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Chefs gather to declare they wiil not jump into the gene pool and swim with bioengineered produce.

Chefs See

Red Over

The Genetic Tomato

By Lynn Darling
STAFF WRITER

Just when you thought it was safe to visit trendy
New York restaurants again.

Gone are the megadecibels bouncing off innocent
eardrums, the two-hour waits for a table reserved
three months in advance, the 12-vear-oid anorexic
models not eating their fried calamari with their in-
vestment banker boviriends. In their piace a new age
beckoned, a recession-inspired era or family styie
menus, country style cooking and entrees priced at
leveis actuaily lower than the GNP of Rwanda.

But that was before the attack of the Killer Toma-
toes, the March of the Mouse-Enhanced Pear Flambee.
human green bean. That was before geneucailv aitered
food.

Last week the Food and Drug Administration an-
nounced new guidelines that wouid exempt most ge-
netically engineered food from special testing berore it
reached consumers. [n addition. the new poiicy does
not require any special labeling of geneticaily aitered
foods, making it impossible to teil a potato crossed with
a flounder gene from the more run-oi-the-miil varety.

Defenders of the foods say that biotecnnological un-
sering wiil resuit in foods that are generaily more
nutritious, better tasting with a ionger sneif life: a
renetically aitered tomato may be on the market as
2ariy as next spring.

‘esterday, the men in the white togues came nding
the rescue. A group of New York ( restaurant
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got together at the Water Cl

Now, you might think that an industry that has
always reveled in the new — embracing everything
from sea urchin mousse to lobster in vaniila sauce —
woulid jump at the chance to serve a cornbread that
giowed in the dark. But thisisthe '90s, when wordslike
purity and natural and whoiesome roil more righteous-
ly off the tongue.

T will not sacrifice the entire history of culinary art
to revitalize the biotechnology industry,” Rick
Moonen, executive chef of the Water Club and the
organizer of the effort had declared in a press release.

“Thisis an historicmoment,” said veteran Washing-
ton actvist Jeremy Hifkin as he sat amid the Water
Club’s snowy white tablecioths. He was surrounded by
chefs from the Russian Tea Room, An American Place,
Tatou. and more than 20 other top city food gurus.
“New York City’s finest chefs see this as the beginning
of a local boycott of these brave new worid foods.”
Rifkin said he was excited by the cheis’ “grass roots
efforts”” to prevent the new foods from ever darkening
a diner’s piate.

A smail wrinkle in the plan soon presented itseif,
however. How do you boycott a genetically aitered kiwi
when there’s no way of teiling it from the real thing?

*‘Step one 1s mandatory iabeiing,”’ said Moonen. Un-
t1i then we have no way of knowing.”’ He said the group
wouid first concentrate on ‘“‘reaching out” to City
Councii Speaker Peter Vallone and Consumer Affairs
Commussioner Mark Green. for heip.

But Rifkin, who is president of the newly created
Pure Food Campaign, says nis organization pians to

nitiate iawsuits against every geneticaily aitered food

rnt to the market. : the FDA doesn 't change the




