Monterey County Farm Bureau

Keeping Farmers Growing
FALL 2011

The Higher Costs of Each “Save”
The past four years have provided
unprecedented challenges to both our economy
and our way of life. While we are forced to
do more with less resources, our Agricultural
way of life remains under attack by regulatory
agencies that have the sole mission of making
more rules that provide little or no benefit to
our greater society.
We are constantly bombarded by ecological viewpoints that
insist we must ‘save’ everything. Recently in the Salinas Valley,
signature gatherers were asking for support to save the oak trees.
While this may be important to do, don’t we have higher priorities
as a society, such as saving our California economy or preserving
production agriculture so we can maintain our food supply? Too

many small voices are controlling the issues and spending our tax
money on causes that provide a narrow benefit to our society.
For each incremental ‘save’ we make to the environment the
costs are increasing exponentially to business and agriculture,
with little understanding by the consumer how those costs
ultimately affect the products they buy. We have already
achieved a clean environment, much improved from the days
of the 1960s when environmental laws were first proposed.
The low hanging fruit has been picked, and even some of the
higher fruit has been harvested. Now we are moving into the
regulatory world of the fruit not even growing yet, asking for
near ‘zero impact’ of any commercial endeavor at the hands of
humans. We see this in recent regulatory proposals such as
the Central Coast Agricultural Order that attempts to impose
drinking water standards on all agricultural discharges to waters
of the State. The costs will be significant to the Agricultural
community to achieve this standard, resulting ultimately in
higher food prices for consumers. Is the perceived benefit
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“Without the safety
net of a guest-worker
program that gives
Agriculture access
to a reliable, steady,
and legal workforce,
our industry is clearly
at risk.”
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Join FARM TEAM
FARM TEAM is the electronic political action committee program that engages the
Agricultural community in the public process. Sponsored by California Farm Bureau
Federation, FARM TEAM makes taking action on issues fast and easy! Through
a web-based program, you will receive e-mail Action Alerts that prompt you to
send letters electronically and participate in activities that protect family farms
and ranches. It’s really as easy as clicking your mouse and typing your name and
contact information. Once you’re signed up the rest is easy, as the system fills in
your information for each letter.
You do not have to be a member of Farm Bureau to participate in FARM TEAM,
you just need the desire to protect the farming way of life.
Our legislators and regulators pay attention to the number of letters they get on
any particular issue … the more letters we can generate from Monterey County,
the Salad Bowl of the World, the more weight our voices will carry in Sacramento
and Washington, D.C. It takes less than 2 minutes to complete each Action Alert, a
worthwhile effort when it comes to protecting the family farm!
To join FARM TEAM, please contact the Farm Bureau office at 831-751-3100 or
log onto www.montereycfb.com and select the JOIN FARM TEAM icon.

UPCOMING EVENTS
California Bountiful Gala: September 30th
Monterey Farm Day: October 27th
CFBF Annual Meeting: December 4th - 7th, Reno

Thanks to all those individuals and companies that
made our Bill Barker Memorial Golf Tournament a
success! We appreciate your support!

continued from front page
achieved truly a benefit to society if it means we import more of our food
supply? We all want clean water, but will consumers be willing to bear the
costs of these smaller incremental achievements?
As we work towards ensuring that our environment is healthy and sustainable
for future generations, we must also be mindful that having a locally produced,
reliable food supply is essential. We don’t want our society to become
dependent on other parts of the world to produce our fruits and vegetables,
under conditions that we cannot control. We have the safest food supply in
the world, as evidenced by our food safety procedures that are becoming the
model for a national plan, produced using environmentally sustainable methods.
Farmers continue to provide the basic necessities of our lifestyle; we cannot let
that be overridden by the voices of a few who scream loudest.
A publication of Monterey County Farm Bureau

Moving Green to Gr$$n: the Shift
W ritten by : B arry G i l es , B u iL D ing W ise

There has been a strategic shift
over the last few years to quantify
environmental benefits that provide
a new approach into existing
companies. This shift has taken
place across the entire marketplace
- not just in the methodologies
of sustainable agriculture (which
created a tripling of organic farms
in recent years), but from jet engine
companies to soap conglomerates.
Speaking of jet engines, nothing
stands out more than General
Electric’s $20 billion a year
marketplace, which CEO Jeff Immelt
refers to as Ecomagination Services.
But is GE’s move into green so far
removed from what is taking place
among agricultural industry leaders?
“Green is Green” says Immelt; I say
green also equals GR$$N. The shift
into sustainable agriculture especially
along the Central Coast of California
has led the nation in new ideas and
methodologies to advance not only
‘sustainable agriculture,’ but has also
given rise to a whole new marketplace
filled with innovative products and a
refreshed marketing approach that is
catching on like wildfire.
Does striving for the greenest
agricultural product dim into
insignificance all the other operations
that make up the whole agricultural
process? Certainly I’m not going to
write about a new ‘greener’ way of
growing kale. However, I can speak
to green building and sustainable

business operations. In recent years
there has been an endless flurry of
articles published about net zero
buildings currently in design and
construction, the greenest battery
vehicles and the most sustainable
company operations. The trouble is,
some of these ‘stories’ are valid only
in the right context, yet many are also
far removed from what the Ag industry
experiences in day-to-day operations.
Let’s create an analogy that we
can all relate to … vacations. Think
about a trip to a foreign country
… for example, Venice? Most of
the costs and planning time take
place at the beginning - such as
planning your flight, transportation,
accommodations, tours, etc. But
those logistics and costs are not just
a metric of where you want to end up
… but also of where you start from.
From California the trip takes longer
and costs more, from New York it’s a
bit quicker and less expensive.
To take this analogy even further
… moving the ‘non-agricultural’
components of your business into the
sustainable green marketplace also
has to take into account the question,
“where am I starting from?”
This is what we call benchmarking.
To benchmark, you need a clear
picture of how your building is
performing now, what energy is
being used, what operations can be
clearly defined and quantified, etc.
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Once that benchmark is in place,
then the roadmap can be prepared to
move forward … yes if need be, right
out to net-zero … if that’s what you
want to achieve.
Another advantage of benchmarking
is to provide a financial baseline.
This baseline is created based
on all upgrades, changes and
consolidation, which are then
computed in-turn developing what
the return of investment (ROI) or
simple payback may be.
An accurate baseline can begin to
define value on what ‘sustainable’
means and what impacts your
operations have on the environment
… even creating a carbon footprint
of your whole operation … a carbon
footprint of each of your main
growing lines.
Will all this provide a new financial
income for your company? Or
become a major drain on resources?
Neither is wrong or right, as each of
you and your various companies have
different viewpoints on what your
final target (destination) needs to be.
Some will take the roadmap and use
it to further their marketing benefit to
be the “most sustainable agricultural
operation in Monterey County.”
Some will take the map and little-bylittle use it to create better profits.
The question now is … what do you
want to achieve and where are you
starting from?
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Use Extra Care When Operating an ATV
W ritten by : M i k e K l imen k o , F arm B u rea u G ro u p M anager

fuel-saving option for farmers and
ranchers traveling from shop to field.
Whether ATVs are used to haul
hay to cattle in a remote pasture
or to carry tools and parts to a
malfunctioning irrigation pump, these
zippy little vehicles help farmers and
ranchers save both time and money.

On today’s California farms and
ranches, all-terrain vehicles,
commonly known as ATVs, have
evolved into much more than just
outdoor recreation toys for the
adventurous among us. On many
farming operations, ATVs have
become an important tool and a

Gol d en Rul es:
· Read the owner’s manual carefully
before operating the ATV.
· Be careful that any attachments
are necessary. Many added
attachments affect the stability,
operating and braking of the ATV.
· Always wear a helmet and other
protective gear.

But like all farm equipment,
operating an ATV presents its own
unique safety challenges. Accidents
can occur quite quickly and with
potentially devastating results. Most
ATV accidents can be traced back
to one of two things - inattention or
inexperience - neither of which is a
good excuse.

· Never ride on public roads another vehicle could hit you.

To stay safe while operating an ATV,
follow the ATV Safety Institute’s

· Ride only on designated trails & at a
safe speed.

You Can Count

on Health Net

· Never ride under the influence of
alcohol or other drugs.
· Never carry a passenger on a
single-rider vehicle.
· Ride an ATV that’s right for your age.
· Supervise riders younger than 16;
ATVs are not toys.

Christian Aparicio
Health Net

Simple, affordable solutions that meet your needs and your budget
Health Net health coverage is a benefit of Farm Bureau membership.1 You can count on
us to deliver straightforward costs without compromise of quality, simplicity or value.
Call your authorized Health Net agent, or contact
our Member Services, and discover how we make
health care work for you! 1-800-909-3447, option 2;
www.healthnet.com
1California Farm Bureau Members’ Health Insurance Plans are

underwritten by Health Net Life Insurance Company.
Health Net Life Insurance Company is a subsidiary of Health Net, Inc. Health Net is a registered service mark of Health Net, Inc. Farm Bureau and
the Farm Bureau logo are registered service marks of the American Farm Bureau Federation, used under license by Health Net Life Insurance
Company. All rights reserved.
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Good safety programs always
include wearing protective gear. A
helmet is the most important piece
of safety gear and should never be
ignored. For eye protection, use a
face shield as part of the helmet or
ANSI-approved goggles or glasses.
Also, gloves, boots, long pants and
a sturdy jacket or long-sleeved shirt
will help protect the body.

quote. To find an office near you, go
to our website at www.statefundca.com,
or call 877-405-4545 toll-free.
Since 1943, Farm Bureau and
State Fund have been business
partners. When your policy comes

up for renewal, if you are not
insured with State Fund, please
be sure to get a quote in our Farm
Bureau Group Program.

Another important safety practice is
a pre-ride check. Always inspect: air
pressure in tires and look for cuts
or gouges; controls and cables to
ensure they are working properly;
lights and electrical system; and oil
and fuel levels. In addition, be sure
to check and lubricate the chain or
drive shaft chassis and also look for
nuts and bolts loosened by vibration.
Remember that ATVs handle
differently than other vehicles,
such as motorcycles and tractors.
Operators should become familiar
with shifting their weight on turns,
the turning radius of an ATV, its
performance in muddy or sandy soils
and on grass versus gravel, and the
effects of going over or through
fixed obstacles such as railroad
tracks, driveways and waterways.
If an ATV stalls on an uphill climb,
the operator should turn the steering
wheel as he backs up so the ATV
goes sideways. The ATV can
then be ridden back downhill. The
ATV should not be allowed to roll
backward down the hill.
There are many reasons to
become a part of the Farm Bureau
Group. District offices are located
throughout the state and staffed by
employees that live within the area
they service. I invite you to get a
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A division of SSB Construction

ssbconstruction.com
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Supply and Demand: No More Surplus

Giving Food Safety a Fresh Approach
W ritten by : Kate C am p be l l , re p rinted from C a l ifornia C o u ntry

Agriculture is consistently evolving
to react to the new paradigms
and market shifts. New influences
coming from biotechnology, organic
production, climate change, and
water resources are some the most
significant changes facing production
agriculture this decade.

Certainly part of this can be
attributed to stronger demand for
exports; it’s a global economy now.
The world’s population is growing
rapidly, and projections show that
agriculture will need to increase
production to keep pace with the
number of mouths to feed.

Has anyone noticed that the chronic
crop surpluses of the past decades
have disappeared? Looks like the
demand for farm products has caught
up with the supply and we may never
see those large surpluses of crops
ever again. At least this means that
Congress will not have to deal with
domestic farm surplus issues in the
coming years!

Surpluses (really excess capacity)
were very detrimental to rural
areas. From the Great Depression
through the flower power era, farm
income was only half of what nonfarm income was (meaning those
who worked in the cities earned
twice as much as farmers), simply
because surpluses kept prices down.
This caused many to seek better
prospects in urban environments and
leave farming to those who really
loved the land.

And now food is taken for granted
because the majority of our
population is disconnected from
their farming roots. We have spoiled
consumers for many years with low
cost, bountiful, safe food supplies.
While we still see many choices in
our supermarkets, there are no longer
surpluses to back up those choices,
and in many cases, shortages could
occur through simple disruptions in
the supply chain.
With supply now matching demand,
we should all be aware how fragile
our food supply system really is.
Producing more food in the coming
decades will take a solid commitment
from consumers that production
agriculture is a true priority.

10 bright reasons to invest in the future: Solar

CENERGY
P WER

TM

1

Protect against increasing energy rates

2

Reap up to 25% annual ROI

3

Receive a 30% Federal Cash Grant

4

Attractive financing options

5

Generate green marketing credits (RECs)

6

Increase your property value

7

Simple payback as early as year 2

8

Sell excess power back to the utility company

9

Reduce your carbon footprint

10

Generate clean, renewable power and go green!

A new breed of experts helps ensure
the food destined for America’s dinner
tables is of the highest safety & quality.
Before the sun comes up in
California’s Salinas Valley, four young
women pull on their boots and start
their pickup trucks. They head out to
the valley’s lush fields where dozens
of different vegetable crops are
grown - lettuce, onions, artichokes,
broccoli and cauliflower among them
- and begin their workday.
This intrepid group is part of a new
breed of agricultural professionals who
oversee all aspects of fresh vegetable
production on the farms where they
work to ensure food safety. They
also are close friends with similar
responsibilities, but expertise in
different technical disciplines.
By supporting each other and sharing
their strengths, these experts
help ensure the food destined for
America’s dinner tables is of the
highest safety and quality.

The women - Colby Rubbo, Caitlin
Lewis-Soto, Jennifer Skidgel-Clarke
and April England-Mackie - all earned
agriculture-related degrees. All live in
the Salinas Valley and all are deeply
involved in groups like Farm Bureau,
the Grower-Shipper Association
of Central California and Western
Growers, as well as a variety of
community service groups.
“I live in Soledad, which is where our
farm is located,” said Rubbo, whose
grandfather founded the family farm.
“Most mornings, I head straight to
our nearby fields.”
As food safety manager for Costa
Farms, Rubbo oversees harvest and
food safety programs in the Salinas
Valley, the Yuma-Imperial growing
region in the desert and Huron in the
San Joaquin Valley. She moves with
the crews during harvest season to
ensure food safety procedures are
followed in all locations.
A science-based safety program
known as the Leafy Greens Marketing
Agreement now covers growing

practices for 99 percent of the leafy
vegetables produced in California.
More than 100 farmers, shippers and
processors are certified members of
the agreement. Grocery stores and
restaurants that purchase California
leafy greens products support the
food safety agreement by purchasing
only from LGMA-certified companies.
“The LGMA only focuses on leafy
vegetables, but we apply the same
food safety practices across the board
in California and Arizona for the more
than 20 crops we grow,” Rubbo said.
“That also includes vegetables we
grow in smaller amounts, like bok
choy and napa cabbage.”
When Rubbo and the other food
safety managers arrive at the fields
each morning, she said they look for
anything unusual - trash that may
have blown in from roads, signs
of animal tracks, unusual puddles,
abandoned cars and other debris.
Field crews wash their hands and
remove all jewelry and loose items
that could become detached while

continues on page 8

REQUEST A FREE EnERgy ConSUlTATion TodAy

(855) 55-SolAR (557-6527)

www.cenergypower.com
Pictured from left to right: Colby Rubbo, Caitlin Lewis-Soto, Jennifer Skidgel-Clarke & April England-Mackie
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continued from page 7
harvesting the fresh-cut vegetables
they pack into cartons for shipment.
Buckets with sanitary rinse are hung
where harvesters can reach them
throughout the day. Equipment and
tools are cleaned overnight and dieselpowered equipment is checked for
possible oil and fuel leaks.
When she’s not in the field or
the office, Rubbo is busy with
professional organizations. She
serves as California Women for
Agriculture food safety director
and is a vice president of Monterey
County Farm Bureau. To unwind
from the fast pace of harvest, Rubbo
said she likes to go for a run, racing
daylight to sunset.
Food safety is a priority throughout
the growing process. Merrill Farms
LLC food safety manager LewisSoto said she is out taking water
samples from wells and irrigation
systems year-round. She also trains
employees in food safety practices.
With crews, she audits to make sure
required safety training has been
completed before workers arrive for
planting, cultivation and harvest.
“This is a jeans kind of job,” LewisSoto said and laughed. “For example,
last spring after all the rain, I went out
to take water samples and my boots
got stuck in the mud and then the
sprinklers came on. I had to balance
on one foot and yank, pulling my boot
out of a suckhole, while not spilling
the sample. High heels and a skirt
definitely wouldn’t work for this job.”
The mother of a newly adopted infant,
Lewis-Soto studied environmental law
at the University of California, Santa
Cruz, and worked for the Monterey
County agricultural commissioner
before taking on food safety
responsibilities for Merrill Farms.
In addition, she works on certifying
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organic vegetable production and
conducts worker training.
“I’ve grown up in this valley and I want
to do my part to make sure workers
and the community are part of the food
safety solutions,” she said. “We have
done everything possible to make sure
our products enter the marketplace
safely and that means getting
everyone’s help. We want to guarantee
that nothing has been sacrificed to
make sure it’s the cleanest, healthiest
produce available.”

The LGMA only
focuses on leafy vegetables,
but we apply the same food
safety practices across
the board in California and
Arizona for the more than
20 crops we grow.
One way consumers and produce
wholesalers and retailers can be
assured of the safety of fresh produce
is through audits. Skidgel-Clarke,
Steinbeck Country Produce vice
president for food safety and regulatory
compliance, said that in addition to
doing its own audits, her company
contracts with third-party auditors
that check all aspects of growing
and harvesting for safe practices. In
addition, there are inspections by
customers that maintain their own food
safety requirements.
A licensed pest control advisor,
Skidgel-Clarke said working for
the Monterey County agricultural
commissioner’s office helped
prepare her for interpreting food
safety regulations. Completing the
paperwork required to document
food safety efforts means she’s

sometimes stuck in the office, which
doesn’t sit well with the dedicated
half-marathon runner.
“The most fun thing about my job
is being out in the fields,” SkidgelClarke said. “I love working with the
people. Everybody works hard, but
we always take time to laugh. I miss
the crews when they leave Salinas
and go to Yuma and I’m glad to catch
up with them when I start working
down there.”
England-Mackie jumps into her
pickup and explains that her day
involves reporting and auditing
responsibilities, as well as extensive
water quality reports provided to both
the county and the state. She’s on
her way to collect water samples to
meet a reporting deadline.
“We report how much groundwater
we’re extracting on all of our
ranches from all of our wells,” she
explained. “That’s in addition to the
regular testing I do to meet food
safety requirements.”
With a master’s degree in agriculture
economics and policy from Cal Poly,
San Luis Obispo, England-Mackie
manages the food safety and water
quality program for Martin Jefferson
& Sons, a family farm founded in
Monterey County in 1863. The family
farms about 3,000 acres of prime
agricultural land from Castroville to
San Ardo, which means she often
drives hundreds of miles a day.
A Monterey County Farm Bureau
director, England-Mackie said
managing the farm’s food safety
program is a job with lots of
deadlines and responsibility, but,
like her peers, she said, “It’s the
people in the fields—farmers and
farmworkers—who bring consumers
the safest produce in the world.”

A publication of Monterey County Farm Bureau

Member Benefits: Are You Using Them All?
Farm Bureau offers an extensive
set of member benefits, so take
advantage of the power of these
programs and discounts!

Insurance Programs
Nationwide: individual and business
auto insurance; farm insurance; boat,
motorcycle, and ATV insurance;
homeowners insurance; property and
casualty insurance.
State Compensation Insurance Fund:
workers compensation insurance.
Health Net Health Plans
VPI Pet Insurance

Howard Johnson,Travelodge, and all
Wyndham hotels.
Avis: discounts on auto rentals.
Budget & Budget Trucks: discounts on
auto rentals and 15% discount on
truck rentals.
Hertz: discounts on auto rentals.
Farmer-to-Farmer tours: Harvest Travel
arranges agricultural trips to farming
and ranching regions around the
world.

Amusement Parks: discount admissions
at Aquarium of the Pacific, Great
America, Knott’s Berry Farm,
Legoland, San Diego Zoo, Six Flags
Discovery Kingdom, Six Flags Magic
Mountain, Santa Cruz Boardwalk, Sea
World, and Universal Studios.
For complete details on all these
membership benefits, see our
website at www.montereycfb.com
and hover over the Members button
to see Member Benefits link.

Member Programs
Grainger Industrial Supply: 10%
discount to members, plus additional
discounts on special tools.
Farm Bureau LogoWear: discounted
prices to members through Anderson
Marketing.
Land’s End: Discount of 10% on
products and logo fees.
Farm Employers Labor Service (FELS):
discount of $100 on enrollment.
Farm Bureau Bank Financial Services:
credit card with low introductory rate,
no annual fee.
Pharmacy Savings: discounts from 5%
to 35% on brand-name and generic
prescriptions.
LensCrafters: savings of 20% on
exams, lenses, frames, lens options,
and contacts.
ClearValue: savings up to 25% on
hearing instruments
Preferred Alliance: savings for
employers on setup of alcohol and
drug testing compliance programs.
CalStar: air ambulance service for $30
annual fee.
Country Connect: low rates on local and
long-distance telephone service.
Dunn-Edwards & Kelly-Moore Paints:
savings up to 30% on selected paint
products.
Amerigas: save $0.05 per gallon on
propane deliveries.

Travel & Entertainment
Choice Hotels: savings of 20% on best
available rates at Comfort Inn, Comfort
Suites, Quality Inn, Sleep Inn, Clarion,
Rodeway Inn, and Econo Lodge.
Wyndham Hotels: special discounts
at Days Inn, Super 8, Ramada,

A publication of Monterey County Farm Bureau
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Personal Beverage Containers:
are you required to maintain them?

Labor Pains

W ritten by : B rian Litt l e , F arm E m p l oyer Labor S ervice

W ritten by : J im B ogart , G rower - S hi p p er A ssociation of C entra l C a l ifornia

As California farmers seek to comply
with Cal/OSHA’s Heat Illness
Prevention standard, questions
arise about compliance with the
requirement for employers to provide
water to employees at a location “as
close as practicable.”
Doing so, according to Cal/OSHA, will
encourage employees to drink water
frequently and remain adequately
hydrated. Given that large water
coolers can be cumbersome and bulky,
how can this “as close as practicable”
standard be consistently met?
Many farm employers have begun
to encourage employees to bring
personal beverage containers, and
that raises the question as to the
farm employer’s responsibility for
the maintenance and cleanliness of
these containers.

According to Cal/OSHA Heat
Illness Prevention Guidance:
An employer may choose to augment
an existing water supply that is
compliant and readily accessible
by providing a beverage container
(preferably insulated) to be carried
and used by the employee while
working. The employee must be
encouraged to refill the container
from the employer’s drinking-water
supply, and cleaned and maintained
as needed.
This raises some questions that farm
employers will need answers for
as they attempt to implement their
compliance plans for the Heat Illness
Prevention standard:

DIVIDENDS

· Are employers required to ensure
the sanitary condition of drinking
water containers carried by
employees if that container is
provided by the employee?
Based on the wording of the guidance, it
appears the employer is responsible for
the cleanliness and overall condition of
the water container carried by employees,
even if provided by the employees
themselves. The guidance presumably
assigns this responsibility to the
employer, since no other party is available
to “encourage” employees.

While it appears that the answer to
the question in title of this article is
“yes,” other questions come up also:
· If employees are carrying their own
water containers, is the employer
still required to provide single-use
drinking cups?
Section 3457 of Cal/OSHA’s regulations
describing the Field Sanitation regulation
is specific: water shall be dispensed in

by thE truCkLoAD

single-use drinking cups or by fountains.
The use of common drinking cups or
dippers is prohibited.

· Is the use of a hose acceptable for
provision of drinking water from
some fixed, plumbed source?

SALINAS
831-424-1756
Due to the success of our farmers, American
AgCredit is paying out a record $26.3
million in cash dividends to our members
for 2010, bringing our total to more than
$128 million in dividends since 2006.

A part of the Farm Credit System.
Equal Opportunity Lender.
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Call 800.466.1146 today
or visit AgLoan.com

While Cal/OSHA has provided no
specific written guidance on this point,
the hose should be kept up off the
ground and out of dirt and mud, just
as the outlet of a drinking water cooler
should be kept clean (such hoses
are frequently found in camping and
marine supply stores and are typically
white with a blue stripe).
More information about the Cal/
OSHA Heat Illness Prevention
standard can be found at
www.fels.net/find.
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Agriculture is a very labor-intensive
industry. We rely extensively on
the skilled, hard-working men and
women who harvest our crops.
Thousands of people make it
possible for Americans to enjoy
fresh, nutritious, and affordable fruits
and vegetables each and every day.
Unfortunately, these workers are at
risk -- as is Agriculture -- if something
isn’t done to fix our broken
immigration system.
There is a huge move in Congress
to shut down the U.S. Border; an
E-Verify bill is currently on track to
go through Congress. This bill, if
enacted and signed into law this year,
will essentially put U.S. Agriculture
out of business, as it will require that
all new employees be subject to a
mandatory electronic verification
procedure (E-Verify) to check their
eligibility to work in the U.S. If this bill
becomes law, Agriculture would be
the most impacted industry because
a high percentage of its workforce
is estimated to be composed of
undocumented immigrants. We
need to convince legislators who
would support E-Verify to limit their
support to a solution in the form of
an alternative guest-worker program,
and/or a seasonal visa program
specifically designed for agricultural
workers and a delay (phase-in) of the
E-Verify legislation for the agriculture
industry. Without these, our
workforce will be devastated.
A large percentage of the workforce
harvesting our crops are in need
of a solution so that they may
work legally. These workers share
another distinguishing and for more
important, characteristic: they
perform jobs that Americans are just
unwilling to do. I have long stated

that our fruits and vegetables have
been, and always will be, harvested
by foreign workers. The question is,
will they be harvested in the U.S. or
in another country?

Without the safety net of a
guest-worker program that gives
Agriculture access to a reliable,
steady, and legal workforce, our
industry is clearly at risk.

Agriculture is clearly in the crosshairs of the immigration debate.
Immigration “reform” which focuses
solely on “enforcement” will have
catastrophic consequences for
Agriculture. Unfortunately, that
appears to be where we are headed.
Am I in favor of a secure border?
Absolutely. Am I a proponent of a legal
workforce? Most certainly. Do I favor
punishing unscrupulous employers
who knowingly hire illegal aliens? Of
course. But these worthy goals must
be accompanied by a reasonable,
workable, legitimate and essential
guest-worker program for Agriculture.

We all support a secure border
and a legal workforce. Improved
legal channels for Agriculture will
help America achieve that goal
by separating economic migrants
coming to pick our crops from
the people posing threats to our
community, on which our law
enforcement resources should be
focused. It makes absolutely no
sense to try to secure the border
and then have a conversation
about improved legal channels for
agriculture. The latter will help
achieve the former.

Soledad Tire
& Wheel Service, Inc.

Tracks –
We Got
Them!
AT STS / 700 – 800
AGCO Series
and all JD Models
For all your track
needs
New Goodyear
Ultra Tracks
We also carry
a full line of
MID Rollers
and stock
Salinas Valley’s
largest tractor tire
inventory.

Contact David at
Soledad Tire

960 Front St., Soledad
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