
The New Face of Hunger 
by Sarah Janes Ugoretz

 This week, we return to our discussion 
of National Geographic’s “Future of Food” 
series. In the most recent article, “The 
New Face of Hunger,” Tracie McMillan—
author and Senior Fellow at the Schuster 
Institute for Investigative Journalism at 
Brandeis University—examines the shifting 
demographics of poverty in the United States. 
She begins with a powerful statistic: today, 
one out of every six people living in the United 
States does not have enough food to eat. What 
does this mean, exactly? To be “hungry” or 
“food insecure” means that a person or family, 
at some point over the course of the last year, 
did not have enough food to eat. According 
to McMillan, many who experience hunger 
today “face not a total absence of food but 
the gnawing fear that the next meal can’t be 
counted on.” 
 Throughout this article, McMillan highlights 
the various forms poverty takes in our country 
today, challenging readers to confront their 
preconceived notions of what poverty “looks” 
like, of where poverty exists. Hunger is found 
not only in pockets in bustling inner cities—it 
persists in suburbs and in rural towns, as well 
as in urban centers. Amongst the poor, you’ll 
encounter a wide array of individuals—retired 
schoolteachers, farmhands, undocumented 
immigrant families or recent college graduates. 
Yet unlike the images of hunger captured 
during the Great Depression, the faces and 
material possessions of today’s poor may not 
so easily betray their lower socio-economic 
status. Vehicles, furniture, and electronics 
bought under installment plans and clothes 
found at rummage sales make it possible 
for families to maintain the appearance of 
a middle-class existence. Yet the picture 
McMillan paints is one of families living on 
the edge—not yet destitute, but only one 
unexpected bill or illness away from even 
harder times. In many cases, “pocketing food 
from work and skipping meals to make food 
stretch are so common that such practices 
barely register as a way of coping with hunger 
and are simply a way of life.”
 Cuts in the amount of five billion dollars 
to the Supplemental Nutrition Assistance 
Program (SNAP) in the fall of 2013 very 
likely exacerbated the effects of poverty 
for many families over the last year. (SNAP, 
the successor of the Food Stamp Program, 
is a federally funded program that provides 
low- and no-income persons and families 
with food-purchasing assistance.) As families’ 
SNAP benefits decline, household budgets 
become even more constricted. McMillan 
reports that in 2013, average monthly SNAP 
benefits amounted to $133.07 per person. 
Broken down, this amounts to less than 
$1.50 per meal. At this point, the paradox 
of poverty in the U.S. becomes ever more 
visible, as households tend to purchase 
inexpensive processed foods that are filling 
but not nutritious—eating habits which may 
ultimately contribute to such maladies as 
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obesity, diabetes and heart disease. “For many 
of the hungry in America, the extra pounds 
that result from a poor diet are collateral 
damage—an unintended side effect of hunger 
itself,” McMillan explains.
 Families who spoke with McMillan seemed 
to share a similar experience. Each month, 
with the replenishment of their SNAP benefits, 
they often splurge on fruits and vegetables, 
knowing that as the days and weeks go by, 
fresh food will have to be foregone for less 
expensive processed foods. Typically, by the 
end of the month, families’ benefits have run 
dry. It is at this point that they often turn to 
food pantries, where they are most likely to 
find non-perishable yet highly processed food 
items to hold them over until the beginning of 
the next month. 
 During the 1980s, a few hundred 
food pantries and other emergency food 

provisioning services could be found across 
the U.S. Today, there are over 50,000. What 
explains this massive increase in emergency 
food services? In her book Sweet Charity?: 
Emergency Food and the End of Entitlement, 
Janet Poppendieck, long-time Professor of 

This Weeks’ Box
SWeeT SpaNiSH ONiONS: Sauté to a golden brown. Cool and add to a mixture of sour 
cream, cream cheese and chives for an amazing dip for chips or crackers. 
Garlic: Toss small cubes of bread in a mixture of melted butter and minced garlic. Bake until 
crisp for delicious homemade croutons to top your favorite salad. 
ZuccHiNi Or ScallOp SquaSH: How about making zucchini tots? Toss bite sized pieces of 
zucchini with flour and seasoning. Dip into eggs and roll in a mixture of panko and Parmesan 
cheese. Bake until pieces are a light golden brown. 
cucumBerS: Are you looking for a refreshing beverage on a balmy summer day? Try infusing 
water with slices of cucumber, lemon, lime and basil. Refrigerate overnight and enjoy ice cold!
carrOTS: Do you want to satisfy that salty, crispy craving? How about some baked carrot 
chips…slice into very thin rounds, toss in a bowl with coconut oil, a pinch of cayenne and salt 
and pepper. Bake at 4250 F for 10-12 minutes. 
BrOccOli Or cauliFlOWer: : Roasted broccoli grilled cheese makes your grilled cheese 
sandwich a whole new experience! Roast up a little extra broccoli with your dinner and use 
the leftovers melted between layers of bread and cheddar cheese for a sandwich that is out 
of this world! Use cauliflower as a substitute for mashed potatoes. Steam until tender. Mash 
and top with cheese, butter, or sour cream 
GOldeN NeW pOTaTOeS: These potatoes have a delicate skin and a creamy texture that 
holds up well to roasting. Drizzle with olive oil and sprinkle with oregano, lemon juice, salt 
and pepper. Roast until browned and tender for a Greek style potato dish. Eat within one 
week as their skins are still thin and these won’t store well.
raiNBOW cHard: Start your day off with a handful of chard in your morning smoothie. 
Delicious when blended with a banana and orange juice. 
SuN JeWel melON: This golden melon has white colored flesh that is crisp and fragrant. Try 
some diced on your next green salad. See our vegetable feature for more melon ideas!
SWeeT SaraH caNTalOupe Or FreNcH OraNGe melON Or WaTermelON: 
How about a twist on the traditional melon salad? Try serving melon slices drizzled with 
syrup made from sugar, the juice of 2 limes, lime zest and fresh spearmint. Boil the syrup 
ingredients together. When cooled, drizzle lightly over the sliced melon. 
iTaliaN FryiNG pepperS: These long, pointed peppers are not hot! They are perfect for 
simply sautéing with tomatoes, onions, and garlic and serving with your favorite pasta or 
spreading on a nice crusty bread.  
GreeN BeaNS: Blanch green beans for 1-2 minutes to brighten the color. Plunge in cold 
water to cool. Lightly saute in oil with garlic, Parmesan cheese, salt and pepper for about 3 
minutes. Top with sesame seeds.
SWeeT cOrN: Add charred corn to your next batch of guacamole for a sweet and smoky 
flavor.
mixed varieTy, SuNGOld, Or Grape TOmaTOeS: Alternate tomatoes with cubes of 
mozzarella cheese on a toothpick for a quick and easy snack!  
GreeN Bell pepperS: These peppers can be used in a variety of ways. Add them to an 
omelet. Dice them up and use them fresh on a salad or on your tacos. Cut them in chunks and 
put them on shish kabobs. The possibilities are endless!
cHOice: iTaliaN BaSil
ChoiCe: Bagged greens: (BaBy Kale, arugula, or sautÉ Mix)

Laurel helps Rose pick up extra produce for the  
Viroqua Living Faith food pantry.



cantaloupe Horchata 
Recipe borrowed from The Best Recipes in the World by Mark Bittman

“The unusual thing about many Mexican fruit drinks is that the seeds are 
included; they’re blended, so you don’t realize this until you watch them 

being made, but this is the reason for their wonderfully intense flavors. This 
procedure works well for cantaloupe, honeydew, watermelon, or other melon 

varieties.”—Mark Bittman.

melon Sherbet  
Recipe featured on www.101cookbooks.com. 

Serves 4 
1 ripe cantaloupe (about 2 pounds)
¼ cup fresh lime juice, more as needed to taste
2-4 Tbsp sugar, to taste (will depend on the sweetness of the melon)
2 cups water

Serves 4-6 
1 pound of juicy, extra-ripe, orange-fleshed melon
2 Tbsp mild flavored honey (may need more or less depending on the 
sweetness of the melon)
½ cup whole milk
Generous pinch of salt

1.  Cut the cantaloupe in half; scoop the flesh, seeds and liquid into 
a blender. Add a couple tablespoons each of lime juice and sugar, 
along with 2 cups water. Blend until very smooth, adding a little 
more water if necessary.  

2.  Taste and add more lime juice or sugar if you like. Serve 
immediately over ice, or refrigerate for up to a couple of hours 
before serving.

1.   Cut the melon flesh from its rind and puree in a blender. You will 
need 2 cups of puree.

2.  Add the milk and salt. Now you want to sweeten to taste. If your 
honey is in a solid or crystallized state you need to dunk the jar 
in a bowl of warm water until it is liquid again. This way it will 
mix easily with the rest of the ingredients. Start by blending in 
1-2 Tbsp of the honey and taste. If you think the mixture needs 
to be sweeter, add more honey. Keep in mind you want the 
honey to bring out and complement the flavor of the melon, not 
overpower it or make the sherbet too sweet.

3.  Pour into an ice-cream maker, and freeze according to the 
manufacturer’s instructions. Store in the freezer.

Sociology at City University of New York, discusses how food pantries and similar services have taken the place of consistent and targeted public 
policy aimed at addressing the root causes of poverty. Essentially, food pantries are stepping in to provide a safety net that otherwise may not exist. 
 Unfortunately business is good for most food pantries these days and our community is no different. When we talk with representatives of the 
local food pantries we regularly  support, they report that the numbers of families they are serving monthly continues to rise. In an effort to prevent 
perfectly wholesome produce from going to waste, we donate weekly to our local pantries. Rose, a volunteer at the Living Faith food pantry in 
Viroqua, comes to our farm every Tuesday afternoon to pack up extra vegetables we may have had from the week before. In 2013, Rose took over 
10,000 pounds of produce back to the food pantry in Viroqua where it was distributed to community members. We also support the Wafer food 
pantry in LaCrosse, Wisconsin when we have more than the Viroqua food pantry can distribute. Last year we donated 4,643 pounds of produce to 
the Wafer food pantry. While these numbers are not negligible, our local food pantries are small in comparison to other areas of the country. The 
amount of food they distributed from our farm represents such a tiny sliver of the need in this country for access to fresh produce for those who 
may need support from a local food pantry.  
 Ultimately, McMillan and Poppendieck argue that “the root problem is the lack of jobs that pay wages a family can live on, so food assistance has 
become the government’s—and society’s—way to supplement low wages.” While families can try to supplement their SNAP benefits and spread 
their limited incomes by growing, foraging for, and canning fresh foods, doing so requires time, know-how, and other resources that they may not 
have access to. Fortunately, grassroots efforts aimed at addressing these obstacles have begun to increase. In Madison, one example can be found 
in FairShare CSA Coalition’s Partner Shares program—a cost-sharing initiative that provides financial assistance to low-income households interested 
in participating in a CSA program. Meanwhile, a Kickstarter campaign for Good and Cheap: Eat Well on $4/Day, a cookbook that Leanne Brown 
created with SNAP participants in mind, recently set a new Kickstarter record. 
 In closing, McMillan cautions that the impacts of bottom-up efforts such as these will likely remain limited as long as federal money 
disproportionately favors commodity crops over “specialty crops”—the term given to fruits and vegetables. McMillan reports that in 2012, the 
federal government allocated approximately $11 billion to subsidize and insure commodity crops such as corn and soybeans. Meanwhile, $1.6 
billion was directed towards fruits and vegetables. What do these policies have to do with SNAP recipients? McMillan points out what you may 
already know: “[These] priorities are reflected at the grocery store where the price of fresh food has risen steadily while the cost of sugary treats 
like soda has dropped.” As it is, families are faced with spending more for less if they choose to pursue healthier food options. This simple fact 
illustrates just how broken our system is.

Featured item of the Week:  melons
by Andrea Yoder

Melon and watermelon season is finally here! Every year we watch and wait for just 
the right time to start picking melons—too soon and they won’t be optimally flavorful 
or sweet, wait too long and we might lose them. Over the years we’ve carefully 
selected varieties of melons we’ve found to be the most productive, disease resistant, 
sweet and flavorful varieties that we can grow in our valley. We select smaller 
varieties that are most appropriately sized for packing in your CSA boxes. In the case 
of watermelons, our preference is to grow personal-sized seedless varieties. So, here 
we are in the middle of the season and it’s time to start bringing in the melons. The 
information that follows will help you identify each variety so you know what you’re 
eating! You can also refer to the pictures in this week’s “What’s In the Box” email to 
identify the melons you receive this season.
SuN JeWel melONS:  This is a small melon with a foot-ball shape, bright yellow rind 
with white stripes and slightly ridged. When you cut it open, you’ll find white flesh 
that is crisp and sweet. This melon goes well with other fruits in a fruit salad, can be 
pickled and eaten as a condiment, or you could wrap it with prosciutto and enjoy it as 
an appetizer.
SWeeT SaraH caNTalOupe:  Sweet Sarah has a lot going for her. Sarah melons have a more smooth, finely netted rind. The flesh is a typical 
orange cantaloupe color and has sweet flavorful flesh. We like the flavor of this cantaloupe because it is consistently tasty and doesn’t have 
much of the “musky” flavor other cantaloupe varieties may have.  
FreNcH OraNGe melON:  This is one of our prized varieties that has developed a following over the years. These small melons are a cross 
between a cantaloupe and a French Charentais melon which is known to be more aromatic. French orange melons tend to be smaller than the 
Sweet Sarah melons, have a more coarsely netted rind, and sometimes have slightly green striping on the exterior. The flesh of a French orange 
melon is deeper orange colored, deliciously sweet, and very aromatic.  
GreeN JapaNeSe caNTalOupe (aka Ichiba Kouji, it’s Japanese name):  This is a new variety we trialed last year and found that we really 
like it! It comes in a little later in the season after the Sweet Sarah and French orange melons are dwindling down. The exterior of this melon 
resembles a Sweet Sarah, but you’ll find the flesh to be honeydew green, smooth and sweet. This is a very flavorful melon that we think you’ll 
find to be very likeable.


