Silent Spring Series #3:

Neonicotinoids Part 2

by Sarah Janes Ugoretz

After a brief hiatus, we return this

week to our Silent Spring series as we look
deeper into the arguments surrounding
the rapidly expanding use of neonics.
Before we dig in, | want to mention that
in August we'll bring this series to a close
by considering where we go from here.
That is to say, although reading these
articles might leave you with a deepening
sense of despair, we promise to provide
you with positive examples of individuals,
communities, states and nations taking
proactive steps to push back against the
use of neonics and other similarly harmful
agents. In the meantime, our goal is to
present you with as much information as
possible so that you have the knowledge
and the resources from which to steer
your own course of action.

In February 2014, Forbes ran a piece
in which the author opines that those
who are concerned about the connection
between neonics and—in this case—the
plight of the bees are comparable to “...
the fictional parents in the edgy comedy
show South Park who blame Canada for
all of their woes” (Entine, 2014). In other
words, this author would like for us to get
over it and move on. After all, he assures
us that compared to organophosphates,
neonics have a “comparatively benign
toxicological profile.” Fortunately for
those of us who take empirical evidence
seriously, we have a mounting collection
of independent, science-based studies to
counter with.

Going back to 1992 —just one year
after the first neonic compound was
introduced—the U.S. Environmental
Protection Agency (EPA) found that
sparrows that consumed very small
amounts of imidacloprid had difficulty
flying. As this dosage increased, they
quickly became immobile (Bittel, 2014).
Fast-forward to today, and researchers
have had decades to collect data and build
an even stronger case against the use of
neonics. Take, for example, the recent
findings of the Task Force on Systemic
Pesticides (TFSP), a group made up of 29
multi-disciplinary, independent scientists
whose self-imposed mandate is to
“provide the definitive view of science to
inform more rapid and improved decision-
making.” After reviewing more than 800
scientific, peer reviewed studies on the
uses and implications of neonics, the
TFSP concluded that: “...neonicotinoids...
are causing significant damage to a wide
range of beneficial invertebrate species
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muffins.

This Week’s Box
FRESH ITALIAN OR PORCELAIN GARLIC: You can use fresh garlic as you would dried
garlic. Be careful not to bruise the bulbs, and store it on the counter to dry.

PURPLE CIPOLLINI ONIONS: The sweet flavor of cipollini onions lends itself nicely to
gently sautéing or roasting, which will caramelize them and make them sweet.

CAULIFLOWER: Cauliflower can be roasted, boiled, steamed, fried or eaten raw.
Mashed cauliflower is also a tasty treat to serve as a side dish.

YELLOW BEANS: Store your beans or peas in their plastic bag in your refrigerator.
Steamed green beans make a quick & easy side dish.

GREEN OR SILVER SLICER CUCUMBERS: Add cucumbers to any sandwich for crunch
& freshness! Try cucumber and cream cheese on your favorite sandwich bread.

ORANGE CARROTS: It’s always exciting to see fresh carrots in the summer! You can
use carrots in a range of ways-eating them raw as a snack, sliced in a salad or cooked
as a side dish. They’re also tasty in baked goods! Consider making zucchini-carrot

NEW POTATOES: See this week’s Vegetable Feature for more information.

RAINBOW CHARD: Chard can be boiled, braised, steamed or sauteed. You can also
chop it up and add it to your favorite pasta sauce recipe!

RED CABBAGE: This cabbage has a rougher texture and slightly sweeter flavor than
green cabbage. Slice it thinly and add it to summer vegetable dishes and salads.

CHOICE-ITALIAN BASIL: Please take only a small portion of basil for your household.
Please limit yourself to a small handful so everyone has the opportunity to take
some. We will be offering bulk basil as a produce plus offering in the future!

and are a key factor in the decline of
bees.” They further concluded that there
is sufficient evidence to “trigger regulatory
action” (TFSP, 2014). The peer reviewed
report, entitled Worldwide Integrated
Assessment of the Impact of Systemic
Pesticides on Biodiversity and Ecosystems
(WIA), lists bees, butterflies, lizards,
earthwormes, snails, fish, water fleas and
birds as being among those at great risk.

If you do a 5-minute Internet search on
this topic, you'll quickly find that skeptics
often point out that there are numerous
factors that could be contributing to the
deaths of pollinators and other beneficials
like earthworms. Caspar A. Hallmann—an
ornithologist and population ecologist
with SOVON, the Netherlands’ Radboud
University and lead author on a
monumental new study recently published
in Nature—says that “...when [his] team
looked at the data, none of these [other
possible] explanations held up.” Instead,
Hallmann is confident that the evidence
against neonics is mounting (Bittel, 2014).

But hang on a minute—we have
good news! Spokespersons with Bayer
CropScience assure us that we really have
nothing to worry about, as long as we
follow instructions. “Neonicotinoids have
gone through an extensive risk assessment
which has shown that they are safe to

the environment when used responsibly
according to label instructions” (Bittel,
2014). Of this point, Bayer is “convinced”
(Bayer CropScience, 2013). Unfortunately
for neonic advocates, independent peer
reviewed studies have found the opposite.

Among the long list of neonics’
discontents, there is one characteristic
that most others can be traced back
to—their persistence in our environment.
Let’s look to water contamination as
an example. Researchers with the U.S.
Geological Survey found that among
sampled Midwest rivers and streams,
imidacloprid was present at an average
of 32.7 nanograms per liter. Research has
confirmed that this compound is toxic to
aquatic organisms at levels ranging from
10 to 100 nanograms per liter. Levels of
clothianidin and thiamethoxam—the
second and third most used neonic
compounds—were measured at 257 and
185 nanograms per liter, respectfully
(Henein, 2014). What this study
suggests—that contaminated water is
toxic to wildlife—is further corroborated
by Caspar A. Hallman and his team of
scientists. After gathering long-term data
on farmland bird populations and surface
water contamination, they found that
in areas where water contained certain
concentrations of imidacloprid, bird
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populations tended to decline by 3.5 percent each year (Bittell, 2014).

The persistence of these compounds in our environment equates to the ongoing exposure of target and non-target organisms
to neonics. While exposure can be instantly lethal—as in the case with bees exposed to airborne neonic particles (Bittel, 2014)—it
can also be chronic and sublethal, as we saw with the EPA’s 1992 study on sparrows. In the event of the latter, organisms typically
experience a wide range of impairments. A range of outcomes may befall this toxic organism: it may be consumed by and
contaminate another organism; the impairments—such as an inability to fly or an increased susceptibility to disease—may lead to
death; or the cumulative build-up of neonics within the organism may eventually kill it. In emphasizing the gravity with which to
approach even a sublethal dose of a neonic compound, scientists with the TFSP have stated that metabolites—the compounds which
neonics break down into—are often “as or more toxic than the active ingredients” (TFSP, 2015). With this in mind, TFSP has reported
that certain neonics are five to ten thousand times more toxic to bees than DDT (TFSP, 2015).

We must also consider one additional factor—non-agricultural applications. Hopwood et al. (2012), focusing their attention on
the management of ornamental and landscape plants, outline another grave point of concern. Their research found that neonic
compounds are often administered at an alarmingly higher rate—potentially 32 times higher—than those approved for agricultural
crops. This data has led Lowe’s—a large retail chain—to plan for a complete phase-out (though not until 2019) of plants treated
with neonic compounds (Reuters, 2015). Although we have focused primarily on the impacts of neonics on non-human organisms,
it is certainly worth mentioning that we humans may not be immune to these compounds. While our own EPA does not draw
firm connections between neonics and human health, the European Food Safety Authority has stated that these compounds may
“...adversely affect the development of neurons and brain structures associated with functions such as learning and memory”
(European Food Safety Authority, 2013).

Proponents of neonics have long argued that these compounds are a crucial component of farmers being able to control the
various pest populations that threaten their crops. After the European Commission voted to impose—beginning in 2014—a two-year
moratorium on the application of certain neonics throughout Europe, Bayer CropScience was quick to express its grave concern for
what this would mean for European farmers. “Restricting the use of these neonicotinoids...will put at risk farmers’ ability to tackle
the destructive pests that can severely damage crops and restrict their capability to grow abundant, high quality, affordable food”
(Bayer CropScience, 2013).

Yes, it’s true—conventional farmers are struggling (Gray, 2014). Without the neonics they have come to rely upon, they’re
scrambling to find ways to protect their crops and their livelihoods. This highlights what Quarles (2014, p. 3) has pointed out over
and over again—that these pesticides “allow growers to ignore good farming methods and IPM [integrated pest management]
approaches in favor of systemic protections.” In a troubling turn of events, some farmers—in their struggles to phase out neonics—
have turned to alternative pesticides like pyrethroid sprays, which are generally recognized as being more environmentally damaging
(Gray, 2014). Dave Goulson, a professor of biology at the University of Suffolk, recognizes that finding ways to support farmers in
identifying less harmful pest control methods is a priority in need of immediate attention. “You have to sympathize with farmers who
have lost their crop, [but you also] have to weigh up the damage of [using] neonicotinoids over many years” (Gray, 2014).

As we conclude for this week, I'll leave you with a quote that | believe really gets to the heart of the matter for us as eaters and
as environmentalists. Dr. Jean-Marc Bonmatin, one of the lead authors of WIA, states that: “Far from protecting food production,
the use of neonics is threatening the very infrastructure which enables it, imperiling the pollinators, habitat engineers and natural
pest controllers at the heart of a functioning ecosystem” (TFSP, 2014). When all is said and done, if we protect these pollinators and
beneficials, we will essentially be taking strides to protect ourselves (Quarles, 2011).

In two weeks’ time, we’ll turn our attention to glyphosate (better known as Roundup) as we consider the impact this pesticide is
having on our environment and our invaluable ecosystems.

All article sources may be found on our blog: www.harmonyvalleyfarm.blogspot.com

Crushed Potatoes with Cream and Garlic

Recipe sourced from Nigel Slater’s book, Tender: A cook
and his vegetable patch.

Serves 4 as a side dish
1 pound new potatoes
3 cloves fresh garlic

1 cup heavy cream

Vegetable Feature: New Potatoes
by Andrea Yoder

The potatoes in your box this week are a variety called Red Norland, an
early variety red-skinned potato with creamy white flesh and this week they
are classified as a “new potato.” The difference between a new potato and
others we’ll deliver this season is not the variety or the size, but the way
they are harvested. New potatoes are classified as such if they are harvested
off a plant that still has green leaves on it. With latter varieties, we’ll mow .
the potato vines about a week in advance of harvest. In the week between 8 sprigs fresh thyme
mowing the vines and actually harvesting the potatoes, changes take place Salt & Black Pepper, to taste
in the potatoes that help to set the skins and make them better for storage. 1.
They are also easier to handle without damaging the skin.

Lightly scrub the potatoes but do not peel them.
Boil them in a pan of deep, lightly salted water

New potatoes have a much more thin, tender and delicate skin. They

week’s variety is a “waxy” variety. They lend themselves well to basic boiling,
roasting or pan-frying. You could make “smashed” potatoes with them,

but I'd discourage you from making mashed potatoes out of them as waxy
potatoes have a tendency to become sticky when mashed. We still have
several more varieties to dig. Check the newsletter each week to find out
more information about each variety and the best ways to prepare them.

for fifteen to twenty minutes or so, until tender.

need to be handled with care so as not to disturb the skin and expose 2.  While the potatoes are boiling, peel and lightly
the flesh. Potatoes should be stored in a cool, dark place, but not in the crush the garlic cloves. Pour the cream into a
refrigerator. It’s important they are not exposed to light or they will turn small saucepan, and add the leaves from the
green and be bitter. In general, potatoes will store for a few weeks at room sprigs of thyme, the garlic, a little salt and some
temperature in a brown paper bag. However new potatoes will not store as black pepper. Let the mixture simmer over
well and are best eaten within one week. Do not store potatoes in a plastic medium heat until it has reduced by about a
bag or in the refrigerator. third.

New potatoes are tender & creamy with a fresh, pure potato flavor. This 3. Once the potatoes are drained, put them in a

shallow dish and crush each one lightly with a
fork—you want to break the skin and flatten the
potato just enough for its flesh to soak up some
of the hot cream. Pour the cream and thyme
over the crushed potatoes and eat while hot.




