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Dear Friend, SR
The Produce Green Foundation welcomes you warmly to our gathering tonight, and thanks you ’ j i 31‘"
for contributing to our fun. You will EHR AR
® Witness in person the great taste Nature blessed us with food grown according to The Way; i :
e Admire at the love and brilliance of our local organic farmers and be grateful to them; F .~ 1
® Appreciate the wonder of "dow living" after enjoying this feagt ina pace "compatible to A
our natue”; ; *E i
® |carn more about the theory and practice of organic living, become a heatthier and happier b :‘H
soul, and JL i 1;:5
® Have done a good deed by supporting our Foundation, and enabling us to do more to T 3 o
spread the green message in this community. 1IRRE " 1!
This is the third time we present this anrual Feast to you, and it is becoming the talk of the it A T-:J;:
town. May the food and our company boost your loving energies every day—until we meet 2 b ;-‘-;
again next year. Y &N
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5ince the establshment of its education farm in 1988, the Produce Green Foundation has
been promating the concept of green living through arganic farming activities, and has made
significant contributions to fostering organic agriculture and envimnmental education. The
Organic Slow Feast, which combines education with gourmet food, is a special event held
annually since 2004 to enhance the public’ s understanding of organic aops and healthy diet.

Organic farming is in fact a way to produce aops in response to the course of nature. Apart
from avoiding the use of chemical pesticdes and fertilizers, crganic farmers also practise qop
rotation as well as composting by using animal and plant residues. Such kind of farming
practices could prevent possble pollution problems brought about by chemical pesticides and
fertilizers, while maintaining soil fertility and ecological balance at the same time.  The rationale
behind organic farming happens to coincide with the aim of our nature consenation policy -
for sustainable development.

With more popular education and a deeper understanding of the public towards the
environment, people now are mare aware of the importance of eating in a healthier way. |
firmly believe the Produce Green Foundation would continue to strive to promote organic
farming, which protects the health of bath the general public and the natural environment.

Finally, | would like towish the Organic Slow Feast 2006 every success.

BREENETERAE EFEEEL
Cr. Sarah Liao

Secretary for the Environment, Transport and Works
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6:30 pm
November 18, 2006

Kung Tak Lam Shanghai Vegetarian Cuisine
7/F, 1 Peking Road, Tsim Sha Tsui

Officiating Guest

Dr. Sarah Liao Sau-tung
Secretary for the Environment, Transport and Works

Master of Ceremony
Ms Claudia Mo, Mr. Lam Chiu Wing

Programme
6:30 pm

7:00 pm

7:05 pm

7:10 pm

715 pm
8:30 pm

9:40pm
10:00 pm

Reception: charitable sales

Welcoming Address from Dr. Simon Chau, the Chair of the
Produce Green Foundation

Message from Dr. Sarah Liao Sau-tung, Secretary for the
Environment, Transport and Works

Presentation of souvenir to Officiating Guest, Artist-donors
and Volunteers

Dinner Commence

Charitable Sales and Charitable Auction of Works of Art
from Lo::;-:l Artists

Lucky Draw

Dinner End
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Genmai Green Tea
Balhao gresn tea, brownice

Assorted Platters of Colours
Deep Fried Bean Curd with Vegetable Salad Specially made Bean Curd, Lettuce, Red Cabbage,
Mwocado, Italian Lettuce, Tomato, Swest Potato, Canola Gil, Thousand Island Oressing
Fried Bean Curd Specially made Bean Curd, Lettuce, Soy Sauce, Fennel 5eed, Bay Leaf, ancla Oil
Soybean Cake 5oybean Remains Canola Oil, 5ea Salt
Cold Dish of Mushroom and Egg Plant Egg Fant, Cha Shu Gu, Oyster Mushroom, Abal one Mushroom, Shaggy Mane,
Chili Pepper, Sweet Pepper, Canola Qil, 5ea 5alt, Raw Sugar
Assorted Mushroom Ravioliin Chinese-style Cha Shu Gu, Cyster Mushroomn, Abalore Mushroom,
Shaogy Mane, Sharhai Cabbage, White Flour, Bread Four, Canola Oil, Sea Salt
Pickled Chinese Radish Green With Pumpkin Pumpkin, Chinese Radish Leaf, SeaSalt
Kelp Kelp, Pearut Butter

Mixed Vegetable Soup
With Selected Cabbage, Carrot, Yellow Sweet Pepper, Red Sweet Pepper, Tomato,
Celery Beet Root, Cha Shu Gu, Oyster Mushroom, Abalone Mushroom, Shaogy Mane and Potato.
Along with Red Kidney Bean, Finto Bean, Chidipea, Baby Lima Bean, Canola Gl and 5ea 5alt

Fried Assorted Mushroom in Peking style
Misa, Cha Shu Gu, Cyster Mushroom, Abalone fMushroom, Shaggy Mane, Chinese Kale, Shanghal Cabbage,
Celery, Raw Sugar, Com Starch, Canola Oil, 5oy Sauce, ea Salt

Pumpkin with S picy Vegetables, Mushroom and Nuts
Pumpkin, Brocooh, Sweet Pepper, Asparagus, Taro, Red Cabbage, Cha Shu Gu, Oyster Mushroom, Abalone Mushroom,
Shaogy Mane, Along with Cashew Nut, Pine Mut, Pumpkin Seed, Canola Gil, 5oy Sauce, Sea Salt, Raw Sugar

Golden Bean Curd Ravioli in Chinese style
Specially made Bean Curd, Pumpkin, Choy Sum, Pea Shoat, Mushmom, Canola Qil, Com Starch, Seasalt

Mini Veggie Pun Choi
With Combinations of Wegetables, including: Tam, Pumpkin, Chiness Radish, Camot, lettuce, Potato,
Along with spedally made Bean Curd, Cha Shu Gu, Oyster Mushroom, Abalore Muskroom, Shaggy Mare,
Canola Oil, 5oy Sauce, Sea Salt, Raw Sugar, Fennel 5e=d, Bay Leaf

Fried Frozen Bean Curd with Assorted Mushroom and Shanghai Cabbage
Specially made Bean Curd, Cha Shu Gu, Oyster Mushroom, Abalone Mushroom, Shaggy Mane,
Shanghai Cabbage, Qlive Oil, Sea Salt

Steamed Rice Wrahp'ed in Lotus Leaves
LotusLeat, Chinese Kale, Camot, Cha Shu Gu, Chster Mushroom, Abalore Mushroom, Shaggy Mare,
Browen Rice, White Rice, Amaranth, Egg (non fertilized), Canola Oil, Sea Salt

Steamed Spinach Bun with Porcini
Pordni, Spinach, Hour, Bread Flour, Yeast, Raw Sugar, Canola Oil, 5ea Salt

Glutinous Rice and Adzuki Bean with Coconut Milk
Coconut Qil, Cocorut Milk, Adzuki Bears, Glutinous Rice, Canola Qil, Mango, Raw Sugar

Herbal Tea
Herbal Tea, Honey

T

Fy A

§ AllIngredents are organic. All bean oundk are spedally made from organic soybean for the Feast by Kung Tak Lam shanghal WVegetarian Cuisine. Meru (s
sibjecied to minor amendmients depending on the avallallity of croanic products In the market. 5
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In the autumn of 1988, a group of local enthusiasts concerned doout modern farming and envimnment established
the Produce Green Foundation. They set up the first Hong Kong organic educational farm in a piece of land of 200
thousand squar feet within a valley behind Hok Tau Village of Fanling. Fromthen on, we experienced
18 winters and springs, and started a local organic movement and green education work in Hong Kang.

Promote Local Green Education

We senve about 400 organizations each year. 5ince the opening of the farm, almest 600,000 pecple
participated in our activities including fam adivities, farming courses, outreach programmes, community
gardening projects and tutor training. Besides, morethan 3,000 peopke joined our Organic Farmers
5cheme as weekend organic farmers.

Train up Local Organic People

We organize and assst other crganizations to organize different organic related courses every year.
Including organic farming courses, omganic tutor trainings, organic farming introductory courses

and etc. These serve asinitid trainings for those whowant to famn organically, 1o st
up green shops orto act as atutor in organic fams or even to grow for |eisure

. Establish Local Organic Certification System
Produce Green Foundation, the Hong Kong Baptist University and the Hong Kong Organic
Farming Association jointly set up the Hong Kong Crganic Resource Centre (HKCORC) in

- December 2002. The centre sets up an organic standard and certification system for local

organic products fo build trust between corsumers and producers. About 20 local organic
farms and processor have been certified by HKORC.

Assist the Setting Up of Community Gardens

We helped about 70 schook, communities and housing estates to build up their organic
community gardens. We also started up the first organic gardening netwoerk, the Hong Kong
: Crganic School and Community Metwork (HKONE). 1 has developed a
web ste to provide information 1o individuas and groups.

Develop the First Community Garden for the Elderly in Urban Area

1,700 square metres in size, with about 210 members and is managed by
about 30 elderly volunteers. They participate in the various activities
organized, including gardening talks, volunteer trainings, guiding tours
for communities, cooking classes and Tai Chi classes.

Promote Slow Food Culture
.. Since, 2002, we organize slow food carnivals, talks and Crganic Slow Feast with completely

- omani ingredients fo pomete the conceptof Slkow Food. This & a novel idea about green
. eating and culturethat recognize the health of consumers, producers and the ervironment
should be considered while not sacrrfclng the pleasure of taste sensation.

Promote Eco-tourism
© Since 1997, we have been organizing annual fundraising and regular Eco-Walk activities.
We have bmought mom than 5,000 pecple to ourcountnside for eco studies. We produced
eco-tour publications and web sites. We organize eco-walk tutor trainings with experts and
the course is being |sted in the Reimbursable Course List. Moreover, organized ecolbogical
study tourto Inner Mongolia in the summer of 2004 to 2006. The tours allowed almost 100
participantsto have a fist hand experience on desert ecology, the environmental protection
work done there

Publications

In the past years, we produced many publications to assist our education and promotion
work. They include: Produce Green Quarterly, Hong Kong Crganic Living Directory, Commaon
Vegetabole Pest and DEease in Hong Kong and their O manic Control, A Complete Guide to Organic
Farming in Schools, Compositing Education Pack For Secondary Schools, Organic Faming: Theory and
Practice, 100 Common Wild Flowers in Hong Kong, Eco-Walk Sha Lo Tung, Eco-Walk Pak Tam Chung etc.

Prospective

Globally, corsumers express more mncem about healthy living nowadays. W, as a small organic NGO in Hong
Kong, are please 1o have a chance to promete organic living in this metropolis continuously for 18 years. We see
plenty of mom for improvement in ourwork in the past. We will continue to work in an effective manner to
promete green living in Hong Kong and in the mainland.
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Although health conscious consumers are willing to pay
more and to make more effort (available in some
specialized shops only) for omanic products, they might
be quite frequently encountered the difficulty of
distinguihing real or fake organic produds. As a result,
they would either try their luck or choose to avoid
buying. How can | know which one is rally organic?

Can Organic be Verified by Laboratory Tests?
MNo. “"Omanic” products ae not just produced by
simply not using chemical pesticide nor using organic
fertilizers. Organic farmers have to consider mary mare
aspects, such as crop rotation, buffer area, other
ermdronmentally friendly pracices and etc. So, the *
organic”  quality cannot be verified by just laboratory
tests. Testing, in some cases, may be used to detect
non-compliance but s not sufficient to proof the
compliance.

How to Certify an Organic Product?

The certification is carried out by an independert third
party. They set production standards, send inspectors to
production unit for auditing, review each case by
certification board, then issue organic certificates and
allow producers to apply their seal onto certified
produds. The certification process includes reqular and
surprise farm and facility inspection, detail adivity log
and sample analysis for soil, water or product when
necessary. These may provide a guarantee of a lowest
standard for organic production.

How Many Local Organic Famms are Certified?
About 30%. We hawe about 7080 organic farms in
Hong Kong at the present 19 of them are now
certified by the Hong Kong Organic Resource Centre
(HKORC), while 3 by Hong Kong Crganic Certification
Centre (HKOCC). So, in total about 30% of our locl
organic producers are certified.

How About those not Being Certified, Are
They Organic Too?

You have to ask. About 70% of local organic producers
are not certified. This may due to:

® |ncapability

If a farmer wants o be certified, he has fo handle large
amount of paper work (ie. fam log everyday) and
documents (ie. all receipts) to prove that he is
producing according fo the standard. This is not easy
for most fammers, especially for those old ones. The
Federation of \egetable Marketing Co-operative
Societies (RYMCS) may provide lots of assistance o
farmers, but they hawe limited resoures.

® Lack of Extra Manpower

Other than nomal production work, most local organic
farmers hawe to deliver produce to consumer and to sell
produce in farmers markets by themsehes. So, even
farmers who have the ability to handle certification
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work, they just do not have time or extra manpower to
do so.

® Financial Barrier

According to the HKORC, the certification fee is about
§10,000 per year per farm (larger fams would be
charged differently). But now due to the availability of
subsidy, HKORC requires only §3,000. For members of
FYMCS, the co-operative provides further financial
support.  Their members pay only 31,000 per year
finally. But this & still a considerable amount for some
small farmers. Before they can be sure of sufficient
exta meturn, they still hesitate to cary out the
certification.

e Other Reasons

Didike all the trouble caused by the certification process,
do not want to be monitored (adudly, the certification
is a partners of famers to help them to build trust with
consumers, rather than a menitoring system), afraid not
to be cerified, already have their own consumers
groups and need not to be certified etc.

The organic status or organic integrity of their produds
might not necessaily be worse. They may even of
higher standard. We just know little about that. If
consumers want to have a better understanding of the
quality of these products, the best way is to vidt the
fam or toshop in the farmers markets. Talking to the
famers directly may hep to know ther operation,
production ideclogy or the background of crganization,
etc.

Organic Products without Certification

Other than the produce from the 70% not certified
local organic famers, other imported organic produds
may have no certificaion too. Some of them may have
certification 8 bulk pack when coming to Hong Kong.
But they |ose their cerfificaion once the padk is opened
for repacking to small packets for retal. These
products have organic dams on their packages. Some
even state that the ingredients ae certified. But the
product itself has no seal from any independent certifier
of accreditor. For more infomation, consumers have to
ask the supplier, producers and related for more
infermation.

Other Wordings Related to Organic Concept
% Pollution-free

Certification for pollution-free vegetables in China refers
to thuﬁe with chemical pesticides residues lower than
certain limit These products provide better quarantee
than others with no certification, but cannot be defined

as omganic. Peae ako note that some products might
be claimed as pollution-free but have no certification at
all.

2en Food
tion issued by the Green Food Development
entre under the Chinese Ministry of Agriaulture. “Grade

o 7
Rich.

JElc



& FE

FEE . EES TESEARLED  QE
EqaT—ENEE (NMRSNREFEENE
MRz E) - B@E TARERERER
< (BfE "HE , B UAFRAER ENE
g5 mAFEARLEEESA -

& XA -ER-B5R- 2F

MEREEN —BMNER TERFTHESR
E%E‘{Fﬂﬁ"‘]!ﬁ%ﬁ FEAREHEREEE

& BEREY - MEEREN - F3RE-
BREHE - EERETS
HRARESEHEARARFRAEDH X
SEMEA B2ENRFRE QUHEEBR
EFRHTRRARALHH  F—El=T#
CMREREFRTLERE  PEAWMEANR
E4ERZ  EMEESERESTH % -

& Hfib5EL ER

BEQER "HE, WER: GERLLRAR
ARE0 BREMEFEEASFRNE LK
#-E- - MEAMEEE—& IHEEN &
HEG®E, -#@hRusN "SRET%, -

HfiMEAREnELEqMNERATAT
EMFESHEE  Rafit8H  Rallss
Fl - LEGESEREAN - 55 - BHTIRE
A GEEESI BAIRL  MAEEGR
VHAEER "HEEAME,  c HELEDH
HEMY  TEAERELIMNE R -

NMERHPRTHFAER . AIZFAGRER
& (httpuhwww.producegreen.org.hk )
SESFEEH (2674 1190) -

A" Green Food allows the use of limited and specified
agrochemicals at safe level (that means, it is not
organic) while “Grade AA" Green Focd is very dose
to organic counterparts.

& Wild

“Wild" is induded in the concept of organic too.
Those allied with organic standards {ie. the collection
does not exceed the natural replenishment) can be
ldoeled as organic after bein’g certified.  However, a
poduct having only a “wikd™ clim & not necessary
equivalent to omanic. Consumers should ask suppliers
or producers for details.

& Natural, Environmentally-friendly, Zero-
pollution, Healthy

There are no dear and consistent definitions for thess
terms. They could be totally not related to organic The
only way to know their real status is to ask the suppliers
and producers directly.

% No Chemical Fertilizer, No Chemical Pestidde
nor Insecticide, Use of Organic Fertilizers,
Compost Grown efc.

Organic products are not just produced by using or
without using certain material but should be in
compliance with a set of operational standards. ff no
further detail & provided, the claim itseff does not
provide sufficient information to judge if it & organic or
not. 5o, &k the producers for more details.

& Other Suspected Cases

Such as apples of “Organic”  brand, cucumbers with
“organic”  price label but placed together with
ordinary cucumbers and has no price difference with
the non-organic ones, “Produce Green Organic
Vegetable™ in wet market, “Produce Green Soy Milk
" in superrmarket, -~ etr.

We have nointertion of assessing the quality or organic
imegrity of the above products. The fact is we know
little about them. 5o, the only thing we could do is 1o
“ask more” . We also would like to take thi
opportunity to clarify
that the Poduce
Green Foundation, so
far, has not set up
any stall in wet
market to sell organic
vegetables, has not
produced soy milk
nor pizza, has not set
up a branch farm
outside Fanling. For
more information
about our  work,
please viit our web
site  (hittpifAanww.
producegreen.org.
hk) or call us directly
(2674 1190).
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Learn more
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Organic Labels of Hong Kong Organic Resource Centre
AlRERSFRTIN HEPAREENRES BERTFRTIN{ETF S
MRRERENNLIER Crganic in comversion MERARMHANLIER
Organic agricultural products Organic processed
product or arganic preduct with more than
processed product with T0% but |ess than 95%
not less than 95% argank ingredients
argank ingredients
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Common National or Union Organic Labels
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Mare courtries or union (i.e. China, USA, Japan, European Union and etc.) develop their own national or union
organic labek for produds being certified by accredited certifiers to facilitate easier recognition by corsumers.
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Organic Label of China  Organicin comeersion  Onganic Label of USA  Organic Label ofJapan  Organic Label of EU
Label of Chira
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THE FEDERATIONOF VEGETABLE MARKETING CO-OPERATIVE SOCIETIES, LTD.
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TET, lLai Chi Kok Road, Cheung Sha'Wan, Kowloon, Hong Kong
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