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 Roundup, the most used herbicide in the entire world, may be setting 

up for a fall. The European Commission has decided to put it on a year 

and a half hiatus before deciding to eliminate its use once and for all. The 

big controversy seems to lie in whether to use the studies done by inde-

pendent scientists or resort to believing studies done by Monsanto, who 

claims there are no hazards. However, for the first time governments (not 

ours, but many others) are standing up to Monsanto. 

     Things really took off in March of 2015 when the World Health Or-

ganization made the explosive announcement that Glyphosate, the active 

ingredient in Roundup, probably causes cancer. The prestigious Interna-

tional Agency Research on Cancer, which has a reputation for rigorous 

and impartial research, reported from their research that Roundup is 

probably  cancer-causing.  

 A very public outcry resulted which has been steadily dismantling the 

false image that Monsanto has published, which claimed that this pesti-

cide is safe. In 2012, the Seralini study also found that in the long term 

effects of glyphosate ingestion from food and water, caused not only can-

cer to grow rapidly in rats, but also revealed a wide and alarming array of 

other ill effects involving major organs like the kidneys, liver, and endo-

crine glands. It also damages delicate placental cells.   

     The primary response of the public after being informed of these two 

studies has been to renew interest in the real world impact of this pesti-

cide. Its widespread use has been under scrutiny by many governments 

(not ours), and the tide appears to be turning against this corporate mon-

ster. For students of pesticide industry mores there are clear signs that 

there is erosion in the edifice that Monsanto has built, signs which are 

more easily recognized because of the historical model provided by the 

tobacco companies.  

     It has been one of my wishes to see this company come down before I 

die. Not only are they knowingly providing a dangerous chemical and 

falsely advertising Roundup, but they are using nefarious means to force 

small and uneducated farmers around the world to buy and use GMO 

seeds which are impervious to Roundup. Roundup is found in almost all 

the water sources in the world. Even organic farming is not immune if the 

farmers use commercial water sources. And children around the world 

who have been born in the past couple of decades have been exposed to 

more of this chemical than any other generation. Monsanto will not go 

down easily though and we must be diligent in staying informed and in-

forming others of this pesticide and others created by Monsanto, DuPont, 

and Bayer. These corporate giants have a lot of pull with the Federal gov-

ernment and will do anything to maintain their bottom line.  

THE LAST ROUND-UP 
By Mary Anne  Trevey 



 

 

 

Prep. Time: 15 minutes  
Cooking Time: 25 minutes  
Serves 10  
 
Ingredients:  
 
1 LB boneless skinless chicken 
   breast, chopped 
1 medium onion, chopped 
1 Tbsp olive oil 
2 garlic cloves, minced 
2 cans (14 oz each) chicken broth 
1 can (4 oz) chopped green chilis 
2 tsp ground cumin 
2 tsp dried oregano 
1/2 tsp cayenne pepper 
3 cans (14-1/2 oz each) great  
   northern beans, drained and divided 
1 C shredded Monterey jack cheese 
Sliced jalapeño pepper, optional 
 
Directions:  
 

In a Dutch oven over medium 
heat, cook chicken and onion in oil 
until lightly browned. Add the garlic; 
cook 1 minute longer. Stir in the broth, 
chilis, cumin, oregano, cayenne; bring 
to a boil. 

Reduce heat to low. With a potato 
masher, mash one can of beans until 
smooth. Add to the saucepan. Add 
the remaining beans to the saucepan. 
Simmer for 20-30 minutes or until the 
chicken is no longer pink, and the on-
ion is tender. 

Top each serving with cheese, 
and if desired, jalapeño pepper. 

 
Borrowed from Taste of Home, Fall 2018 
 

 

White Chicken Chili  



 

 

     In the world of dietary movements, there is a new word emerging, lectins. 

You may begin hearing more and more people talking about lectin-free di-

ets. Here is some information about this new buzz. 

     What are lectins? Lectins are proteins from plants used to store nitrogen, 

and are thought to have evolved as a natural defense in plants to detour be-

ing eaten. They are toxins that cause digestive upset, particularly when eaten 

raw. Humans are unable to digest lectins, so they travel through your gut 

unchanged, potentially damaging the walls of the intestines and causing 

ñLeaky Gut Syndromeò. Once lectins are consumed, they bind to the intesti-

nal wall where they interfere with digestion and nutrient uptake; this is why 

lectins are sometimes called óantinutrientsô. Some studies have concluded 

that they cause inflammation, and may contribute to celiac disease, rheuma-

toid arthritis, and even diabetes. This chronic inflammation can then even-

tually lead to heart disease and auto-immune diseases.  

     Foods that contain high amounts of lectins are: the ónightshadesô, legu-

mes, whole grains, fruits and vegetables, seeds and nuts, especially peanuts 

and cashews, and dairy products, particularly pasteurized ones, because im-

munoglobulins are destroyed by the heat in the pasteurization that help neu-

tralize the lectins. Most of these foods that contain the highest amounts of 

lectins are also high in protein, fat, carbohydrates and fiber, all of which are 

nutritionally beneficial.  However, when these foods are prepared in certain 

ways, the lectins can actually be removed. There are four ways to reduce or 

remove lectins from your favorite foods: 

 #1 Soaking. Soaking your grains, beans and seeds overnight is a won-

derful way to remove lectins. This process releases an enzyme inhibitor allo-

wing your body to absorb nutrients and makes them easier to digest. 

 #2 Fermenting. We all know that fermenting food is a wonderful way to 

create food that contains beneficial microorganisms, which greatly improve 

our digestion and overall health, while successfully removing lectins up to 

95%. 

 #3 Pressure Cooking. Cooking foods at a high heat with a pressure 

cooker, will not only remove lectins, but the food will retain most of their 

nutrients. For example, while preparing beans, it is important to bring them 

to a boil first, then simmer. The high heat will remove lectins.  

 #4 Peel & De-seed.  Taking the time to peel and remove the seeds from 

the fruits and vegetables that contain lectins is a great way to enjoy these 

foods without heating or soaking. Tomatoes, for example, contain high 

amounts of lectins in the skin, so removing the skin is an easy way to reduce 

the lectins.    

     Although weôve known about lectins in food for well over 100 years, the 

studies on what effect this toxin actually has on humans, are limited and in-

conclusive. One thing is a factðthere are these simple ways of preparing 

your food that will reduce or remove the lectins, making them easier to di-

gest and improve your overall health. 

Lectins All Wild Carrot Products  
20% OFF 

Pacifica Body Butters  

20% off 

Zion 

Toothpaste 

15% Off   

All Mickleberry Gardens  

Products 

20% Off 



 

 

 

 As summer wanes and the abun-

dance of stone fruits and melons fade, 

the flavors of fall start to tease our 

taste buds. Soon, Mariposa Market 

will be filled with the bright colors of 

autumnal produce. Figs, pears, apples, 

walnuts, and persimmons from local 

growers are already beginning to make 

their way onto our shelves, and into 

your homes. 

 First introduced to the United 

States in 1856 by Commander M. C. 

Perry, the Fuyu Persimmon is the 

most widely cultivated persimmon 

varietal, and makes up 80% of the US 

persimmon market. Typical of any or-

ange colored fruit, Fuyus are high in 

beta-carotene and vitamin C, with 

trace amounts of potassium and vita-

mins B-6, E, and K. 

 Fuyu Persimmons are crisp and 

non-astringent, unlike their Hachiya 

counterparts. They may be eaten raw, 

or used in baking, in either sweet or 

savory recipes. Used raw, these squat, 

round fruits can be added to salads, 

eaten out of hand, or make a great ad-

dition to a fruit & cheese platter. When 

sliced, the beautiful star-shaped pat-

tern will highten any dishôs presenta-

tion. The baking options are endless; 

cookies, cakes, scones, muffins, etc. 

 The Fuyu Persimmons offers 

many layers of flavor. One might be 

reminded of apple or pear with hints of 

brown sugar or cinnamon when enjoy-

ing this highly versatile fruit. When 

selecting your persimmons, choose 

them as you would a tomato, looking 

for firm blemish-free fruit. Donôt 

worry about the black spots, as they 

are believed to be similar to sunburn. 

Persimmons can be stored for weeks 

in your refrigerator or any cool, dark 

place in your home. 

DO YOU FUYU 

By Stacey 


