Living Green at HELP: Brainstorm

With your group, choose some of the following questions to talk about.

Why is it better to buy local foods?

Why is it better to buy organic food?

What is GMO food and how can I tell if something is GMO?

Why aren’t processed foods as good to eat as fresh / whole foods?

Why would I want to buy free-range or natural meat?

If I can't find local / organic food, how else can I eat in an eco-friendly way?

Are GMO foods bad for our health?

How else can I spend my money in an eco-friendly way?

How can I recycle / throw away my stuff?

What are some other ways I can help the environment?

Environmental Vocabulary Words

local (adj.) - Grown or made nearby.  In Hawaii, it means grown or made in Hawaii.

organic (adj.) - Grown with few or no chemical fertilizers, pesticides or herbicides.

pesticide (n.) - poisonous chemicals used to kill insects

herbicide (n.) – poisonous chemicals used to kill unwanted plants

fertilizer (n.) – chemicals or other materials (compost, etc.) used make plants grow faster

conventional (adj.) farming – farming that uses chemical herbicides, pesticides and fertilizers

GMO (n. / adj.) - Genetically modified organism.  Although it is a noun, we usually use it as an adjective to mean that a plant or animal's DNA has been changed.

bulk (adj.) foods – foods that are sold by weight without unnecessary packaging

processed (adj.) food – food that is not fresh (cookies, instant noodles, frozen gyoza, etc.)

free-range (adj.) - In America, the only legal use of this is to describe eggs or chickens, and it means that they can sometimes go outside.

natural (adj.) meat - meat produced without antibiotics or growth hormones

antibiotics (n.) - chemicals used to prevent or cure sickness

growth hormones (n.) - chemicals used to make animals grow faster

eco-friendly (adj.) - used to describe something that is not (or less) damaging to the environment

fossil fuel (n.) - gas, oil, coal, etc.

Other Useful Information

At HELP we will no longer be using disposable plates and cups.  The top two shelves in the gray cabinet between the sinks have plates and cups for you to use.  After you use them, please wash them and put them next to the sink to dry.  Our lunches will now use mostly local vegetables and have less meat.  The little meat that we do have will be natural but, unfortunately, not free-range.

You can recycle paper, cans and bottles at HELP.  Paper is recycled by the back stairs and cans and bottles are recycled in the student lounge or outside the HELP office.  If you have any questions, please ask!  Also, please rinse your bottles and cans first, and don't put garbage in the recycling bins.

On fruits and vegetables you can usually find a sticker with a PLU number.

If the PLU number begins with a 9, it is organic.

If it begins with a 3 or 4, it is conventional.

If it begins with an 8, it is GMO.

On Oah'u 77.3% of our electricity comes from oil, 18.6% from coal, and 4.1% from biomass (burning food garbage).  All of these contribute to air pollution, so using less electricity is better for the environment.

Visit this website: http://www.mbayaq.org/cr/SeafoodWatch/web/sfw_regional.aspx?region_id=3

for a detailed guide about which types of seafood in Hawaii are best for the environment.

Meat facts:

1. You would save more water by not eating a single pound of California beef than you would by not showering for an entire year.

2. Producing a single hamburger uses enough fuel to drive 20 miles. 

3. More than 1/3 of all fossil fuels burned in the US are used in animal production.

4. A pound of wheat can be grown with 60 pounds of water. A pound of meat requires 2500-6000 pounds of water.
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