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The Dutchess County En-
vironmental Management
Council recently completed
a State of the Environment

report for
Dutchess Coun-
ty. This is the
last in a series
of articles from
the report. The
entire report
can be found on-
line at http://
dutches-

semc.files.word-
press.com/2012/04/dcsoere-
port2012.pdf.

Over the last10weeks, the
Dutchess County Environ-
mentalManagement Council
has summarized its State of
the Environment Report for
Dutchess County. The topics
covered the environmental
issues that most concern the
citizens of Dutchess County.
The information we have
gathered from our research
and from consultation with
experts allows us to make
the following recommenda-
tions.

The Environmental Man-
agement Council will con-
tinue to work to educate our
legislature and fellow citi-
zens about these issues with
the aim of ensuring a clean,

attractive and safe county
for ourselves and our visi-
tors:

Climate change: Region-
al planners and stakeholders
such as farmers should inte-
grate climate change infor-
mation (e.g., increased
floods, increased droughts
and increased summertime
heat) into their planning to
reduce risks and adapt to the
changing climate.

Air and precipitation
quality: Continue to develop
and implement plans to re-
duce ozone by reducing its
precursors; control the
sources of particulate mat-
ter e.g., vehicular travel and
smoke; be aware that the ef-
fects of acid deposition exac-
erbate stresses on natural
environment such as inva-
sive species or ozone pollu-
tion.

Water quality and quan-
tity: Protect water quality,
especially groundwater, by
taking steps to improve the
efficiency of road salt, en-
sure adequate maintenance
of septic systems and waste-
water treatment and reduce
agricultural runoff. Protect
water quantity by protecting
floodplains and wetlands,
which act as buffers during
floods and reduce impervi-
ous surfaces, which greatly
enhance floods.

Municipal solid waste
and recycling: Increase the
recycling rate by increasing
public awareness and im-
proving ease of access to re-
cycling facilities.

Hazardous waste sites:
Remain aware of superfund
sites and their status (these
sites are under regulation of
state and federal agencies);
and report any spills or sus-
pectedhazardouswaste sites
to the New York State De-
partment of Environmental
Conservation immediately.

Biological resources, in-
cluding wildlife and rare
and endangered species:
Protect key habitats via
careful planning; utilize ex-
perts at local colleges and re-
search institutions to make
informed decisions about
preserving biodiversity re-
sources; collaborate with
land use planners and con-
servation groups to improve
effectiveness of biodiversity
conservation.

Land-use change: Main-
tain large tracts of un-frag-
mented forest to reduce sus-
ceptibility to pests, patho-
gens and invasive species
and to ensure biodiversity;
reduce impervious surface
development using green in-
frastructure practices. Fo-
cus new development in ex-
isting or emerging centers to

reduce overall run-off and to
protect natural and agricul-
tural green spaces.

Invasive species:Remain
aware of the presence and
threat of invasive and exotic
species and continuediligent
efforts such as preventing
firewood transport to pre-
vent the spread of invasive
species into and throughout
the county. Pressure the fed-
eral government to reduce
the careless movement and
introduction of demonstrat-
ed and potentially invasive
species.

Lyme disease and other
infectious diseases: Main-
tain large tracts of un-frag-
mented forests to ensurebio-
diversity and reduce the
prevalence of Lyme disease.
Continue to take steps to
avoid ticks and other disease
carrying organisms and en-
sure that health care profes-
sionals are up to date about
the symptoms and treatment
of Lyme disease and other
vector-borne diseases.

Vicky Kelly is a member of
the Dutchess County Envi-
ronmental Management
Council and a Program
Manager at the Cary In-
stitute of Ecosystem Stud-
ies. Protecting the Valley is
a regular feature in My
Valley about conservation.

The Dutchess County Environmental Management Council continues its mission of educating the community on key environmental
issues. PHOTO COURTESY OF CLAIRE NEMES

COUNCIL AIMS TO EDUCATE
on key environmental issues
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By Vicky Kelly

cently at Millbrook’s Cary Institute for
EcosystemStudies,Kerckerinck relates
howhe“totallyfellinlovewiththeunder-
sea universe ... a world so beautiful and
fragile.”

An expression of its fragility is the
delicatebalancethatmustbemaintained
among its denizens.

Sharks consume what Daniel Pauly,
shark expert at theUniversity ofBritish
Columbia, calls “byproducts that make
up the diet of ‘nuisance’ species” such as
jellyfishandalgae.”Whenthesharkpop-
ulation is decreased substantially by hu-
mans, the balance among ocean crea-
tures is affected in away ironically trou-
blesome to humans.

In his book, Kerckerinck relates that
along the eastern seaboard, a severe re-
duction in the shark population led, in a
few steps, to the loss of North Carolina’s
billion-dollar scallop industry. With
hardly any sharks, cow-nosed rays,
which hadmade up a significant portion
ofthesharkdiet,becametooplentiful,he
wrote. They were able to consume most
of the scallop population before the scal-
lops had spawned, leaving nothing to be
harvested by the local fishing industry.
Elsewhere, the oyster industry has suf-
feredinsimilarways,Kerckerinckadds.

Some species of shark have been re-
duced by asmuch as 97 percent. Among
the victims of their disappearance is the
tourist industry. Because of the popular-
ity of diving to see sharks, it is estimated
that one shark, during the course of its
lifetime, brings a vacation destination
between one and two million dollars. In
contrast, a one-time profit of about $100
is acquired by killing a shark for food.

And that food is a threat to human
health, according to Kerckerinck. In his
book, he explains that the toxicity of or-
ganic mercury in fish is cumulative.
Since sharks, like tuna, have lifespans of
20-30 years, the effect of their mercury
loadonthosewhodineonthemcanbefar
worse than that of fish such as salmon
which live five to eight years.

Marie Levine is executive director of
theSharkResearchInstitute,anonprofit
organization headquartered in Prince-

ton, N.J., with field offices in about 10
countries. The institute performs and
supports research about sharks and
fights for their survival. Levine has
dived among sharks for 40 years.

“Neverhasasharkcomenear tohurt-
ingme,” she said. She joinsmany others
who want the public to know that shark
interactions with humans are rare and
unintentional.

Considering most people’s lack of
preparation when swimming in the
ocean, negative shark encounters with
humansaresurprisinglyrare,withdeath
being an evenmore unusual result. Con-
firmed human-shark encounters
throughout the world average fewer
than 100 in any given year, and some of
thoseencounters involvenoinjuryormi-
nor scrapes and bruises.

“Nothavinghands, thesharkexplores
with its mouth,” Levine explained. Also,
“It can’t swim backwards.” If a human
suddenly comes in front of a shark, it
might bump into the person, to examine
or get past it.

Levine said scientists believe that in
the portion of the 400 million years of
sharks’ existence that has overlapped
withtheexistenceofhumans, they“have
never had humans on theirmenu.”

Most shark experts take issue with
the term “shark attack,” correcting it to
“shark accident.” Benchley recognized
the reason such “accidents” occur.

“We’rethealiensthere,andwehaveto
play by their rules,” he said in a 2002 in-
terviewwithNationalGeographicmaga-
zine.

In his nonfiction book, “Shark Trou-
ble” (Random House, 2002), Benchley
wrote, “The ocean is the only alien and
potentially hostile environment on the
planet into which we tend to venture
without thinking about the animals that
live there, how they behave, how they
support themselves, and how they per-
ceive us. I know of no onewhowould set
off into the jungles of Malaysia armed
onlywith a bathing suit, a tube of suntan
cream,andabook,andyet that’sprecise-
ly howwe approach the oceans.”

Kerckerinck bristles at the term
“Shark-infested waters.” Of course
there are many sharks in the ocean, he
responds in his book. “Have you ever
heard somebody mention a ‘people-in-
fested town?’ ” he asks.

Marji Yablon is awriter and voice-over
performer fromUlster County. Reach
her atmarjipearl@juno.com.

Sharks
Continued from Page 1E

RESOURCES
» Shark Research Institute: www.shark-
s.org

» Oceana: www.oceana.org

» Jupp Kercherink’s website: www.shark-
protect.com

For suggestions about diving, surfing or
swimming safely in the ocean, click on
“Recommendations” at www.SharkAt-
tackFile.net

Books about sharks

“Shark Trouble,” by Peter Benchley (Ran-
dom House, 2002)

“Shark life” by Peter Benchley for young
readers.

Video

“Sharkwater,” filmed in shark-rich waters
around the world, displaying their lives,
treatment and fates: www.sharks.org/
suport-sri/dvds.html

In recent months, a field of weeds
behind a student dormitory at Bard
College has been converted into a 1.25-
acre farm.Constructionof the farmbe-
gan inApril, andtoday, someof thefirst
batches of organic vegetables are be-
ing harvested and sold locally. The
farm is largely a student-run initiative
— this summer, more than15 Bard stu-

dentsworked toplant and
harvest crops, under the
supervision of newly ap-
pointed Bard Farm Di-
rector John-Paul Silva.

The Bard Farm came
out of campus-wide dis-
cussions of food advoca-
cy and activism. PaulMa-
rienthal, associate dean
of civic engagement and

director of the Trustee Leader Scholar
program, has managed an on-campus
community garden for the past 15
years. In the spring of 2011,Marienthal
hired Silva to help run the garden. The
twosharedamutual interest in foodac-
tivism.

As Marienthal says, “We talked
about food often. Who eats it? Who has
it? Who doesn’t?”

Together, Silva and Marienthal be-
gan working with a group of students
interested in starting a self-sustained,
on-campus farm. It was ambitious: The
farmwouldrequire farmoreresources
than the community garden, andwould
cost an initial $60,000.However, asMa-
rienthal stressed, it was the strong stu-
dent initiative that got the farm off the
ground.

Carter Vanderbilt, now a sopho-
more, spearheaded the project. After
numerous talks, he got the college to
strike a deal: If the interested students
were to raise $20,000 towards the farm,
the school would contribute the re-
maining $40,000. Vanderbilt got to
work, and along with other students,
raised the money in only three weeks.
The Bard Farm became a reality.

The farm is now in full operation,
but the question still remains: Why
does a small liberal arts school like
Bard need its own farm?

AsMarienthal says, “There’s a lot of
questioning about whether having a
farm is simply a romantic idea.”

However, according to Silva, the
farm is vital to the community.

“The idea is that this is a representa-
tion of what sustainable agriculture is
going to look like, specifically in an ur-
ban environment,” Silva says.

The project’s commitment to local
food and sustainability is reflected in
the farm’s blossoming relationship
with Chartwells, the college food-ser-
vice provider. The company now pur-
chases much of its produce from the
farm. This way, Silva said, “there are
values created. Students know where
their food is coming from, they can see
where their food is coming from, and
can taste that the food is much better.”

As the farm grows, its influence is
reaching beyond the walls of Bard Col-
lege. Students have set up “pop-up”
farm stands in the neighboring village
of Tivoli, to sell the farm’s produce to
locals. Over the summer, the Bard
Farm hosted educational activities for
campers from Hudson as well as
groups of incarcerated young men
from Red Hook Residential Treatment
Center. The farm not only provides
food to the local community, but also
acts as an educational model. Vander-
bilt says that one goal of the project is
to incorporate the farm into the aca-
demicrealm,potentiallyusing it forev-
erything from chemistry labs to urban
studies classes.

As the Bard Farm grows, food
awareness is brought to the forefront
of discussion across campus. As Van-
derbilt says, “It more about conscious-
ness than anything. As students and as
consumers, we need to be aware of
where our dollars go, even in some-
thing as fundamental as food.”

Erin Smith is a senior at Bard College
majoring in biology with a special
focus in microbiology. She has a pas-
sion for writing about science and the
environment and has been published
in student publications including the
Bard Science Journal.

The Bard Farm was started this summer,
funded by money raised by students and
the college. SUBMITTED PHOTO

Bard Farm
bringing
sustainability
to the table
By Erin Smith

Erin
Smith


