International Ag Labs
Jon Frank Interview with Dan Kittredge

Nutrient Dense Foods

Mr. Jon Frank: M nane is Jon Frank. |I'mwth
I nternational Ag Labs, and |I'm happy to have Dan Kittredge on
the phone line. And we'll be tal king about nutrient dense foods
and the significance of them and where are they.

And so, I'd like to just give a real quick background.
|"ve been working on this area with International Ag Labs for a
coupl e years, starting with the backyard gardens and now novi ng
into the market gardens nore. And | realize that this is the
pl ace where | really need to focus. And so, | have a rea
passi on about it. And that's been nmy experience, working from
the soil side and the consulting side.

And so, Dan, what's been your experience? And tell us just

alittle bit about yourself.

Mr. Dan Kittredge: GCkay. Iy nane is Dan Kittredge. | am
an organic farner in Massachusetts. | grew up on an organic
farm |1've been doing it all ny life.

| have served as the Executive Director of a non-profit
called Rem neralize the Earth based on North Hanpton,
Massachusetts, which is advocating and educati ng about the role

of broad-spectrunm trace elenents, primarily in soil fertility.



And | got involved in that work due to ny analysis as an organic
farmer that there were sone basic m neral --broad spectrum and
general mneral deficiencies in our soils that were preventing
crops fromreaching maxi numyields and flavor and vitality.

So, through ny work at Remineralize the Earth, | becane
nore and nore enanored with the principles and teachi ngs of
Carey Reans and Arden Anderson and the peopl e who understand the
basi ¢ bi ol ogi cal balancing of soil fertility, looking at life,
| ooking at the soil fromthe perspective of the plants and
bi ol ogi cal activity.

And so, we have, at Rem neralize the Earth, instituted a
canpaign called the Real Food Canpaign, which is working to
coordinate the different constituencies necessary to bring
nutrient density as a food standard to the American food
distribution system So, it's a broad-spectrum project. But,
yes, that's the basic introduction.

Mr. Jon Frank: Ww Can you go in just alittle bit nore
as an organic farnmer and descri be sone of your experiences and
what you' ve raised and where you' ve narketed and different
things |like that?

Mr. Dan Kittredge: Historically marketed as a CSA and
farmers markets, health food stores, | think that's primrily
it. CSA stands for “comrunity supported agriculture” for those

who don't know that. That's when consuners pay a fee at the



begi nning of the season and get one or two bags of produce al
season long. And farnmers markets and health food stores.

| was just noticing that crops would not always thrive.
And if, sort of comng at organic froma novenment perspective as
opposed to a scientific perspective, | always just assuned that
organi c neant that plants are better and woul d be heal thier.
But, it seens that there was not a | ot of science and basic
bi ol ogi cal understanding that's applied in the organi c novenent.

Mr. Jon Frank: Right. And just as a comment in the
organi cs, would you say that CSAs seenm to be a novenent of the
future or are not necessarily the best way to do things?

Mr. Dan Kittredge: | think direct marketing of farners
W th consuners is a pretty ideal situation. | think it's not
al ways possible. But, you basically are getting rid of the
m ddl eman, so the farnmer is getting pretty nuch the best price
and the guaranteed market, and the consuners are getting
absolute freshness. And they can search around for the farners
t hat produce the highest quality.

So the conpetitive edge is still there, but basically
everyone's getting the best price and the best val ue.

Mr. Jon Frank: Well, excellent. | know that's not direct
with this discussion we have, but | felt like it's inportant to
introduce that or talk a little bit about that because the

guestion that a ot of consuners are having is where can | find



good food? And to get sonething that they know the farmer or
t hey know who raised it and their ethical standards is really
i nportant today.

And | think in light of the concerns we have for food
safety, just the fact that you can find sonme clean food locally
is a great thing for people.

Mr. Dan Kittredge: Right.

But, you should always be aware that just because a farmis
| ocal does not nmean it's clean.

Mr. Jon Frank: That's true.

Mr. Dan Kittredge: W' ve got a farmhere in Massachusetts
that's marketing a CSA for neat, but they're really going to a
sl aught erhouse the next state over and buyi ng di seased ani nal s
and selling them So, you know, the scans will be perpetrated
everywhere in all sort of marketing directions.

Mr. Jon Frank: So, you're saying buyer beware?

Mr. Dan Kittredge: Absolutely. You need to actually neet
the farmer and | ook at the farm and ask questions. Just because

soneone says they're a CSA, don't assune themto be above the

pal e.

Mr. Jon Frank: Well, excellent.

| think that what we're seeing nowis a big change or shift
in the way people ook at food. And this call is in the context



of a market garden sem nar that International Ag Labs is
hosting, and Dan will be speaking--you'll be speaking sone on.

And so, we're seeing a shift, a trenmendous increase in the
nunber of people who want to grow their own produce or grow
produce for sale, and | see that really growing. And it's
interesting that even Wal -Mart has a program now where they're
starting to buy a little bit nore | ocal just because they don't
want to pay for shipping all the way from California.

So, it is a novenent that's really starting to grow.

Mr. Dan Kittredge: Yes, absolutely.

Mr. Jon Frank: Dan, can you tell nme just alittle bit,
what's your passion now? | know you kind of touched on it, but
what really drives you now?

Mr. Dan Kittredge: Nutrient density, nutrition. The
bi ol ogi cal potential of plants is basically untouched with our
current agricultural systenms. So, the whole nature versus
nurture conversation, that the nature of the DNA of our plants
that feed us has amazing potential. But, the nurture of the
soil that our plants are grown in is extrenmely denuded. And so
the ramfications of that on our physical health, our enotional
heal t h, our psychol ogi cal health, our planetary health, just on
all these different levels is really i mense.

When you can understand the basic principles of howto

maxi m ze the vitality, the nutrition, the yield, the quality of



crops, through basically enpowering the biological system it
just seens like a really inspiring possibility for where we're
going in this country.

And | think that all of the upheaval and things that are
going on right now are synptomatic of the fact that we're not in
a sustainable place. Solutions |like nutrient density in crops
are sone of the real bedrock things that our culture needs to be
i npl ementing to nove forward in a healthy fashion

So, |'ve taken that passion and devel oped the Real Food
Canpai gn, which is working with docunenting who are the farners
who are currently producing nutrient dense crops, who are the
consultants that understand the principles of how to produce
nutrient dense crops, where can you buy the mnerals, the
anendnents if you are a farnmer and you want to produce nutrient
dense crops.

And then once we get that, all those basic infrastructures,
we can docunment who is out there doing it. Then, we start to
educate the consuners and get PR out to all the allied consuner
groups, organic farm ng groups, sustainable farm ng, people who
are unaware of these principles and start to rai se awar eness.

And al nost unequi vocal |y, when peopl e becone aware of the
concept, they intuitively resonate with it and want to buy the
crops. And so, there’'s the problem |It's because there are

people doing it around the country right now, but not many. And



what is the standard and what are the principles of howto do
it?

So, basically all this information is known and exists in
various corners, but it's not available in a broad, open,
collected fashion. So, that's ny passion right now How s that

for an answer?

Mr. Jon Frank: That's a great answer. | share that sane
passi on of seeing the soil restored. | like to look at soil in
terms of, | like to consider the word “stewardi ng” the soil.

That on behalf of the Creator, we're stewarding the soil to
produce nutrition.

And what we see in our healthcare system has been very poor
stewardship to date. We're really suffering from poor
stewardship. And so, My passion is very simlar, and it really
starts, to nme, in the soil. W've got to get back to the soi
and neet the requirenents of nature.

Mr. Dan Kittredge: Right.

Mr. Jon Frank: And then, it just works its way right up,
even to the health of a larger region of things beyond people's
heal t h.

Mr. Dan Kittredge: And we need to understand the
princi ples behind how do you facilitate soil health.

Mr. Jon Frank: That's true.



Mr. Dan Kittredge: And that's where the big block is,
because very few people understand it fromthat biol ogica
per specti ve.

Mr. Jon Frank: That is true, and there's lots of voices
out there tal king about many different things. Mnerals are
inportant and this is inportant and that's inportant.

But we find, at least fromny perspective, | find, |ike you
say, it's very hard for a |lot of people to incorporate those
into a systemthat actually works, that they can actually bring
toit and take it to the refractoneter and say, "Ww, this is
nutrient dense."

Mr. Dan Kittredge: Right. Exactly.

Mr. Jon Frank: Well, good.

You said you were with the Real Food Canpaign. You're the
Director. Are you still the Executive Director with
Rem neralize the Earth?

Mr. Dan Kittredge: No, |'ve stepped down fromthat

position. I'mstill on the Board of Directors.
Mr. Jon Frank: | see.
Mr. Dan Kittredge: | wanted to focus as nuch of ny energy

as possible on the Real Food Canpai gn.
Mr. Jon Frank: Excellent. | think that's good.
And so, you currently are farmng right now, then?

Mr. Dan Kittredge: Yes.



Mr. Jon Frank: So, you're kind of busy, then.

Mr. Dan Kittredge: |'ma busy nman, yes.

Mr. Jon Frank: Well, that's great.

Mr. Dan Kittredge: | have two young children as well.

Mr. Jon Frank: You have how many chil dren?

Mr. Dan Kittredge: Two young children

Mr. Jon Frank: Two young children, okay.

Mr. Dan Kittredge: Yes.

Mr. Jon Frank: Well, that's great. We've got four and the
ages on our children range fromfive to 12 and al nost 13.

So--and what are the ages on yours?

Mr. Dan Kittredge: Three nonths and 20 nont hs.

Mr. Jon Frank: Three nonths and 20 nonths. Ww.

Mr. Dan Kittredge: Yes.

Mr. Jon Frank: Well, that's--always brings the really good
added incentive of why we want to have good food for our
children and famli es.

Mr. Dan Kittredge: Exactly.

Mr. Jon Frank: So, you're basically focusing your efforts
now on the Canpai gn for Real Food.

Mr. Dan Kittredge: Yeah. W're having a little bit of a
hard tine getting paid to do it. That's part of why |'m
farm ng.

Mr. Jon Frank: | certainly understand.



Mr. Dan Kittredge: |It's hard to make it farmng on the
side, but I'mfarmng to pay ny bills. This doesn't need to be
covered on the conference call, necessarily, but yes, that's the
focus of all ny energy.

Mr. Jon Frank: GCkay. So, just so | amclear on this, are
you encouragi ng consunmers, then, to join up with the Real Food
Canpai gn?

Mr. Dan Kittredge: Yes.

Mr. Jon Frank: O, are you nostly trying to coordinate,
buyers and sellers and producers?

Mr. Dan Kittredge: At this point, we're just working to
serve as an informational hub, trying to bring together the
di sparate pieces of information that show the picture of howto
do this. So, there's books out there. There's workshops.
There are specialists. There's tapes. There's all sorts of
scientific data docunenting the validation of all this process.

There's all this disparate pieces of information. And so,
for soneone who hears about the concept and wants to get
i nvol ved, whether they're a farner or a consuner, the purpose of
the Real Food Canpaign, initially at least, is to be an
i nformati onal hub so people can find the basic information they
need to nove forward.

Fromthat point, we have a strategy of being nore overt as

far as a consuner action canpaign to docunent quality of produce

10



that's currently available in the markets, and then use that
information to pressure producers and retailers to begin
pressuring their farmers to grow nore nutrient dense cropsMr.
Jon Frank: Gkay. That brings nme to a question. |Is the nessage
of nutrient density--actually, tw questions. | would like you
to define what you nean by nutrient dense foods. But, before
you do that, do you believe that the organic world wll take
hold of the concept of nutrient density or not? |'mjust
curious. \Wat's your perspective on that?

Mr. Dan Kittredge: | think the organic world is quite a
di sparate community. The wng of the organic world that | cone
from are honesteadi ng people, back to the land, small market
gardeni ng wing of people who are actually doing it for the soi
health and for their physical health and comunity health. And
| think for those people, they're very natural allies.

For the big business people that have gotten into it and
sort of taken the control to a | arge degree, not entirely, but
to a large degree, | think it may be a threat. Because organic
is, at its essence, a process standard and it's not a quality
standard. And so, what we're tal king about wth nutrient
density is a quality standard.

| think that there probably will be sonme resistance. But
as consuners becone aware of the possibility of quality as a

standard and begin to taste the flavor and have the experience
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of nutrient dense crops, | think it's a noot point. Wat's
really going to happen is that the consune pressure is going to
be increased and increased. And it's in the interest of anyone
who' s produci ng crops, not just for consumer purposes, but
because their yields will be increased, because their quality,
their shelf life increases, because their insect and di sease
probl ens di m ni sh

It's an econom cally w se decision for the producer, be it
large or small. That's what's so exciting about the canpaign is
that it's in the interest of very many constituencies. It's in
the interest of consuners because they can actually be eating
food that will make them healthy. |It's in the interest of
farmers because they can be producing nore and better crops with
a smaller cost. It's inthe interest of retailers because they
can say, "VWe have the best quality produce,” and consuners wll
go to their stores.

Mr. Jon Frank: So you think the market pressure is going
to force individual farnmers to nove in that direction whether
the organic industry does or not?

Mr. Dan Kittredge: WII| force farnmers to?

Mr. Jon Frank: Eventually.

Mr. Dan Kittredge: | think it market pressure is how the
world works. And so our vote is our dollar. W vote every day

with our dollar, and when peopl e understand what's good and t hat
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this is out there, | think there'll be a |arge up swell of
desire.

The bi ggest problemright nowis that the quantity of food
that is nutrient dense in the food supply is quite limted
because this is still a relatively new concept.

So, that goes to your second question, which was phrased
first, which is what is nutrient density. Part of what we would
like to do through the canpaign, not so overtly but sort of
col | aboratively, is bring together these specialists, the people
who have been doing this for 20 and 30 years, and work to
devel op a standard.

There's Arden Anderson, one of the |eading thinkers and
speci al i sts who has devel oped a standard he calls Beyond
Organics. It's 125 percent of the mneral assays at USDA average
in 1940. For people who have studied the literature, the USDA
has been docunenting m neral assays of crops for the last 60, 70
years. And they've been going down ever since they started
docunenting them

VWhat Arden Anderson is proposing is that first you have
hi gh brix by the Carey Reans charts, and if your crop doesn’'t
have high brix, then you don't consider it. And then there's
basically either high or excellent. |It's some question of where
the standard is. And then, you do a mneral assay to determ ne

if you are at that 125 percent of 1940 |l evels. And then, what
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Arden Anderson's group in California is an ORAC, which is
antioxidant |levels as well, very high antioxidant |evels.

So basically there's different people who are advocating
different standards. But generally, the people who are on this
wavel ength agree with the brix as the basic standard. And then,
it can nove on fromthere depending on noney and certification,
etc. etc.

Mr. Jon Frank: Well, that's a very nice recap

And | think just to look at it in the nost basic terns, the
way | would describe it as well is to say if you eat this food,
you're getting nore mnerals and nore vitamns, nore enzynes,
nmore phytonutrients per given anount than if you eat that food.
And those are in a natural chelated food form that the body can
assimlate that's far better than anything that you can get out
of a bottle.

And so, that's what we're after. And the inpact on human
heal th is considerable.

Mr. Dan Kittredge: And we need to do the studies on human
health. There have been studies done in farm animals, but the
studi es have not been done in humans that |'m aware of, except
for some basic things on specific diseases, diabetes and things
i ke that, showi ng nutrient dense crops do not raise sugar

| evel s of diabetics and things Iike that.
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But, we do need to docunent the quality. W need to
docunent the phytonutrient increase. W need to docunent the
ORAC, the antioxidant increase. W need to docunent the
m ner al s.

And it's not just cal ciumand nmagnesi um and boron. It's
40, 50, 60 different trace elenents that aren't even present in
nost food. We're talking about all those trace el enents that
really facilitate the DNA's full replication and the ful
bi ol ogi cal health that are used in your brain. And these
mnerals are critical for our health, and they're just not
present in nost food these days.

Mr. Jon Frank: That is inportant and | agree with you that
| don't have access to the studies from human health that okay,
here’s the food that is nutrient dense by the standards that we
know with the nutrient levels that we know is good, now here’s
the results specifically on human heal th, what we've seen.

That, as far as | know, just hasn't been done.

Per haps going way back, Dr. Northern did sone of that work.
But | don't see any research com ng out of that. There was sone
hint that maybe it was done, but | can't think of any.

Mr. Dan Kittredge: | know Arden Anderson's got a PhD
student that was working on di abetes and high brix crops and how

they affect diabetics.
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It's very disparate. So, this is part of what we need to
do. Vhen the organic novenent was sort of haphazard and snal
groups of people around the country cane together and said,
"VWe're all on the same page,"” and “VWhat is that page?”

Initially there was just a smattering of groups around the
country, around the world, who were trying to come up with “what
is organic.”

And so part of the objective of the Real Food Canpaign is
to bring together the specialists around the country, if not
around the world, early on in this novenent to really set the
stage and do the research and really coordinate the process
because it's so valuable and a.) it can be facilitated so nuch
nore, and b.) we really want to maintain the quality standard.
W don't want people to get in and say, “Ch, nutrient dense,”
and just have it be another enpty marketing phrase. W want it
to mean sonething, and we want to be able to show what it neans
and how it affects people.

So, this is all work that needs to be done. And as usual,
money is a limting factor. That's what we're struggling with
ri ght now.

The idea is the nore that we get these basic principles
clearly explained and out there, the nore people will understand
the real value of this and the potential of this. We'll see how

t hat evol ves.
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Mr. Jon Frank: GCkay. Now |I'm speaking on behalf of a
housewi fe. She wants to cook, for her famly, good food.

Mr. Dan Kittredge: Yes.

Mr. Jon Frank: Wat does she do today?

Mr. Dan Kittredge: What does she do today? This is part
of what we're working with on the Real Food Canpaign. W're
actual ly about a couple weeks away fromputting up a database
onl i ne.

What you do today is you get a refractoneter, which we wll
be selling as part of our nenbership for the Real Food Canpai gn,
or you can just go on eBay or wherever to buy one. A
refractoneter is basically a prism

So, what you do is you take your food, whatever it is,
whet her beans or carrots. And you need a garlic press or sone
sort of press, and you press out a couple of drops of liquid
fromthat food. And you look at it through the prism which is
called the refractoneter, and you see where that cones through
and how nmuch the light refracts. There's a little chart on the
refractoneter, and that gives you a nunber. And you correlate
that nunber with the Carey Reans brix chart and you see where it
st ands.

So, you can basically organi ze your purchasing habits, if
you’ re buying your cropt, to find where you get the highest brix

carrots or beans or squash or tomatoes or whatever it is you're
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buying. So, that's what you can do in real-tine. You need a
refractonmeter and a garlic press, and if you wait a coupl e weeks
you can get it through our website, realfoodcanpaign.org.

And the other thing that we're trying to do through the
canpaign is have up online a list of the farnmers around the
country who are currently doing this. |If you want to buy
carrots for the winter or apples or potatoes or grains or things
like that, we have a list of people across the country who have
bul k supplies of these who are growing themin a nutrient dense
fashi on.

Mr. Jon Frank: Well, that brings to a point here. | got
an e-mail fromDavid Kelly, and he is a consultant in Canada.
He nmentions that he's checked mangoes that were inported out of
Paki stan and they were brixing 26.

Mr. Dan Kittredge: Oh, gosh

Mr. Jon Frank: Twenty-six. And then, he checked Mexican
mangoes, and they were brixing 14.

And basically he says the brix chart says 14 is high for
mangoes, and that's really an indicator that we’ ve probably got
to look carefully and work also, in addition to other research
that we're doing, to revise that chart on occasion when we see
that it needs revision.

Mr. Dan Kittredge: | think there's no question about that.
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Mr. Jon Frank: And |'ve tasted sone of those Mexican
mangoes that are not too hot, and I can tell you they're not
very appealing.

Mr. Dan Kittredge: The 14s?

Mr. Jon Frank: Yes.

Mr. Dan Kittredge: | think we're fairly clear on the major
food crops that are grown in the 48 contiguous states. This is
where this sort of research was initially done. | think a |ot
of these other crops have sort of been put on there and that due
di l i gence has not yet been done.

|"mnot sure if there's guavas on there or not.

I f you | ook at broccoli or tonmatoes or grapes or corn,

t hose nunbers are pretty good, pretty solid.

Mr. Jon Frank: Wbuld you say, then, for the housew fe,
that she go to several different stores including maybe an
organic store, and just go ahead and get a small quantity of a
single vegetable fromall these different |ocations, and cone
home and then just do a conparison on the brix readi ng?

Mr. Dan Kittredge: O, one week go to one store, say
you' ve got three grocery stores in your region in close
proximty. |If you don't have that, then you don't really have
so many choi ces.

But, say you've got three grocery stores. One week do your

shoppi ng at one store and docunent the brix. And the next week,
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do it at a different store. And the next week, do it at a
different store. Cenerally these kinds of big stores have their
supply chains |lined up over extended periods of tinme. So, the
nunbers aren't going to change too frequently.

That's the other piece of what we're doing for the Real
Food Canpaign is that when you get a nenbership, you can upl oad
your information. You can say, “lI live in Sioux Gty and |
shopped at (I don't know what the nanme of the stores are out
there) Safeway or sonething, and | got the carrots that are
branded under the bag Bunny Love carrots or whatever, and they
were brixing at 10.”

And you can upl oad that information on our database, and
then other consunmers can go online and see what you have al ready
done. Ve can have a collective consciousness of where the best
produce is and what quality is out there right now That's one
of the major pieces necessary for building this consuner action
canpaign. Until we get the critical nmass, it won't have a | ot
of value for consumers. It'll just be of value in really
understanding what is the quality that's out there in the food
supply right now.

But, if we can reach a critical mass, it'll be a very
val uabl e tool for that housewi fe. She can just go online and

see where the best stuff is this week.
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You can do it for farners, too, if you' re |l ooking at a CSA.
I f you've got five CSAs in your region and you don't know which
one to go to, if we had the consunmers docunmenting the brix of
the crops that were bought at their CSAs, there is a real good
qual ity managenent schene and market pressure for the best CSAs
to charge a premum price and al ways be sold out, because
t here's good docunentation of the fact that their produce is the
best .

Mr. Jon Frank: That brings us to another question here.
VWat is a fair way for people who are producing nutrient dense
foods to price their foods, in your opinion?

Mr. Dan Kittredge: Wwoa. | don't..

Mr. Jon Frank: | can answer that. [|'ll answer it nyself,
if you want, but | wanted to hear what you say.

Mr. Dan Kittredge: | think the nunber |'ve heard thrown
around is 125 percent of organic. \Wat's your answer?

Mr. Jon Frank: Well, ny answer was to do a basic mnera
density analysis and |l ook and really try to come up with what's
the dry matter, and then conpare that to the dry matter that you
get from going to the grocery store and just buying run-of-the-
mll, |ow grade produce. And then buying sone organic. Sane,
just run-of-the-m |l organic.

Mr. Dan Kittredge: Like, say you're doing beans or

sonet hing, right?
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Mr. Jon Frank: Yep, doing green beans, let's say. And do
the dry nmatter on what you're producing, assumng that's
nutrient dense. What's the organic (that's not nutrient dense,
probably), and then what's just the conventional.

Mr. Dan Kittredge: Right.

Mr. Jon Frank: And, you know, for exanple, |'ve found that
the green beans | grew had 16 percent dry matter. And the green
beans that | bought fromthe grocery store, just conventional,
had 8 percent. Now, | never did carry this through and do this
with the organics, but this could be done.

Then, what | did is | took the dollar value and | canme up

wth what's the price based on the retail per percent of dry

matter.
And | did that for organics, well, |I'm suggesting doing it
for organics and then doing it for conventional. So, your price

per percent of organic matter.

And then you take that, and then you take and you average
t he value of those two together. And then, you take that tines
your 16 percent or your percentage, and you'll be quite a bit
hi gher in value in price per unit than probably either, but
you're also giving nore value than either of them

Mr. Dan Kittredge: |If you look at it froma scientific
perspective, the consuner is getting a lot nore nutrition for

the dollar value. But, the consunmer is not looking at it with
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such a di spassionate perspective. They're saying, “These beans
over here at $1.50 a pound. These beans are $2.00 a pound and
your beans are $4.00 a pound. And | |ove your beans, but |
can't afford $4.00 a pound.”

So, | think it's an area that needs to be further delved
into. This year | was marketing organic heirl oomtonatoes at
Whol e Foods. And | had a 2,500 square foot greenhouse, just a
hoop house. And ny argunent was if | can extend the season
earlier because ny plants are growing faster, if | can extend
t he season | ater because | have a higher brix and |I've got nore
di sease resistance and |'ve got nore frost resistance, and |'m
getting nore production per square foot fromny tomatoes because
their biological systemis nmaximzed, | can at or slightly above
the organic premumand still be getting a | ot nore dollar per
hour per square foot, however you want to manage it, and not be
so far above the market price.

Because working with people |ike Wole Foods, if you charge
too much above what they're paying sonewhere el se, they won't
buy fromyou. They don't care. So, it's a touchy subject and ny
experience is I'mgetting nore yield for less work. So, there's
no real need, on ny end, to charge a hell of a lot nore. W'l
see how that all plays out.

Mr. Jon Frank: GCkay. Now, Dr. Reans said the cheapest

production conmes when you have the highest quality. It will be
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t he cheapest per unit and you'll get the nost yield as well. So
that's sonmething that a | ot of people may not realize is how
much the yield increases.

Mr. Dan Kittredge: | would focus nore on that point. You
can still charge whatever you' re charging for your cucunbers,
$1.50 a pound, but you only need to plant those cucunbers once
because they don't die. They don't turn brown and die off and
you need to have two or three plantings. They just keep going
and going and going, and they're producing nore. That's the
brilliance behind having the nurture, the biological systemin
pl ace, for the plant to maximze its potential. Farnmers have
very little idea what the potential is of their crops in
general .

Mr. Jon Frank: | would agree. That's very interesting.

| just want to highlight that you' re going to be speaking
on “Prepare Now for the Com ng Market Standard,” which is
nutrient density. And what are sone of the things that you're
going to be | ooking at when you present this?

Mr. Dan Kittredge: | think I'll be touching on a | ot of
the thenmes we've covered this evening. The basic concept is
that this awareness is comng, this quality standard is com ng.
And it takes a little while for a farmto turn around. You

can't just put down your new fertility reginen in the springtine
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and all of a sudden everything' s hunky-dory. You really are
resetting the whol e biological system

It's the biological systemthat facilitates nutrient
density, and it takes a |l ot of understanding and a | ot of
finesse to do it. So when you say three to five years to really
get there, you'll see inprovenents in your first couple of
years. But, depending on how rigorous the standard is and
dependi ng on how sophi sticated your managenent techniques are in
the first couple of years, it's going to take a while.

For farmers to get inon it now, it's in their interest
because they're going to be increasing their quality and
increasing their yields. It's really in their interest because
the demand is going to be increasing in the near future, so they
can really be out front and demandi ng t hose prem unms when the
consuner demand increases. Right now, there's not nuch consuner
demand. But, it's increasing as the awareness increases.

Mr. Jon Frank: How rmuch marketing are farmers going to
need to be doing as they're getting the better quality?

Mr. Dan Kittredge: How much marketing? Well, there's
nothing like the flavor, right?

Mr. Jon Frank: | agree.

Mr. Dan Kittredge: It depends on your marketing strategy.

I f you're marketing wholesale to sone trucker that's selling it

in the city somewhere hundreds of mles away, you're going to
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have a little different logistical issue than if you're selling
at a farners’ market.

If you're selling at a farners' market, once people taste
your watermnmelon or taste your beans or taste your corn, they're
going to cone back next tine because they've said, "Ww, that
stand over there had the best whatever that crop is that |'ve
ever tasted.” And the sane thing with CSAs and that kind of
mar keting, and to sone extent, probably |ocal health food
st ores.

Part of what we're going to be offering at the Real Food
Canpaign is literature that you can downl oad and print out
expl aining the principles behind all of this, because there is a
good amount of scientific understanding involved. We' re going
totry to bring it down to easily understandabl e netaphors and
clearly explained principles.

So it depends on how good you are at that, nore and | ess.
But what's really going to happen is your consuners are going to
start noticing a difference. And you're going to be noticing a
difference as well, as a farner.

Mr. Jon Frank: And the nice thing about it is that
everybody has their own built in refractoneter, and that's their
sense of taste which is going to be confirmng that yep, the

refractoneter is absolutely correct--it's so much better
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One of the things 1'd like to point out is that the
upcom ng class is sonething that we've never done before. And
we're focusing on this because we've had just such a increase in
t he nunber of people who are involved in small scale fruit
production, whether they're going into | ocal auctions or they're
going into farmers' markets or even CSAs or direct to the | ocal
supermarkets, not even organic. And it's increasing quite a
bit.

And what we're trying to offer with this are the tools
necessary to put all these concepts together and conme out with
an overall plan, a system that can take you from point A which
is where you're at, to point B, which is the production of
nutrient dense foods.

And | would just like to point out it is the easiest thing
inthe world for Dan and | to get on the phone and just talk
about how good nutrient dense foods are. It's an entirely
different matter when you're out on the farmand you' ve got to
come up with high brix tomatoes.

It's not a walk in the park. And so, you have to really
under st and where you want to go, where the market's going, and
how you can get in on that. And then, it's going to take sone
time because it is a biological process to get the soil correct.
And that doesn't nmean if you just add conpost, you got your

bi ol ogy out, you're fine. It doesn't work quite like that. And
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you' ve got to put these tools in place, work and get the right
m neral level--the available mnerals out there in the right
rati os--before you can see a significant increase in brix.

This conference, then, is laying out the fundanental tools
that you' ve got to really understand and i ncorporate one with
the other. You just can't understand one thing, you' ve got to
| earn how to put these tools together.

These tools really start with the soil test to really give
you the roadmap, and we go on fromthere to give a broadcast of
nutrients based on the soil test. And fromthere, we nove into
sone of the finer tools that are still very inportant, the

fertigation, the foliar sprays, and the conductivity in the

soil .

And we've really had a trenendous increase in the attention
that we pay to conductivity in the soil, and we're going to
hi ghli ght sonme of that. It's really saved and changed a | ot for

farmers, when they pay attention to the soil energy.

So, that's why we're having this class, in order to
integrate those five tools and get people really thinking about
where the market's going and how they want to position
t hensel ves in the future market.

Mr. Dan Kittredge: Iy small piece of the workshop is
focusing on that market direction. Understanding that that

mar ket is going where it's going, | can speak as a farnmer to the
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| evel of conplexity and overwhel m ngness that you get into when
you get into this. There's a certain intuitive resonance with
t he basic concepts of biological systens and maxi m zi ng the
potential of the biological systemand balancing it. That nakes
sense.

And then, the principles and the tools of the pH neter and
the conductivity neter and the refractoneter and building foliar
sprays and bal anci ng what ever your fertigation is and just the
process of testing the soil and the plant sap and all of that
kind of stuff. It takes a |l evel of managenent and understandi ng
and I'm 1l ooking forward to going to this workshop to | earn
nmysel f.

Havi ng been doing this for a couple of years now, | feel
like I"'mfinally ready to integrate all of this kind of stuff.
|'ve just sort of been picking it up pieceneal.

So, I"'mreally looking forward to going to this course
because | think it's going to be really good to sort of have
each one these things thoughtfully laid out and focused on and
explained in a real bare bones manner--what it's doing, why it's
i nportant, and how you bal ance it and how you work it with
everything el se. Absolutely.

Mr. Jon Frank: W've got a local farnmer and I'll be

highlighting hima little bit nore. He's basically been on our
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program now for two years, and he is very, very happy. He just
could not wipe that smle off of his face this year.

He has not, |ike you, significantly raised his prices. And
truthfully, if you take a refractoneter to his produce, it's not
nmeeting the standard of excellence. |It's pushing on good, but
it's probably not always in good. And nost of it's probably
upper average right now.

For exanple, he had sonme sweet potatoes 9.6, well, 10 is
t he begi nning of good.

And it's not the best that's out there yet. But, he
started with a soil that really did need sone work, and he's
been diligent to apply the broadcast. And this is his second
year. Two and a half years he's been with us.

And he's really seeing sone differences. And basically,
this year was a stellar year for him He told me that in all
his 23 years of raising produce, he's never had a year like this
ever. And really, in alnost anything, he says, "It's double
than the best |'ve ever had before for this crop.”

Mr. Dan Kittredge: It's hunbling at the beginning if you
take a refractonmeter to your produce and you see where you're at
on the chart. |If you're too proud, you're going to turn around
and say go sonewhere el se, because the quality that we are
accepting and accept as normal and good is really nediocre. And

you see this amazi ng, enhanced growh and vitality and di sease
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resistance and yield, and you're still only in the average
category. And you think about, "If this is average, | can't
believe, | can't even imgi ne what excellent is going to be."

That’s what's really the exciting part, you get the
m nerals on and you get the biology going, and the plants have
this sheen and this growh and it's quite exciting, absolutely.

Mr. Jon Frank: [It's ny observation that when you're
starting to get your soil back, the first thing that conmes back
that you really, really notice is the outstanding |evel of
yield. It's an amazing change fromwhat it has been.

That's the first thing. You'll notice better quality.
It's increnental better quality, but you can all of a sudden see
a dramatic rise in yield.

Mr. Dan Kittredge: Yield does increase before quality
i ncreases.

Mr. Jon Frank: Right. But, once the yield s up, then you
basically kind of have to--1 wouldn't say fight, but you ve
al nost got to earn the stripes to raise it step by step.

Mr. Dan Kittredge: | think finesse is the word | use.

Cetting to a basic good level is one thing, but then you
really have to be on top of it. And | think part of the problem
wWith nutrient density as it's evolved is farners get to a |evel
of significantly better than where they were, but far bel ow the

potential for nutrition.
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But, because there hasn't been a consumer demand out there
for that maxinmumnutrition, the farners have been happy to say,
"Well, ook at this. |I'mgetting nuch better yields, ny cost
for production is down, |I'mgetting better profits,” and they
don't really have a need to push on to the next |evel.

Mr. Jon Frank: Long-term | would like to see therapeutic
grade food, and that would be sonething that's beyond what we
woul d consi der excellent into the therapeutic grade. And |
think if we can get a good variety of that type of food
sonmepl ace and run that into like a retreat setting for people
who are sick, we could do a world of good in a short tinme with
j ust food.

Mr. Dan Kittredge: Right. And that's when you can talk
about getting prem umprices.

Mr. Jon Frank: Yeah, when we can take it to the
t her apeuti c grade.

Cne of the things | learned in marketing, if you bring an
average produce to the market, the market will reward you with a
poor price.

I f you bring to the market good produce, the market w ||
reward you with an average price.

And if you bring excellent produce, it'll reward you with a

good pri ce.
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But, when you bring outstanding or the very top of the
line, the nost premium the market will reward you with the nost
out rageous prem um prici ng.

Mr. Dan Kittredge: That sounds about right.

Mr. Jon Frank: And, you think about sonebody who's an
A ynpic person and the difference in tinme between a gold and a
silver could be fractions of a second on sonething. And that's
where in the future, | think there'll be pretty strong
conpetition to see who can get there because the val ue of that
is so high.

Mr. Dan Kittredge: Right.

Mr. Jon Frank: W've got a e-mail that came in from
sonebody who |ives in Singapore. And he says that Japanese fruit
is inported into Singapore, and it is noted for its taste.

They don't really understand nutrient density in terns of
the refractoneter, but they know--they follow taste, which is
about the sane thing.

Mr. Dan Kittredge: Wiich correlates directly.

Mr. Jon Frank: And would you like to guess the difference
in price between the standard, average produce cost in Singapore
versus the Japanese inports?

Mr. Dan Kittredge: | don't know, 50 percent higher?

Mr. Jon Frank: How nuch?

Mr. Dan Kittredge: Fifty percent higher?



Mr. Jon Frank: Fifty percent? No, it's four tinmes the
cost .

Mr. Dan Kittredge: No. Really?

Mr. Jon Frank: No joke. Not only that, it sells out. It
doesn't stick around. It sells.

Mr. Dan Kittredge: That's the thing. Wen people
understand the value of it, and they will, they'll pay any
price.

A lot of farmers, at |east around here, are sort of I|ike
"Well, I'"mgrow ng high quality organic produce to sell to Whole
Foods so the rich people can buy it. But | want the poor people
inthe cities to be able to buy it, too, but I can't afford to
sell it to them™

So that's when you get into sonme of those ethica
conversations about do you just want to be charging the prem um
price or do you want to be feeding people who really need it and
don't have access to good food and all that kind of thing.

Mr. Jon Frank: And there's a point on both sides of that
conversation

Mr. Dan Kittredge: Absolutely.

Mr. Jon Frank: There really is.

And so, | want to just thank M. Limapen for bringing that
information to me from Singapore because | think it opens our

eyes a little bit.



Mr. Dan Kittredge: Arden says that the Japanese will only
inmport the premumaquality kiws from New Zeal and based on a
brix test. And those kiws that fail to neet the Japanese
standard are the ones that are sent to this country for
consunpti on.

Mr. Jon Frank: | think |I had sonme of those today. They
have a beautiful green color but they sure weren't up to
st andar d.

Mr. Dan Kittredge: And the California citrus that neets
t he highest brix standard is sent to Japan, and the rest is sent
across this country.

That standard is out there, it's just that the Anmerican
popul ace is unaware, as they are on nunmerous subjects. So, the
demand isn't there.

There's a real opportunity for farnmers that are getting in
on the ground |l evel to be years ahead of their conpetition.

Mr. Jon Frank: | know a farner, a market gardener, who's a
pretty |large operation. And they are doing basically everything
they can to quickly conme onboard with the concept of nutrient
dense foods because that's what they've been tal ki ng about for a
long tinme. But, inreality, it's been hard for themto achieve
it.

And they're starting to get custoners saying to them

"Okay, we want this vegetable at such and such or better brix."
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And we want this or that. And they're saying, "Hey, we're
doi ng the best we can. W're not there yet, and we can't market
it yet at a specified brix."

And so that creates a little dilenmma for the producers, but
it sure indicates the demand is starting to cone around.

Mr. Dan Kittredge: And there's so little awareness about
all of this really, and the demand is already there and
bui | di ng.

Mr. Jon Frank: Well, I'mglad that you're working to get
sonme funding and then consolidate information and get people
tal king to people.

You're going to have a website on this specifically for the
Real Food Canpai gn?

Mr. Dan Kittredge: W have a website currently up. |It’s
real f oodcanpaign.org. We're basically building it up page by
page, and sone of the pages are blank. We' re working on
consolidating the information.

The basic principles and the m ssion of the canpaign are up
there, but who are all of the farmers around the country and who
are the consuners that are the consultants, all that kind of
stuff, we're still conpiling. All the scientific data
docunenting increased yields and increased mneral density and

all that kind of material is still com ng.
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Ve're working on it step by step. And it's basically a
vol unteer venture right now It's alittle bit scary because
we're getting in all this excitenment and people wanting this and
peopl e wanting that and not havi ng enough tinme and noney to put
it all together. It's comng together, it's just taking us
tine.

Mr. Jon Frank: Are you having a place then for people who
want to sign up as producers to join the canpaign and then
support the whol e novenent with sone nenbership fee?

Mr. Dan Kittredge: W have a general nenbership fee of
$40, and if you want to buy a refractonmeter and a garlic press,
it's $100.

So, the question is, do we want farners to say, "Ckay, |I'm
grow ng nutrient dense crops.”

| want sone standards to be present. A farnmer's word is
not good enough. Either you need to have a soil test that
passes, or be working wth sonmebody who can vouch for you, or
you need to have a m neral assay on sonme crops that qualify.

| don't want people to just join--just sign up and say,
"Hey, I'mgot nutrient dense crops,"” and then consuners will go
to their farmand say, "This is nutrient density," when it's
not. It's just sonebody who's falsely claimng.

Mr. Jon Frank: | see.
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Mr. Dan Kittredge: That whol e validation process and
st andards process is sonething that's being worked on. And
that's part of what we're struggling with right now In
docunenting who are the farnmers around the country, we have to
do our diligence on seeing their references, whether it's the
consultant they're working with or their soil tests or they've
got mneral assays on their crops, etc. W want to be sure that
the people we're putting up on the website really are producing
the high quality crops.

Mr. Jon Frank: The difficulty in that is that a farnmer
m ght be doing everything that he can right, and yet he's stil
in that early phase where he's not got docunented high brix on
his produce to prove that he's doing the right things.

Mr. Dan Kittredge: That's basically what it's comng to is
there's two tiers. There's a very small upper tier of people
who are really doing quite a good job, and then there's a nuch
| arger second tier of people who are in the process and arguably
do have nuch better quality than anyone around but still are not
up to that excellent |evel

As the collaboration and the coordi nati on process nobves on,
we start to see where the natural barriers are and where the
natural standards are. And it seens to be there are the people
who are in the process. And | think that that should be sone

sort of standard, so you can say, "W are in process.”" And we
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can see and docunent the inprovenent in quality year-over-year
in both crops and soil or whatever. And then, the people who
have really reached that | evel

| think that's probably going to be where we're at, how
we'll structure the farmers |isted on the website.

Mr. Jon Frank: One of the things that conmes to nmy mnd
when you talk about this is that, first of all, | think what
you're doing is really inportant because ultinately you're
creating consuner demand and you're trying to fill that with the
needed producti on.

Mr. Dan Kittredge: Right.

Mr. Jon Frank: And so, if we can all work together on
this, I want to stand behi nd what you're doing and say that ny
encouragenent for farnmers and for producers is get on board with
t he Canpai gn for Real Food, because it's going to do us al
good. In arising tide, all the boats get raised up. It's not
just one boat. If we can work together.

Eeven though the details are not all worked out, | would
encourage farmers, producers that are looking to sell to join
t his.

And the other thing | was thinking, Dan, is that software
i s being devel oped as open sourcing a lot. And sone of the best

software i s open source.
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And one way that we can use for validation is just |et
peopl e who buy the produce go ahead and say, "Ckay, this farmner
sold beets that were 8 brix." And that neasure i s whatever
however it is. And let the consuners start reporting back and
they thensel ves can start to paint a real good picture of where
that farner's at.

Mr. Dan Kittredge: Right. We are actually on that, that's
part of what we're doing--there's basically direct farnmers and
stores. That's how consuners right now can find where to go in
their |ocal area.

vy ideal of the vision is that there will be a closed | oop
system where all this information is bouncing back and forth.
And then it becones naturally very clear. |f a farner says,

"I m producing nutrient dense crops,"” they can show their soi
tests over three years. They can show maybe sone m nera
assays. And there will be consuners also validating. That
natural organi smof conmunity, of just basic information, wll
make it very obvious who is doing the best job in your area.
That's definitely the ideal. Again it's a question of tine
and noney, as usual.
Mr. Jon Frank: Co ahead and repeat one nore tinme the

websi te.

Mr. Dan Kittredge: |It’'s ww. real f oodcanpai gn. org.



Mr. Jon Frank: | wanted to just cover a couple coments on
the blog that were directed toward you.

The first one was a question from A Daughter of I|ndia.

"How dense are Indian fruits and vegetabl es? How do you conpare
themto the produce in Anerica? Mny thanks."

Mr. Dan Kittredge: Does this person know that |'ve been to
| ndi a?

Mr. Jon Frank: The e-mail that | sent out, | don't know
that you saw that, did say that you' d worked and lived in India,
yes. And that | had, too.

Mr. Dan Kittredge: How does India correlate with the US?

Mr. Jon Frank: “How dense are the Indian fruits and
veget abl es, and how do you conpare themto the produce in
Anmeri ca?”

Mr. Dan Kittredge: Well, | actually was not using a
refractometer when | was in India, but the Indian soils are
extrenely denuded. Sone of the basic understanding that cones
fromthe Rem neralize the Earth perspective is that the broad-
spectrummnerals are laid down in the geol ogi cal process
t hrough sone basic functions, either vol canisnm or glaciations or
siltation. That's how soils are renewed over tine.

And so, if you |look at the tropics, the Amazon is
repl eni shed through these nmassive wi ndstorns that take up

mnerals fromthe Sahara Desert in Africa and bl ow them over to
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t he Amazon. There’'re sone basic biol ogical systens that bring
m nerals back to the soil

And I ndian soils had quite a good agriculture system for
t housands of years. But, when the green revolution canme in in
the '60s and '70s, they really burned through their topsoi
qui te quickly.

So | think actually India is one of the places where they
use the nost pesticides and the Indians are the nost toxic and
have the nost toxic [inaudible] of any country in the world from
pestici des, from hardcore, heavy duty pesticides.

And i f you understand the biol ogical systens, you
understand that those pesticides are only necessary when your
soil does not have the mnerals in it that the crops need to

thrive and resist infestation and di sease.

So, I'mnot sure if that's a clear answer, but | think not
so hi gh.
Mr. Jon Frank: | do think the freshness is a benefit, but

that is not necessarily enough.

Mr. Dan Kittredge: Freshness is always nuch better, but |
don't think their brix levels are particularly high.

Mr. Jon Frank: |It's interesting, and | don't what's nunber
one. But, | read recently that India is the nunber two producer
of fruits and vegetables by country in the world. So, it's

huge. It's really huge.
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Mr. Dan Kittredge: Sonetinmes | fantasize about going back
to India. There're these places in the world--Africa, central
Asi a, these major |and nmasses where this understanding of howto
bal ance the m nerals and enpower the biology could bring back
deserts, could bring back total barren |lands to vibrant crop
production. The potential through this understanding to really
change the world in meaningful fashions is really imense. So,
we'll see how that all turns out.

Mr. Jon Frank: | share that long-termvision. | feel |ike
|"mhere for a tine, but in the long-term that may be sonething
to work on in the future.

Mr. Dan Kittredge: Absolutely.

Mr. Jon Frank: And the thing that has to play into that is
the inpact of health in the soil will inpact the vegetation, but
ultimately that vegetation has got to inpact weather patterns or
you can't get really get enough inertia to do what you need to
do. You've got to get sone rain in sone of these areas.

Mr. Dan Kittredge: | know in India, for instance, they
have these massive nonsoons, and they used to have really
sophi sticated technol ogies for trapping the water and having it
refill the ground water supply. But, in recent decades, a |ot
of those infrastructures have fallen apart. So it's not a
question of shortage of water. [It's just a question of poor

management .



Mr. Jon Frank: Well, it is a question of |ack of water
dependi ng where you go. There's different regions there.

Mr. Dan Kittredge: | would agree.

Mr. Jon Frank: Sone of the areas have definitely--due to a
| ot of manmade i nfl uences--changed the weat her pattern for the
worse quite a bit. And sone of that needs to be reversed
because they're struggling with very, very lowrainfall. Even
t hough the majority of India is not, there are | arge areas that
do.

Mr. Dan Kittredge: | neant in Africa and central Asia and
wherever else we're | ooking. But, we also understand that a | ot
of agricultural systens do not manage their water intelligently.
That if you can use things like drip irrigation—-a.) you use a
m ni scul e anmount of the water that you would otherwi se use in a
fl ooding situation. But, you can also fertigate and feed the
soil and the plants directly through that sanme drip system

The potentials of this are quite profound. And of course
we can't go to the mddle of the Sahara and expect things to
turn around i mredi ately. But, there's a |ot of |ow hanging
fruit, as it were.

Mr. Jon Frank: | got one nore that was submtted on the
blog. And this is the last one on the bl og.

This conmes from Natharaj. It says, "H, Dan and Jon. As |

see nore and nore farners becone interested in rem neralization,



| observe themjust adding rock dust to the soil w thout regard
for whether what they are adding is what is actually needed. W
experience in wrking wth Jon has shown that too nmuch or the
wrong ratios of mneral nmay not be what we need to produce
nutrient dense foods."

And then, the second paragraph. "I would |like to hear
Dan's perspective on this issue. Also, the remneralize.org
website has great exposure to the world. Do you see a value in
educating people not to sinply dunp rock dust into the soil and
think this will solve the problemof nutrient deficient crops?
Thanks, Natharaj."

Mr. Dan Kittredge: Very insightful and very pointed.

Yes, Natharaj. | think this is one of people who's on the
Brix Talk list serve.

Mr. Jon Frank: Yes.

Mr. Dan Kittredge: So, this is part of why | have focused
on the Real Food Canpaign fromny earlier work with Rem nerali ze
the Earth. | understand that the biol ogical process that the
earth goes through is done in geological tine spans. So we're
tal ki ng about gl aci ati ons every however often, tens of thousand,
hundreds of thousands of years. And we understand also the role
of biology and shifting mnerals fromone form to another.

This is sonmething that | am sensitive about bringing up.

But, biological transnmutation, which is a well docunented



scientifically process, which is that biology--you know,
m crobes do shift mnerals fromone formto another. [|'m not
sure what the math is, but | think it's oxygen plus magnesi um
equal s cal ci um

Most chem stry | ooks at el ectrons and novi ng el ectrons back
and forth to nmake conpounds. There's a really good book called

Bi ol ogi cal Transmutations by a guy named Louis C. Kervran, who

was a nenber of French Acadeny of Sciences, a very hard science
scienti st.

And he wote a book docunenting all these different places
where this science was clearly shown, that biology does have the
capacity to shift mnerals fromone formto another. And if you
|l ook at a lot of the rock dust that's available, it's high in
silica, and silica is one of those things that easily turns into
calcium And through the work of Reans, we understand the
critical role of calcium

So, | don't think that the two are contradictory. But like
anything, if you do not understand your soil science and soil
science in general, chem stry and physics, you can put exactly
the wong thing, the wong kind of rock dust on your soil to put
it even further out of balance. That's a very serious
possibility.

So, while | appreciate the ideas of Rem neralize the Earth

in general, | think that the nore specific scientific
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application of themthrough this work is very appropriate. |'m
not sure if |I've answered the question entirely.

Mr. Jon Frank: Well, it's a delicate question. And it's an
i nportant question.

Mr. Dan Kittredge: |'"'m a big fan of m neral bal ancing and
t he bi ol ogi cal system and | ooking at the soil from a biol ogical
perspective and working on that directly. | think it's the nost
efficient way to do it.

I f you're tal king about forests and maj or grasslands and
the Siberian Taiga or whatever, then you can tal k about broad-
spectrum rock dust. But, if you're a farmer working on row
crops, | think there's no nore intelligent thing to do than to
really closely manage and bal ance your mnerals and anmend with
bi ol ogy, etc., etc.

Mr. Jon Frank: | do want to point out a couple things on
this question here. W are going to be covering in the class
Soil Rem neralization Reans Style. And | want to highlight the
various different aspects of soil remneralization.

That's a big word, soil rem neralization

Mr. Dan Kittredge: Quite vague.

Mr. Jon Frank: It is very vague. And | think one of the

nost i nportant books that 1've ever read is Bread From Stones,

and | still think it's one of the nost inportant books | have in
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my library, even though it's quite old. But, it sets the
foundati onal questions out there.

And | would like to just junp into this question here. M
observation is broad-spectrunm rock powders are such that you
could put very large quantities on and basically do no harm

And you may not do all the good that could be done if you
foll owed the Reans type phil osophy, but you won't do the harm in
what |'ve observed.

And so, innmy mndit's not a bad thing. You can go ahead
and get very fine gravel dust washout or sonething, and if you
want to put on 10 tons, go ahead. |It's not going to hurt
anyt hi ng.

Mr. Dan Kittredge: Right. But there are sone questions of
tailings and all that kind of stuff.

Mr. Jon Frank: Now, if you get sonething that's high
pot assium that could be a problem

But, where | find a nmuch nore--worse problem is people that
go on and they take that idea, that concept, and they apply it
to conpost and manure and they just say, “Vell, put a bunch on.

It's sustai nable.”

Mr. Dan Kittredge: “If sonme manure is good, nore nust be
better.”
Mr. Jon Frank: “It's a local resource and | have plenty.

Let's put it on.”



That will do a lot of harm

And so | don't get bent out of shape if sonebody does put
this on at high rates. But, | wll say you need to incorporate
Reans' concepts, and that neans address those phosphates and
first all address the cal ci um

Ve'll cover this in alot nore in depth in this class “soi
rem neralization.”

Mr. Dan Kittredge: |f you get your cal cium and phosphorus
basically what they should be, then | think a broad-spectrum
rock dust product is a very inportant piece of the protocol.
There's no doubt.

Mr. Jon Frank: | agree.

Mr. Dan Kittredge: But, if you're really |ooking at the
bi ol ogi cal system and maxi m zing biological vitality, there's a
real role for hard science and chem stry and physics and all of
these kinds of things to really nonitor and to utilize as tools
in the process.

So, it's just a question of flying blind versus having a
map of where you' re going.

Mr. Jon Frank: Well, Dan, | want to wap this up now. |
want to thank you for all your insights and sharing. And |I'm
sure a lot of people will learn sone things. And so, just

really appreciate your tine.
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This will be available as a free downl oad and al so for
peopl e to have a playback. So, thank you very nuch, Dan.

Mr. Dan Kittredge: M pleasure. Thank you for having ne.

Mr. Jon Frank: And do you have any cl osing comments or
anything you' d like to bring up at this point?

Mr. Dan Kittredge: Boy, | think I've covered nost of the
things | wanted to cover.

|"mreally looking forward to going to this workshop. |
think that there needs to be nuch nore of it out there, and
that's part of what we're trying to do with the Real Food
Canpaign i s have these materials publicly available and try to
serve as a coordinating hub for this process.

So, we very nmuch wel cone any nenberships. Sign up, get the
newsl etters. |If you know anybody that's got noney, it would be
great to kick start this process a little bit nore.

Join--cone see the website. And it's a work in progress.

Conme every couple of weeks so it'll be a couple nore pages up
and nore sophisticated. So, like this whole process, we're just
evol vi ng.

And best of luck to all the farners that are at it. | can

say as a farner, it's a whole new worl d.
Mr. Jon Frank: | just got an idea while we were talking.
Perhaps if there's a lot of interest out in the East Coast, we

coul d have sonewhat of a simlar type of a conference that you
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could host and then we could do this. And maybe we can get a
nunber of people who wouldn't conme all the way to I ndiana for
this. |Is that a possibility?

Mr. Dan Kittredge: | know that a |lot of the people that |
know around here are not planning on going because of just the
di st ance.

You're really trying to put it into a "these are the basic
pi eces of the puzzle and this is howto get fromthe begi nning
to the end." And | think you guys are trying to lay it out in
nmore just overt "these are the facts, this is howto do it" kind
of thing. Maybe not, but that's the inpression | get.

Mr. Jon Frank: Well, let's explore that idea, and | have
sonme other ideas so I'll continue to talk wwth you on that.

And | am |l ooking forward to seeing you in the class, and
it'"s comng up just in a few weeks. So, again, thank you and I
think we'll just close the call now.

Mr. Dan Kittredge: Al right. Geat, Jon. Thank you very
nmuch.

Mr. Jon Frank: Take care, Dan.

Mr. Dan Kittredge: Al right. Bye-bye.

Mr. Jon Frank: Bye.
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