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l ' rom Farm to Fork is a compilation of various
essays organized around three overarching
topics: an overview of the food system with all its

* Carrie A. Scrufari, Esq., is Lead Counsel, Utility Intervention
Unit, Division of Consumer Protection, New York Depart-
ment of State,! and Assistant Professor, Center for Agriculture
and Food Systems, Vermont Law School. She earned her
LL.M in food and agricultural law and policy from Vermont
Law School in 2016. She earned her ].D. from the University
of Maryland, belongs to the Order of the Coif and Order of
the Barrister, and is 2 member of the New York State Bar. She
has presented her work involving farm succession and food

policy regulation at Harvard, Yale, and Pace law schools. She

can be reached at CScrufari@vermontlaw.edu.

1 The views reflected herein are solely those of the author and
do not constitute the opinion of the government.

Volume 7, Issue 3 / Spring—Summer 2017

complications, views from within the food system,
and the federal and local policies needed to move
the U.S. to a more sustainable food system in the
tuture. The thoughtful organization of the chapters
around these three areas contributes to the book’s
readability and digestibility.

Another asset of the book lies in its multifac-
eted and comprehensive nature. Chapters address
numerous aspects of the food system, including the
funding mechanisms present in the farm bill, the
struggles of securing stable and equitable land
access, the role of the consumer within community
supported agriculture (CSA) models, the plight of
food system laborers who work under unfair con-
ditions for poverty-level wages to feed the U.S.
population, and the health and environmental
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consequences of ubiquitous pesticide dependence.
The contributing authors also address and seek to
define terms such as “social sustainability” (framed
in one chapter as the answer to the question “How
can we meet the needs of the present without
diminishing opportunities for the future?” [p. 18]).
Subsequent chapters seek to chart a path toward
achieving the goal of social sustainability by pro-
posing the creation of “the law of food, farming,
and sustainability” (p. 125), suggesting structural
changes to the current industrial food system,
breaking our chemical addiction to pesticides, and
implementing food policy audits to assess how we
are starting to transform local food systems.

From Farm to Fork features well-known authors
such as Marion Nestle (exploring how farm bill
policy affects health outcomes), Susan Schneider
(calling for a reconsideration of agricultural law and
the development mechanisms to move us toward
sustainable food polices), Jason Czarnezki (propos-
ing a bridge from the mode of industrial agriculture
to “new agriculture avenues” via direct marketing
opportunities that also consider small-scale and
organic farmers), and Maya Angelou (cleverly
advocating for a 12-step approach to breaking our
chemical addiction to pesticide use). The blend of
multiple environmental and food systems scholars’
voices makes From Farm to Fork an excellent book
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