Totally Natural
by
Eyes Right 
Washington, D.C. – Recently, while having dinner at a salad-only fast food restaurant here prior to attending a Washington Wizards basketball game, I opted to purchase a bag of potato chips to go with my salad.  The name of the restaurant is Chop’t Creative Salad.  It has an extensive array of salads, each custom-prepared as you wait.  The patron can choose from 5 or 6 different types of greens and about 30 “toppings” (e.g., apples, egg, tomatoes, various nuts, chicken, beef, croutons…..).  The base price with 4 of the less-exotic toppings is $5.99, but most folks add some of the “good stuff” (e.g., avocado, chicken, steak, cheese, etc.) which typically brings the total tab to around $10 a person.  It is a very large bowl of salad, it is fresh, and it is tasty, so, overall, not a bad deal for lunch or dinner.
What got my attention was the marketing on the outside of my bag of chips (which cost $1.50 for the 1.5 oz. bag).  The brand was “Boulder Canyon Natural Foods” out of, naturally, Boulder, Colorado.  Essentially everything on the packaging was touting how healthy these potato chips are.  Here is a sampling of the claims on the package: “Non GMO Verified,” “All Natural,” “No Trans Fat,” “No Cholesterol,” “Low Sodium,” “No MSG,” “Certified Gluten-Free,” “Kosher,” “Green Energy We Use,” and “Vegan.”  Each of these proclamations was accompanied by a symbol which apparently now has a following among certain food groupies.  No Cholesterol, for example, has a heart shaped logo, while No Trans Fat is symbolized by a tear drop shape with sort of a smiley face near its bottom.
Notwithstanding all of the above, I decided to keep an open mind about my “Totally Natural” kettle cooked potato chips.  In fairness, they tasted pretty good, but not significantly different than any other kettle cooked chip I have had lately.  My experience has been that, in general, a kettle cooked potato chip is a kettle cooked chip.  But I suppose that all of this clever marketing does provide a degree of guilt relief for those “healthy types” who still, down deep inside, crave the hell out of potato chips.  What is certain is that the clever dudes who came up with this spin for their chips have found a niche market in stores where customers do not mind paying considerably more for a small bag of chips in return for a certain smug factor that their chips are actually good not only for themselves, but the environment, the nation, and the world – and perhaps the universe.  And all for under 2 bucks!
I had another run-in with the “my food is better than your food” crowd when I read the Health and Science section of a recent edition of The Washington Post.  There I read a story about organic milk.  In case that you are not familiar with what exactly makes organic milk organic, turn to the latest USDA (Dept. of Agriculture) standards which require that “the cows graze outdoors, on pasture, for so long as the grazing season allows, that they be kept in uncrowded conditions with opportunity to exercise and that their manure be managed to avoid contaminating soil, water, or crops.”  Oh, also, these cows must be raised without antibiotics.  Well, I grew up on a farm in Kentucky, and there, from about mid-October to mid-April, the grass is non-existent due to cold weather, so those organic cows are eating pretty much the same as every other dairy cow for 6 months of the year.  Also the “uncrowded” rule would seem to be pretty much in the eye of the beholder.  I doubt that there is much enforcement on this one.  When I visited an organic dairy farm in New Zealand last year, the cows were all standing closely together in a line each morning waiting to be milked.  And when your organic cows come down with mastitis (as many cows do), bring on the antibiotics if you want the cow to live.  What is not said about this issue is that no milk is used from cows treated with antibiotics for mastitis until the antibiotic is clear from the cow, so you are not getting antibiotics from any of them.
All of this organic milk stuff sells because whole milk from organically-raised cattle allegedly contains greater amounts of omega-3 than from non-organic cows, and omega-3’s are the current “in” thing for foodies.  But even the organic crowd agrees that this “benefit” disappears in all non-fat milk, because the omega-3’s are removed with the fat.  And since official U.S. dietary guidelines strongly recommend that people drink fat-free or low-fat milk instead of whole milk, the entire omega-3 scam goes out the window fi you are concerned with the health of your arteries.  So, if your goal is to try to be nice to cows [and no one has talked to the cows about this], then, fine, buy this organic milk.  Just don’t ask me to pay for your medical treatment when you have a heart attack from all the fat.

And this really is the bottom line on much of this discussion about “good-for-you-food.”  What is far more dangerous to the vast majority of Americans today is not WHAT we eat, but HOW MUCH we eat.  And that includes those potato chips.

I thought you might like to know.

E-R
