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Renewal notices received 
for subscriptions expiring be-
tween May 25 and June 14 
were mailed in error and do 
not reflect the accurate sub-
scription costs. New renewal 
notices will be mailed. 

Due to the temporary delivery 
schedule of three days a week 
(Tuesday, Thursday and Sat-
urday), your subscription will 
be extended for the two days 
of non-print delivery a week 
(Wednesday and Friday) un-
til further notice. Subscription 
rates will remain the same 
during this time.

The e-paper is being pub-
lished five days a week. The 
modified Wednesday and Fri-
day e-papers will be comple-
mented by regularly posted 
local news on our websites.

Now is a good time to sign 
up for one or more of our 
e-newsletters. Scroll to the 
bottom right of our homepage 
at www.rutlandherald.com to 
read about them and sign up.

As a local business, 
we treasure our role 
in this community and 
the customers and 
friends who support us. 
Purchasing a gift card 
now for future use can 
help us and other local 
businesses get through 
this challenging time, 
as we all work together 
to return to business 
as usual.

Call Tim Duguay
today to get a 
special advertising 
rate to promote 
your gift cards at 
802-774-3038

Stay safe, and thank you 
for your understanding 
and support!

THE ASSOCIATED PRESS
BURLINGTON — Testing for 

COVID-19 is available to college 
students returning to the University 
of Vermont and Champlain College 
in Burlington.

The specimen collection is being 
done by the Vermont Department 
of Health with help from trained 
members of the Vermont National 
Guard at sites on the UVM campus.

Testing for UVM students starts 
on Monday and will continue week-
days through June 16. Champlain 
College students can get tested on 
June 9, 11 and 16. The Champlain 
Student Health Center is coordi-
nating the testing for Champlain 
students. Testing hours are between 
9 a.m. to 3 p.m. at all sites.

Local residents may also get 
tested on June 3-6 and June 17-19. 

Appointments are needed for all 
tests. UVM students may make an 
appointment through the school’s 
MyWellbeing secure health infor-
mation portal. Champlain students 
can call the student health center 
to sign up and area residents can 
register online.

In other coronavirus related 
developments in Vermont on 
Thursday:

THE NUMBERS
The Vermont Department of 

Health reported a jump in coro-
navirus cases with 36 new positive 
cases on Thursday for a total of 
1,026. The Health Department said 
34 of the new cases are believed to 
be associated with an outbreak in 
Winooski. The number of deaths 
remained at 55, for the ninth day 
in a row.

34 COVID-19 cases in Winooski cluster 
Testing for students available at UVM and Champlain College

By LISA RATHKE 
and PATRICK WHITTLE
THE ASSOCIATED PRESS

PORTLAND, Maine — 
Eric Pray is used to shipping 
seafood all over the country. 
But since the coronavirus took 
hold, he has shifted his focus 
closer to home — selling lob-
sters from a homemade tank 
in his garage.

Pray, of Portland, Maine, is 
one of hundreds of fishermen, 
farmers and food producers 
who have shifted to a direct-
to-consumer model amid the 
virus outbreak. The pandemic 
has stressed and sometimes 
disrupted supply chains, shut-
tered restaurants and changed 
the way consumers buy food, 
leaving some producers 
scrambling for a new way to 
reach their customers.

The farm-to-table move-
ment in the United States 
has grown in recent years, as 
consumers have increasingly 
demanded locally sourced 
food. But in the past several 
weeks, the movement has 
grown out of necessity because 
some producers can’t rely on 
the complex web of proces-
sors, distributors and middle-
men to get food to customers.

For some, the challenges 
have turned into opportuni-
ties — and new customers.

“When restaurants reopen, 
we’ll probably keep doing 
home delivery, because we’ve 
got a good base of customers,” 
Pray said.

But it’s not good news 
for many of America’s food 
producers. In late April and 
early May, U.S. beef and pork 

processing capacity was down 
40% from last year, according 
to Jayson Lusk, head of the 
department of agricultural 
economics at Purdue Uni-
versity. Plants are now mainly 
back online but at reduced 
capacity with beef and pork 
plants running about 10% to 
15% below last year, he said.

Some sectors have also 
suffered reductions in value, 
in part because the restau-
rants they normally rely on 
are closed. Live, 1.25-pound 
lobsters were worth $6.74 per 
pound in the Northeast in 
April, which was 13% less than 
a year ago and 37% less than 
two years ago.

“The two biggest problems 
are facilitating distribution 

throughout the supply chain 
while protecting worker 
health, and revamping food 
demand in a way that avoids 
further disruptions,” said 
LaPorchia Collins, a professor 
in the Department of Eco-
nomics at Tulane University.

Before the pandemic hit, 
Gunthorp Farms in LaGrange, 
Indiana, had been selling 
most of its pasture-raised pork 
and poultry to upscale restau-
rants, including ones started 
by famed chef Rick Bayless, as 
well as to charcuterie shops. 
Then, practically overnight, 
restaurants and shops shut 
down, drying up the farm’s 
business.

The farm has been able to 
switch to retail packaging and 

selling the pork and poultry 
elsewhere but it’s been far 
from easy, coming after 
endless hours of work by the 
family and employees, said 
Greg Gunthorp. That involved 
changing the labeling, adding 
bar codes, and cutting and 
packaging portions rather 
than selling in bulk.

“It’s been way, way too much 
work, way more changes. We 
made more changes in the 
first two weeks than we had 
planned to make in two years,” 
he said.

Templeton Farm, a small 
grass-fed beef farm in East 
Montpelier, Vermont, lost its 
biggest business — two restau-
rant accounts — when they 
had to shut down. But around 

the same time, the phone 
starting ringing with people 
seeking locally raised beef, 
said farmer Bruce Chapell.

“Since then, our beef sales 
have been off the charts,” he 
said.

PrairiErth Farm in Atlanta, 
Illinois, this season doubled its 
consumer supported agricul-
ture, where customers pay up 
front for produce throughout 
the season to 322 members, 
said Katie Bishop, one of the 
farmers. And it has about 75 
on its waiting list, she said.

However, it’s unclear 
whether this new model will 
be sustainable once the coro-
navirus crisis passes.

Food products that are 
heavily dependent on restau-
rants, such as seafood, even-
tually need those customers 
back, said John Sackton, an 
industry analyst and publisher 
of SeafoodNews.com. But for 
now, selling direct to custom-
ers is a way to get a better price 
for those products than they 
would typically see, he said.

Pray, a Maine fishermen 
for three decades, said he’s 
managing to make ends meet 
so far, but it’ll be more of a 
challenge the longer restau-
rants and processors remain 
inaccessible. One of his cus-
tomers, South Portland anes-
thesiologist Stephen Harden, 
said the appeal is as much 
about helping neighbors as 
buying great food.

“My wife and I sort of felt 
it was our duty to support 
locally as much as possible,” 
he said. “And of course, the 
food is much better quality.”

Dining takes on new 
meaning amid pandemic
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Jamien Richardson moves a tray of baby arugula in a crop house at Spear Spring Farm in 
Warren, Maine on Thursday. 

FARM-TO-TABLE

By SETH BORENSTEIN
AP SCIENCE WRITER

KENSINGTON, Mary-
land — Master builders of 
the sea construct the equiv-
alent of a complex five-story 
house that protects them 
from predators and funnels 
and filters food for them — 
all from snot coming out of 
their heads.

And when these delicate 
mucus homes get clogged, 
the tadpole-looking critters 
— called giant larvaceans 
— build a new one. Usually 
every day or so.

These so-called “snot 
palaces” could possibly 
help human construction if 
scientists manage to crack 
the mucus architectural 
code, said Kakani Katija, a 
bioengineer at Monterey 
Bay Aquarium Research 
Institute.

Her team took a step 
toward solving the mystery 
of the snot houses and 
maybe someday even rep-
licating them, according 
to a study in Wednesday’s 
journal Nature.

The creatures inside 
these houses may be small 
— the biggest are around 
4 inches (10 centimeters) 
— but they are smart and 
crucial to Earth’s environ-
ment. Found globally, they 
are the closest relatives to 
humans without a back-
bone, Katija and other 
scientists said.

Together  w i th  the i r 
houses “they are like an 

a l ien  l i fe  form,  made 
almost entirely out of water, 
yet crafted with complexity 
and purpose,” said Dal-
housie University marine 
biologist Boris Worm, who 
wasn’t part of the study. 
“They remind me of a cross 
between a living veil and a 
high tech filter pump.”

Also, when they abandon 
their clogged homes about 
every day, the creatures 
collectively drop millions 
of tons of carbon to the 
seafloor, where it stays, 
preventing further global 
warming, Worm said. They 
also take microplastics out 
of the water column and 
dump it on the sea floor. 
And if that’s not enough, 
the other waste in their 

abandoned houses is eaten 
by the ocean’s bottom 
dwellers.

But it’s what they build 
that fascinates and mysti-
fies scientists. Because the 
snot houses are so delicate, 
researchers haven’t often 
been able to take them to 
the lab to study them. So 
Katija and team used a 
remote submarine, cam-
eras and lasers to watch 
these creatures in water 
about 650 to 1300 feet (200 
to 400 meters) deep off 
Monterey Bay in Northern 
California.

These mucus structures 
aren’t simple. They include 
two heart-like chambers 
that act as a maze for the 
food that drifts in, except 

there’s only one way for it 
to go: into the larvacean’s 
mouth. The snot houses 
often are nearly transpar-
ent and flow all around 
the critter that looks like a 
tadpole, but isn’t.

“It could be the most 
kind of complex structure 
that an animal makes,” 
Katija said. “It’s pretty 
astonishing that a single 
animal is able to do it.”

And the houses are com-
paratively big — about 10 
times bigger than the crit-
ters themselves — reaching 
more than three feet wide 
(one meter). It would be 
the equivalent of a person 
making a five-story house, 
Katija said.

“They create these small 

ver s ions  o f  houses  by 
secreting mucus from cells 
on their heads and then 
expand those much like a 
balloon into the structures 
that we see,” Katija said. All 
in about an hour.

Water can flow through 
the structure so that when 
it moves through the water 
it doesn’t give much of a 
motion detectable by pred-
atory fish. That, Katija said, 
essentially masks the house 
from whatever wants to eat 
the larvaceans.

NASA engineers looking 
to build structures on the 
moon would probably like 
to learn from the larva-
ceans, she said.

None of this could be 
done in the lab. Katija’s 
team used 3D laser scan 
technology to virtually fly 
through the inner cham-
bers of the snot palaces, 
then recreated them with 
software to model  the 
inner-workings  of  the 
structure. But she said the 
scientists are still far from 
understanding everything 
going on there.

Providence College biol-
ogist Jack Costello, who 
wasn’t part of the study, 
said Katija’s team did “really 
cool work ... to detail the 
complex houses. It’s not 
easy to do in the best cir-
cumstances and they’ve 
done it deep in the oceans.”

“We have a lot to learn,” 
Costello said. “I’m in awe of 
these animals.”

How tiny critters make ocean ‘snot palaces’
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This 2002 photo provided by the Monterrey Bay Aquarium Research Institute shows a close 
up view of a “giant larvacean” and its “inner house” — a mucus filter that the animal 
uses to collect food.


