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Teenager Karen Guzman is 
feeling the pressure to get a job 
this summer to help her family. 
There is more competition this 
year because fewer jobs are 
available.

“My family is in need of 
money,” said Karen, 16, of 
Vista, who misses the days last 
year when her family could 
afford to pay for her Advanced 
Placement textbooks. “I’ve been 
looking for a job for two years. 
When you’re waiting to get a 
job, there’s 20-year-olds who 
will get hired.”

She, like many teens, is 
looking for a job during these 
harsh economic times.

The Hire-A-Youth program 
in San Diego does not have 

the funds that it did last year 
from the American Recovery 
and Reinvestment Act to create 
minimum-wage summer jobs for 
people between the ages of 16 
and 24. The program is using 
leftover funds from last year to 
operate, according to the San 
Diego Workforce Partnership’s 
summer job program manager, 
Jared Aaker.

“The lack of new federal 
funding is very discouraging for 
the thousands of unemployed 
youth that desperately need 
work in these very tough 
economic times,” Aaker said.

The San Diego Workforce 
Partnership has used remaining 
funds from the 2009 federal 
stimulus package and the San 
Diego County Community 
Services Block Grant to create 

opportunities for employment. 
The agency has also 

developed a campaign to 
encourage private companies 
to hire youth throughout the 
county.

The Hire-A-Youth Program, 
coordinated by the San Diego 
Workforce Partnership, created 
3,200 jobs last year, according 
to a Union-Tribune report. This 
year, the workforce partnership 
has the money to create 1,400 
to 1,600 jobs, according to the 
report.

The Hire-A-Youth program 
matches youth and young 
adults with jobs in local 
city, county, nonprofit and 
businesses in areas such as 
service, technology, recreation 
and medicine, according to the 
City of San Diego website. To 

be eligible for enrollment in 
the Hire-A-Youth program, 
applicants must prove they are 
between 14 and 24, San Diego 
County residents, males are 
enrolled in Selective Service, 
and that all applicants meet 
low-income eligibility. (The age 
of 14 is a federal requirement.)

Gus Orozco, 18, of Vista, 
said he too is struggling to find 
a summer job.

“Especially around the 
schools,” he said. “They ask you 
to turn in applications but they 
don’t call you back.”

Not only are teenagers 
applying to youth-oriented 
businesses like fast-food places 
but adults are trying for those 
jobs as well, Orozco said.

Because federal aid for 
the Hire-A-Youth program 

has dwindled, the San 
Diego Regional Economic 
Development Corporation is 
raising money from private 
businesses to help support the 
program, said Jason Anderson, 
vice president of business 
development at the corporation.

Anderson added that the 
corporation is interested in a 
program such as Hire-A-Youth 
because it helps get high-school-
age kids off the streets during 
the summer, it raises their 
commitment to schoolwork, and 
the money they make helps the 
local economy.

“Young people are the most 
out of work they’ve ever been,” 
said Aaker, of Hire-A-Youth.

He said he expects the 
program to be as successful as 
last year.

With news about the danger 
of chemicals in food and with 
rising obesity rates, many young 
people are opting for organic 
foods.

Clinical nutritionist Tara 
Coleman said the biggest benefit 
of eating organic food is it will 
not contain any chemicals and 
pesticides. 

“This is especially beneficial 
for teens because they are still 
growing and the pesticides can 
have a much more damaging 
effect on their development,” 
she said. 

For a food to be considered 
organic it cannot be altered by 
chemicals such as pesticides, 
antibiotics, 
fertilizers, 
or artificial 
growth 

hormones, according to the 
United States Department of 
Agriculture’s website. This 
makes the food healthier 
because it is virtually chemical-
free. 

Tomatoes grown organically 
had higher levels of Vitamin 
C and phenolics, a natural 
component in plants that 
has been shown to protect 
against diseases that can 
cause oxidative damage 
such as a stroke and some 
cancers, according to a study 
by Dr. Alyson Mitchell at the 
University of California, Davis. 
This study concludes that 

some organic foods may 
even contain more 

nutritional value than 
conventionally farmed foods.

Organic food used to be 
available only through specialty 
food stores and farmers 
markets, but now stores such as 
Trader Joe’s and Sprouts make 
organic and partially organic 
food more readily available to 
the public. Even mainstream 
supermarkets are beginning to 
bring in more certified organic 
products. In San Diego County, 
farmers markets are available 
almost every day in different 
cities such as Chula Vista and 
Point Loma. The San Diego 
County Farm Bureau’s website 
provides a schedule for all of 
their Certified Farmers Markets 
in the county.

As children grow up, they 
become more accountable 

for their health and food 
choices. In 

2007 a study 

concluded that 18.7 percent 
of children ages 12-19 were 
overweight, based on the 
California Health Interview 
Survey conducted by the 
UCLA Center for Health Policy 
Research. 

“I hope organic food isn’t a 
trend, but is here to stay and 
more young people join in to 
become health conscious,” said 
David Dorward, 17, a student 
at Rancho Buena Vista High 
School.  

Documentary films such as 
the Academy Award-nominated 
“Food Inc.” are trying to 
show the benefits of eating 
organic and staying away from 
industrially processed foods. 
Writer Michael Pollan even 
adapted his best-selling book, 
“The Omnivore’s Dilemma,” 
into a young reader’s edition to 
help children and young adults 
understand what they are 
actually 
eating 

and 

how it affects their health.  
One problem with organic 

food is the price; it tends to 
be more expensive. Organic 
farms are small and do not 
receive federal subsidies like 
conventional farms, according 
to an article by Ken Cook on 
the Environmental Working 
Group’s Federal Subsidy 
Database website. This means 
that the price of the food is 
directly related to the price it 
cost to grow it. Many people are 
turned off by these high prices.

 “I would buy more organic 
food if it wasn’t so expensive,” 
said Trey Soto, 17, of Oceanside. 

Despite this, more people are 
finding ways to eat healthier 
with the help of organic food 
and deciding that the benefits 
outweigh the cost.

“I do not want chemicals or 
corn syrup going through my 
body,” Soto said.

As today’s youth become 
more aware of the dangers 

of eating unhealthy and 
processed foods, the trend 
toward eating organic food 
also grows.

Sarah Ohashi

People throw around words 
like organic and natural when 
talking about the latest health 
trend.

But experts say consumers 
need to educate themselves on 
what makes a product organic. 
Consumers depend on product 
labeling for information, but do 
not know what makes the food 
healthy and safe.

No synthetic or chemically 

altered substances can go into 
the production of organic foods, 
according to the European 
Organic Food Commission. The 
group said organic fruits and 
vegetables are grown without 
genetically modified seeds or 
pesticides.

Regulations on meat are 
stricter than those on produce. 
Animals used for organic meat 
must be free-range. Animals 
need to have access to open 
pastures and eat only organic 
feed. Feed, which is grown 

like organic produce, is often 
produced on the same land as 
the animals, the commission 
said.

Organic farmers are 
not allowed to supply feed 
containing growth hormones, 
synthetic amino acids or 
genetically modified organisms. 
Organic farmers also prefer 
calves and lambs to be milk-fed 
straight from their mothers, 
according to the commission. 

Animals that are free-
range are kept in humane 

conditions. However in an 
article in the May 2002 issue 
of Environmental Health 
Perspectives written by the 
Center for a Livable Future, 
Johns Hopkins Bloomberg 
School of Public Health, many 
corporation farms cut off 
the tails, beaks and horns of 
animals and keep them in small 
cages with no room to exercise. 
The article states that at 
organic farms animals are not 
worked like machines. Farmers 
allow them to roam and 

create social groups 
naturally.

Organic products are not 
just limited to single-ingredient 
foods. A product with at least 95 
percent organic ingredients can 
be labeled as USDA certified 
organic, according to the 
United States Department of 
Agriculture website. However, 
the USDA suggests checking 
the nutrition label to see which 
products are 100 percent 
organic. 
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