
 Houston Area:                                                                                                                                                                                Nevada Area:                                                                                                                                  
Main Office            Spring Branch          Katy Branch          Harwin Branch        First Colony  Branch         Sugar Land Branch         Las Vegas Branch    Pahrump Branch    Amargosa Branch     Henderson Branch                   
713-596-2888        713-273-1838          281-762-6688       713-273-1888          713-596-2588                     281-762-6699                 702-777-9988           775-751-1773         775-372-1100             702-216-5500                                       

Dallas Area:                                                                                                                                                                                                                                               California Area:                                                                                                                             
Richardson Branch     Harry-Hines Branch     Legacy Branch        Carrollton Branch        Arlington Branch      Garland Branch      Plano Branch           City of Industry Branch     Alhambra Branch    Arcadia Branch 
972-348-3488              972-348-3433               972-348-3466          972-428-5088               817-261-5585            972-272-3375         469-429-2422          626-667-3988                      626-863-1980           626-321-4455 
 

www.afnb.com 

877-473-1888 
Call us for more information! 

 Split bill with a friend 
 Pay a bill 

 Deposit checks 
 Send money 

Convenient, Fast, Secure 

Make Deposit or Send Money Directly 

Monday , Octomber 24  2022|

Biden’s student loan forgiveness plan 
survives two legal challenges

  
If 

If you would like to share news or 
information with our readers, please 
send the unique stories, business 

news organization events, and school 
news to us includinig your name and 
phone number in case more informa-
tion is needed.

For news and information consider-
ation, please send to
News@scdaily.com 
or contact
John Robbins 281-965-6390
Jun Gai          281-498-4310

Publisher:  Wea H. Lee
President: Catherine Lee
Editor: John Robbins

Address: 11122 Bellaire Blvd., 
Houston, TX 77072
E-mail: News@scdaily.com Southern Daily News is published by Southern News Group Daily  

Inside C2

Oct 20 (Reuters) - A federal judge on Thursday dismissed a 
Republican-led challenge to President Joe Biden’s plan to cancel 
billions of dollars in student debt, shortly after U.S. Supreme 
Court Justice Amy Coney Barrett rejected a request in another 
case to block it.

U.S. District Judge Henry Autrey in St. Louis, Missouri, said 
that while the six Republican-led states had raised “important 
and significant challenges to the debt relief plan,” they lacked the 
necessary legal standing to be able to pursue the case.

Nebraska, Missouri, Arkansas, Iowa, Kansas and South Caroli-
na had alleged Biden’s plan skirted congressional authority and 
threatened the states’ future tax revenues and money earned by 
state entities that invest in or service loans.

Their case is one of a number of challenges that conservative 
state attorneys general and legal groups have filed seeking to put 
on hold the debt forgiveness plan for people who had taken out 
loans to pay for college announced by Biden in August.

TSX opens lower as tech, healthcare stocks weigh
Wall Street jumps on hopes of smaller Fed rate hikes
Analysis: As U.S. Treasuries tumble, some investors say turning 

point is near
St. Louis Fed to ‘think differently’ about pri-
vate events after Citi forum
Autrey ruled about an hour after Barrett denied 
without explanation an emergency request to 
put the debt relief plan on hold in the chal-
lenge brought by the Wisconsin-based Brown 
County Taxpayers Association.

A lower court had thrown out the Wisconsin 
group’s lawsuit because it could not show that 
it was personally harmed by the loan relief. 
Barrett is designated by the Supreme Court to 
act on emergency matters arising from a group 
of states, including Wisconsin.
Republican state attorneys general promised to 
appeal Autrey’s decision. Nebraska Attorney 
General Doug Peterson in a statement said 
“the states continue to believe that they do in 
fact have standing to raise their important legal 
challenges.”

In a policy benefiting millions of Americans, 
Biden said in August the U.S. government will 
forgive up to $10,000 in student loan debt for 
borrowers making less than $125,000 a year, 
or $250,000 for married couples. Students who 
received Pell Grants to benefit lower-income 
college students will have up to $20,000 of 
their debt canceled.

The policy fulfilled a promise that Biden made 
during the 2020 presidential campaign to help 
debt-saddled former college students. The 
Congressional Budget Office in September 
calculated that the debt forgiveness would cost 
the government about $400 billion.

Democrats are hoping the policy will boost 

support for them in the Nov. 8 midterm elec-
tions in which control of Congress is at stake 
even as many Republicans criticize the plan.

Top Senate Republican Mitch McConnell 
called the debt forgiveness “socialism” that 
will worsen inflation, reward “far-left ac-
tivists” and deliver a “slap in the face” to 
Americans who paid back their student loans 
or picked career paths including serving in 
the military to avoid taking on debt.

Several legal challenges have been filed con-
testing Biden’s authority to cancel the debt 
under a 2003 law called the Higher Educa-
tion Relief Opportunities for Students Act, 
which lets the government modify or waive 
federal student loans during war or national 
emergency.

Biden’s administration asserts that the 
COVID-19 pandemic represented such an 
emergency.

The six states sued on Sept. 29. That same 
day, the U.S. Department of Education closed 
the forgiveness program to borrowers with 
loans issued by private banks but guaranteed 
by the federal government, a move seen as 
an attempt to avoid lawsuits involving state 
entities that profit from such loans.

In a 19-page ruling, Autrey cited that deci-
sion in dismissing the states’ cases. He said 
claims by several of the states that their tax 
revenues would be also harmed were “tenu-
ous” and “speculative.”

The Wisconsin group brought its case to the 
Supreme 
Court af-
ter rapid 
losses 
in lower 
courts. It 
sued on 
Oct. 4, 
arguing 
that the 
policy 
“obli-
gates 
federal 
taxes and 
erases 

federal assets (in the form of debt) without 
any authority whatsoever.”

U.S. District Judge William Griesbach in 
Green Bay threw out the case two days later, 
noting that merely paying taxes is not enough 
to challenge federal actions. The Chica-
go-based 7th U.S. Circuit Court of Appeals 



CC66星期一       2022年10月24日       Monday, October 24, 2022
English

1010//2222//20222022

CelebratingCelebrating 20222022 UnitedUnited
Nations DayNations Day

The United Nations Association of
Houston hosted a dinner party at the
Junior League of Houston on Thursday
night. Ambassador David Satterfield of
Rice University Baker Institute and
Ambassador Michele Sison were
among the speakers. They elaborated
on the current world situation and the
problems facing our nation,

President of UNA Danial Stoecker
thanked all the guests joining the
annual UN day celebration, a
commemoration of the 77th
anniversary of the United Nations and
an expression of our hopes for a better
future for all of Earth’s citizens as
expressed in the founding charter of
the United Nations.

In her speech Ambassador Michele
Sison, who is in charge of the U.S. State Department’s international organization affairs, wanted to encourage
the young generation to plan for foreign service.

The UNA Houston office has been located at the International Trade Center for many years. I also serve as a
board member and try my best to serve the association.

Today the world has many troubles. We all hope that the UN can be a part of the solution to promote peace.

Editor’s Choice

Alain Robert celebrates after climbing the Melia Barcelona Sky Hotel in Bar-
celona, Spain June 12, 2017. REUTERS/Albert Gea

Venezuelan migrants, expelled from the U.S. and sent back to Mexico under Title 42, walk to 
Mexico across the Lerdo-Stanton International border bridge, in this picture taken from Ciudad 
Juarez, Mexico October 19, 2022. REUTERS/Jose Luis Gonzalez

A visitor attends the annual Frieze London Art Fair, October 13. REUTERS/Toby Melville

Venezuelan migrants, some ex-
pelled from the U.S. to Mexico 
under Title 42 and others who 
have not crossed yet, receive 
used clothing by members of a 
Christian church near the Paso 
del Norte International border 
bridge, in Ciudad Juarez, Mex-
ico October 20, 2022. REU-
TERS/Jose Luis Gonzalez

A visitor attends the annual 
Frieze London Art Fair, 
October 13. REUTERS/
Toby Melville

Venezuelan migrants, some ex-
pelled from the U.S. to Mexico 
under Title 42 and others who 
have not yet crossed, queue to 
receive donated food from mem-
bers of a Christian church near 
the Paso del Norte International 
border bridge, in Ciudad Juarez, 
Mexico October 20, 2022. REU-
TERS/Jose Luis Gonzalez
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Key Point
-

demic have now been joined by growing and documented concerns for the po-
tential extinction of endangered foods and the lack of food choices along with 
the diversity of foods as well as the nutritional values they represent that are in 

are now saying it is time to act and make efforts to bring diversity back into the 
food system while being motivated by the health of society.   

Your morning coffee is in a perilous state. There 
are just two species of coffee plants on which the 
entire multibillion-dollar industry is based: One 
of them is considered poor-tasting, and the other, 
which you’re likely familiar with, is threatened by 
climate change and a deadly fungal disease.
Thankfully, there’s another kind of coffee out 
there, known as stenophylla. It has a higher heat 
tolerance, greater resistance to certain fungal 
pathogens, and it tastes great. There’s just one 
problem: It’s incredibly rare, and until recently, 
scientists believed it was extinct.
Stenophylla is just one of dozens of important 
foods that are threatened with extinction, ac-
cording to Dan Saladino, a BBC journalist and 
author of the new book, “Eating to Extinction: 
The World’s Rarest Foods and Why We Need to 
Save Them.” While grocery stores may seem as 
abundant as ever, Saladino argues that the diver-
sity of food is actually in decline. Of the hundreds 
of thousands of wheat varieties that farmers once 
cultivated, for example, only a handful are now 
farmed on a large scale, he told Vox.
As we grow and harvest fewer varieties of plants 

and animals, the foods you can buy in the 
grocery store may become less nutritious and 

demonstrates — the global food system could 
become less resilient. That’s why it’s so crucial 
to lift up communities that are protecting foods 
from disappearing, Saladino told Vox in an in-
terview about his new book.
The important conversation that followers was 
held between author Dan Saladino and Vox.
com interviewer Benji Jones and pinpoints the 
food diversity challenges that face us all.
Grocery stores may be stocked, but the vari-
ety of food is in decline     

Benji Jones

You write that a lot of foods, such as varieties of 
coffee and wheat, are going extinct. Yet when I 
walk into the grocery store it seems like there’s 
more variety than ever. 
Dan Saladino
Whether it’s cotton candy grapes or certain vari-
eties of avocado, there’s a degree of uniformity. 
And while you’ll see this abundance — con-
sider bread, and the wheat it’s made of — it’s 
extremely narrow in terms of its genetics.
In this amazing place in the Arctic called Sval-
bard, there’s a seed vault buried deep under the 
ice, down a tunnel, in which there are more than 
200,000 different unique samples of wheat. 
That’s the kind of diversity that’s hidden from 
us. A farmer today in the UK might get a recom-
mended list of wheat varieties to grow — dictat-
ed largely by the food industry and millers and 
bakers — of fewer than 10 kinds.
You can take all of the world’s staple crops, 
including maize [also known as corn] and rice, 
and you’ll see the same thing. In seed banks 
around the world, there are tens to hundreds 
of thousands of varieties, yet in the food sys-
tem that we experience, it’s an extremely small 
number.
Benji Jones
Why should the average grocery shopper care 
about losing these rare varieties of food?
Dan Saladino
Endangered foods give us options in a future 
with many challenges — feeding a growing 

fresh water, for example.
Take a type of maize tucked away in a mountain 
village in southern Mexico, very close to where 

ago. Botanists arrived in the late 1970s and saw 
this 16-foot-tall stock of maize. It shouldn’t 
have been growing there because the soil was 
so poor.
Not only was it so tall, but it also has these ae-
rial roots that were dripping with mucus, like 

mucus is an interplay between sugars and mi-
crobes that’s actually feeding the plant from the 
air. That hadn’t been seen before in cereal crops.

A type of maize that grows in the Sierra 
Mixe region of Oaxaca, Mexico. It has aeri-
al roots coated in mucus that help the plant 

pull nutrients out of the air. (Photo/Allen Van 
Deynze et. al./PLOS Biology)
Why should we care? If we understand how 
this plant works, could we potentially use it to 
reduce our use of fertilizer globally? We know 
there is a way in which some plants are feeding 
themselves. We need to give thanks to the Indig-
enous people who have looked after this maize 
for centuries, if not thousands of years.
Benji Jones
A wider variety of crops also makes our food 
system more resilient to threats like disease and 
climate change, right?
Dan Saladino
That’s another really important lesson. I traveled 
to eastern Turkey to get as close as I could to 

-
mesticated. I found farmers who had saved a 
type of emmer wheat that had been growing for 
8,000 to 9,000 years. It’s been growing in high 
altitudes where it’s damp.
If you put a modern wheat variety in that envi-
ronment, fungal diseases would ruin the crop. 
And so what they have in Turkey is a precious 
genetic resource that has forms of resistance, 
such as to fungal pathogens.

Saladino)

resilience among ancient varieties of rice and 
maize — really, in all of the crops. Over thou-
sands of years, our ancestors created these ad-
aptations through farming under different con-
ditions.
What we’ve done since is create these incred-
ibly high-performance plants that need specif-
ic conditions to grow, and a lot of inputs, like 
fertilizer. Each wheat or maize plant is almost a 
clone, whereas in traditional farming, there’s a 

you get a bad summer or too much or too little 
rain, some of those traditional varieties are still 
going to bear grains because there is diversity 
within the crops.
You can breed out bitterness, but you might 
lose deliciousness
Benji Jones

Dan Saladino
Absolutely. I tell the story of a type of wild citrus 
from northern India called memang narang. It 
has a cultural, culinary, and medicinal function, 
but the striking thing is how bitter these fruits 
are. The people who live here place huge value 

most of our palates. Fruit breeders, over centu-
ries, have been ingenious at giving us something 
that we love: sweetness. They have bred out the 
bitterness.
When you realize that the bitter taste comes 
from compounds that help plants protect them-
selves from pests, then you understand why it 

we’ve cloaked plants in pesticides and other 
chemicals to protect them.

A type of rare coffee, Coffea stenophylla. 
(Getty Images)
Another example comes from coffee. We live 
in a world where we can enjoy a lot of different 
types of arabica coffee. There’s robusta as well. 
But these are just two of more than a hundred 
different types of coffee around the world.
Historically, there were cultures in parts of Af-
rica that had more distinctive types of coffee, 
including one called stenophylla that was prized 
in parts of East Africa up until the 1960s, when it 
pretty much went extinct because farming sys-
tems changed. It has greater disease resistance 
than arabica. And arabica is under pressure now 
because of climate change — it’s an extremely 

disease resistance, and it’s an amazing-tasting 
coffee.
Coffee as we know it is in danger. Can we 
breed a better cup?
Benji Jones
Another example that helps explain the decline 

to the Salers cow. It really shows the connection 

Dan Saladino
“Salers” is a place, a breed of cow, and a cheese. 
Farmers would take their cattle in the spring and 
summer to [mountain] places where the pasture 
is richest, often ending up in remote places. It 
was a monastic experience; they were up there 
living a solitary life. At the end of the summer, 
the cheese would end up back down in the vil-
lage. It’s this mind-blowing process that high-
lights the power of cheese: The pasture captures 
the energy of the sun, the animals convert the 
pasture into milk and cheese, and the villagers 
then eat the cheese during the winter when other 
foods are running out.

(Article Continues Below)
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Dan Saladino
The remarkable thing is that the pasture 
is so rich in microbes that these farmers 
don’t even need a starter culture to coag-
ulate the milk and turn it into cheese. As 
soon as the milk hits these wooden barrels, 
it’s inoculated with microbes. For a mod-
ern health inspector, it would be a night-
mare to watch.
We’ve been talking about the endangered 
genetics of crops and endangered tastes. 
Here, we’re talking about endangered mi-
crobes that are not only missing from the 
cheese making process, but also from our 
gut microbiomes.

A breed of cattle called Salers in the 
Cantal region of France. 
(Photo/Andia/Universal Images Group 
via Getty Images)
Benji Jones
You also explain that when these cows 
have access to a wide diversity of plants 
in the pasture, their milk and cheese end 
up tasting richer. That’s because different 
grasses have different types of defense 
chemicals called terpenes, which can 
translate to flavor in the milk.
Dan Saladino
Terpenes can be found in milk from rich 
pastures, but not in cheese made from 
cattle that have been fed on grains. We’re 
only beginning to understand the connec-
tions between biodiversity and our food 
and our health and our flavors.
Benji Jones
You traveled the world sampling all of 
these foods with unique flavors. What 
were some that stood out?

Dan Saladino
Skerpikjøt is this food from the Faroe 
Islands. There’s not enough sunlight or 
firewood there to produce salt to preserve 
food. People instead built these huts that 
have gaps that allow the sea air in. They 
raise sheep and hang the meat in these 
huts, which gets bathed by the salty air 
and slowly fermented and preserved. 
It doesn’t look like food. It’s covered 
in mold. It needs to be washed. It’s al-
most as if this sheep meat is gently rot-
ting away in these huts, but actually, the 
conditions are exactly right so it doesn’t 
rot or become too funky. It becomes this 
wonderful preserved meat.
Benji Jones
You also have an incredible chapter 
about a type of wine in the country Geor-
gia, which you explain is where some of 
the world’s first — or the first — wine-
makers were practicing their craft.
Dan Saladino
Georgia is the most likely country in 
which grapes were domesticated and the 
first winemakers were practicing their 
craft. They have a technology that pre-
dates the barrel by thousands of years — 
the qvevri. These are terracotta vessels 
that you bury underground with whole 
branches of grapes with skin and pips 
[seeds] inside. Many people think France 
and Italy and Spain and California are 
great wine-producing regions. Here is a 
place where the relationship with wine 
just goes up another level. There is a rev-
erence and spiritual dimension to wine 
drinking.

A workshop where Georgian qvevris 
are being made. (Photo/Dan Saladino)
Our relationship with food mirrors 

our relationship with nature
Benji Jones
In your book, you talk about how losing 
certain foods isn’t just about losing resil-
ience, flavor, and culture, but also about 
our changing relationship with nature. 
You explain that some groups, like the 
Hadza people of Tanzania, are deeply 
connected to their environment through 
food — and by losing certain foods, we 
may be losing these connections.
Dan Saladino
The Hadza story brilliantly sums that up. 
I followed some of these hunter-gath-
erers out within a landscape of baobab 
trees. In those trees, some of which are 
a thousand years old, you can find bees’ 
nests and one of the greatest prizes the 
Hadza can find: honey. It’s an extremely 
important food — and their favorite food 
— but it’s hard for them to find the hives 
high up in the trees.
The Hadza whistle, and after a period 
of time, if they’re lucky, a very hum-
ble-looking bird will fly down. The bird 
will start a “conversation” with the hunt-
er-gatherers and lead them to a tree with 
honey. The bird knows where the honey 
is, whereas the hunter-gatherers have the 
fire and the smoke to get rid of the bees, 
which are a risk for the bird. The Hadza 
can go up, extract the honey, and then 
leave something behind for the birds.

An illustration of a greater hon-

eyguide. (Photo/Brown Bear/                                               
Windmill Books/Universal Images 

Group via Getty Images,)
Toward the end of the Hadza visit, we 
went to a mud and brick hut, and inside 
there were cans and cans of soda. This 
was a source of sugar and energy that 
could mean that they no longer use that 
skill to find honey within our lifetimes 
— something so fundamentally import-
ant to human history could disappear.
Benji Jones
Do we run the risk of glorifying some of 
these older cultures? Don’t some of these 
groups want soda — or access to health 
care, or other benefits that come with 
Western or modern life?
Dan Saladino
There’s story after story of another cul-
ture coming in and imposing its food and 

its farming systems and its values and 
its desires on these Indigenous food sys-
tems. My argument is that people should 
be given the choice. They should have 
access to health care, but that doesn’t 
necessarily mean that their way of life 
should be fundamentally changed be-
cause they’re buying into our system.
How to save endangered foods
Benji Jones
There are clearly a lot of things that 
don’t work with our food system. What 
gave you hope while reporting the book? 
What inspired you?
Dan Saladino
There’s a network of people out there 
who are saving the diversity of foods. 
Before Covid, they gathered at a slow 
food event to bring their foods from 
around the world, and share stories about 
what they’ve saved and what threats 
they’re facing. This solidarity is what 
gives me optimism.
In southwestern China, I met a farmer 
saving an extremely rare type of highly 
nutritious colored rice. He got out his 

phone and sold rice through WeChat to 
people in Beijing and Chengdu, some of 
the biggest cities in the world. Modern 
technology can actually connect us.
Benji Jones
The food industry is massive and largely 
run by just a small number of companies. 
How does one person help prevent these 
unique foods from going extinct?
Dan Saladino
It’s important to understand what we 
mean by endangered foods and diversity. 
I think we should all choose our favorite 
foods and interrogate the diversity of that 
food. Explore cacao, coffee, or different 
types of cheeses. Then maybe develop 
a relationship with a cheesemaker and 
become a different kind of customer 
— somebody who’s supporting a local 
farmer.

A man dries a rare, prized type of Ven-
ezuelan cacao called criollo. (Photo/
Dan Saladino)
This also needs to be dealt with on a 
much larger scale. I was inspired by sto-
ries of cities, such as Copenhagen, where 
schools use diversity as a criterion for 
the contracts they’re issuing to farmers: 
Don’t just give me the cheapest apples 
— give me a choice of apples, and we 
will reward you. That’s also happening 
in Brazil. Over the last few decades, 
they’ve had a policy that requires schools 
to source 30 percent of ingredients from 
local family farms.
These levers do exist for governments 
to make a big, significant change. I also 
think we have the most selfish reasons to 
embrace diversity — our own health. We 
know what’s happening in many parts of 
the world, in terms of type 2 diabetes, 
cancers, and other diseases that have a 
food dimension. Perhaps we will be mo-
tivated by health to try and bring diversi-
ty back into the food system. The science 
says we need to. (Courtesy vox.com)
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