownmag/)

(https://www.instagram.com/downtownmagnyc)

IOMA PARIS LAUNCHES MA CREME: THE CAVIAR OF SKINCARE

MIKE HAMMER (HTTP://WWW . DOWNTOWNMAGAZINENYC COM/AUTHOR/MIKES) x JUMNE 26, 2014

The loma Paris Beauty Diag Machine

According to loma Paris Founder and Chief Executive Officer, Jean-Michel Karam, the phrase “one size fits all” does not apply to skincare. The brand's revolutionary and
innovative technology offers custormners products that are precisely individualized — and it is highly unlikely that two customers will receive the same formula. On June 24th at The

New York Paface Hotel, Karam and his team debuted loma’s newest invention, Ma Créme. Karam says that Ma Créme is “the ultimate in personalized skin care. No one has gane
this far before.”

http://www.downtownmagazinenyc.com/ioma-paris-launches-ma-creme/ 12/6/2016
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The Caviar of Skincare, RG-CELL Page 2 of 5

profiferate and migraie to areas of imperfect and aging skin. This renewal process protects, conditions
and restores our skin thereby, delaying the onset of age related skin damage.”

Recently patented Technolegy effectively guaranteeas that that RG-Cell penetrates deeply info the skin
reaching the basal layer where the stem cell resides. RG-Cell founder, Dr. Luiza Petre states that *The
formula awakens dormant stem cells, feaching them new fricks an how fo differenfiate, profiferate and
migrate to areas of imperfect and aging skin®. By sfimulating fibroblast production of collagen, skin's
firmness and elasticity increases while the appearance of fine lines and wrinkles are reduced for smooiher,
rachant and more youthful-locking skin."

RG-Cell contains all natural ingredients and you can find the entire list ¢

What caught my eye was that RG-Cell contains CAVIAR. Caviar is rich in vitamins ana aosorps wel wirnout
any allergic reactions. Caviar also siimulates the regeneration of the skin, possess anfinvidnnt annlities and
mrodoiste cninct hoemfy| Y damage. Research and Scientific studies can be found ¢

Studies have concluded the following:
Yngredients have been scientifically shown to reduce fine lines and wrinkles over time —

75% of clients reporfed reduced redness and less iwitation fo applied areas of died, damaged skin IN JUST
SDAYS

75% of clients showed improved skin elasticity and firmness IN JUST 2 WEEKS
90 % of clients showed a significant increase in moisture retentien IN JUST 4 WEEKS

80 %of clients said their skin's overall appearance was improved and healthier-looking IN JUST 4 WEEKS

Available online vi delivery is free and there is a discaunt on manthly orders.

SHARE THIS POST ON:

%
@
ja]

Sedrch this website ...

http://itsaglamthing.com/2013/06/04/the-caviar-of-skincare-rg-cell/ 12/6/2016
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Denniston's "Caviar" Of Coal? - The Westport Story, part 3
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Westport: Past, Present And Future - Part 3

An editorial series presented by Scoop Amplifier

Partl-W
Part2-
Part3-W
Part 4 - HOW
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Denniston's "Caviar" Of Coal? - The Westport Story, part 3

Scoop News Page 5 of 15

i - o e
A pile of coal from Bathurst Resource's operational Cascade Mine which is on the Western edge of the Dennisron Plateau.

Metatlurgical coke, made from bituninous coals such as the West Coast's, are desirable in the blast furnace conversion of iren ore to iron.
They are sometimes referred to as the caviar of coals for their spectal steel enhancing properties.

As Jakarta-based managing director Peter Gunn of Coal Marketing Iuternational explains, coke. which is coal heated in the absence of air,
has to perfonn three important functions in a blast furnace — which in effect is a giant chimney i which iron ore is reduced to iron.

Ra

Firstly the coke must act as a source of carbon in what is a reduction process.

The actual chemnical reaction is:
Fe203 (iron oxide) + 3CO (carbon monoxide) - 2Fe (iron) — 3 CO2 (carbon monoxide)

“Secondly. the coke has to provide penmeability for the materials in a fumace,” says Guan. “If the gas isn’t able to move up the furnace. the
reaction stops. The coke has to remain unreactive at temperatures below 1,100° Celsius, semething only a few very special coking coals can
achieve. This property is known as Coke Strength after Reactivity. or CSR.”

Coke and wron ore are feed into the top of the blast firnace in alternate layers and to these layers 1s added limestone, a source of lime that is
used to flux (nelt) ash associated with the coke and iron ore.

“The final main requirement for the coke is as a fuel, once it reaches the bottom of the blast furnace, it is combusted, and beconies a source
of energy for the whole reaction,” he says.

Cok
To be used in iron and steeknaking, first the coal, usually as a blend of different types and prices, are mixed and fed into ccke ovens.
Typically these exist as a battery of up to 30 ovens six to seven metres tall, one metre diameter. often situated adjacent to a steelmaking

plant.

The ceal blend is crushed te less than 3 nun, fed into the coke ovens and heated in the absence of air to between 1100 - 1300° for between
24-36 hours. This heating drives off volatile matter such as short and long chain hydrocarbons out of the coal, all of which are collected and

http://www.scoop.co.nz/stories/HL.1308/S00032/dennistons-caviar-of-coal-the-westport-st...  12/6/2016
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We all supposedly agree that the media is going to hell in a tabloid handbasket, but the trends to the contrary can be a bit harder to
spot. ITnhi- '*7" - -% The Righr Striff. Tomn Wolfe had mocked the way the media instinctively acts as what he called The Victorian
Gentlema

ALSO:

Fake news as reality; the inability to navigate the waters in which it swims: a weakness ir «ormhbine fa matarial hact trantad with o
huge pinch of salt. That, we are told, is the new condition of the global information envir

. . . o tears more than
weeks. [ feel honoured to be one of the many who worked with her and was helped by he

Post-natal depression is a sly and cruel illness, described by one expert as ‘the thief that s
motherhoed’, it creeps up on tts victims, hiding behind the " haustion of being
new parent, catching many woinen unaware and unprepare

ALSO:

.

Here's a somewhat scary headline from October 30 on Nate Silver's 538 unmed up the statistical factors in play at that

point: “The Cubs Have A Smaller Chance Of Winning Than Trump Does
ALSO:

s Scoop World

» Gorden Camy

* BusinessDesk
* Binoy Kainpr

Get More From Scoop
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International Rankings: Student
Results "Show More Resourcing
Needed'

NZEI: "For the second time in a week,
international assessments show we
have a prablem... We need to put
mare resaurces into schoals in high
poverty communities to ensure all kids
qet the support thev need.”

LATEST HEADLINES
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Red Huckleberries, the caviar of the jam world - The Art of Preserving, made easy. - Page 3 0f 6
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IIE SIIOILLY dllel 1 pupLisiied [y UwIil
post. Our timing was eerily in syne,
even though we are separated by 200
miles, and have never met.

I just have to share her words and
photos!

Enjoy ~

You can follow Elisa on Twitter:
@HomemadeStories

And yes Elisa, great minds DO think
alike,

Reader Comments

http://www.learntopreserve.com/the-art-of-preserving/2011/7/26/red-huckleberries-the-cav... 12/6/2016
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moenkey poop coffee
menkey shit coffee monkey spit coffee
most expensive coffee
panama cats coffee Panama Geisha
Peterscn family
Rainforest alliance cupping
rhesus monkey
south american bird coffee
Specialty coffee of America
Specialty coffee of America Reaster's Guild

the most expensive coffee  weird coffes

’? YOU MAY ALSO LIKE...

Kopi Here's The
Luwak  the origin
most of kopi

http://www.themostexpensivecotfee.convkopi-luwak-the-most-expensive-cotfee/ 12/6/2016















Kronenbourg (France) - Mims Distributing Page 2 of 3

A lager with a noble history, characterized by its fine
taste. Its golden hues and delicate bitterness come from
selecting the best hops (the Strisselspalt), and the unique
know-how of one of the French master brewers, for over
300 years. Strisselspalt is also named the caviar of hops
by the expert master brewers around the world for its
low bitterness and aromatic qualities. Its specific soil and
culture technique requirements makes it a rare and quite
unique to the Alsace Region and Kronenbourg recipes.
5% alcohol by volume.

HOT OFF THE PRESS!

Check out our latest news below or view all news
(http://mimsdistributing.com/category/news/).

(https://vinpfatehvitbitcodtnibtageaisiriro tnghsdist)

Address 8605 Ebenezer Church Rd.
Raleigh, NC 27617

Phone 919 876 4634 (tel:9198764634)
Fax 8198727243

hello@mimsdistributing.com
(mailto:hello@mimsdistributing.com)

Email

http://mimsdistributing.com/meet-the-breweries/import-beers/kronenbourg-france/?age-ver... 12/6/2016
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(http://www.talesfromthecask.com/)

Name

Email *

Message *

Send

© 2016 Mims Distributing. All Rights Reserved. Web Design
(http://brascomarketing.com/our_design_work/) & Development
(http://brascomarketing.com/what-we-do/web-development/) by Brasco.
(http://www.brascomarketing.com)

http://mimsdistributing.com/meet-the-breweries/import-beers/kronenbourg-france/?age-ver... 12/6/2016






carnaroli-rice.com

* Glutamic acid - 1.328 g

+ Glycine-0.310¢g

+ Histidine - 0.160 g

+ lIron, Fe-1.60mg

+ Isoleucine - 0.294 g

+ Leucine -0.563 g

+ Lysine-0.246g

+  Magnesium, Mg - 23 mg
+ Manganese, Mn - 0.974 mg
+ Methionine - 0.160 g

+ Niacin-2.145 mg

+ Pantothenic acid - 3.824 mg
+ Phenylalanine - 0.364 g
+ Phosphorus, P -71 mg

+ Potassium, K- 77 mg

+ Proline-0.321g

+ Protein-6.81g

* Riboflavin - 0.055 mg

+ Selenium, Se - 15.1 mcg
+ Serine-0.358g

+ Sodium, Na-7 mg

+ Thiamin - 0.180 mg

+ Threonine - 0.244 g

+ Total lipid (fat) - 0.65g

+ Tryptophan - 0.078 g

+ Tyrosine - 0.228 g

+ Valine-0416 g

+ Vitamin B-6 - 0.107 mg

+ Water-10.46 g

¢ Zinc,Zn-1.20 mg

Page 2 0f 2

Where to buy

Larnarol Kisotro

http://carnaroli-rice.com/

12/6/2016



























Macanudo Caviar | JR Cigar Page 9 of 10

SHOP WITH CONFIDENCE!

https:/www jrcigars.com/item/macanudo-cigars/macanudo/caviar 12/6/2016































































Arizona Coyote Caviar Recipe | CDKitchen.com Page 2 0f 2

http://’www.cdkitchen.com/recipes/recs/77/ArizonaCoyoteCaviar68345.shtml 12/6/2016















CAROLINA CAVIAR recipe | Epicurious.com

MENUS & TAGS

TAGS:
AMERICAN SALAD VEGETABLE

RECENT REVIEWS

SUPER BOWL

Page 3 of 6

RELATED
RECIPES

Master Dough with Starter

Beef, Barley, and Vegetable
Soup

Fried Eggs with Vegetable Confetti

Star Fish

http://www.epicurious.com/recipes/member/views/carolina-caviar-50094273

12/6/2016
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Condé Nast Websites

© 2016 Condé Nast. All rights reserved Use of this site constitutes acceptance of our User Agreement {effective
1/2/2014) and Privacy Policy {effective 1/2/2014) Your California Privacy Rights The material on this siie may not be

reproduced, distributed, transmitted, cached or otherwise used, except with the prior written permission of Condé
Nast. Ad Choices

http://www.epicurious.com/recipes/member/views/carolina-caviar-50094273 12/6/2016






Executed tl 1y of December 2016, at Brea, California.

The signatory being warned that willful false stater  nts and the like are punishable by

fne or imprisonment. ar both. under 18 U.S.C. 1001, and that such willful false statements and

the 1 may jeopardize the validity of the application or submission or uny registration resul g

therefrom. declares th | statements made of her own knowledge are true and all statements
made on informati  and belief are believed 10 be true.
o
(\j‘ - . g -

Sabrina Sierra

038:029717-0003T
10393261 1 al 20516 '2'



DECLARATION OF BOB VELLA

I, Bob Vella, declare as follows:

1. I have worked in the pet food industry for approximately 40 years. [ make this
declaration based on my own personal knowledge, and I could and would competently testify to
the matters set forth in this declaration if called as a witness.

2. For the past six years, | have worked as an independent contractor working as the
National Sales Director for Canine Caviar. Prior to working for Canine Caviar. at various times [
have worked as a distributor and sales representative for pet food companies, and for a number of
years I owned a pet store. For approximately ten years [ was a syndicated radio talk show host for
a program on pets and pet foods. The show was carried by approximately 100 radio stations, and
we had over a million listeners.

3. As National Sales Director for Canine Caviar, | work with both wholesalers and
retailers and also deal with consumers who purchase pet food. My sales team and I deal with
thousands of customers. We work with 22 distributors and approximately 3,800 pet stores which
sell Canine Caviar’s products. I was familiar with Canine Caviar’s products for many years before
[ began working with them as an independent contractor.

4. During all of these years working with Canine Caviar and even before, and having dealt
with wholesalers, retailers and pet owners who purchase pet food, I never once have been asked anything
to the effect of “Where is the “caviar” in Canine Caviar’s products?” No one at any level in the
distribution chain from distributor to consumner has ever expressed concern or confusion to me over the
ingredients in Canine Caviar’s products. In my experience, everyone who knows Canine Caviar knows
there is no caviar in Canine Caviar’s products and that the ingredient formulations in its products consist
of “pet food,” not human food like caviar. No one in the distribution chain has ever expressed to me that
they have been misled or deceived by the presence of the word “Caviar” in the name “Canine Caviar.”
Rather. wholesalers, retailers and consumers view the word “Caviar” in the name “Canine Caviar™ as
reflecting that the product is in the upper echelon of pet foods. Some people have expressed to me that
they think “Canine Caviar” is a catchy phrase. No one I ever have encountered has expressed the view
that “Canine Caviar” is confusing, misleading or deceptive. No one even has asked if there actually is
any “caviar” in Canine Caviar’s products, which is not surprising because consumers who purchase pet
food do not have familiarity with caviar as an ingredient in pet food and thus do not expect pet foods to
contain caviar. In my experience, no one at the wholesale, retail or consumer level believes they are
purchasing a product that contains caviar when they purchase Canine Caviar’s pet food products.

Executed thislb_ day of December 2016, at Bakerstield, California.

The signatory being warned that willful faise statements and the like are punishable by fine
or imprisonment, or both, under 18 U.S.C. 1001, and that such willful false statements and the like
may jeopardize the validity of the application or submission or any registration resulting therefrom,
declares that all statements made of his own knowledge are truc and all statements made on
information and belief are believed to be true.

./‘6‘4’ Z/‘ K/ZJZ’ s

Bob Vella

088/029717-0003T
103952561 212006/16 -1-




DECLARATION OF GARY WARD

I, Gary Ward, declare as follows:

1. I am vice president and one of the owners of Canine Caviar Pet Foods, Inc.
(*“Canine Caviar”). I make this declaration based on my own personal knowledge, and I could
and would competently testify to the matters set forth in this declaration if called as a witness.

2. I have worked at Canine Caviar ever since the company was founded in 1996.
The company was incorporated in 1998, We have been using the name “Canine Caviar” since
that time.

3. In my work with Canine Caviar, I deal with distributors, retailers, and consumers.
[ am in regular contact with people in all aspects of the distribution chain of our preducts on a
day-to-day basis and also when I attend pet food conventions and other events in the pet food
industry. We sell our products to approximately twe dozen distributors and thousands of pet
stores.

4. During the approximately 20 years 1 have been working with Canine Caviar, no
one ever has raised any issues or concerns or even made any inquiries about whether our pet
food products contain “caviar.” None of the people who have reported to me over the years ever
have told me any wholesaler, retailer or consumer purchaser of our products has felt confused,
misled or deceived over the fact our products do not contain “caviar” even though the word
“Caviar” appears in our name.

5. We use very high quality ingredient formulations in our preducts. We are in a
niche in the pet food industry that caters to pet food consumers who want the finest quality
ingredients in the pet food they purchase. Based on my 20 years at Canine Caviar and the
thousands of distributors, retailers and consumers with whom I have engaged in business, I can
say with a high degree of confidence that the consumers who purchase our products do so
because of the high quality ingredients we use. not because they believe the products contain
caviar. In my experience, all of the distributors, retailers and consumers who are familiar with
Canine Caviar know the word “Caviar” in our name “Canine Caviar” reflects the high quality
ingredients we use in our products. not that our name reflects we use “caviar” as an ingredient.

Executed this 6™ day of December 2016. at Riverside . California.

The signatory being warned that willful false statements and the like are punishable by
fine or imprisonment, or both, under 18 U.S.C. 1001, and that such willful false statements and
the like may jeopardize the validity of the application or submission or any registration resulting
therefrom, declares that all statements made of his own knowledge are true and all statements
made on information and belief are believed to be true.

A

Gary Ward

088/029717-0003T 1
103952471 al 2/06/16 -






IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
In re: the Trademark Application of
Canine Caviar Pet Foods, Inc.

Serial No.: 85/710,350

Mark: CANINE CAVIAR

Response to Final Office Action Mailed June 7, 2016 and Request for Reconsideration

Withdrawal of Disclaimer

Applicant hereby withdraws its disclaimer of the term “CANINE.”

THE ADDITIONAL EVIDENCE BEING PRESENTED WITH THIS REQUEST FOR
RECONSIDERATION

Applicant respectfully submits the new evidence being submitted in support of this Request
for Reconsideration establishes that Applicant’s applied-for mark is not deceptive and that the
Exanuning Attorney should permit the mark to proceed to registration.

The new evidence consists of the following:

Declaration of Robert E. Broyles, with exhibits
Declaration of Gary Ward

Declaration of Brian Zeigler

Declaration of Bob Vella

Declaration of Sabrina Sierra

Declaration of Professor Robert A. Leonard, with exhibits
Declaration of Lindsay J. Hulley, with exhibaits

OVERVIEW OF THE NEW EVIDENCE

Following are the highlights of the information contained in the declarations being
submitted with this Request for Reconsideration.

088/029717-0003T
10364200.1 a12/07/16



















































