FLORIDAWEEKLY

YOUR NEWS AND ENTERTAINMENT SOURCE

WEEK OF OCTOBER 14-20, 2010

www.FloridaWeekly.com

Vol. lll, No. 2 e FREE

Coalition asks Publix to pay a fair price for tomatoes, too

Supermarket says it stays
out of labor disputes

BY EVAN WILLIAMS

ewilliams@floridaweekly.com

The Coalition of Immokalee Workers is
calling for Publix to extend the same “Fair
Trade” principles used as advertising on
its GreenWise coffee to fieldworkers who
pick tomatoes in Immokalee.

A message on Publix’s GreenWise brand cof-
fee reads, “We're proud to say that this coffee

help small farmers provide employees with
livable wages and work conditions. Which
fosters the same values we do: community,
well-being and a nicer world.”

But so far Publix, which said it had 2009
sales of $24.3 billion and operates 1,025 stores
in the southern United States, hasn’t agreed
to pay the additional cent to benefit wages
and living conditions of Immokalee workers.

“They’ve now started to embrace Fair
Trade for the coffee suppliers,” says Jor-
dan Buckley of Interfaith Action of South-
west Florida, a CIW partner. “But they
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Romeo Ramirez, a longtime member of the
Coalition of Immokalee Workers, holds a bag
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New Publix brings GreenWise products to the forefront

SPECIAL TO FLORIDA WEEKLY

Publix is set to open its first “hybrid”
concept store at 8 a.m. Thursday, Oct.
21, in the Marketplace at Pelican Bay.
The 54,000-square-foot supermarket will
stock conventional items and an abun-
dant selection of earth-friendly, all-natu-
ral and organic products like those found
in Publix GreenWise Markets.

“We recognize that our customers
want to explore an array of foods and
services found in our Publix GreenWise
Markets at our traditional Publix loca-
tions,” says Shannon Patten, Publix man-
ager of media and community relations.

Store features will include:

e A certified cheese specialist in the
deli area to assist shoppers with selecting

and pairing cheeses with other foods and
beverages.

* Specialties such as cedar plank salm-
on, twice-baked potatoes and grilled
asparagus with vinaigrette and bleu
cheese in the prepared foods depart-
ment. There will also be a full salad bar,
a soup bar and a Pacific wok station with
Pan-Asian dishes.

« Coffees, espressos, lattes, teas, gelato,
gelato smoothies and assorted pastries in
the café at the front of the store. There
will be free Wi-Fi service.

¢ An event planning center with staff to
assist customers with special occasions.

¢ Organic wines and wine specialists to
help customers match wines with their
menus.

e Two recipes each week in Apron’s
Simple Meals. Meals clerks will conduct
cooking presentations in the kitchen area
on a daily basis. All of the ingredients
for these recipes will be available in the
Apron’s Simple Meals case next to the
kitchen.

¢ A sushi counter with sushi made with
brown rice.

¢ A body care section stocked with
natural and conventional vitamins, min-
erals and supplements and staffed by a
personal care specialist. A HealthNotes
kiosk will provide customers with addi-
tional information.

Hours at the new Publix will be 7 am.
to 10 p.m. seven days a week. The phar-
macy will be open from 9 a.m. to 8 p.m.

Monday through Friday, 9 a.m. to 6 p.m.
Saturday and 11 am. to 5 p.m. Sunday.
The adjacent liquor store will be open
from 10 a.m. to 9 p.m. every day. H
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>> Florida’s first “hybrid” Publix
(store #1337)

>> What: 54,000 square feet with emphasis
on GreenWise products

>> When: Grand opening 8 a.m. Thursday,
QOct. 21; regular hours, 7 a.m. to 10 p.m.
seven days a week

>> Where: The Marketplace at Pelican Bay,
8833 Tamiami Trail N.

>> Info: www.publix.com
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haven’t yet extended those same fair
trade principles (to tomato pickers in
Immokalee).”

Workers earn on average 50 cents for
every 32-pound bucket of tomatoes they
pick, meaning they must pick about 2.25
tons in a 10-hour day just to make mini-
mum wage. A penny more means work-
ers making $12,000 per year, an average
income, might make $16,000 per year.

The 4,000-member CIW, through its
Campaign for Fair Food, has already
persuaded food industry giants including
McDonald’s, Burger King, Subway, Yum
Brands (Taco Bell and KFC), Aramark,
Compass, Sodexo and Whole Foods to
pay at least a penny more to tomato sup-

pliers, who have agreed to pass it on to
workers.

Publix spokeswoman Shannon Patten
says the company takes issue with the
CIW asking it to pay an extra penny
because it is above the “market value” of
tomatoes.

“I think there’s a huge difference here,”
between the Fair Trade principles touted
on the coffee package and paying an
extra penny per pound of tomatoes for
fieldworkers in Immokalee, she says.
“We pay the price the coffee supplier
asks, just like the tomatoes.”

Publix distances itself from the CIW,
suggesting that the workers’ living condi-
tions are their own business, that of their
employers or law enforcement officials.

“If they need a penny more per pound
that means that’s something they should
g0 back to their employer about,” says Ms.
Patten, “not someone outside the relation-
ship. We pay whatever the market value is.

We aren’t paying the farmworkers.”

Ms. Patton calls the CIW’s request a
labor dispute, something she says Publix
historically ignores. “We have more than
35,000 products,” she said. “Tomatoes are
just a small part of that product mix.”

A small part of the product mix for
Publix, yet a more significant consider-
ation for people such as Oscar Otzoy, a
farmworker and member of CIW. “There
is no labor dispute,” he says. “Publix buys
tomatoes from three farms that are will-
ing to pass on the penny per pound.”

The CIW said Publix should be “part
of the solution” to farmworker poverty.

“Publix is involved because they’re a
major buyer of Florida tomatoes,” says
Leonel Perez, a farmworker and CIW
member. “With that power, Publix could
decide to support fair wages and fair work-
ing conditions, the exact same thing they’re
doing with their coffee suppliers.”

Rev. Buckley of InterFaith Action and

leaders of local churches from differ-
ent faiths have drafted a letter to Publix
imploring them to pay the extra cent for
a pound of tomatoes.

“We joyfully welcome Publix’s enthu-
siasm for Fair Trade coffee and hope that
Publix also will make a powerful contri-
bution toward ending the human rights
crisis in Florida’s fields,” the letter reads.

The group, along with its partners
from the CIW, students from Florida
Gulf Coast University and others, plan
to lead a protest outside a new Publix
starting at 7:30 a.m. Thursday, Oct. 21,
at Marketplace at Pelican Bay, 8833 N.
Tamiami Trail. That’s a half hour before
Publix plans to hold a grand opening for
its first-ever, 54,000-square-foot “hybrid”
store there, which will feature its Green-
Wise brand.

“We’re going to try to get some Fair
Trade coffee for all the protestors,” Mr.
Buckley said. W
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