This is my body,

broken for you The Cavanagh Company

“The finest altar bread in quality and
packaging.”

Headquarters: Greenville, Rhode Island « Number of
employees: 35 « Number of wafers produced each year
Boo million « Most popular wafer: 1 ¥g—inch diameter

whole wheat. The company produces &5 percent of the com-
gy W munionfeucharist wafers in the US and Canada, and half the
S wafers used in the UK. It also sells in China. - All wafers are
\ - made of only pure wheat flour and water, no additives.

Archer Daniels Midland Company
“Creating a world of possibilities from a sin-
gle seed.”

Headquarters: Decatur, Illincis . Number of employees:
27,000 - Net sales for the fiscal year ended June 30, 2007: $44
billion «» One of the largest food producton companies in the world
{according to Fortune magazine), with a wide range of operations cen-

tered around processing soybeans, corn, wheat and cocoa.

Like many companies its size, it has some skeletons inits doset. In 1999,
three top compary officials were sentenced to jail in a price fixing scan-
dal. In 2002, ADM was listed as the tenth largest air polluter in the USA.
In 2005, ADM paid 3400 million to settle a dass action antitrust suit.
According to a September artide on grist.org, ADM benefits from
significant political influence, Acting Agriculture Secretary, Chudk
Conner functions as ADM’s “man in Washington.” From 1997
to 2001, Conner served as president of the Corn Refiners As-
sociation, a seven member group dominated by ADM

At Geez we like to kmow where our food comes
from, especially if it will becorme — or represent, de-
pending on your theology — the body of Christ
Andy Cavanagh, the company's controller, told
us they use flour from Archer Daniels
Midland Comparny (ADM).

When  asked
about using flour from
such a large company that
might cut some ethical cormers,
Andy Cavanagh said, “I feel fine
about it because it's an all-natural

flour. They sell all kinds of flours
and Cargill. ADM continues to be a major benefac- :
tor of US Farm Bill subsidies. and flours we use from them
are all-natural. I'm plenty
confident.”
df}"" Who am I to buy

DIY communion bread / T s:mthlszﬁfgﬂ Eiieﬂsim_
i E:Eiuiﬁ?ﬁ];t flour S 4 munion wine, Having wine in-
3 tsp. salt T stead of grape juice was my idea, and
2 ths : melted butter of course [ offered to buy it. Shouldn't

th B h I be wearing robes and, especially, a
P mask? Shouldn’t I make the commu-
34 c. water

1. Mix wheat flour and salt. 2. Add butter, honey
and water. 3. Beat. 4. Knead in white flour.

5. Continue meading for eight mins. 6. Shape
as desired. 7. Bake at 375 for 2.5 mins.

&

nion wine? Are these holy grapes, is
there holy ground, is anything
here holy? — Anmie Dillard,
Holy the Firm
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