There are many reasons to eat organic produce,
including for your health, but one you may not
be aware of is that - when it comes to growing
food — healthy, regenerative soil is vital. Organic
is the only method of growing that is sustainable.

An estimated 10,000 species of microbes,
including bacteria, fungi, and nematodes live
within a gram of organic soil. The plant roots
absorb the nutrients in the soil, and the microbes
digest dead material and replenish the nutrients.

Conventional or rather chemical farming
practices, in essence, kill the microbes and this
beneficial life cycle in the soil with the use of
pesticides. The pesticides kill the pests, but also
all the microbes. The pests often rebound faster,
and with nothing to keep them in check, can
take over and cause problems. We then have to
use more pesticides, killing the soil even more.
Each year, the soil gets more and more depleted
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rather than richer. From destroying healthy soil, not regenerating it

and erosion, we now have 25% of the topsoll lef
We then have to use fertilizers to replace theAmerica from before the industrial age. A farn
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either. Its like people living on bread alone.
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Mountain Lakes Organic Co-op
10 Vale Drive, Mountain Lakes, NJ 07046 T 973-335-4469

C 973-476-3926 E FruitLady@MountainLake



