The Real Cost of Coffee
Coftfee Kids: Investing in the Source
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group of women in a small coffee-
Afarming community of Oaxaca,

Mexico, are working in a crowded
room wearing paper respiratory face-masks
while their husbands point at and tease
them. They are drying freshly harvested
oyster mushrooms, and the men believe it to
be a fanciful waste of time. Amid their hus-
bands’ jokes and jeers, the women have
learned to plant, cultivate and dry the mush-
rooms, enabling them to be stored as a
year-round supplemental food source.
Later, during a celebratory feast, the women
prepare a variety of new dishes, integrating
the mushrooms into their otherwise bland
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and typical meals of beans, tortillas and coffee.
The men fall silent, and eat their words.

Through the guidance of the organization
Iniciativa FomCafé, the women of this
community have become more self-sufficient,
are earning respect from their husbands,
and introducing not only a nutritious alternative
food source to their communities, but
marketing the surplus as a means of creating
income for their families.

In the region of San Pedro La Laguna,
Guatemala, a young woman whose doctor
tells her that her unborn baby is fine, but
gives her no further information before
sending her home, is comforted and




