
JOIN THE COMPOST COMMITTEE

April 22, 2025

April 22, 2025

The Compost Committee is looking for several members who want to be part of this
amazing squad that processes and composts eight tons of food scraps from the Coop
annually at nine sites around Brooklyn. If you would like to get physical with fruit and
vegetable scraps, work outdoors in beautiful gardens, and get your hands dirty, then
look into the Compost Committee. (Disclaimer: Okay, it’s not always beautiful—be-
cause it is physical, outdoor work it can at times be cold, snowy or rainy—but it is al-
ways invigorating and satisfying!)

If you are reliable and can commit to a regular but flexible shift (regular day, flexible
time), contact psfccompost@gmail.com.

https://linewaitersgazette.com/2025/04/22/join-the-compost-committee/


The following shifts are available:

HAULING:

2 slots available for a very odd duck job (single person slots):

Every third Saturday, haul one brown bin of food scraps from CHIPS to GreenSpace on
4th Ave (GS4) between Union and Sackett. CHIPS is a soup kitchen across the street.
Specifics: pick up a brown bin full of organic scraps, roll it across the street to GS4.
Chop up the scraps and shovel them into a compost bin. Add wood shavings, mix and
turn the material in the bin. This shift takes about 1 hour and 15 minutes. You will be
doing this shift twice in the 6-week work cycle. No vehicle needed.

9 slots available for hauling buckets of food scraps to local gardens (preferably two
person teams but solo works as well):

Haul buckets of food scraps from the Coop to designated sites around Brooklyn (some
sites are walkable, some will need a vehicle). You will haul on your designated day,
but when you work on that day is entirely up to you. Specifics: Pick up 6–12 buckets
of food scraps from the Coop and haul them to your designated garden. Chop and mix
scraps with wood shavings and put into compost bins. Rinse out buckets and return
them to the Coop. Make sure bucket area in the back of the Coop is in good shape.
Teams haul six buckets per person. Six-week cycle.

BROWNS Delivery:

2 slots available for delivering wood shavings to various gardens (one or two person
teams).

The gardens cannot compost the vegetable scraps without a carbon source. This
comes in the form of wood chips gathered from Greenwood Cemetery or wood shav-
ings gathered from various wood shops around Brooklyn. Specifics: Gather bags of



wood shavings from various sites around Brooklyn (Industry City, Brooklyn Army Ter-
minal, and other sites) and deliver them to various gardens as needed. This is general-
ly once or twice per 6-week cycle depending on team size, availability of wood shav-
ings and need of the gardens. These shifts offer a lot of flexibility—you are assigned a
week and can work anytime during that week. Vehicle needed.

TURNERS:

1 or 2 Slots available for one or two person teams.

Specifics: Follow the directions given at your assigned garden. Usually emptying one
or two compost bins, aerating other bins and preparing emptied bins for receiving
new buckets of food scraps. 6-week cycle. No vehicle needed.

FILM NIGHT IS LOOKING FOR MOVIES TO SCREEN!

April 22, 2025

https://linewaitersgazette.com/2025/04/01/film-night-is-looking-for-movies-to-screen/


April 1, 2025

Calling all directors, producers, editors, cinematographers and screenwriters: We are
now accepting submissions for films made or crewed by Coop members. Films of any
length (features to shorts) and any genre will be considered for screening. The films
are screened via Zoom, and we hold a Q&A after every screening so Coop members
can engage with the filmmakers to learn more about their process and their work. 
If you’d like to submit a film, please send a link and a short synopsis to: gabriel-
rhodes@me.com.

And if you’d like to be on the email list for future Film Night announcements, send a
request to join the email blast to: jlymiller@me.com.

Jennifer Miller and Gabriel Rhodes live in Brooklyn and have been Coop members for

mailto:gabrielrhodes@me.com
mailto:gabrielrhodes@me.com
mailto:jlymiller@me.com


20 years plus. 

BOARD CANDIDATES: WHO THEY ARE AND WHY THEY’RE RUNNING

April 22, 2025

March 11, 2025

First some background on the Coop’s Board. The Park Slope Food Coop Board of Direc-
tors plays a crucial role in running the Coop. Board members make their decisions
based on the advice of Coop members who attend the monthly General Meetings.

https://linewaitersgazette.com/2025/03/11/board-candidates-who-they-are-and-why-theyre-running-3/


There are five seats on the Board, and each term lasts three years. Members submit
their applications to run for open seats in March of each year and candidate state-
ments are published in the Linewaiters’ Gazette. Nominees will have the opportunity
to introduce themselves at the March 25 General Meeting. All members can start vot-
ing online via a Coop-wide email that will go out in late May, and results will be an-
nounced at the Annual Meeting on June 24.

This year there are seven candidates for two open seats. Here are the 2025 candi-
dates and their statements (in alphabetical order):

SERKO ARTINIAN



My name is Serko Artinian, and I’m running for the Board of the Park Slope Food
Coop. The Coop is a second home to me, and the primary reason I moved to Brooklyn
in the first place! I’ve been a devoted member for over 10 years and have a near per-
fect attendance record. Growing up in my Armenian immigrant family’s restaurant
gives me a unique perspective on the world, one that translates into humility, compas-
sion and equality for all. I love eating, and feeding [others], after having first realized
the power of good food while watching my master chef mom’s cooking as a kid.



Joining the Coop in June of 2014 has been one of the best decisions of my life. I was
fortunate enough to be a squad leader for a handful of months ahead of the pandem-
ic. That experience taught me real the resiliency of the Coop, which after 50 years is
stronger than ever! Eternally grateful to the Board of Directors for their wisdom, hard
work and leadership to get us through those dark times.

Cooking and photography are my favorite forms of artistic expression, which naturally
transitions to the Coop given our more recent foray into featuring members who are
chefs. I graduated with a bachelor’s degree in film & video production from Drexel Uni-
versity. This life experience helps inform and make me a valuable asset as a Coop
Board of Directors member when it comes to envisioning the future of our web, social
and real world presence.

My partner and I moved in Park Slope in 2023 for two reasons: living within walking
distance of both the Coop and Prospect Park! My dedication to the Coop grows by the
day, and I’d be incredibly honored to be given the opportunity to serve our communi-
ty as a member of the Coop Board of Directors!

LYNN HUSUM



As a dedicated member of the Park Slope Food Coop for the past seven years, I have
experienced firsthand the power of cooperation, community and shared responsibili-
ty. I am running for the Board of Directors because I believe in the Coop’s mission and
want to contribute my experience and passion to its continued success.

For 21 years, I owned and operated a business that employed up to 15 full-time staff
and collaborated with third-party teams across manufacturing, warehousing and



sales. This experience has given me a deep understanding of organizational leader-
ship, financial responsibility and the importance of fostering a strong, collaborative
workplace. I know what it takes to balance efficiency with ethical business practices,
and I believe these skills can help strengthen our Coop’s operations and governance.

Beyond my business background, I am an active member of our broader community,
regularly volunteering at Chips, where I find fulfillment in service and connection. The
Park Slope Food Coop is more than just a place to shop—it is a model of what is possi-
ble when people come together with shared values. I love being a part of this coopera-
tive world, and I would be honored to help guide its future.

If elected, I will be committed to transparency, inclusivity and ensuring that our Coop
continues to thrive as a member-driven institution. I would love the opportunity to
bring my leadership experience, cooperative enthusiasm and dedication to service to
the Board of Directors.

I appreciate your support and look forward to serving this incredible community.

DAN KAMINSKY



Hi! My name is Dan Kaminsky, and I am excited to run for the Park Slope Food Coop
Board of Directors. With the impending change of leadership, it is important to have a
board that embodies a cooperative outlook and prioritizes democratic participation. I
have significant experience with cooperatives, participatory democracy, community
organizing and food justice. I also have a Master’s degree in Social Innovation, for
which I focused my studies on worker cooperatives.



In my professional life, I work as an adjunct professor, teaching NYC politics at Man-
hattan College, as well as a pizza tour guide (pizza is among my greatest passions)
with Scott’s Pizza Tours. I am also pursuing a masters in social work and have been
training to be a therapist at a low-income clinic.

Much of my work over the last decade has been in local politics. I have worked on
campaigns, in nonprofits and in the office of a state senator. In addition, I currently
serve as a board member on Community Board 7. This work stems from my deep love
and dedication to Brooklyn, the place where I was born and raised and have essential-
ly always called home.

Cooperatives have been a central part of my adult life. I founded a cooperative tour
company called Social Justice Tours and was involved with Bluestockings, a collective-
ly run bookstore in the Lower East Side, for more than six years. I participated in the
Cargo Bike collective, a cooperative bike messenger company, and have founded and
lived in housing cooperatives throughout Brooklyn.

I joined the PSFC in 2018, and one of the reasons I did was because the Coop em-
bodies the ethos that larger change stems from people organizing in their community
contexts. This philosophy has been a core driver of my life choices. For example,
while in graduate school, I took a job as a tour guide on a double-decker bus to help
pay my way through school. I began talking to my coworkers about organizing a
union to fight back against severe mistreatment. Over the next year, I helped lead
the union campaign. We went on to organize all the other double-decker buses in this
city. What started as a few workers at a single double-decker company spread across
the country with every worker of the Big Bus company (a national corporation) now
under union contract.

I care deeply about PSFC because it aligns with my passion for food justice. In 2009, I
moved to New Orleans to help organize a youth-led urban farm in the lower 9th ward
in the wake of Hurricane Katrina. My commitment to community work deepened, but
in this experience, a food system analysis was added; sensitivity to the realities of



food deserts, waste streams, food system inequities and structural racism and the im-
portance of local food amidst the context of climate crisis became ingrained in my fun-
damental outlook. I brought this lens back to Brooklyn, where I helped found a small
rooftop farming coop on top of the Pfizer building. These experiences continue to in-
form my commitment to the Park Slope Food Coop today.

PSFC is a profound example of the powers of cooperation, and I hope to join the board
to help keep the Coop rooted in the democratic, cooperative principles it was founded
upon, and to uphold the voice of the members. For these reasons, I look forward to ap-
plying my experiences working, organizing and managing cooperatives to the PSFC.

TAYLOR PATE



As a member of multiple food coops in NYC, board member of my housing coop, a
nonprofit board member and food policy and food procurement professional, I feel
excited to contribute to the Coop community as a board member. My interest in runn-
ing and serving on the board of PSFC stems from my commitment to building and cre-
ating resources for the communities that I’m part of. I believe that worker coops are a
critical part of the solidarity economy that can be used to build community power. I
believe that making decisions about the types of food our communities consume is in-



credibly important, and that cooperative decision making builds stronger participato-
ry democracies.

When I moved to New York City eight years ago, I knew that I wanted to become a
member of a food coop as a way to create community and connect with where my
food was being sourced. I first joined the Greene Hill Food Coop and volunteered my
member labor by purchasing cheese and other dairy products from local producers.
When I learned about the Central Brooklyn Food Coop, I joined because I was interest-
ed in organizing with other black folks and creating a grocery store that was built for
those that have historically lacked access to fresh food in Central Brooklyn.

In my professional life, I work in food policy and food procurement where I’ve built
many relationships with farmers and producers, some of which we carry at the Coop
(such as Lancaster Farm Fresh Coop, Blue Moon Acres and Hepworth Farms). I have
managed large budgets and managed procurement projects for e-commerce grocery
store Farm to People and restaurant group Dig. Additionally, I’ve participated in hiring
processes and managed employees of my housing coop. I’ve learned about the impor-
tance of supporting sustainable and small-scale producers for building resilient supply
chains. By spending our dollars on values-aligned producers, we are contributing to
sustaining our local economies and enabling small farmers to create the infrastruc-
ture necessary to feed our communities. This has a direct impact on the quality of the
food we eat, the climate and the prices that we pay at the coop. With inequality and
lack of access to quality food in NYC, I believe that it’s crucial to keep the Coop afford-
able, and for members to have access to information about the food supply chains
that impact the food that we buy every day.

Three years ago, I joined the Park Slope Food Coop because so many of my friends
shared how much they loved all of the amazing food that they had access to, as well
as the importance of the Coop as a space to build community. Several years later, I
moved into a housing coop, where I served as the vice president. Beyond my experi-
ence with food coops, I’ve also held leadership roles on the board of Slow Food NYC
and Slow Food USA, a global organization that works towards good, clean and fair



food for all. All of these experiences have given me the financial literacy and commu-
nity building skills necessary to serve as a board member at the Park Slope Food
Coop. My participation in various cooperative communities has given me the experi-
ence of developing values-aligned policies in community with other members and
shareholders, and amongst those with varying opinions. As PSFC faces a transition
with the retirement of a founding-director, I hope that I can contribute these skills as
the Coop moves through this change.

As a member of the PSFC board, my job would be to represent the voice of other
Coop members. I’ve made many friends at the Coop and I’ve gotten the opportunity
to learn about what matters to them most, whether it be prices, sourcing or plastic
use. I’ve enjoyed getting to know the staff at the Coop, as well as learning more
about Coop operations through working various shifts. I plan to use that same sense
of curiosity as a board member and to actively listen to what Coop members are most
excited and passionate about. It’s more important than ever for us to gather as a com-
munity and strengthen this institution that has fed us for so long.

ELIZABETH TOBIER



Fellow Coop members: My name is Elizabeth Tobier and I am interested in a seat on
our board of directors.

I joined the Coop in 1990 and my workslot assignments have included cashiering, re-
ceiving squad and office cleaning.  My current workslot is Coop secretary.  I previous-
ly served on the board from 2003 – 2010.  I regularly attend the monthly General
Meeting.



I earn my living as Assistant Controller at the Episcopal Church Foundation.  I live in
the Bronx.

The reason I wish to serve on our board again is I feel there is confusion at the Coop
at this time on the role of the board.  

The reason we have a board is to fulfill an obligation required by the state of New
York.  New York State law needs decision-making to be in the hands of a board. Previ-
ous to our becoming incorporated, Coop members just met, discussed issues, voted
and made decisions without an overseeing authority.  In order to carry on legally, our
General Meetings became the place in the monthly board meetings where members
talked about things and voted on things, as usual, and this was then termed “advice”
for the board members, who then held their own vote on whether to accept the “ad-
vice” of the members.  Unless that “advice” involves illegal activity, we expect the
board to accept it, whatever their personal opinions are concerning it.  So, the whole
having a board thing is just theater, from our point of view.

It is important for PSFC members to bear in mind that in order to retain our culture of
cooperation, we must never permit the election of members with any type of outside
agenda that they intend to implement as board members.  

I am not talking about members who have opinions, criticisms, or hopes, in addition
to wanting to serve as board members.  It is only dangerous if they use their platform
as board members to try to change things at the Coop that way (even if you agree
with what they want to do as board members).

I actually don’t think anyone consciously is trying to take over the Coop in this way
right now, but because of the way the board election notice is worded, “Candidates
will have the opportunity to present their platform,” it seems to invite candidates to
develop a “platform.”  And, we really only want board members who are experienced
in being Coop members, have attended many General Meetings, and understand our
structure.



Today, all of us members are lucky enough to enjoy one of the most amazing, re-
silient, strong cooperative organizations in the world.  Although many members are
frustrated or critical about certain aspects of our Coop (including me), it is very impor-
tant for the Coop’s survival that all of us remembers to communicate our concerns us-
ing a cooperative mindset, not an activist one.

In my view, being an activist is extremely important and valuable in the larger arena
of the outside world.  But members who neglect to communicate cooperatively at all
times in Coop spaces in favor of promoting an activist cause, risk destroying our or-
ganization.

[Editor’s note, 3/13/25: The above statement has been amended to include the first
three paragraphs, which were erroneously omitted from the version that was original-
ly published on 3/11/25. The Gazette apologizes for the error.]

BRANDON WEST



Hi everyone, I am the current president of the Board of Directors, and I am running
for reelection. I have been on the Board since 2022, joined the Coop in 2009, and be-
came a squad leader soon after. In my current role, after Imani’s departure, I will
have the longest amount of experience on this Board, and I believe that institutional
memory is important. I want to thank Imani for her long leadership and commitment
to helping build this institution. At times the workings of the Coop are opaque and I
try in my role to share and communicate about process and direct members to where



they might best advocate for what they want.  

I have a lot of ideas and thoughts about the Coop—it is an institution that I love and
have invested so much time into. But I also believe that the current intent is for the
member democracy to lead in decision making. So if the role of the Board were to
change, I think that discussion should happen at the member democracy level. I don’t
think Board members should unilaterally change the process without there being a
conversation broadly about it. That said, I think there is a lot of work to be done to im-
prove our member democracy and internal systems and I hope members take that
on.

Process is important to me. I serve on two other nonprofit boards and serve on the lo-
cal Community Board 6. I also have a masters in Public administration with a focus on
management. I currently work in labor organizing, mostly in the media industry, but
also have a background in voting rights organizing and coalition building. I also ran
for City Council in the community in 2021. I’ve seen the good, the bad and the ugly of
democratic processes, and I hope we can move collectively to a Coop that feels more
democratic, easier to understand and less volatile. I have seen the vibes at the Gener-
al Meetings become more confrontational, and I think there are a few different
sources to that. But I believe we can and must push for making this not an institution
dictated by a few who can withstand conflict the most, but one that is welcoming to a
wider set of people and managed fairly and consistently. Also I have a background in
government budgeting and have some fluency in finance. I hope we can continue to
prepare well for the future, and bring progressive cooperative ideas into our business,
and workplace, as much as possible.

To state the obvious, we are an atypical Board, where the expectation for many years
is to have the role only serve the minimal legal requirements and have the guidance
and direction of the institution be done at the member level. At times, I’ve seen this
rule bend a bit. I think it may warrant a larger conversation if we should reconsider
this, and maybe it makes sense to have it when we find a replacement for Joe Holtz.
While the Board can step in to protect key fiduciary decisions and veto the member-



ship, I think we as a board should try to do that as infrequently as possible, and in-
stead, have better processes to make important decisions. We have had many far
reaching decisions made as a large body, and the Board did not intervene, and I think
we can continue to do that but only if members are engaged and informed to do so.

I’m always happy to grab a coffee or a zoom with anyone who wants to talk more
about the Coop. I hope the Gazette can share my personal email with anyone who re-
quests it. I would love your vote and to have the opportunity to continue to serve in
this role. Thank you!   

RALPH YOZZO



My name is Ralph Yozzo, and I’d like to contribute to the Coop by serving the mem-
bers as a member of the Board of Directors. 

First, I’d like to thank the Coop founders and members for the now five decades of ser-
vice to the community. 

I’ve been a member for more than two of those decades. 



I’ve served as a general meeting crew shift member and attended many, many gener-
al meetings. 

As the Coop bylaws state the general meeting is “devoted to receiving the advice of
the members”

Over the 20 years, I’ve served in many phases of the food service business thanks to
the Coop. From checkout, to walker, to office, to lifting. I have to say that walking is
my favorite. 

As a director I would mostly listen to the membership and it would be my honor to
serve. I would also promise to only serve the minimum term to give everyone a
chance.

COOK WITH THE COOP!

April 22, 2025

https://linewaitersgazette.com/2025/03/11/cook-with-the-coop/




March 11, 2025

By William Doran for the Cooking Committee

Black and tan sesame seeds popped and danced under a delicate stream of scream-
ing hot oil as the camera eased in to capture the sound. Chef and Coop Member Wen
Xie dazzled onlookers with her beloved family recipe for traditional Sichuan noodles
(and fed the few of us in the room filming the class).

Xie joined a long history of Coop members sharing and teaching in the Coop’s month-
ly cooking series, which typically takes place the last Wednesday of each month.
Classes have been hosted on Zoom since 2020, but the team is hoping to return to in-
-person classes sometime later this year.

The next class is Tuesday, Mar. 18, at 7:30 pm EST on Zoom. Coop member Sia-
vash Haghtalab will demonstrate three Nowruz dishes to ring in the Persian New
Year: kookoo sabzi (a Persian-style frittata), ashe reshteh (a filling bean and noodle
stew) and baghali polo (fava bean rice).

RSVP, PARTICIPATE AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. Members Rachel Luo and Srishti Jain will lead classes in April
and May. As classes are added they will show up on the foodcoopcooks.org home
page. Check back regularly for updates! Follow the Cooking Committee on Instagram
for more content, including shopping sessions with guest chefs!

TEACH A CLASS

Just like cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Contact
us on our web page and tell us what you want to teach.

https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://foodcoopcooks.org/contact/
https://foodcoopcooks.org/contact/


WORDSPROUTS IS BACK!

April 22, 2025
February 18, 2025

By Sarah Schenck

Please join us to kick off our newly revived WordSprouts program in partnership with
the Old Stone House.

WordSprouts is a long-running PSFC author series, where Coop authors share
thoughts about their works and process. To get updates about WordSprouts events,
check the Linewaiters’ Gazette or sign up for the WordSprouts mailing list at psfcword-
sprouts@gmail.com.

Our next upcoming event:

Speaker: Christopher Hastings (PSFC member)
Literary Genre: graphic novelist/comic artist and creator

When: Wednesday, February 26, 2025, 7 p.m.
Where: Old Stone House, 336 3rd Street, Brooklyn, NY 11215

Format: In-person only (no recording)

https://linewaitersgazette.com/2025/02/18/wordsprouts-is-back/
mailto:psfcwordsprouts@gmail.com
mailto:psfcwordsprouts@gmail.com


RSVP: bit.ly/february-wordsprouts

This event is a presentation of Christopher’s comics work, especially his children’s se-
ries InvestiGators: Agents of S.U.I.T., and is an ideal event for children and families.

Christopher Hastings is a New York Times bestselling author specializing in graphic
novels. In addition, he is a freelance writer for Bon Appétit and a longtime member of
the Park Slope Food Coop. His titles include Five Nights at Freddy’s graphic novels, In-
vestiGators: Agents of S.U.I.T. (co-authored with John Patrick Green) and Adventure
Time Comics (issues 36-61). He is also the author of the text accompanying photos
in The Official Adventure Time Cookbook (Jordan Grosser).

He enacts the voices of the InvestiGators characters Brash, Crackerdile, Security
Guard, and Old Scottish Man in the InvestiGators audiobooks. His favorite Coop shift
is pricing meat and his favorite Coop deal is Parmesan cheese.

To view examples of Christopher’s work, please follow this link. Christopher’s audiovi-
sual presentation will be followed by drinks and snacks, courtesy of the Coop. Christo-
pher will be available to sign copies of his books, and he will be bringing a selection of
books for sale. Doors will open at 6:45 p.m. Event capacity is 50 people. Children un-
der the age of 12 must be accompanied by an adult.

WordSprouts’ Squad Leader is Sarah Schenck and Squad Members are Susan Horwich
and Ruthie Nachmany.

PLOW TO PLATE PRESENTS: RED GOLD: THE SECRET HISTORY OF THE TO-
MATO INDUSTRY

April 22, 2025

http://bit.ly/february-wordsprouts
http://linktr.ee/drhastings
https://linewaitersgazette.com/2025/02/18/plow-to-plate-presents-red-gold-the-secret-history-of-the-tomato-industry/
https://linewaitersgazette.com/2025/02/18/plow-to-plate-presents-red-gold-the-secret-history-of-the-tomato-industry/


February 18, 2025

By Adam Rabiner

Like many Plow to Plate titles, Red Gold purports to reveal some dire hidden secrets.
Yet, unlike General Motors CEO Roger Smith who famously evaded Michael Moore in
Roger & Me, here tomato traders, suppliers and middlemen freely discuss the indus-
try, tomato titans boast of their accomplishments and factory managers are all too ea-
ger—even proud—to show off their facilities to French film-maker Jean-Baptiste
Malet. 

Though Malet’s thorough examination of the industry is interesting, and reveals some
unsavory practices, he does not find a smoking gun. What he does highlight, if not so
much reveal, is that the tomato industry operates under the inexorable laws of global-
ized capitalism which means, of course, that some people get massively rich, others
are found expendable and lose their livelihoods, a great many are exploited in the
fields, and that consumers should follow that wise dictum, “caveat emptor.”



The central paradox that drives Malet’s years-long investigation was why a Chinese
company was investing in French tomatoes. After all, tomatoes are not a typical part
of the Chinese diet. The answer appears to be a combination of economic opportu-
nism, industrial policy and control of the Uyghur people and the Autonomous Region
Xinjiang. The area attracts laborers from China’s poorest regions where a hus-
band-and-wife team may earn 25 to 50 Euros a day picking and bagging tomatoes, de-
pending on the field’s yield. Child labor is also not uncommon.

On the other end of the spectrum Liu Yi, or General Yu, has been appointed by Xi Jin-
ping, to turn China into a global leader in production of tomato concentrate, or red
gold, which, like crude oil, can be further refined into tomato sauce, paste, ketchup
and other branded products. Beginning in the early 2000s, China has emerged to join
the U.S. and Italy as one of the big three producers. How it got there is another one of
Malet’s dirty little secrets. Essentially China struck a deal with Italy which agreed to
supply machinery, technology and training in exchange for raw exports for a period of
five years. Both countries were enriched by this bartering agreement and neither
country is blameless in hoodwinking unsuspecting consumers. Italian suppliers at-
tempt to disguise the fact that their raw material comes from China with brand--
names like Gino’s and green, red and white can labels resembling the Italian flag. And
the Chinese eventually create their own brand, Gina’s, with a similar label to compete
head-to-head selling “Italian Style” sauce.

Malet films one Chinese manufacturer using soybean fiber as a thickener. The floor
manager claims the government allows additions of the substance to 20 percent,
though Malet cites information that in some cases the additives can be as high as 55
percent. This is done not simply to thicken the sauce, but to lower the costs and in-
crease the profits. The importers and distributors are in on the game, but the end con-
sumer is fooled. This is a far cry from the 1800s practices of diluting milk with water,
dying it, spiking it with formaldehyde to preserve it or adding pureed calf brains to
make it creamier. But it is still dastardly.

There is one revelation in the film worth noting. Value investor Warren Buffet is fre-



quently portrayed as humble because he lives in a modest home bought decades ago
and does not collect luxury cars. But he did not become one of the world’s richest
men by accident. In 2013 he acquired Heinz and a year later shut down a plant in
Leamington, Ontario that employed about 1,000 of the City’s 28,000 citizens and had
been operating for four generations since 1909. He subsequently closed five plants
and cut 7,400 jobs, a quarter of the company’s workforce.

By now, few people believe that unbridled capitalism is a good thing. While we may
be impressed by highly efficient automated factories, we rightly are wary of robots,
computers and AI potentially taking away our jobs and livelihoods. It is good to press
pause and consider the negative effects of economic globalization. But the film’s
main takeaways are a bit more prosaic: Carefully read your labels and buy fair trade if
you can.

Red Gold Tuesday, March 11, 2025 @ 7:00 p.m. 

Screening link.

To be added to our mailing list for future screening announcements, please email a re-
quest to plowtoplate@gmail.com.

Adam Rabiner lives in Ditmas Park with his wife, Dina, and child, Ana.

https://plowtoplatefilms.weebly.com/upcoming-events.html
mailto:plowtoplate@gmail.com

