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Friendship and cultural understanding among rural people...

Continued on page 4

Looking to the Past and Future in Guatemala   
by Jody Slocum

Local Food - 
Local Cookbooks  

by Andy Gaertner 

Farmer to Farmer is an example of a group 
of people dedicated to the awareness 
of our connections between Wisconsin 
and Central America. The awareness 
of connections can inform an ethic that 
reaches every part of our lives. To eat 
locally sourced food is not just the latest 
buzz, but it is something that can inform and 
enrich all of our relationships.  

Continued on page 4

It’s been 20 years since my first 
trip to Santiago Atitlan. I traveled 
in 1992 with Lucy Altemus, Gordy 
Adams, and Barb Nelson on the 
first Farmer to Farmer trip to meet 
the Weavers’ Group. 

Looking back I see that it was one of 
those times in life where one experience 
changes the direction of the rest of your life.

I remember sitting in a circle with the 
Weavers’ group, in a small dark window-
less room.  Speaking through tears, they 
told of the war, the disappearances and 
deaths of friends and family and the 

Lake Atitlan, Guatemala. 

massacre that happened in their village 
less than two years earlier. Every family 
was affected by the violence. 

The Weavers told of the 78 mile walk 
they made to the President’s Palace in 
Guatemala City the day after the massa-
cre. The villagers walked there to demand 
that the military base and the military be 
removed from Santiago Atitlan. A miracle 
happened, the President agreed. 

I was shocked. Never had I expe-
rienced first hand accounts of such 
violence and loss. There was no hate 
or anger in their telling of these hor-
rible acts they were subjected to, just 

sorrow. This was my first 
experience of witness-
ing true nonviolence. 
The compassion in their 
words was very powerful. 

One moment that 
sticks with me still today 
is when Francisco spoke 
about the time after the 
President removed the 
soldiers and their base, 
periodically the military 
would try to come back 
into Santiago. 

When this happened, 
the village was alerted 
by the ringing of the 
church bells. 

Apples!

The experience of food is an 
opportunity to connect to places, to 
people and to seasons. Everyone and 
everything is connected, and when 
we are aware of those connections 
we tend to make decisions that take 
those connections into account.
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to expand our scholarships to more stu-
dents. We are grateful to all of our mem-
bers for their continued support of this.  

What you can do? Help us find more 
markets for our great coffee. We are still 
selling it for a very competitive price, we 
just need to keep it moving. And its great 
coffee. A few more wholesale markets 
would make a big difference.  Spread the 
word, order our coffee, and encourage 
places you shop to sell our coffee.

Give a few extra dollars to F2F  
so we can give a few extra dollars in 
scholarships, etc. Your money goes 
where it’s intended- to the people in 
Guatemala and Honduras. Thanks!

What Makes our Coffee so Special?  
by Jody Slocum

2

QUARTERLY NEWSLETTER

Farmer to Farmer is organized to 
build mutual friendship and cul-
tural understanding among rural 
people so that we might better 
understand and accompany each 
other in our common struggles. 
We seek to promote peace within 
ourselves, within our community, 
and across international boundar-
ies. We envision agriculture that 
is sustainable and respectful of 
the earth, and one that remains in 
the hands of the people who live 
on and work the land. We support 
grassroots agricultural projects  
that are democratically initiated  
and managed. Our decisions about 
a project are guided by the respect 
that characterizes the relationship 
between friends. As an organiza-
tion, we affirm the sacredness of the 
earth and work for and respect the 
rights of all people and cultures to 
self-determination. 

Board of Directors
Andy Gaertner, President
Dick Prine VP/Secretary
Unfilled, Outreach
Jody Slocum, Newsletter
Jessica Kirkwood Weaver, Fundraising
Paul Helgeson, Treasurer
Mimi French, Organization

Coffee Crew 
Mimi French
Sue Gerlach
Aaron Ellringer
Jody Slocum

Contact Information
We are always pleased to hear 
from you! 

Farmer to Farmer
PO Box 303
Glenwood City, WI 54013

info@farmertofarmer.org

www.farmertofarmer.org

When we talk about what is the 
most important aspect of Farmer 
to Farmer’s coffee business, we all 
agree it’s to help the coffee farmers 
make a good living.  That is why we 
started in the coffee business over 
10 years ago. 

Depending on the year, our profits change 
and the extra money goes to help fund 
our projects in Guatemala and Honduras 
like student scholarships, buying coffee 
equipment for farmers, support of the 
library, hospital and hydro electric etc.  

Our relationship with the farmers is 
built on mutual respect. We are committed 
to buying all of our coffee from two spe-
cific groups of farmers in Guatemala and 
Honduras and paying a good price. We also 
lock in the price in order to give our farmers 
the certainty of the price. Because of this 
the farmers trust us and we’ve built deep 
connections and friendships.

Last year again, we paid our farmers 
very well. Since January we’ve been 
watching the international commod-
ity price for coffee drop, leaving us in a 
tough situation. We have tons (literally) 
of great coffee that we can’t sell for as 
cheap as other coffee importers. This is 
where our commitment to the 
farmers hits a hard stretch. 
We stand behind what we’ve 
committed to, but we rely on 
the income from our coffee 
business to help fund our 
projects and we are in a year 
without any profits. In Janu-
ary we will be leading trips to 
Honduras and Guatemala and 
in Guatemala we will give out 
our biyearly school scholar-
ships. This is one of our most 
important projects we do and if 
anything, we’d love to be able 

Our relationship with the 
farmers is built on mutual 
respect... Because of this  
the farmers trust us and 

we’ve built deep connections 
and friendships.
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Who Grows Our Coffee  
by Jody Slocum

Oralia Vicenta Valesquez

Visiting coffee farms, Guatemala 2012

We want to introduce another of 
the farmers growing our coffee. 
Oralia Vicenta Valesquez is a 
Maya women from the Mam group 
from the Huehuetenango region of 
Guatemala. 

My name is Oralia Vicenta Valasquez. 
I have been growing organic coffee 
and working with the Association UPC 
(Cooperative of Small Coffee Growers) 
for 8 years. I live in Santo Domingo, Hue-
huetenango. I went to school through the 
sixth grade. I have six children: two sons 
and four daughters. My oldest son is 22 
and my youngest daughter is 8. All of my 
children are in school.

I am proud to be a woman coffee 
grower and also to be taking care of the 
natural environment by growing organic 
coffee. My coffee is grown above 
5,000 feet and is 100% Arabica variety. 
My mission is to produce the highest 
quality coffee. My vision is to improve 
my production to reduce my costs, and 
increase my income for the welfare of 
my family. The income from my coffee 
sales helps me send my children to 
school. To be part of the Association 
UPC is to sell our coffee to international 

I am proud to be a woman coffee 
grower and also to be taking care 
of the natural environment by 

growing organic coffee...  
My mission is to produce the 

highest quality coffee. 
markets for a fair price. The price that 
Farmer to Farmer pays for my coffee 
is a fair price and I hope they (F2F) will 
continue to buy our coffee.

Main Street Market 
Food Co-op Selling 

Farmer to Farmer Coffee
by Aaron Ellringer 

We’re proud to partner with Main 
Street Market Food Co-op in Rice 
Lake Wisconsin to make our coffee 
available to their members and 
wider Rice Lake community. 
 
They are the latest retailer to use 
WestWInd cooperative as a distribu-
tion partner to get our coffee to their 
store. A member-owned store open to 
the public, put Main Street Market on 
your “go to” list next time you are in 
Rice Lake. 

The Gift Economy
Farmer to Farmer had a potluck gathering in 
November  to discuss the Gift Economy concept. 
It’s a really interesting idea and a way to bring  
the community together.  We’re encouraging 
people to read the articles below and join us  
in this discussion. 

http://www.yesmagazine.org/happiness/to-build-
community-an-economy-of-gifts
http://www.patternliteracy.com/125-finding-a-sense-of-
surplus
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As planned the villagers walked the 
path out of town unarmed, to meet the 
incoming soldiers. Francisco said; “We 
told the soldiers we don’t hate you, you 
are our brothers but we don’t like what 
they are doing and you have to leave.” 
This is how the people kept Santiago 
Atitlan safe. Their successful nonviolent 
resistance became a beacon of hope 
within Guatemala.

Twenty years after that visit, there 
was again more unjustified violence 
against the Maya people. On October 4, 
2012, a group of nonviolent Maya K’iche’ 
communities gathered peacefully in 
Totonicipan to protest recent hikes in the 
price of electricity, education concerns, 
and proposed constitutional reforms. 

 During the demonstration, Guate-
malan Military forces showed up and 
fired indiscriminately into the crowd 
leaving at least 6 dead and 35 wounded. 
This was all recorded on videotape and 
reported by some news outlets*.  It is 
very concerning to see the military once 
again inflicting violence on the Maya 
people. It is important that these killers 
be brought to justice.

Another serious issue is that since 
January 2012,  the U.S. Marines have 
been doing joint exercises with the Gua-
temalan military patrolling the western 
coast. As reported by CBS News and the 
New York Times*, the marines have been 
in Guatemala as part of an effort know as 
“Operation Hammer”, to stop drug traf-
ficking.  After the Totonicipan massacre, 

Looking to the 
Past and Future . . .
Continued from page 1
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It is very concerning to 
see the military once again 

inflicting violence on the 
Maya people. It is important 
that these killers be brought 

to justice.

the Marines cut their operation short 
but there are still many concerns about 
what our U.S. Marines are doing in 
Guatemala and the growing presence of 
Guatemala’s military in villages through-
out the country. 

 
Here is what you can do:

Contact our U.S. Senator and Con-
gress Representative (addresses below) 
and voice your concerns and ask that 
they contact the Bureau of Western 
Hemisphere Affairs within the State 
Department to demand that:
•   The Guatemalan government NOT 

use Guatemalan Military troops for pub-
lic security, protests, citizen security. 
•   The U.S. demilitarize the war on 

drugs.
With our fiscal and security con-

cerns here in the U.S., this is the  
wrong use of our Military and our 
tax dollars. The U.S. more 
than any other nation has 
strong influence on 
Guatemala. Please 
take a moment 
to help with this 
important issue.

*News articles on these issues:
http://www.cbsnews.
com/8301-202_162-57503167/200-u.s-
marines-join-drug-war-in-guatemala/
http://www.nytimes.com/2012/10/21/
world/americas/guatemala-shooting-
raises-concerns-about-militarys-expand-
ed-role.html?pagewanted=all&_r=0 

U.S. Government contacts:
Websites:
http://www.house.gov/representatives/
http://www.senate.gov

Phone:
Capitol switchboard: (202) 224-3121.

Scholarship group in Santiago Atitlan

Honduras & Guatemala!
We are heading to Honduras 
and Guatemala January 1-19th 
You can follow our adventures 
at our blog, farmertofarmerblog.
blogspot.com
there is a link on our website 
farmertofarmer.org.



www.farmertofarmer.org

QUARTERLY NEWSLETTER

5

This summer I had the pleasure to 
prepare and eat a meal with two local 
cookbook authors, Beth Dooley (The 
Northern Heartland Kitchen) and Brett 
Laidlaw (Trout Caviar, Recipes from a 
Northern Forager). I was inspired to get 
both their books and I highly recommend 
both books for any local food lover. In both 
cases, the books are as much manifesto 
as recipe book, and both are written well 
enough to read for pleasure.

Both of these books have extensive 
sections that are not just recipes, rather 
they are more about how to set up your 
life and kitchen in order to align your eat-
ing habits with place, people, and season. 
I personally love to prepare and eat local 
food because it allows me to experience 
the beauty of art on a daily basis. The 
first layer of this art is the flavor of freshly 
harvested or foraged food. But each meal 
can also have a depth of artistry that 
comes from knowing that every item has 
been sourced locally and has a story. 
Non-local food can taste equally deli-
cious, but my experience is two-dimen-
sional without that sense of place that 
comes from eating locally. 

This summer I heard a WPR interview 
with a person who was actually against 
local food. I try to listen well to every side 
of most issues, but in this case I was flab-
bergasted. I almost turned off the radio. I 
assume he was a shill for the corporate 
food industry, but his arguments were well 
rehearsed and it was seductive to hear 
his critique. He said that to emphasize 
local food is to de-emphasize food grown 
in optimal situations for climate, labor, 
and efficiency. Local food is more expen-
sive because it is usually something of a 
hand-made product, versus a factory-type 
product, which is grown or raised in the 
most efficient way possible on the largest 
scale possible. By championing local food 
we are expecting everyone to pay more, 
which is fine for those with an excess of 

disposable income, but not practical for 
everyone else. If the rest of the world oper-
ates on principles of efficiency, then we 
local-foodists are neo-Luddites, and we are 
consigning ourselves to the margins of the 
economy. By the time the show was over, I 
was fuming. I had been painted as an elitist, 
and I didn’t have ready answers. Thankfully 
I came to my senses.

Beth Dooley and Brett Laidlaw have 
practical answers. Beth has an extensive 
introduction that includes the “Ten Good 
Reasons To Eat Seasonal and Local” and 
a special section on eating from your CSA 
box. Brett’s book begins with a personal 
essay entitled “A Forager’s Way,” which 
includes an expanded idea of “foraging.” 
He writes: “90 percent of good cooking is 
good shopping- taking shopping here in 
its broadest sense, as 
well.” He describes 
his own process of 
shop-forage-sourcing 
as a “genuine plea-
sure” with lots of 
“collateral benefits.” 
Throughout Beth’s 
book she has little 
yellow boxes with 
stories about produc-
ers, ingredients, and 
organizations. She 
has created a net-
work of connections, 
and it looks fun. Brett 
also underlines the 
importance of con-
nection: “We must 
eat to live, sure, and 
living to eat has its 
pleasures, but I’d 
rather stress, again, 
the context part, the 
joy and meaning, the 
plain fun and adven-
ture that comes from 
pursuing a wide-
ranging forager’s 
approach to cooking 
and eating.” Dinner from the Garden

To live a two-dimensional discon-
nected food-life might be more efficient 
in terms of money and time. But I reject 
our WPR friend’s assertion that non-local 
food is by nature of its efficiency more 
ethical. If the ethics of your food are 
unattainable, then they can’t be judged 
one way or another. And when something 
is hidden and efficiency is exalted, there 
is too much opportunity to compromise. 
We know from our experiences in Central 
America - to be a radical witness is to 
force the witnessed to comply. We also 
know from our experiences that the act 
of witnessing brings friendship and con-
nection that greatly enriches our lives. 
Beth and Brett are calling for a radical 
witnessing of local food.  

Local Food . . .
Continued from page 1

Andy, his wife Jen, and Hector
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What We’re Reading La Lacuna by Barbara Kingsolver  
Book Review by Jessica Kirkwood Weaver

Kingsolver, as usual, does an 
incredible job of weaving a myriad 
of big issues like racism, poverty, 
neglect, media and the making of 
culture, to name just a few. 

La Lacuna is mostly written from the 
journal entries of a writer about his life, 
starting in boyhood, in both Mexico and 
the US in the 1930s. He is a minority in 
both cultures for a variety of reasons and 
his perspective on life is fascinating.  
The Rivera family and their involvement 

Farmer to Farmer is excited to have another 
student heading off to College. Rosa Sicay 
and her family have been members of the 
weaver’s committee for twenty years. 

Her father Jose went to school through the fourth 
grade and her mother Dolores never attended at all. 
Jose is a very talented embroidery artist selling to our 
store, Cultural Cloth. We’ve been working with Jose for 
several years now and his work sells well. He embroi-
ders detailed flowers and birds. I love the collaborative 
effort of Farmer to Farmer and Cultural Cloth on this one. 

This is an e-mail I got from Rosa:
I will be starting university next year. I am really happy 
because my parents are giving me the opportunity to 
study. For my studies I will need F2F’s scholarship help. 
I hope everything goes well and thank you for giving my 
father work (embroidery work). Because through this 
work I will be able to study, so I am thankful to you for 
thinking about us.

Good bye and God bless and success in everything!

— Rosa Elizabeth Sicay Tzina
Scholarship Students

A New College  
Student in Guatemala   

by Jody Slocum

Rosa Sicay Family

with Trotsky is an important piece in 
this story.  We are then led through 
the US culture of the 1940’s and 50’s 
and what it looked like to be an out-
sider. This book calls you to question 
the media that bombards us, and the 
culture we live in and to be cautious 
with the two because they are so  
intricately intertwined.

To look back at history is always 
a good lesson and this book was an 
excellent exercise for our present times. 
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Update on the Doña Cirila Microturbine Project 
by Jeff DeGrave

Over the past couple years, we 
have reported several times on an 
ongoing project in Río Negro—
the installation of a microturbine 
to provide electricity to a woman 
named Doña Cirila and her family.  

Work has progressed in fits and starts and 
countless obstacles have reared them-
selves along the way.  Doña Cirila lives 
lower on the mountain and has no direct 
access to the river—greatly complicating 
the placement of water intake to provide 
the energy to turn the microturbine.  How-
ever, I am elated to report that despite 
myriad hurdles, the power of friends, 
farmers, and a global community coming 
together to help one in need has never 
been more evident than now. The Doña 
Cirila project is finished!   

Led by Adalid Zavala and Héctor 
Oviedo Castellanos,  and with the tire-
less help of the local community, women 
and men, children and adults, Farmer to 
Farmer, and countless acts of kindness 
along the way from an innumerable cadre 
of believers,  Doña Cirila and her family 
are now enjoying environmentally-friendly 
free electricity.  Reports out of Río Negro 
describe how the entire community came 
alive to put all the pieces together—both 
literally and figuratively.   Several hun-
dreds of meters of PVC pipe needed to be 
hauled down the mountain, through the 
trees, and to the site, followed by tireless 
hours of digging, connecting, and install-
ing the pipes that would carry the water to 
the microturbine and return it to the river.  
The amount of effort required to create 
the serpentine aqueductal system was 
significantly inflated due to the refusal 
of Doña Cirila’s (absentee) neighbors to 
allow her to run the PVC through their 
largely unused territory—adding signifi-
cant distance and cost to the amount of 

PVC pipe required as well as the number 
of hours needed to install it.  In addition, 
because the PVC needed to be routed 
around these parcels of land rather than 
directly through them, further complica-
tions arose as a new intake site needed to 
be identified.  However, every hurdle was 
cleared and the job was completed to the 
pure satisfaction and delight of the dozens 
of people who played a role in its installa-
tion—both within and beyond Río Negro.  

As you’ve heard me say countless 
times before, whenever I return to Río 
Negro and see the fruits of what can be 

done with a little creativity, resourceful-
ness, and pure desire, I only wish that I 
had the same resolve as the Honduras I 
have come to know and admire over the 
years.  Imagine your own community com-
ing together to help improve the lives of 
a less fortunate neighbor and her family.  
And this was not simply a charitable dona-
tion, but an investment of time, sweat, 
energy, and goodwill that is a far too rare 
occurrence in the world that most of us 
have the good fortune of living in.

Stringing the PVC pipes through the forest

The winning team that helped get the water system working



FARMER TO FARMER, DECEMBER 2012  

QUARTERLY NEWSLETTER

8

QUARTERLY NEWSLETTER

Farmer to Farmer
PO Box 303
Glenwood City, WI 54013

GO TO WWW.FARMERTOFARMER.ORG FOR MORE PICTURES... IN COLOR!

Support Farmer to Farmer’s Work

Farmer to Farmer’s ongoing work  
depends on your support.

I’d like to be a member of Farmer to Farmer. 
Here’s my donation of:

___$25     ___$50     ___$100     ___other

Yes! I’d like to make an additional donation  
specifically for:

$_______ Scholarships   
                $_______ Other (Please specify) 

Name: _______________________________

Address: _____________________________

email: _______________________________
Send your donation to:

Farmer to Farmer
PO Box 303 

Glenwood City, WI 54013

We’re a 501(c)3, and your donations are tax-deductible  
to the full extent allowed by law.

Thank you!

FARMER TO FARMER’S 
WINTER GATHERING 
December 14th,  Menomonie, Wisconsin

Let’s celebrate our local and 
international community. 

Join us for a fun evening of food, 
music, and celebration 

at The Raw Deal
603 Broadway, Menomonie — 715-231-3255

6 p.m.: Food and Visiting:  
Purchase drinks and food off the menu. Visit with oth-
er Farmer to Farmer friends and shop our collection of 
Guatemalan textiles, bead work, and F2F  T-shirts. 

7-9 p.m.: Music:  
by Erin Altemus, Matt Schmidt and Matt Buetow.  

It was 20 years ago Farmer to Farmer members took 
their first trip to Guatemala and began working with the 
Weavers’ Committee. That is something to celebrate!


