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Thank you for the opportunity to present testimony today. My name is Marty Mesh. I am the Executive Director
of Florida Certified Organic Growers and Consumers, Inc., which does business as Florida Organic Growers
(FOQG) based in Gainesville, Florida. In addition, I serve on the board of the Organic Trade Association (OTA)
and am a past president and current board member of the Southern Sustainable Agriculture Working Group
(SSAWG). I serve on the Board of the Accredited Certifiers Association, an association of USDA National
Organic Program accredited organic certification agents. I started farming conventionally in 1972 and quickly
became committed to organic food production out of concerns for environmental, farm worker and farmer
health, and yes, food safety. I helped start Bellevue Gardens Organic Farm, in Archer, FL in 1976. In its 34 year
history, including growing a variety of crops including arugula, kale and cantaloupes, growing and shipping
watermelons throughout the country, and using hogs as part of the crop rotation, Bellevue Gardens has never
had a report of a food safety incident.

The comments submitted herein represent the official position only of Florida Certified Organic Growers and
Consumers, Inc. (FOG). FOG is a 501(c)(3) not-for-profit corporation established in 1989. FOG operates two
major programs: Education & Outreach and a separate program Quality Certification Services (QCS).

FOG's Education & Outreach Program promotes organic and sustainable agriculture and healthy and just food
systems, working diligently to educate producers, consumers, media, institutions and governments about the
benefits of organic and sustainable agriculture. Staff present at tours, conferences, workshops, classes and other
educational venues in Florida, the U.S., and internationally to audiences ranging from farmers and agricultural
service providers to school children, college students, and citizens. Education and outreach projects include but
are not limited to: organic and sustainable farming practices, Farm Bill opportunities, explanation of regulations
regarding organic certification, marketplace trends, sustainable food systems, agricultural social justice, and
opportunities and challenges in the organic marketplace. FOG’s food systems work, includes many years ago a
Buy Local program, school and community gardens, nutrition education, youth job training using agriculture
and processing, and is currently installing raised bed gardens to increase the vegetable consumption of low
income folks, as well as working on many policy efforts relating to local food systems.



To meet the demands of a growing organic industry, FOG operates Quality Certification Services (QCS), a
USDA and ISO Guide 65 accredited program that offers USDA National Organic Program, Canadian, Japanese

and European Union accredited certification options. QCS certifies organic farming, wildcrafting, livestock,
processing, packing and handling entities large and small in more than 30 states and 13 countries. QCS also
offers Agricultural Social Justice, Aquaculture and Vegan certification options. Specific to today’s subject, QCS
certifies 44 leafy green producers in Florida and a total of 111 nationwide.

FOG is celebrating its 20" anniversary this year and we are looking back at 20 years of remarkable advances in
farming practices, food production, and agricultural technology. I should mention the difference from when I
started farming organically in 1973 the growth of a global multibillion dollar organic industry which was really
done up until 2001 with little to no Government, land grant, research support, but was made possible by citizens
simple choices in the marketplace. Now we see a commitment to growing more farmers and soil and
reinvigorating local food production and processing as we prepare for the future. The fact that food safety is one
of the main issues now, after all the other developments, feels like a step backwards. The proposed National
Leafy Greens Marketing Agreement, as it stands, is not the answer to growing food safety concerns. As citizens
lose faith in their current food options, they are becoming more and more educated in food production, policy
issues, and are looking for a program that provides real food safety results, and supports, not threatens, smaller-
scale farms and the availability of locally-grown produce.

For our producers, the proposed Agreement creates fears about maintaining market viability. As stated on the
NLGMA website, those who do not sign on will not “enjoy the benefits of the program” including “market
preference both domestically and internationally”. The producers we work with are also concerned about
contradictions and duplications with other national programs including the National Organic Program,
environmental conservation programs, and new food safety regulation to follow legislation currently being
developed and considered.

Following are some of our areas of concern.
1 Food Safety is not a marketing issue

We would like to reiterate previous testimony given in Monterey by both Steve Etka and Patty Lovera. According
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