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The Equal Exchange Banana Zine 2.0!

It’s yellow...er, it’s riper, it’s even more packed with 
essential vitamins and nutrients. Kidding, that one’s boring. 

IT’S BACK.

For a second year, we’ve called upon the most creative 
among us to build a Zine that showcases bananas and the 
people behind them from farm to fork (or spoon, cocktail 
glass, pie dish, direct to mouth … the options are endless). 

                                 What is a Zine? 

If you’re new to the Zine niche, welcome! The Equal 
Exchange Banana Zine is a collection of works by people 
across the Equal Exchange Banana Supply Chain. The 
contributors are farmers, distributors, grocery stores, and 
consumers - a.k.a the artists, visionaries, and food citizens 
all around us. 

The Zine’s goal is to make you think twice about that 
familiar yellow fruit and how it became so ubiquitous in 
your lives. It’ll make you ponder, laugh, cry, rage, question, 
and maybe even try your hand at baking. It’ll hopefully 
leave you with a greater understanding of an industry that’s 
equally ripe with issues and opportunities, and a renewed 
appreciation for the many different people that bring us this 
tasty fruit day in and day out. At the very least, we hope 
it’ll feed your soul with its aesthetically-pleasing banana-
inspired images and prose. 

So read on and eat on; we’re so glad you’re here.

                     -The Equal Exchange Produce Team

COST BREAKDOWN of aFAIR BANANA
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                         I don’t remember eating my first banana.  
              It was probably pureed in a little glass jar of baby 
food, decades ago. I don’t remember most of the bananas 
I’ve eaten. I know that I ate some in too much of a hurry, and 
got that weird “you ate a banana too fast” cramp. I know 
that some were too ripe, and a few weren’t ripe enough. I 
know that some were in ice cream, or cake, or yogurt, or 
the almighty Banana Bread.

What I do remember is learning that bananas, not apples, 
are somehow the quintessential American fruit. I remember 
learning how nutritious they are. I remember hearing the 
Chiquita Banana lady singing that bananas come from equa-
tor, so you shouldn’t put banana in refrigerator. I remember 
discovering just how tasty the almighty Banana Bread really 
is, even when it comes from a can.

And I remember learning that all the Cavendish banan-
as are essentially clones, and that one day they will fall to 
some pest as the Gros Michel did before them, and then an-
other banana will invisibly replace them. Interchangeable, 
disposable bananas. I wonder what difference it will make 
to the almighty Banana Bread.

I like to imagine that a banana’s ultimate goal in life is to 
be enjoyed, yes, but also appreciated. To be remembered 

by Joshua Fredman
by Rachel Auriem
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even after it’s gone. And I like to imagine that we’re the kind 
of people who can give them their wish. After all, if you can’t 
appreciate a banana, how can you appreciate the world?

Tell your next banana hello, and that you think it’s 
looking very handsome today. Try it! And then take a 
moment, just a moment, to appreciate everything that had to 
happen for that handsome little banana to get into your hands. 
Because someday it won’t be Cavendishes in the store any-
more. And someday we won’t be in the store anymore either. 
But with luck and fair weather there will still be bananas, and 
the beauty of the world that gives rise to them. And there will 
still be the almighty Banana Bread.
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Guineo 
Banana

3HANDS by Lucy Allen

by Ajo del Pais Pat

        Guineo, banana or cambur. This 
last name is used only in Venezuela. 
The rest of the world, apart from 
some countries in Central America 
and the Hispanic islands of the 
Caribbean, says banana. It was all 
because of the African influence in 
America during the Romantic Period 
of the Conquest. With one of the 
largest leaves in the plant kingdom, 
banana means “finger” in Arabic as 
everyone thought they came from 
East Africa. So on that same African 
note it is called ‘guineo’ because the 
Hispanic creoles of the Caribbean 
thought that the fruit came from 
Guinea in the west of Africa. The 
reality is that this fruit is native 
to Southeast Asia. Papua New 
Guinea was named after a Spaniard 
in the 16th century thought the 

natives looked like Africans, that is, 
Hispanics and Guineos are part of 
the history of that country. Super 
practical, this fruit is dearly loved 
by people of all ages because it is 
healthy, portable and sweet. High in 
potassium, the banana is medicine 
for the heart and its blood pressure, 
as well as providing energy to those 
who enjoy being active. Whether 
alone, in smoothies, fruit salad, 
ice cream, bread, cakes or with rice 
and beans, the guineo is not only 
a classic Caribbean fruit but a star 
among athletes. Harry Belafonte 
really knew their worth as the sweat 
of the workers carrying the bunches 
is also worth their weight in gold. 
Day Day-o, day-ay-ay-o Daylight 
come and we wanna go home. Fair 
trade, amen.

In Puerto Rico we call it “Guineo” 
pronounced like Gui-tar, but neo!

6



I got some bananas the other day

They were green and unyielding in every way

I waited for days

And assessed the ways

I might encourage this fruit to kindly obey

At the end of the week I considered my state:

These botanical berries were making me wait

Oh, what could I do?

Could it really be true?

I could cook them with garlic and pair them with steak?

What confused me was that they weren’t a plantain

They were green and hard but still bananas by name

I figured, why not?

Let’s give it a shot

And peeled the torpedo-shaped fruit all the same

They went into the pot with some salt and some water 

Nothing else to distract or cause unwanted clutter

Just a boil to cook

Said an online book

“I’m getting real hungry”, I started to mutter

And then they were done in an hour or less

I took a look in the pot and considered the mess

The water was pink!

Pretty soft pink!

Did I do something wrong I wondered with stress?

But the smell was quite pleasant, earthy not sweet

So I pulled out the chunks and got ready to eat

I gave them a smash

Mixed with avocado mash

They transformed to a savory, culinary treat

My story’s near over but how ‘bout that yarn?

This isn’t a tall tale told for just fun and for charm

It’s really quite true

I’m not lying to you

When I saw that pink water I thought, “I’ll be darned”

So I tossed in my coaster, newly crocheted  

and bright white 

Stirred it ‘round and around, it was quite a sight

And tickle my toes

It turned pretty rose

Those green ‘nanners were both tasty and artsy, 

that’s right!

by Taber Dean
by Taber Dean

Banana Enthusiast by Ivy M
anska

by Susan Simitz, Earl’s Organics

Serves 4

2 ripe Equal Exchange Fairtrade Bananas
12 ounces of Skrewball Peanut Butter Whiskey
½ cup milk
1 cup vanilla ice cream
½ Cherry preserves or to taste
1 cup ice

Put all ingredients in a mixer and blend on high. 
Add more cherry preserves if you like it a little sweeter. 
Enjoy!

Boozy PB Banana 
Cherry Shake

MY BANANA YARN
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EVERY DAY MOTHER EARTH 
SENDS US A MESSAGE

The planet suffers fires, terrestrial heat, insect 
attacks, a global pandemic, imbalance - crimes that 
disturb biodiversity.

Every 4 months we get sick, and 75% comes from 
animals: the narrow relationships between human, 
animal, and environmental health.

Trees that have a height of about 12 meters 
produce a bit more than 100 kg of oxygen per year. 
One human being breathes some 9.5 tons of air in the 
same period of time. Therefore, a person would need 
seven or eight sycamores to get enough pure air.

Projects with diverse crops in agroforestry 
farms allow us to maintain ecosystems in harmony 
with biodiversity and the close relationship 
between the same, reducing rates of environmental 
contamination, regenerating soils contaminated with 
chemical substances.

Promoting healthier fruits and producer 
awareness to manage farms in an organized way 
and with technical help, understand what the plant 
requests from us and what the trees and fauna need. 
Our banana also needs 25% shade, to maintain double 
ecosystems and increase forest life.

CADA DIA LA MADRE TIERRA  
NOS ENVIA UN MENSAJE

El planeta sufre los incendios, calor terrestre, 
ataque de insectos, pandemia mundial desequilibrio 
crimenes que perturban la biodiversidad.

Cada 4 meses enfermamos y el 75% proviene de los 
animales  las estrechas relaciones entre la salud 
humana, animal y ambiental.

Arboles que tiene una altura de aproximadamente 
12 metros de altura, el cual produce poco mas de 100 
kg de oxigeno al año. Un ser humano respira unas 9.5 
toneladas de aire en el mismo tiempo. Por tanto, una 
persona necesitaria de siete a ocho arboles sicomoros 
para saciarse de aire puro.

Los trabajos con los diversos cultivos en finca 
agroforestales nos lleva a mantener ecosistemas 
armonicos con la biodiversa  y la estrecha relacion 
de los mismos, bajando los grados de contaminacion 
ambiental regenerando los suelos contaminados con 
sustancias quimicas.

Impulsando frutos mas sanos y conciencia con 
los productores de manejar las fincas de una forma 
ordenada y con la ayuda técnica saber que  nos pide 
la planta y que requieren los arboles y la fauna. 
Nuestro banano también necesita de una sombra lo 
cual comprende que es de un 25% para mantener dobles 
ecosistemas y aumentar la vida silvestre.

by Rubén Fernández 1110



I fondly remember playing hide and 
seek in the Norske Nook restaurant 
basement storeroom with my older 

brother, while my dad, who owns the 
restaurant, worked on payroll. As I 

got older and taller, I would help out 
with small tasks such as wrapping 

silverware in napkins with the 
servers or poking pie crusts with a 
fork before they went into the oven 
with the bakers. When I was finally 

old enough to legally work with 
knives, I assembled fresh strawberry, 

raspberry, blackberry and, my 
favorite, banana pies in the bakery. 
This recipe is tried and true and in 

2003 was the Norske Nook’s first pie to 
win a blue ribbon at the National Pie 

Championships in Florida.

Graham Cracker Crust: Combine 
the cracker crumbs and the sugar 
in a bowl. Add the butter (butter 
should be soft, but not melted) 
and stir to eliminate lumps. Mix, 
using your fingers, until it becomes 
crumbly. Be careful not to overmix. 
Press the mixture into a pie tin, 
covering the sides and bottom. 
When doing the sides you will want 
to get to the top of the tin. Refrigerate the crust until 
fully chilled. Be sure it is well set before adding filling.

Vanilla Pudding: In a saucepan, combine the sugar, 
flour, and cornstarch, and mix together with a whisk. 
Add the egg yolks, but do not mix yet. Gradually add 
the milk, and stir all together thoroughly. Cook over 
medium heat until thick and smooth, stirring con-
stantly with a rubber spatula. Remove from heat, and 
add the butter and vanilla. Stir well and cool.

Fresh Whipped Cream: In a large bowl, whip the 
cream with an electric mixer until stiff peaks start to 
form. Beat in the sugar and vanilla until peaks form. 
Be careful not to overbeat or the cream will become 
lumpy and butterlike. Makes approximately 2 cups. 

Assembling the pie: Spread a small amount of the 
cooled vanilla pudding evenly over the bottom of the 
crust. Add a layer of bananas, then the remainder of 
the pudding, being sure to cover the bananas com-
pletely, or they will turn dark. No bananas should show 
through. Cover the pie with plastic wrap and refriger-
ate until ready to serve. Serve with whipped cream.

ENJOY!

Graham Cracker Crust
2 cups crushed graham crackers
½ cup powdered sugar
½ cup (1 stick) salted butter,  
    softened

Vanilla Pudding, cooled
1 ½ cups granulated sugar
¼ cup all-purpose flour
3 tablespoons cornstarch
3 large egg yolks
3 cups whole milk
1 tablespoon salted butter
1 teaspoon vanilla extract

Fresh Whipped Cream
1 cup heavy whipping cream
¼ cup powdered sugar
1 teaspoon vanilla extract

5-7 Equal Exchange bananas,  
        sliced

Makes one 11” pie

BANANA CREAM PIE

From The Norske Nook

by Kieron Baird

by Laura Bechard, Equal Exchange Chocolate

You’re green and far from ready to eat still. 
What things have you seen on your adventures? 
Oh, the stories you could tell us I’d bet, 
of Ecuador and the farmers’ ventures. 

Now fading to light green, handle with care 
and remember – Do Not Refrigerate! 
Be careful not to bruise, damage or tear. 
Relax, breathe; you’ll ripen at your own rate. 

You’re firm, half and half and, as such, ideal. 
It’s time to travel, to the different stores. 
Though this colour doesn’t quite yet appeal 
but you’ve charmingly opened other doors. 

The Ripening

by
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Now the desired yellow starts to shine. 
The green of youth fades with the march of time. 
Your public awaits and you look divine. 
Soon you will reach your pinnacle; your prime. 

People can’t seem to look away from you… 
mature, yellow, just a hint of what was. 
You’re not the banana people once knew. 
Your roots, the journey on this reflect; pause. 

The long-awaited moment is now here. 
You’re glowing yellow; it’s time to savour. 
In the fruit bowl, you’re certainly top tier; 
tasty, like no other, that’s your allure. 

Brown has appeared now; time is growing short. 
However, your sweetness can’t be denied; 
a friend to the cook, or the smoothie sort. 
*Hint* - Banana pie indeed must be tried!
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The bananas quickly adapt to strict new safety measures 
to prevent the spread of contagion.

It will take a lot of resources to solve this problem, 
which could affect the lives of many people (never mind 
bananas!). Every part of the global supply chain needs 

to take responsibility.

To be   
 continued...

A plague of massive 
proportions threatens 
bananas everywhere.

The disease inevitably 
spreads to the Western 

Hemisphere in 2019.

TALETALE

EPICEPIC
the

of

 (& unfinished) 

TR4TR4

by the Equal Exchange Produce Team Illustrated by Alyssa Melendez by the Equal Exchange Produce Team 1514



a-peeling cross stitch by Vianney Trujillo, Earl’s Organics

by Emily Gove, Equal Exchange Produce
by Etta Kiley
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I open the history books to 
Circa 5,000 BCE and say,

“Peel”.

Like probably most other US Citizens,
I had assumed bananas were native

to the region which we had exploited 
And in which we had instated 

Dictatorships for decades

But not so.  They have roots
Stretching back thousands of years
To land across thousands of waves.

The Mayan Kingdom never knew them;
During that time, they were nourishing
Everyone from peasants to noblemen, 

in their native Southeast Asia.

They crossed deserts on camels’ backs,
Remained upright in the caverns

Of lurching ships before burying their roots
Deep into our virgin soil.

They were unknown 
To the soldiers of the Civil War, before the U.S. 

Decided they couldn’t live without them… 
And would do anything for them.

Before banana bread and muffins,
Banana splits and

Strawberry-banana shakes

Before Andy put one 
On an album cover

Before “Bananas in Pajamas” and before 
Gwen hollered back, “B-A-N-A-N-A-S!”

Before we said ‘peel’ 
To begin a game

The human race has been playing 
For centuries.

“PEEL”

by Laura Shorey, Willy Street Co-op

Bananas for Sail by Vienna Branom
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Nutrition Facts

This Zine was curated by Equal Exchange, a pioneer 
alternative trade organization working directly with small-farmer 
cooperatives around the world to build a fairer food system*. 
We have a vision to deepen connections with the food we eat 
and the farmers who grow it, and we’ve been working toward it 
for over 30 years. All that leaves is you, you beautiful banana 
lover, and the power you hold to shape the food system you 
want to see. And make no mistake, you hold all the cards — 
not just with your dollars but with your VOICE. 

Join us in demanding a food system that works 
for all by becoming an EE Citizen-Consumer.   
     Find more info here: 
     equalexchange.coop/getinvolved 

*And a resounding thank you to all our contributors & 
 partners that make this a fruitful community.

The Banana Zine   2.0


