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Out of all the antibiotics used in the U.S., 
80% are given to livestock and only 
20% to humans (Toro). Out of that 

80%, ten million pounds of antibiotics are fed 
to healthy pigs each year (Leutwyler). In factory 
farms, pigs are usually fed a constant low dos-
age of antibiotics to prevent disease and improve 
growth rate and feed effi  ciency (Cromwell). Th is 
dosage of antibiotics eventually allows the pig’s 
bacteria to build up a resistance to the antibiot-
ics that they are being fed (Th e Meatrix One). 
While the antibiotics kill off  most of the bac-
teria, there are always some bacteria that might 
have a random mutation and need a higher dos-
age of antibiotics in order for them to die out. 
Th ose few bacteria then survive and reproduce, 
passing on the resistance to the next generation 
of bacteria. Th is process is facilitated by plasmids 
that occur in select bacteria. Plasmids are small, 
circular double stranded DNA molecules able to 
replicate independently from the chromosomal 
DNA. Plasmids carry genes that can be bene-
fi cial to bacteria’s survival, including antibiotic 
resistant genes. When a bacterium with a plas-
mid comes in contact with another bacterium 
that does not contain a plasmid, the plasmid can 
be transferred into that bacterium during a pro-
cess called conjugation, but that doesn’t mean it 
always will. Th e transferring of genetic material 
through plasmids makes the process of becom-
ing a resistant bacterium easier (Plasmids). One 
possible consequence from the plasmids is that 
over time, some of the bacteria in pigs may build 
up a resistance, so when humans eat pork with 
the resistant bacteria, the microbiota in their 
bodies have the potential to become antibiotic 
resistant as well. 

In the spring of 2013, we conducted an ex-
periment to look at levels of antibiotic resistance 
within the bacteria found in three diff erent 
brands of pork, Smithfi eld, Swift and Luna Bleu. 
Smithfi eld and Swift are large corporations that 
keep their pigs in gestation crates, where they 

lose their ability to move around or lie down 
(Life). Luna Bleu is a certifi ed organic farm in 
South Royalton, Vermont that keeps their pigs 
in portable houses (Animals). Our hypothesis 
was that the Smithfi eld and Swift meats would 
have higher levels of antibiotic resistant bacteria 
than Luna Bleu because the close confi nement of 
factory farm pigs promote the use of antibiotics 
in pigs, whereas Luna Bleu’s pork don’t get fed 
antibiotics (Antibiotics).                    

To test this hypothesis, we measured the 
bacteria levels and the antibiotic resistance 
in the pork. First, we took samples of bacte-
ria from each brand of pork and grew them 
on control plates of media to record bacteria 
growth. Luna Bleu had the most bacteria and 
Smithfi eld and Swift had the least. Th en, the 
bacteria samples were taken and transferred 
onto plates of diff erent antibiotics. We then ob-
served how much bacteria grew on each plate, 
and calculated the percent growth. Th e less the 
bacteria grew, the more antibiotic resistance the 
meat contained. For example, when we grew 
bacteria on the Tetracycline antibiotic plate, 
the sample of Swift meat had a 14% resistance, 
Smithfi eld had 65.2% and Luna Bleu had 1%. 

Oink Oink: What's in Your Pork?
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You can see from these results that the resis-
tance levels in the factory-farmed meat were 
higher than in Luna Bleu’s meat. Th erefore, 
even though the latter had more bacteria, it 
is not antibiotic resistant and thus it cannot 
transfer the resistance to humans. 

Th e most plausible reason that the over-
all bacteria levels were lower in the Swift and 
Smithfi eld meats is because they treat their meat 
with ammonia hydroxide before packaging and 
selling it (Smithfi eld). Ammonia hydroxide is 
ammonia combined with water and it kills food 
pathogens and bacteria such as E.Coli. It is a safe 
substance in food processing if used accordingly 
with good manufacturing practice (Questions). 

Consumers should be aware of these facts 
when purchasing their pork at a supermarket or 
co-op. Th e treatment of the animals, the work-
ers, and the packaging process diff er in each 
brand, and they should be taken into consider-
ation as well. However, if someone is indiff er-
ent about the treatment of the workers and the 
packaging of their pork, as long as they cook it 
properly, all the bacteria will be killed and so the 
type of meat they buy isn’t important. When 
someone makes a mistake and doesn’t cook their 
pork properly, the brand does become important 
because of the bacteria in the pork. If someone 
made a mistake cooking Smithfi eld or Swift 

Continued on page 3
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How Does Poverty Relate To Obesity In America?
By Lance Crate

Did you know that in America 17% of 
the population is obese (FRAC)? Along 
with that, 15% of Americans live in 

poverty, and these rates are growing rapidly 
(Hargreaves). Poverty is “the state of being ex-
tremely poor and not having enough wealth to 
take care of basic needs”(Dictionary). Obesity 
is “the condition of being grossly fat or over-
weight”(Dictionary). Obesity used to be a rich 
man’s problem, however, in modern day; it’s 
most common within poor and impoverished 
families. It’s confusing to think that one could 
be obese, hungry, and poor.

Many people still believe that eating too 
much causes obesity, but that is rarely the case. 
Obesity is usually enforced by poor dieting be-
cause an individual doesn’t have enough money 
to purchase nutrient rich food. If an individual 
comes from a low-income household then they 
are twice as likely to be obese (HC). In America, 
a “poor man’s” diet consists of foods containing 
lots of trans or saturated fats, sugar and sodi-
um. Fast food also provides people with a cheap 
source of empty calories. An empty calorie is 
“a calorie from food that provides energy but is 
not nutritionally balanced”(WEBSTER). Junk 
food contains empty calories. If the choice was 
between buying a tomato or an order of fries 
with two dollars, one might choose fries because 
they’re more satisfying, even though they aren’t 
as nutritious. People who are food insecure (usu-
ally due to poverty) don’t eat enough, but when 
they do, they eat the cheapest food which often 
lacks vitamins, minerals and protein. At the gro-
cery store, a soda and chips would cost under 
fi ve dollars, but a bottle of water and a pint of 
blackberries will cost over 5 dollars. Soda and 
chips are fi lling, but have no nutrition. A pint 

of blackberries, however, isn’t as fi lling, but con-
tains vitamins and minerals. Families in poverty 
are most likely going to buy what’s cheapest, be-
cause that’s all they can aff ord, and the cheapest 
food is unhealthy and lacks nutritional value. It’s 
clear that only the people who are well off  can 
eat balanced meals daily, and maintain a healthy 
weight. Food that lacks nutrition causes weight 
gain and that is the main cause of obesity within 
poor people. 

I put together a chart so I could really see the 
correlation between poverty and obesity and the 
results were fascinating. Th ere are four lists that 
make up the charts. Th e lists include the poor-
est states, most obese states, most fast food con-
sumption, and hungriest states. Th ere is a clear 
correlation between the poorest and most obese 
states (PARADE). Vermont was not on any of 
the four lists, but it did not appear on the top ten 
richest states list either (PARADE). 

Poverty and obesity rates continue to rise 
(Health Central). Today, about one half of 
Americans are above their ideal weight, half of 
these people exceed their ideal weight by 20% or 
more; therefore they classify as obese (HC). 

In researching this issue I was extremely in-
terested to see what people knew about the links 
between poverty and obesity. I created a short 

online survey to assess what people knew about 
this. I hypothesized that few would be aware of 
this problem. I surveyed 76 people in three age 
groups: under 21, 21-65 and 65+. I found that 
45% of participants surveyed scored one hun-
dred percent. On the other hand, only 3% an-
swered every question incorrect; 24% of people 
answered 75% of the questions correctly; 13% 
answered half of the questions right; and 16% 
only had one correct answer. I hypothesized in-
correctly. I was glad to see that 45% of people 
were fully aware of this problem. It’s also con-
cerning that over half of participants were not 
fully aware of this problem, and 3% were not 
aware at all. Th ere were trends within age and 
score. Only one-fi fth of seniors answered the 
survey perfectly and 4 out of 11 who were un-
der 21 answered correctly. Th at shows that the 
young adults are more educated about this prob-
lem than the seniors. 

Obesity and poverty were not historical-
ly connected, but today they’re closely linked. 
When one in fi ve Americans is aff ected by either 
poverty, obesity or both; this gigantic problem 
can’t be ignored. 
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Pink Slime on the surface may not be the 
fi rst thing that you would want to eat, but 
underneath the controversy, the risk fac-

tors it may present to your health are not that 
clear. Read this article, and then you can decide 
on your opinion about this debatable meat prod-
uct. At the end we have given you our opinion. 

Pink Slime is a creamy meat fi ller pos-
ing under the name “Lean Finely Textured 
Beef”(LFTB). It is a low-cost ingredient com-
monly used as a fi ller in ground beef. LTFB is 
made by South Dakota-based Beef Products Inc 

(BPI). Made from leftover meat trimmings using 
cuts that would normally be discarded, these bits 
of meat are heated to 100 degrees Fahrenheit in a 
centrifuge, which spins them rapidly to separate 
the fat. Once the fat has been extracted from the 
rest of the meat, the LFTB is exposed to ammo-
nium hydroxide gas (a compound of ammonia 
and water). Th e ammonium kills bacteria, such 
as strains of E. coli and salmonella. Th e slime is 
then compressed into blocks or pellets of meat 
that contain four to six percent fat. Th ey are 
shipped around the country and turned into 

burgers and ground beef based beef products.
One controversy about LFTB is the quality 

of the nutrition. Because LFTB is made from 
fat trimmings the protein in it is much higher 
in collagen the main structural protein in ani-
mal connective tissue (Di Lullo) and lower in 
muscle-derived proteins than pure ground beef. 
Can this collagen-based protein be digested 
and absorbed by humans? Chemist See Arr Oh 
answered that question in a blog for Scientifi c 
American:

Pink Slime, Slimy Monstrosity, or Salubrious Goop?
By Aidan Boettcher and Carl W. Groppe with assistance from Pam Ward

“Families in poverty are most likely 
going to buy what’s cheapest, 

because that’s all they can afford, 
and the cheapest food is unhealthy 

and lacks nutritional value.”
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pork, it could be a very diff erent situation than a 
mistake made cooking Luna Bleu pork. Since in 
our experiment Smithfi eld and Swift have few-
er bacteria, it would be less likely that any an-
tibiotic resistance would be transferred into the 
person consuming the pork. But if there was a 
transfer, it could potentially be more dangerous 
because there was a stronger antibiotic resistance 
in Smithfi eld and Swifts bacteria. On the other 
hand Luna Bleu’s pork had lots of bacteria, so 
there is a higher chance for it to be transferred, 
as the more bacteria that is ingested into the di-
gestive system, the more likely chance it has of 
staying intact (Posada). However, since the resis-
tance levels were so low in Luna Bleu bacteria, it 
is unlikely that the transfer would contain anti-
biotic resistance, so it isn’t very problematic. 

Finally, it should be noted that when ex-
perimental results are used to guide con-
sumers in their food choices, the experi-
ments should be repeated multiple times to 
ensure the validity of the data. One shortcom-
ing of our above conclusion is that it is based 
on only one experiment by only one group 
of scientists. Ideally, these trials should
be repeated.
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The Real Deal About Veal
By Mazie Hayden

Have you ever eaten veal? If so, do you 
really know what it is? Veal is the meat 
of a calf (a baby cow) that is served as 

a delicacy in countries all over the world. Th e 
average American eats approximately a third of 
a pound of veal per year (FSIS). Today, most of 
the U. S. populace is against the veal industry, 
but it still persists (Veal).

Th ere are diff erent types of veal, “Bob” veal 
calves, “Milk fed” veal calves, “red” veal calves, 
and “free raised” veal calves. “Bob” veal calves 
are three weeks old, maximum, when slaugh-
tered. Th eir meat is gen-
erally used for foods such 
as hot dogs, prepared 
sandwich meats, and fro-
zen TV dinners. “Milk 
fed” veal calves are not fed 
plain old milk, but a milk 
replacer, and are slaugh-
tered at 18 to 20 weeks of 
age. “Red” veal calves are 
fed milk replacer (which 
is partially derived from 
cow’s blood) as well as hay 
and grain, which make 
them have healthier lives 
than “Milk fed” calves 
(Meatrix). “Free raised” 
veal calves get to stay with 
their mother until they 
naturally grow apart, and get to drink her milk 
and eat grass. Th e veal industry has expand-
ed in sync with the dairy industry, due to the 
fact that many male calves serve no purpose on 
a dairy farm. Th is is because dairy companies 
only need a limited number of strong, healthy 
bulls with prime genetic material to impregnate 
the females. 

Every year, around 700,000 veal calves are 
slaughtered in the U. S. According to the USDA, 
“Veal calves are observed individually and are 
provided with special care, and fed a milk replac-
er diet that provides all of the 40 vitamins and 
minerals that they require.”  On the other hand, 
another source states that the milk substitute that 
veal calves are fed is defi cient in iron and fi ber to 
purposefully produce anemia, which creates the 
veal’s favored pale pink fl esh (Factory). Th ey are 
usually separated from their mothers just three 
days after birth to prevent the spread of disease. 
Many of the cows raised to make veal are kept in 
small wooden crates that inhibit movement, as 
well as natural behaviors like sleeping, socializ-
ing, grooming, and digesting. Th is is due to the 

claustrophobia - inducing amount of space and 
the separation from other calves.  Th e crates are 
so small that the young cows cannot even stretch 
their limbs, or in some cases, stand. Th ey are 
tethered by their necks as well. Th e combination 
of these two things practically immobilizes the 
calves for most of their short lives. Th e CEO 
of the United States’ largest veal producer said 
that veal crates, “Do nothing but subject a calf 
to stress, fear, physical harm, and pain.” He pro-
poses that the veal industry convert to a “group 
housing methodology” where veal calves are 

housed together (Veal). 
On the other hand, the 
USDA says the individ-
ual stalls are adequate 
because they provide 
maximum health and 
safety, with fresh air, nat-
ural light, and room to 
stretch, while making it 
easy and convenient for 
them to be monitored 
(FSIS). 

If you’d like to stop 
eating veal or meat alto-
gether, there are several 
meat replacements. Th ey 
can be found at an ev-
eryday supermarket and 
include tofu, tempeh, 

textured vegetable protein and soy products. 
However, none of these items will possess the 
unique fl avor of veal. If all of us reduce the con-
sumption of animal products by only one meal 
a week around one million animals would not 
have to suff er in the hands of factory farms and 
the meat industry. (Factory) 

Finally, not all veal is raised in poor condi-
tions. Th e veal industry is basically necessary, 
as long as the dairy industry exists. However, if 
you do fi nd yourself craving veal, think about 
the conditions that the diff erent types of veal 
are raised in, from factory farms to open fi elds, 
and buy what you believe to be the most cruel-
ty-free choice.
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The Meaty Truth
By Wright Frost

It is a normal day. You woke up, went to 
school, and came home. It is now time for 
dinner. You grab a few steaks, and begin 

to cook them. Th e appetizing smell wafts up 
to your nostrils. Meat is good for you, right? It 
has lots of protein, and not that many calories. 
However, many meats have a high content of un-
healthy nutrients (Nutrition).

I examined the nutrition facts of four dif-
ferent meats: lamb, pork, beef, and chicken. It 
is common knowledge that red meat can be det-
rimental to health, and that poultry is healthier. 
I didn’t doubt that, but I still thought that red 
meat was only a little worse than poultry or oth-
er meat options. I came to some very interesting 
conclusions after doing research.

Out of the four meats, the healthiest in 
many categories was chicken. For every serving 
of chicken, there are only 231 calories, where-
as beef has 447 per serving, pork has 445, and 
lamb has 498 (Nutrition). In excess, calories can 
hurt you, but saturated fats are the real prob-
lem. Th ey contain cholesterol, which causes 
high blood pressure, which can lead to heart 
and/or kidney failure (What). Chicken contains 
the lowest amount of saturated fats and choles-
terol out of the four meats, with 7% and 40% 
of the recommended daily allowances (RDA), 
respectively. Th is may seem like a lot, but it is 
quite reasonable when compared to lamb, (72% 
Sat. Fat, 64% cholesterol) pork, (16% Sat. Fat, 
502% cholesterol) and beef (21% Sat. Fat, 356% 
cholesterol) (Nutrition).

Although chicken is the healthiest when it 
comes to saturated fat and cholesterol, it is be-
hind the rest of the meats in some other nutri-
ents, like protein. Proteins carry out most of the 
bodily functions, and they are made up of ami-
no acids. Essential amino acids are those that the 
human body can’t produce, so they must be ob-
tained through foods. All four of the meats are a 
complete protein source, which means that they 
contain all of the essential amino acids. Pork has 
the most protein, with 84 grams. Pork is fol-
lowed closely by beef and lamb, with 77 grams 
and 52 grams, respectively. Finally, chicken con-
tains 43 grams. (Nutrition) Th e RDA for men 
aged 19 and over is 56 grams (Protein). Although 
three of the four meats have more than the RDA 
for protein, this excess will do nothing except as-
sist the body to function smoothly. 

Two of the four meats are high in iron, with 
the exception of chicken and lamb. Pork has 
369%, beef has 673%, whereas lamb has 21% 
and chicken has only 8% (Nutrition). Iron is 

very important because it produces hemoglo-
bin, which helps red blood cells carry oxygen to 
the brain. Th is is important to know if you are 
someone whose only meat intake is chicken or 
lamb; you will need to fi nd other sources of iron 
to include in your diet.

Beef has the most iron out of the four meats, 
but it also has the most Vitamin C. It contains 
258% of the nutrient. Pork has 58%, and lamb 
and chicken have 0% (Nutrition).

Consistently we fi nd that beef and pork are 
high in nutrients that chicken and lamb aren’t, 
and phosphorus is no exception. Beef contains 
94% of the RDA, then, pork, with 85%. Lamb 
has 35%, and chicken has only 32% (Nutrition). 
Phosphorus helps to produce ATP, which is 
a molecule used by the body to store energy. 

Phosphorus also assists the body with kidney 
function and muscle contractions, among other 
things (Phosphorus). 

Generally, large amounts of sodium are not 
good for the human body. Although it is needed 
in small amounts, in excess it can lead to heart 
and/or general health issues (Grogan). None of 
the four meats are high in this nutrient, howev-
er. Lamb contains 8%, pork has 13%, beef has 
7%, and chicken has 4% (Nutrition).

Overall, it is hard to say which of the 
meats is the healthiest. Chicken has the lowest 
saturated fat and cholesterol content, but it is 
also the lowest in many of the other nutrients. 
Supplementing a meal of chicken with vege-
tables and other foods, that are high in those 
nutrients chicken is lower in, would balance 
things out without adding too much saturat-
ed fat or cholesterol. It is perfectly reasonable 
for one’s health to eat chicken multiple times a 
week. It would be wise to be more conservative 
in one’s intake of the other meats. Lamb is sim-
ilar to chicken in many categories, and I would 
off er the same advice about supplementing 

meals of lamb with vegetables and other nutri-
ent rich foods.

Overall, I would say beef seems to be the 
most nutrient rich meat, but should still be eat-
en sparingly due to its cholesterol and saturat-
ed fat content. It is not too high in unhealthy 
vitamins and minerals, and it has a high con-
tent of protein and iron. My personal opinion 
is simple: chicken, lamb and beef will help 
the body function properly when consumed 
in the correct quantities, but pork is excessive 
in many unhealthy nutrients, and should be 
avoided as a part of the regular diet. 
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Sugar vs. High Fructose Corn Syrup: 
What’s Really In Your Snack?
By Logan Plourde

Did you know that a single 20-ounce can 
of Coca Cola has 65 grams of sugar 
from high-fructose corn syrup? Th at’s 

enough corn to make two small tortillas! High-
fructose corn syrup, or HFCS, has many health 
risks and creates a large carbon footprint. Using 
pure cane sugar is a much better choice for 
sweetening food products because it’s better for 
your health and more environmentally sustain-
able (Laidler).

Th e process of making HFCS is long and in-
volves many chemical treatments. First, the corn 
is turned into cornstarch and then the corn-
starch is turned into corn syrup. Next, chemicals 
are used to refi ne the corn syrup and fructose is 
added to make the HFCS. Th e corn plant fi bers 
(husks, stalks and leaves) are not used; they are 
thrown away, creating excessive waste (Laidler). 

In comparison, cane sugar is processed in 
a more environmentally friendly way. Sugar 
cane is grown in tropical climates where the en-
tire plant is harvested. Th e canes, or stems, are 
crushed between large rollers, which releases the 
sugar cane juice. Th e juice is thickened into a 
syrup by boiling off  the excess water. In the pro-
cess, the leftover sugar cane fi bers are burned to 
power the machine that processes the sugar. Th e 
leftover sugar cane juice is used to make molas-
ses. Th e process of making cane sugar uses fewer 
chemicals than HFCS (Laidler). 

Th e Coke bottling plants in Mexico uses real 
cane sugar, which is far more sustainable than 
HFCS. In the United States, Coke is made with 
HFCS, which makes it less expensive for the 
consumer. Coke with sugar costs up to two dol-
lars more per bottle, so people are more likely to 
choose Coke with HFCS (Laidler).  One ques-
tion that should be asked is: do we fi nd it better 
that Coca-Cola is cheaper. Generally, it might be 
better for our country’s health if this unhealthy 
drink was more expensive. However, soda man-
ufacturers want to make the most profi t and re-
duce expenses, thus the rise of HFCS.

If a person drank one 20-oz. soda a week 
they will have consumed 7.4 lbs. of sugar (from 
HFCS) in a year from soda alone (How Much 
Sugar in Sodas and Beverages?). Coke with 
HFCS has very few nutrients other than fruc-
tose, making it an “empty calorie” food. If only 
empty calories are consumed, the body will not 
get enough essential nutrients, causing obesity, 
and promoting a defi ciency in many vitamins 
and minerals. People who consume excessive 

amounts of junk food will likely suff er many 
health consequences, including type-2 diabetes. 
Diabetes is when the body lacks insulin that it 
needs to process glucose, the body’s main source 
of energy (Nelson). When the body can’t process 
glucose a person can be massively overweight 
and still eff ectively starve to death.

HFCS, as manifest in soft drinks, is a major 
contributor to obesity. Eating more calories than 
you can use causes obesity. Obviously, as men-
tioned above, if one consumes soda which lacks 
any quality nutrients and contains only “emp-
ty calories”, one will be ingesting more calories 
than one needs. Obesity can cause heart disease 
because of high blood pressure (the amount of 
blood pushing through the arteries) and can 
damage the heart if untreated. High cholesterol 

can build up in the arteries, also causing heart 
disease (What is). Obesity can also contribute to 
cancer. Cancer feeds off  of sugar that other cells 
need, the way a weed in a garden drinks up all 
the water, killing the other plants. 

In addition to these health problems that 
come from consuming too much HFCS, there 
are actually dangers in the syrup itself. In the 
process of harvesting, refi ning, and manufac-
turing this product, there are toxins dangerous 
to human health. It has been found that HFCS 
contains trace amounts of mercury (neurotoxin) 
and sulfur dioxide (can cause asthma and oth-
er lung problems) (Kalley). Clearly, HFCS is an 
unhealthy food choice.

In 2010, the U.S. farmed 39% of the world’s 
corn, which is equivalent to 12.1 billion bushels 
(Mays). Th e third largest use for the corn was 
HFCS (Litchfi eld). Corn has vitamin A, vitamin 
B-6, Magnesium, Protein and Iron (USDA). 
Essentially, it’s best to consume corn in its nat-
ural state. Corn loses all of the nutrients when it 
is made into HFCS. One tablespoon of HFCS 
(19 grams) has 14 grams of sugar, no fi ber, fat, 

vitamins, minerals or any other nutrients. Corn, 
as an unprocessed vegetable, is healthier and 
cheaper than HFCS.

HFCS is not a healthy sweetener to con-
sume, and should be eaten in moderation. 
Paying extra for a product that contains cane 
sugar instead of HFCS is worth the money be-
cause of the health risks and lack of nutrients. 
Buying food with natural cane sugar will help 
you to live to a ripe old age.
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 Consumers can certainly make valid argu-
ments regarding [lean fi nely textured beef ’s] con-
tent: Th ere’s less overall ‘functional’ protein than 
that found in other meat products. An analysis 
conducted at Iowa State University () found 
two-and-a-half times more insoluble protein (77 
percent vs. 30 percent) relative to soluble pro-
teins in ordinary ground chuck. Nutritionally, 
our gut bacteria digest much of what we cannot, 
but there’s a good bet that we can’t get as much 
value from insoluble proteins (collagen and elas-
tin, found largely in tendons, ligaments, and car-
tilage) as from their soluble siblings (myosin and 
actin, usually associated with muscle tissues).

On the other hand the blog also makes two 
counterpoints to this argument. One is that the 
USDA defi nition of meat includes parts of the 

“In the process of harvesting, 
refi ning, and manufacturing this 

product, there are toxins dangerous 
to human health.  It has been found 

that HFCS contains trace amounts 
of mercury...and sulfur dioxide”
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Decoding “Food Inc.”
By Jake Zuefl e and Hunter LaHaye

Do you know where your food comes 
from? If not, watch the movie Food Inc. 
Th e way people eat has changed more in 

the last 50 years than in the prior 10,000 years. 
Food production has become a factory based 
process rather than a natural process. Most food 
production is controlled by a few multinational 
companies. In 1965, 25% of meat production in 
the U.S. was controlled by 5 big companies. In 
2008, 80% of meat production was controlled 
by 4 companies. Farming practices have also be-
come more industrialized conforming to a small 
number of companies’ standards. Th e food in-
dustry still portrays that food comes from family 
farms when the reality is extremely diff erent.

Th e movie Food Inc. tells us about the reality 
of our food and where it comes from, focusing 
on the industrialization of food production and 
processing. Because Food Inc. is a complicated 
movie with seemingly random shifts between 
various topics, the following summary will help 
the viewer better understand the fi lm. Starting 
with a hamburger, the movie explores the indus-
trialization of meat production. Th e rise of drive-
in restaurants compartmentalized the work of 
preparing and serving food; in the same way, 
factories became industrialized. Th e increase in 
the numbers of and size of drive-in restaurants 
drove the development of large corporations 
(with hundreds of thousands of fast food restau-
rants), which demanded increasing amounts of 
meat and other foods. Th e new demand for meat 
forced changes in meat production, pushing the 
family farm into joining industrialized farms. 
Food Inc. shows this industrialization using the 
current practice of chicken farming and how 
it focuses on the increased number and size of 
chickens at the expense of the farmer and the 
chickens’ health. Th e movie then shows the same 
industrialization in the farming of corn. Now 
that corn is really easy to get, it is now used to 
feed cows even though cows evolved to eat grass. 
Th is farming practice leads to acid resistant E. 
coli bacteria (which is toxic to humans) getting 
into the processed meat. Th e problem of E. 
coli in meat is demonstrated by the example of 
Kevin, a young boy who at the age of three got 
an E. coli infection and died, after eating three 
fast food burgers. A better alternative to indus-
trialized food production is presented in the ex-
ample of Polyface Farm, where the risk of infec-
tion is reduced and the farm connects consumers 
with the grower of their food.

Food Inc. then explores another downside to 
industrialization. Th e companies want to make 
as much money as possible. Th e movie shows the 
use of illegal immigrants in meat processing as 
a way to cheapen processing costs. At the same 
time as the companies decrease costs, they also 
have created new ways to increase revenue. Th is 
is shown by exploring patented plant genes, such 
as “Round Up” ready soybean seeds. Patents pre-
vent farmers from using seed saved from a previ-
ous harvest, requiring farmers to buy new seed 
each year. Companies such as Monsanto can af-
ford private detectives to investigate and enforce 
patent violations. 

Th e industrialization of food production 

uses workers as if they were parts of a machine 
that are interchangeable and easily replaced. Th is 
is shown in the scene of a raid on a trailer park to 
arrest illegal immigrants. Th e police were tipped 
off  by the food company who employed the il-
legals. Th e illegals had become troublesome for 
the company so they got rid of them. Later, new 
illegals would be brought in by the company. 
Even farmers are treated as interchangeable parts 
as shown with the chicken farmer. Th eir con-
tracts are terminated if they don’t buy or upgrade 
certain equipment including the houses.

Until this year beef was the number one food 
eaten by Americans (this year it was out-eaten by 

chicken). Here’s how it’s made. A CAFO’s pur-
pose is to raise as many animals as possible and 
as quickly as possible. Th e animals are injected 
with growth hormones to make them grow fast-
er. Th ey are then sent to slaughtering facilities 
where even the sick animals are slaughtered and 
processed. Th e cows are fed corn because it is 
easy to fi nd there’s lots of it and it is very cheap. 
Th e companies don’t care about quality very 
much because having higher quality foods will 
cost more. In order to make the meat safe to eat, 
there are so many chemicals that are added. Also 
the animals are fed so much corn that the meat 
starts to have outrageous amounts of E. coli in 
the product, therefore making you have a higher 
chance to get a E. coli infection.  

Th e chicken industry only focuses on pro-
ducing huge quantities of chicken. Th e chickens 
are engineered to grow twice as large as other 
chickens in half the time. Th e companies are the 
ones who set all of the regulations and determine 
the sizes of the chicken houses. Th e companies 
will often require the farmers to upgrade their 
equipment and chicken houses, or the company 
will terminate their contract. Th e worst part of 
it all is that the companies force all farmers to 
pay for the upgrades that are need to make better 
chicken houses.

Th is movie to us was revolting, disgusting, 
and just telling you the plain truth. Th ere are 
many shocking details, which make you have a 
look of disgust, while getting important infor-
mation about the reality of our food industries. 
It was also a sad movie, because of the deaths of 
young children, and the abuse to the workers as 
well as the animals. We thought it was just hor-
rifying when Kevin died, because the company 
wasn’t sorry about his death. Th ey just wanted 
to get more money, which in our minds, doesn’t 
make a good and healthy company. It also makes 
the owners of the companies not look like good 
people. Although this movie was made in 2008, 
it is still relevant to watch, while getting good 
facts that pertain to our lives. It is a great movie 
for teens as well as adults, and our advice would 
be to take it home with you and watch it alone 
or with your older kids so we can all make in-
formed choices about what food to buy.

To conclude, industrialization has con-
quered the food market, especially in America. 
Food Inc. illustrates the problems of this system. 
All in all, Food Inc. shows the good and bad 
alike, sparing no company.

 M O V I E  R E V I E W
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“The food industry 
still portrays that food 

comes from 
family farms when the 

reality is extremely 
different.”
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Nothing’s Bigger Than Super Size
By Sydney Hooey and Amber Aldrich

 M O V I E  R E V I E W

Over one quarter of Americans are obese 
or overweight, leading to multiple 
health problems such as heart disease, 

colon cancer, gallbladder disease, and diabetes. 
Some of these people are overweight or obese 
because they eat at fast food restaurants. Th e 
documentary Super Size Me shows how eating 
at McDonald’s contributes to the obesity prob-
lem. McDonald’s feeds over 69 million people a 
day, making it one of the most popular fast food 
restaurants in the world. Th e funny thing is, if 
you go into a McDonald’s, you will have to ask 
to see the nutrition sheet as hardly any of their 
restaurants have it on display. Many of their cus-
tomers don’t even know that this food is nega-
tively aff ecting their health. 

In 2004, Morgan Spurlock did an experi-
ment to fi nd out just how unhealthy it is for a 
human to eat McDonald’s for an entire month. 
He weighed 184 lbs at the beginning of the 
month and a supersized 217 lbs by the end of 
the month! In addition, he developed multi-
ple health problems through this experiment. 
Morgan Spurlock’s documentary Super Size Me 
shows the dramatic eff ects of eating fast food.

Th e movie starts out with Morgan seeing 
three diff erent doctors: a cardiologist, a gastro-
enterologist, and a general practitioner. He tells 
the doctors his plan: to fully consume three 
McDonald’s meals per day: breakfast, lunch, 
and dinner, to eat every item on the McDonald’s 
menu at least once over the course of the month, 
to only ingest items that are off ered on the 
McDonald’s menu, (including purchasing bot-
tled water from the restaurant), to supersize the 
meal when off ered, but only when off ered.  Th e 
doctors said this experiment was going to be 
dangerous for his health. He didn’t care about 
the risks; he just wanted to prove a point.

His fi rst meal was in Manhattan and he was 
asked if he would like to supersize his meal.  He 
had to accept since this was one of his rules. It 
took Morgan thirty minutes to eat the supersized 
meal. After a few days, he started experiencing 
chest pains, headaches, and diffi  culty walking 
up the stairs due to shortness of breath. After a 
week he fl ew into Houston, Texas- “Th e fattest 
city in America.” He was asked to supersize his 
meals fi ve times while in Texas! A few days after 
his fourth weigh-in, he woke up and had diffi  -
culty breathing. He was very scared and knew 
something was wrong. His doctors all said that 
his health was deteriorating and recommended 

that he stop eating this food. Morgan did not 
want to stop.

At the end of 30 days, Morgan’s health was 
in a pretty scary state! In total, he gained 33 lbs 
in the 30 days. Over the course of the month, 
he consumed over 30 lbs of sugar and 12 lbs of 
fat. If you think about it, that’s pretty terrifying! 
Morgan defi nitely got his point across: FAST 
FOOD IS BAD FOR YOUR HEALTH!

Th is movie was entertaining but at the same 
time it was disturbing. Morgan is a down-to-
earth kind of guy who continually makes us 
laugh. Th e disturbing part of this movie is the 
story behind the food of fast food restaurants 
which causes accumulation of fat in the body. 

Th e fi lm highlighted a man who was over-
weight after drinking around two gallons of 
soda every day  (Soda is the primary drink for 
some McDonald’s customers). Th e documentary 
fi lmed the overweight man in surgery, which re-
moved fat and shrank his stomach. Th is is called 
Liposuction and Gastric Bypass surgery.  

An interesting part of this movie is when 
Morgan and the camera crew interviewed kids 
about McDonald’s. Th ey interview kids because 
they wanted to fi nd out if the children could bet-
ter identify the people like Ronald McDonald or 
George Washington by photo. Th is showed how 
kids growing up these days recognize Fast-Food 
characters more than historical fi gures. Another 
powerful part in the fi lm was when Morgan ate 

his last meal. He was celebrating with his family 
and friends. He was fi nally ending this long-last-
ing, gruesome, weakening, experience.   

We believe this documentary is a good eye 
opener for people who may not think about 
how fast- food aff ects their bodies. It aff ected 
Morgan’s body so badly that his doctors said he 
shouldn’t eat fast foods for whole year! It took 
Morgan fi ve months to lose twenty pounds 
and another nine months to lose the last four 
pounds. His girlfriend, Alexandra, began super-
vising his recovery with her “detox diet.” It took 
quite awhile to lose that twelve pounds of fat! 
We hope that our article will make you think 
twice before going to fast food restaurants! It 
sure makes us think twice!

(Amber’s opinion) My opinion on this doc-
umentary is, “Wow, fast food is really bad for 
you” and Americans need to realize that this 
food is life threatening and very dangerous. I 
don’t eat Fast Food very often, as it has never re-
ally been appealing to me. When I was little, my 
family used to go to McDonald’s a lot and I al-
ways ordered the chicken nuggets. Now I know 
how they are made. I regret liking the food. 
Th ese days my family NEVER goes to Fast-Food 
places. I am happy that after Morgan made this 
documentary, McDonald’s took away supersiz-
ing the meals!! I think McDonald’s realized that 
supersizing the meals was kind of an unhealthy 
idea that was negatively aff ecting humans. If 
people watch this documentary they will fi nd 
out how bad Fast Food is for their health. 

(Sydney’s opinion) After I fi nished watching 
this movie, I was thinking, “ Jeez, I really should 
stop eating McDonald’s as much as I do.” I eat 
McDonald’s close to once a week, maybe every 
other week. I rarely get a whole meal, but I still 
eat the food. After viewing the movie, I felt sick 
to my stomach. I felt like I ate a whole bowl of 
grease. I felt like I have let myself down by eat-
ing McDonald’s more than I should. Th e reason 
I feel this way is because I shouldn’t be eating as 
much fast food as I do. I really should be eating 
healthier or be more cautious of my eating deci-
sions. Morgan succeeded in his goal.  I’m surely 
not eating as much fast foods I normally do!

Super Size Me shows how fast food restau-
rants all relate to obesity. By doing the experi-
ment, Morgan exposes the reality of the negative 
aspects of McDonald’s. We think you should 
watch the movie to realize how fast food choices 
aff ect your body. b

“McDonald’s feeds 
over 69 million people 
a day, making it one of 
the most popular fast 
food restaurants in 

the world.”
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Do You Know About Your Coffee?
By Kyle Pratson

In the US, 100 million people drink a cup of 
coff ee every day (Mexican). But do people ac-
tually think about how their coff ee came to 

their cup? Or how many chemicals go into pro-
ducing their coff ee? Th e modern way of making 
coff ee is to put coff ee plants in a fi eld with the 
sun beating down on the plants, which causes 
them to wilt. To fi x this problem, pesticides and 
herbicides are sprayed in great quantities, onto 
the plants. Shade grown coff ee is the old fash-
ion way of growing coff ee, but it is starting to be 
forgotten. Since the large corporations are using 
this new method, it is hard to keep shade grown 
coff ee in business. Shade grown coff ee is plant-
ed under a canopy of trees. Th e shade from the 
canopy provides the shade and prevents the cof-
fee plants from wilting and dying. Th e trees that 
provide the shade for the coff ee create a habitat 
for bird (Mexican). Since the shade grown coff ee 
matures slower in the shade, it allows the natu-
ral sugars to increase and give the coff ee a better 
fl avor. But this also means there is less profi t for 
the growers because it doesn’t grow as fast. Only 
1% of the coff ee sales in the U.S are shade grown 
(Eartheasy). Th ere are other certifi cations and 
labels that provide an alternative to sun grown 
coff ee. Th e way that you spend your money on 
coff ee can determine how coff ee will be grown 
in the future.

By spending your money on sun grown cof-
fee you are supporting conventional coff ee and 
brands such as Folgers. Sun grown coff ee is the 
modern way to produce coff ee on a big scale. In 
order to get the wide-open fi elds to plant their 
crops, the industrial coff ee companies are de-
foresting the rain forests. Th e term shade grown 
coff ee is used by farmers, and its label is hard 
to regulate. Because there is no certifi cation for 
shade grown coff ee, there are no regulations. You 
can call your coff ee shade grown by putting your 
coff ee plants under a banana tree, which sparse-
ly covers the plants. A better alterative to the 
shade grown label is Bird Friendly Coff ee. Th ere 
are strict regulations that Bird Friendly Coff ee 
has to meet in order to be called Bird Friendly 
Coff ee. Th ese restrictions are very diffi  cult to 
meet, so not very many farmers can call their 
coff ee Bird Friendly. Th e Smithsonian Migratory 
Bird Center regulates and certifi es this label. 
Th is coff ee has to have specifi c types of trees 
that provide a certain amount of shade for the 
coff ee plants. Making coff ee this way creates its 
own habit around the coff ee plants (Eartheasy). 
Bird Friendly coff ee is hard to fi nd on the shelves 
in grocery stores. When buying Bird Friendly 

coff ee you are defi nitely helping the environment 
and bird habitats.

Everyone knows what organic means, and 
some will spend the extra money to buy organic 
over the conventionally grown coff ee. People buy 
this because they are trying to help the earth. 
Certifi ed Organic coff ee is coff ee grown without 
any chemically derived pesticides or fertilizers. 
Compared to sun grown coff ee it’s a good alter-
native, because even though the pesticides used 
on sun grown coff ee aren’t necessarily harmful 
to humans, they are horrible for the environment 
(All About). If you buy Organic or Bird Friendly 
coff ee you are helping the environment, but of-
ten in diff erent ways. 

You can also spend your money to bene-
fi t the farmer that grows coff ee in a developing 

country. Th is is called Fair Trade coff ee. Th is 
label started when people became worried that 
the farmers in the poorer countries, who were 
producing and doing the work to make the cof-
fee, were not getting paid fairly. Fair Trade cof-
fee is sold at higher prices then regular coff ee to 
provide workers with proper salaries. Th e Fair 
Trade label does not mean the coff ee is organic 
(All About). If you buy Fair Trade coff ee, you are 
supporting the farmers that are doing the work 
to make the coff ee you are drinking, but not 
necessarily helping the environment.

Th e “Rainforest Alliance” label is another 
earth friendly coff ee certifi cation. Th is certifi ca-
tion can be popular with farmers because only 
30% of the coff ee has to be grown by their stan-
dards to be able use this label. Th e other 70% 
of the coff ee beans that don’t meet this standard 
can still be sold under the “Rainforest Alliance” 
certifi cation, which boosts earnings. Th e only 
caveat is that they must state the percent of 
certifi ed coff ee on the package (All About). 
You can still use chemical pesticides and get 
the “Rainforest Alliance” certifi cation because 

their standards do not require their growers to 
be organic. Th e standards for their coff ee is not 
demanding enough to be called organic but is 
better then the conventional companies. If you 
want to buy this type of coff ee you aren’t sup-
porting organic growing, but it’s still better for 
the planet than buying sun grown coff ee. 

Th e way that you spend your money on 
coff ee can control the market of coff ee in the 
future. Shade grown, Organic, Bird Friendly, 
Fair Trade and “Rainforest Alliance” coff ee are 
all alternatives to sun grown coff ee. If you buy 
Bird Friendly or Organic coff ee, you support 
the growers that take the extra time to not use 
pesticides and fertilizers, and keep their envi-
ronmental footprint low. If you support human 
rights, then buy Fair Trade coff ee to ensure that 
the money you spend goes to the farmer that 
put the time into making it. If low cost is more 
important to you than environmentally friendly 
products, or giving money to the workers that 
produce the coff ee you are drinking, or if you 
cant aff ord the more expensive labels, get the sun 
grown industrial coff ee. Just by thinking about 
how you are spending coff ee dollars at the store 
can make a diff erence in the coff ee market. 
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animal that normally are accompanying the 
muscle tissue. Another is that while pink slime 
may contain less usable protein, it also contains 
less fat. So the two may balance each other in 
terms of health. 

Another controversy surrounding LFTB is 
the use of ammonium hydroxide. Ammonium 
hydroxide is a compound composed of water 
and ammonium, which is sprayed on pink slime 
to reduce bacteria such as E Coli or Salmonella. 

“Sun grown coffee is the modern 
way to produce coffee on a big 

scale.  In order to get the wide-open 
fi elds to plant their crops, 

the industrial coffee companies are 
deforesting the rain forests.”
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Starbucks is one of the most popular cof-
fee retailers in the world, serving drinks 
each day in 55 countries (Lozanova). 

Approximately one new shop is opened every 
day around the world (Starbucks), and while 
many people love their products, this love 
does not come without costs.   Paper cups, 
water consumption, and drinks high in fat 
and sugar are characteristics of the successful 
Starbucks company.  Th ere are numerous en-
vironmental and health challenges that come 
with the operation of a large multi-national 
coff ee corporation like Starbucks.

Starbucks’ stores use hundreds of millions 
of paper cups annually which eventually end 
up in landfi lls. Th ey off er disposable cups to 
all customers, whether or not the beverage is 
consumed in the shop. Paper cups require enor-
mous quantities of natural resources and energy 
before fi nding their way to landfi lls. Starbucks 
does, however, use cups that contain 10 per-
cent post-consumer recycled content (Sowden), 
which helps to reduce some of the environ-
mental impacts on paper waste. How could 
Starbucks change? For starters, they could in-
crease the amount of recycled material in their 
cups to 100%, and that would signifi cantly 

reduce the negative environmental impact. 
Additionally, they could welcome (perhaps 
with a discounted price) people bringing their 
own travel mugs to the store to be fi lled.  Th ese 
improvements might cost something to imple-
ment, but would make Starbucks a far better 
company for the environment.

In 2008, Starbucks was under strong criti-
cism because of wasteful water practices. Water 
ran continuously on dipper wells, which are used 
to wash utensils. Th is added up to an estimat-
ed 6.2 million gallons of water wasted each day 

(Sowden). Th ey fi xed this problem in 2009 by 
installing water saving devices, but there is so 
much more they could do to reduce excessive 
water consumption, like turning off  the water 
when they are not washing the dishes.

Starbucks is not only bad for the environ-
ment; their products can also cause health prob-
lems. One Starbucks Grande (16 oz.) contains 
320 milligrams of caff eine, while a regular 16 oz. 
cup of coff ee contains 190 milligrams of caff eine 
(Ekran). At four times the amount of one can of 
Red Bull, Starbucks is clearly detrimental to the 
public’s health (Ekran). Th eir products are very 
high in sugar and caff eine.

Humans evolved to crave sugar. Th is is be-
cause it is our main energy source. In excess, 
sugar can cause collagen and elastin damage or 
destruction. Collagen and elastin are the fi bers 
in your skin that gives it structure, so damag-
ing these fi bers can lead to wrinkles (Sawyer). 
Sugar is also linked to cancer. Cancer feeds on 
sugar and spreads faster if it is fed a high sugar 
diet. Sugar excess is not only deleterious to your 
health, it is also contributes to early aging.

Many of us know that caff eine is poor for 
our health, but why? Th is is because caff eine 
can lead to insomnia and other health problems. 
When caff eine is consumed regularly, the brain 
develops a dependence, and without it, migraines 

can result (Brooks). Caff eine is even worse for 
consumers who have anxiety, bipolar disorder, 
osteoporosis, and heart conditions. People who 
consume caff eine and have anxiety can worsen 
their condition. Some people who have caff eine 
often and who also have bipolar disorder have 
been hospitalized. Caff eine drinkers who have 
osteoporosis have weaker bones because calcium 
is fl ushed out in urine. People with heart condi-
tions should limit caff eine because it causes the 
heart to work harder (Web MD).

Clearly, Starbucks is detrimental to consum-
ers’ health. But it is not just the consumers who 
reap the negative consequences. Th e farmers who 
are growing the coff ee beans for Starbucks are 
not being compensated enough for their work. 
If you choose to buy coff ee from Starbucks you 
may be contributing to low wages for a fami-
ly in another country. Only a small portion of 
Starbucks coff ee is Fair Trade (Ekran). Th ey 
could serve more Fair Trade coff ee to improve 
the living conditions of their manufacturing 
partners as well, but this issue is one that applies 
to all coff ee producers, not just Starbucks.

While it is clear that Starbucks is responding 
to criticism and improving their environmental 
record, the consumer still needs to be worried 
about their waist line if they visit the store too 
often. Excessive sugar consumption can contrib-
ute to obesity.

Th ese are only a few of the challenges that 
Starbucks creates for our planet and our health. 
Hopefully, this retailer of coff ee can make some 
changes so consumers will have fewer concerns 
as they enjoy a warm mug of coff ee.
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Wouldn’t it be terrible if one of 
America’s favorite desserts was widely 
produced with the labor of traffi  cked 

children and slaves? Th e average American 
consumes 11.7 pounds of chocolate per year 
(Chanthavong), and up to forty percent of it is 
produced with child slave labor. As Americans, 
we like to think that we are socially responsible 
people, however, we are constantly hurting im-
poverished laborers in other countries with our 
chocolate buying decisions.

Nearly all slave labor and child traffi  ck-
ing in chocolate production occurs in West 
Africa; most of it in Cote d’Iviore (Mallan). 
Th e International Labour Organization (ILO) 
estimates that 284,000 children are working in 
hazardous conditions in Cote d’Ivoire, Ghana, 
Cameroon and Nigeria. Many of these children 
(200,000 of whom are in Cote d’Ivoire) are slaves 
(ILO). Oftentimes, children are abducted from 
Burkina Faso with false promises of a better life. 
Instead, they are forced to labor ten hours a day 
with no school in dangerous conditions while 
only their traffi  ckers get paid (Mallan). Th e ILO 
defi nes situations where children under twelve 
are working or where children’s work interferes 
with their school as, “Th e worst forms of child 
labor” (ILO). While most major companies 
claim to have implemented processes to insure 
that child labor was not used in the manufactur-
ing of their chocolate, the trading in West Africa 
is so unregulated that it is very hard for the com-
panies to be sure (Mallan). 

Th ere have been eff orts to stop slavery and 
traffi  cking. Th e Harkin-Engel Protocol, which 
was proposed in 2001, was created with the 
teamwork of both the chocolate industry lead-
ers and Congressmen Eliot Engel and Tom 
Harkin (Responsible Cocoa). Archer Daniels 
Midland, Barry Callebaut, Cargill, Ferrero, 
Th e Hershey Company, Kraft Foods, Mars 
Incorporated, and Nestlé all participate in the 
protocol (Responsible Cocoa). Th e Harkin-Engel 
Protocol focuses on Cote d’Ivoire and Ghana, its 
goal being to reduce the worst forms of child 
labor in those countries by 70 percent total by 
2020 (Responsible Cocoa). On September 13th 
2013, Senator Harkin, Representative Engel, 
Th e United States Department of Labor and the 
governments of Cote d’Ivoire and Ghana signed 
a joint declaration intended to assist in the ex-
ecution of the protocol (Responsible Cocoa). 
Nestlé announced a partnership with the Fair 
Labor Association in November 2011 in an ef-
fort to improve their working conditions in Cote 
d’Ivoire (Pachino). 

The Dark Side of Chocolate
By Cal Hale

Despite these apparent eff orts to curb ir-
responsible labor practices, lawsuits have been 
fi led against Nestlé and Hershey (Hals) for their 
use of child slavery and they appear to have had 
some infl uence. Nestlé has released some Fair 
Trade products in the United Kingdom (Mallan) 
and Hershey has pledged to be completely Fair 
Trade by 2020 (Ryan). In an email with Nestlé, 
a company representative, said “Nestlé believes 
child labor has no place in our supply chain, 
and we are fi rmly committed to actions to erad-
icate unacceptable practices in line with our 
commitments in the Nestlé Corporate Business 
Principles and the Nestlé Supplier Code” 
(Pachino). While talking about Hershey’s devo-

tion to social responsibility, John P. Bilbry, the 
president and CEO of Hershey says, “Th e new 
goals we have set for ourselves are fundamen-
tal to our business strategy and linked to how 
we will grow our business around the world” 
(Hershey). In other words, while the chocolate 
industry has issues with its use of irresponsible 
practices, consumers have pushed many com-
panies into working (or at least claiming to be 
working) towards better social responsibility. 

Many smaller Fair Trade companies are be-
ginning to have an infl uence on the chocolate 
market. Endangered Species, Rapunzel, Equal 
Exchange, AlterEco, Divine, Th eo, Shaman, 
Terra Nostra, Sjaak’s, Green & Black’s and 
Dagoba are all 100 percent slave free and some 
are even starting to become well known com-
panies. While their products are slightly more 
expensive, the price diff erence is not too big 
and they are able to make Fair Trade, yet high 
quality, chocolate. 

Equal Exchange is one of the most infl uen-
tial of these small companies. Founded in 1986, 

it is worker owned and has a rule that the high-
est paid employee makes only four times what 
the lowest paid worker or supplier earns. 100 
percent of its products have been Fair Trade 
Certifi ed (Equal Exchange). Equal Exchange 
has a direct connection with its farmers which 
means that it is able to off er products at a price 
lower than what many people would expect for 
Fair Trade because there does not need to be a 
price raising middleman in their transactions 
(Equal Exchange).

Ben & Jerry’s, known for being a progressive 
“hippie” ice cream start-up, is probably the big-
gest company making signifi cant ground in the 
Fair Trade movement. It is owned by Unilever 
but is run by an independent board of directors 
that give it more freedom than most Unilever 
sub-brands. Ben & Jerry’s became the world’s 
fi rst ice cream company to use some Fair Trade 
ingredients in 2005 and their fi ve biggest com-
modities (sugar, cocoa, coff ee, vanilla and ba-
nanas) were all Fair Trade Certifi ed by the end 
of 2011. At the end of 2013, all Ben & Jerry’s 
fl avors, most of which contain cocoa, qualifi ed 
for Fair Trade certifi cation (Unilever). 

If a product is Fair Trade certifi ed, it is 
guaranteed that the farmer received a fair price 
for their product and that no slaves were used 
in its production. Buying Fair Trade certifi ed 
products is the only way to be positive that your 
chocolate is slave free and has become easier in 
the past few years. At fi rst, Fair Trade products 
were carried mainly only by co-ops, but they 
are now available in many major grocery stores. 
Green & Black’s, Equal Exchange and Ben & 
Jerry’s are all high quality Fair Trade companies 
that are turning up frequently on the shelves of 
major stores. Th ere are two most frequently used 
symbols that appear on packaging that signi-
fy if a product is Fair Trade; a black and white 
silhouette of a person holding two scales and a 
more modern logo with blue and green graphics 
surrounding a black silhouette of a person with 
one arm waving. Th ese symbols make it easy to 
see which products are Fair Trade certifi ed and 
make it easy to fi nd them in your favorite store.

Slavery and child traffi  cking are a major 
problem in the chocolate industry with up to 40 
percent of chocolate being made with some ele-
ment of child slave labor and 284,000 children 
working in hazardous conditions in West Africa 
(ILO). Many companies, although claiming to 
not have the worst forms of child labor in their 
production, are really unable to track the pro-
duction of their chocolate (Mallan). Th e Fair 

Continued on page 23
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What Breed Is Right For You? 
Selecting the Right Chicken or Cattle Breeds for Your Farm 
By Alexxy Kendall

“I       walk into the poultry barn at the 
Tunbridge World’s Fair, a curious five 
year-old, heart pounding with awe 

as I gaze upon the dazzling array of chick-
en breeds. From tiny balls of fluff to massive 
crowing roosters, it was all there. I continue to 
the cattle barn to see what new and exciting 
animals await me, from Jersey cattle to mon-
strous oxen, it was all there.”

Ever since I was a young child, I have pos-
sessed an ardent passion for animals. These ex-
periences at the fair I had when I was a child 
inspired me to dig deep into the world of agri-
cultural animals. I started researching scores of 
breeds of many different species of farm animals 
and helping new farmers select the right breed 
for their farm or home.

With so many breeds and varieties to 
choose from, it can be a mind boggling en-
deavor to select the breed that is right for your 
farm. Not every breed is for every person. In 
fact, farm animals are classified into multiple 
categories depending on their purpose. I will 
focus on the following:

Meat
Animals that are raised to be killed and 
used for consumption.

Animal Products 
(Such as eggs and milk)- Used to be 
consumed or sold for a profit.

Dual Purpose
Animals that are raised for more than 
one purpose, for example a chicken 
raised for both eggs and meat is a dual 
purpose chicken.

Ornamental
Animals to be used for exhibit and show 
purposes.

Chickens
There are many reasons to keep chickens. 

They provide fresh eggs, don’t take up much 
space, are generally inexpensive when compared 
to other livestock, and are good for foraging. 
Chickens are also readily available. They can 
be obtained from online hatcheries as chicks or 
from local farmers as pouletts (chickens almost 
at the laying age). Some people even keep them 

as pets, because of their individual personalities 
and silly demeanor. With over 200 breeds of 
chickens to choose from, it can be hard to select 
the perfect breed for your farm. 

One of the main reasons people like chick-
ens is for their delicious fresh eggs. Eggs are a 
great source of protein and provide a wealth 
of vitamins and minerals, such as Vitamin A, 
Potassium and Vitamin B. (Discovery Health) 

The Leghorn takes the prize for being one 
of the most prolific laying chickens of all time. 
Some leghorns can lay up to 300 eggs per year! 
(Chickscope) Most of the eggs served in restau-
rants and sold in grocery stores come from this 
breed. Leghorns are handsome birds that come 
in several color varieties but are mostly known 
for their snow white coloration. They are small to 
medium sized birds, coming in at 4.5 pounds for 
hens and around 6 pounds for roosters. Leghorns 
arrived in America from Italy in the early 1830’s 
(American Livestock). They are lively, hardy 
and active birds and are fantastic foragers. They 
are also popular because of their early maturity 
when compared to most breeds.

The Rhode Island Red (RIR) is a fan-
tastic dual-purpose breed of chicken for sev-
eral reasons. RIR’s were first developed in 
Massachusetts and Rhode Island in the mid 
1800’s. They are known for their distinct reddish 
brown coloring and average about 6.5 pounds 
in weight (Dohner). They are excellent layers of 
large brown eggs and are very hardy birds. RIR’s 
can also make good meat birds because of their 

larger size and relatively early maturity. RIR’s 
can even be shown at Poultry shows (Adave). 

Poultry shows have exploded in popularity 
and there are now breeds of chickens developed 
specifically for ornamental purposes. One of 
those breeds is the unmistakable silkie chicken. 
Silkies are adorable balls of fluff that average 
about 2 pounds in weight. Their feathers are the 
texture of fur, giving them their unique name. 
They come in several color mutations, including 
black, white and blue splash. Though they aren’t 
good egg layers and their feathers can be high 
maintenance, Silkies have very docile personal-
ities, therefore making them excellent pets and 
show birds (Silkies).

Cattle
Cattle are very beneficial animals to have on 

a farm. They provide a wealth of meat (enough 
to feed a family for quite a while), milk and oth-
er dairy products, and many cattle can also be 
shown. There are more than 800 breeds of cat-
tle in the world today, and each breed has it’s 
strengths and weaknesses. 

One of the best reasons to raise cattle is for 
their dairy products. Cheese, milk, and yogurt 
are some of the many foods made from dairy 
products. Jersey cows are one of the best breeds 
of cows for milk. They are also one of the oldest 
dairy breeds. Jersey cow milk is rich in butterfat. 
They are also known for being highly adaptable 
to a wide range of climates, their longevity, and 
reproductive efficiency. They are relatively small-
sized, weighing about 900 pounds (Cattle). They 
produce more pounds of milk per pound of body 
weight than any other breed of cow. Though 
Holstein cows produce more milk than Jerseys, 
Jersey cattle stay productive longer. (Purebred 
dairy)

The Black Angus cow is regarded by many 
as the best breed of cow to use for beef. Angus 
cattle are known for their high quality meat, 
hardiness, and being relatively good natured. 
They have a high feed to meat conversion. They 
are naturally polled (meaning they never grow 
horns). Angus cows calve easily, giving birth to 
healthy, vigorous babies and stay productive later 
than most breeds. (Cattlesite)

With so many breeds available, I have only 
covered the tip of the iceberg. There are many 
other options, and new breeds are waiting to 
be discovered. The animals I mentioned excel 

Continued on page 23
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Cruel Exemptions
By Olivia Lober

Caged animal feeding operations (CAFOs) 
have become a popular method of grow-
ing our food in the US today. Th e fi rst 

CAFOs wanted to mirror the late 19th century 
example of manufacturing in order to develop 
a more effi  cient way of producing food (Imhoff , 
page xi). Th ough CAFOs may have had good 
intentions in the beginning, recent studies are 
revealing some of their negative impacts on the 
world, such as air and water pollution and cruel-
ty to animals. Groups that are trying to change 
the way CAFOs operate have had little success 
because as large businesses, CAFOs are exempt 
from many of the laws that aff ect smaller farms 
(Facts). Some of these laws include testing for air 
quality, testing for water quality, and any laws 
around animal cruelty. 

Small poultry farms require a clean water 
permit to operate, while poultry CAFOs don’t. 
A clean water permit grants state workers per-
mission to come and test the purity of the farm’s 
water (Water Pollution). When there is animal 
manure, litter, dander, feathers, and any leftover 
antibiotics, a poultry CAFO is allowed to let it 
wash away into the watershed. Impure water can 
be especially dangerous because elevated levels of 
nitrates can cause a potentially fatal blood dis-
order called “blue baby syndrome” (Facts). Th e 
polluted water can contaminate the wells of the 
nearby houses. Some people think that clean 
water permits should be required. Is it fair for 
poultry CAFOs to have high quantities of pol-
luted water going into the watershed? Currently, 
only CAFOs that produce poultry are exempt-
ed from the Environmental Protection Agency’s 
(EPA) laws around having a clean water permit. 
Poultry CAFOs argue that they have so much 
waste coming from their animals per day that 
they don’t have enough space to contain it all. 
Probably when the CAFO fi rst began, the ma-
nure enriched the soil, but when there is such 
an overload of it, the manure just piles up. As a 
result, CAFO animals often stand knee-deep in 
their own waste. Th e lack of regulation around 
excessive waste, and its proper disposal is one 
of the most disturbing legal exemptions that 
CAFOs benefi t from, though it is certainly not 
the only exemption.

A second law that CAFOs are exempted from 
is a rule that the farm’s surrounding atmosphere 
be checked for harmful gases or emissions. Th e 
“EPA suspended enforcement of air quality laws 
against CAFOS fi ve years ago … and in 2008, 
EPA exempted CAFOs from most pollution re-
quirements altogether” (EIP). A few sources of 

CAFO air pollution are the barns where the an-
imals are housed, the application of manure to 
the lands or fi elds that help them produce better 
crops, the waste-storing structures, and any han-
dling of the wastes (Facts). CAFOs emmitt up 
to 168 dangerous gases and hazardous chemicals 
such as ammonia, hydrogen sulfi de, or methane 
(Facts). Exposure to these dangerous emissions 
can cause brain damage, dizziness, headache, 
nausea, sore throats, burning eyes, and diarrhea. 
Th e long term eff ects can contribute to prema-
ture death. Is it healthy for CAFO workers to be 
exposed to these chemicals? While it might be 
argued that the employees choose to work at the 
CAFO, the families who live nearby do not have 
this same choice (Facts). Are the owners/opera-

tors of a CAFO thinking about how their deci-
sions will aff ect the communities around them 
and future generations? It seems that they may 
be more focused on maximizing profi t. Th e gov-
ernment has allowed the CAFOs to bypass these 
crucial laws about air pollution control which 
seems unreasonable when objectively analysing 
the results of their actions.

Th e last group of laws that CAFOs are ex-
empted from following are the animal cruelty 
laws. CAFOs have been exempted from these 
laws because they say that they “have to deal 
harshly with the animals because there are so 
many of them” (CAFOs Uncovered). Some 
of the CAFO workers also say that “the ma-
jority of the animals that die inadvertently at 
the CAFO each day come from there being 
too many animals in a small space” (CAFOs 
Uncovered). In Minnesota, Florida, Iowa, and 
California a bill has been passed that prohib-
its any fi lming or taking of pictures inside 
CAFOs. CAFO owners hope this will prevent 
their abuses and unsanitary conditions from 

being brought to light. Th ey are scared that if 
people saw these images, they may stop buying 
their products (Animal Abuse).

If someone had cows at their house as live-
stock, they would not be allowed to abuse them 
or do most of the things that happen to the ani-
mals at a CAFO. Th eir cows couldn’t be housed 
or fed the same way as in a CAFO. Th ese big 
CAFOs get special treatment since they are mak-
ing a huge portion of our food. Th e CAFO op-
erators also have plenty of money to pay people 
to lobby the government so that laws get passed 
in their favor. Sometimes the government gives 
in because they don’t want the price of meat to 
go up. Th e things that are happening to these 
animals are clearly outlined as “animal cruelty” 
if one were investigating a pet owner, or even a 
small farm. It seems that all CAFOs should have 
to follow the same animal cruelty laws that regu-
lar citizens have to follow. 

It may be the system that is the problem rath-
er any one CAFO in particular. Th ere is clearly a 
push in our society towards needing huge quan-
tities of meat to support the demand expressed 
by Americans at grocery stores and restaurants. 
It is likely that the individual worker does not 
hope to abuse animals, but rather is forced into 
inhumane actions to meet the corporate goals for 
production. Because of the quantity of animals 
they must come into contact with each day, they 
cannot reasonably take the time to think about 
each animal’s individual needs and how they 
might be treated better. Th is is also true of the 
density of the animals in a CAFO. In order to 
reach the production goals, the animals must 
be housed close together to facilitate processing. 
Th e result is cruelty, but the cause of this cruelty 
is our national desire for inexpensive meat.

As is evidenced from this article, there are 
some laws that CAFOs don’t have to follow. 
Th ese meat factories come in, take over, and 
poison the land, water and air. Exempted laws 
make it easier for them to engage in these prac-
tices. If the government passed bills that made 
the CAFOs test the waters around their facili-
ties for purity or test the air for harmful chem-
icals and gases, some of these damaging eff ects 
might be prevented. Th ere are ways to infl u-
ence these practices and limit their existence. 
People can vote for candidates who will try to 
change the laws that CAFOs are exempted from. 
Consumers can also vote with their dollars when 
they buy food. Remember that when you, the 
consumer, make the decision to buy local or or-
ganic food, and not food from a CAFO you are 
making a diff erence. Consumer infl uence is one 
of the greatest ways of impacting the choices of 
large corporations.

Continued on page 20
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animal feeding operation).”
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Chicken to Nugget
By Max Farrington

Everything was red. Clucky could faint-
ly see the dull outlines of the other eggs 
breaking open. Th e low ceiling pushed 

her head down and the wide spaced holes in the 
fl oor shot pain through her foot whenever she 
tried to move. As the other chicks shuffl  ed to get 
better footing in the confi ned space of the hatch-
ing drawer, Clucky was pushed to the ground 
and numerous clawed feet forced her to lie still. 
Clucky lay there for a long time before realiz-
ing she could see through the many holes in the 
fl oor. Th ere was another room down there and 
it looked almost identical to the space where she 
was now. Heaps of barely hatched chicks were 
piled in the space below (Home).

Suddenly a blinding light shone through 
slots in the drawer as it was roughly yanked 
open. Th e fl oor tipped to the left and the chicks 
on top of Clucky fell down the newly tilted 
slope. She looked down and saw a large card-
board box waiting for her below. Th e drawer 

shook and Clucky lost her footing causing her 
to fall into the box. She hit the fl oor head fi rst 
and blacked out. Clucky woke up staring into 
nothing but blackness. She heard rustling all 
around her and froze. Th e rustling continued 
all throughout what she could only call the 
night. Clucky kicked the ground and discov-
ered that it was soft and sandy. Her head ached 
and throbbed so she kept kicking until she had 
made a small divot and hunkered down for 
some much-needed sleep. 

A hard kick startled Clucky awake, and left 
her with a throbbing pain in her side. Light shone 
through slits in the wall of the almost endless 
rows of chickens. Large humans bustled through 
the millions of young chickens kicking them 
aside to get to the center (Advocacy). Clucky 

looked around and saw a dirty red trough being 
fi lled with ground grain. Th ousands of famished 
young chickens swarmed to get at the top of the 
pecking order. Clucky ended up somewhere in 
the middle of the crowd and waited to get her 
share of grain. Th is routine continued through-

out several weeks only discernible by the daily 
ritual of the humans bringing grain.

It was her 49th week and Clucky got up ear-
ly in the center of the large barn to guarantee she 
would be the fi rst to the grain (Advocacy). Other 
chickens were up and more woke as they waited. 
Suddenly the doors at the very end of the barn 
opened and about twenty workers walked in. 
Behind them was a large rumbling tractor car-
rying numerous wire crates. Th e workers started 
grabbing chickens and stuffi  ng them into the 
crates. Clucky raced to the opposite side of the 
barn and hunkered down along the smooth fl at 
wall. Th e wall, however, provided no protection 
from the bustling workers. Th e workers moved 
quickly and rounded up the remaining chickens 
into the crates. Clucky was snatched up along 
with two others and shoved into a crate; four 
other chickens came through the door and fell 
on top of her. Clucky was scratched and clawed 
as they all tried to get in a more comfortable 
spot. When all the chickens were rounded up, 
the tractor pulled out with the crates into the 
blinding sunlight. Th e chickens were packed 
into a large tractor-trailer truck already stuff ed 
with thousands of birds. As the last crate was 
pushed in, the doors closed with an ominous 
clunk; closing out all sounds from the surround-
ing “farm.”

Th e truck carrying Clucky and the thou-
sands of other chickens traveled for two and a 
half days before it reached its fi nal destination 
at a meat processing plant. Once in the loading 

zone, many workers scrambled to unload the 
heavily laden truck. Th e crates of chickens were 
hauled inside, where a line of workers swiftly 
pulled the chickens out of the crates and hung 
them by their feet on a circulating belt that ran 
all throughout the factory. Th e fi rst machine the 
chickens encountered was an electric shocker 
that would render them unconscious for a few 
minutes. As Clucky neared the shocker, she grew 
frantic and swayed on the belt, but immediate-
ly stopped as the high voltage shock streaked 
through her body. Th e belt ran past a razor sharp 
blade that was angled to slit the chickens’ necks 
as they were pulled past. 

Th e belt swung Clucky and the other 
chickens up and down all around the plant to 
drain their bodies of blood. She was then put 
through a boiling vat of water followed closely 
by a machine with “rubber fi ngers” that plucked 
out the bird’s feathers and cut off  their heads, 
feet, and internal organs. (Chickens that were 
unfortunate enough to still be alive from miss-
ing the blade were deceased by the time they 
came out). Clucky’s carcass was sprayed with 
ammonium chloride to sterilize any bacteria 
that might still be on it. Workers swiftly cut off  
the “good” parts of the chickens like the breast, 
legs, and wings. Th e remaining bone and fl esh 
was ground up and pushed through a high-pres-
sure sieve to extract the remaining bone. What 
came out the other side is currently known as 
Pink Paste. Clucky, now Pink Paste and chicken 
parts, was ready for her fi nal destination- a food 
manufacturing plant. 

Various food manufacturers prefer to use se-
lect parts of the chicken for diff erent foods. For 
example, McDonald’s uses only the white breast 
and the skin to shape their McNuggets® into the 
odd forms of “the Bell”, “the Ball”, “the Boot”, 
and “the Bone” (Tepper). Other manufacturers 
form the Pink Paste into “fun” basic shapes. 
Clucky went from a small hatchling to seven 
Boots, three Bells, twelve T-Rexs, and one dis-
gusting lesson about the “meat” that forms these 
shapes. As you can see, the process abuses the 
chickens and uses parts of the chicken not seen 
in public to give you this “tasty” snack.
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The Revolution of Fish Farming
 By Dillon Buttner

Did you know that more than 50% of 
globally consumed fi sh are farm-raised 
(Staff ). Fish are also frequently harvest-

ed from the wild. We can obtain fi sh by fi shing 
with a rod and reel, and we also get fi sh with 
nets. Sustainable fi sh harvesting is critical to our 
planet’s health and the long-term survival of a 
variety of fi sh species that we rely on for food.

Fish farming is the principle form of aqua-
culture. Th is involves raising fi sh commercial-
ly in tanks or enclosures, usually for food. Th e 
most farmed fi sh are carp (20,571,892 tons per 
year), salmon (1,835,834 tons per year), catfi sh 
(1,305,227 tons per year) and tilapia (2,138,403 
tons per year) (Fish). Th e American Fish Food 
Company has been the main supplier of the US 
since the end of World War II (Supplier). Fish 
farming has evolved over the decades, and with 
its evolution, many advantages and challenges 
have arisen.

Fish farms were created so that wild fi sh spe-
cies could repopulate their numbers and thrive 
in their ecosystems. One of the problems with 
fi sh farming involves what the farmed fi sh are 
fed. Some fi sh farms feed their fi sh wild fi sh spe-
cies, and in doing so, they deplete the wild fi sh 
population; which contradicts why fi sh farms 
originated in the fi rst place. Feeding wild fi sh 
also makes some of the farm fi sh carnivorous. If 
the farm is located in a natural waterway the fi sh 
can escape out of the tanks and become “alien” 
invaders. Th ese invaders end up eating the natu-
ral fi sh species and have also been known to at-
tack humans. Increasingly though fi sh farms are 
feeding their fi sh a vegetarian diet. Th e diet con-
sists of mainly algae (Durnham). An algae diet 
would help prevent the farmed fi sh from becom-
ing carnivorous “alien” invaders; which would 
benefi t the natural fi sh population as well as the 
human population. A better gate system would 
also help keep the farm raised fi sh from jumping 
into the natural waterway. 

With the slow moving water inside the fi sh 
tanks, the fi sh are in danger of contracting Sea 
lice. Sea lice are small parasites that suck the 
blood of the fi sh and sometimes carry harmful 
diseases from fi sh to fi sh (Morton). With the 
slow moving currents in the fi sh farms, the fi sh 
can also become unhealthy due to the lack of 
oxygenated fresh water and will often need an-
tibiotics to fi ght off  a disease before it spreads 
throughout the other fi sh. Some of the antibiot-
ics that are given to fi sh aren’t healthy for human 
ingestion and some of the tanks are cleaned with 
chemicals that could contaminate the water and 

kill the fi sh and maybe endanger humans. 
Th ere are also many positive aspects of fi sh 

farming. One of the advantages of using fi sh 
farms is their effi  ciency. With fi sh farms you 
can grow fi sh faster and cheaper than fi shing in 
the wild. Fish farms can feed such an enormous 
amount of people that it gives the wild fi sh a 
chance to repopulate and be more plentiful. 
More fi sh in the natural waterways helps the eco-
system and there can be enough for recreational 
use for the sport of fi shing. Th ere are also many 
wild animals and birds that need the fi sh in their 
diet as well, like bear, beaver, fox, fi sher cats, bald 
eagles and osprey, just to name a few. Fish farms 
can harvest a constant supply of fi sh year round, 
unlike in the wild when harvest depends on the 
season and the location of the fi sh. New ideas 
and innovations are happening to off set some of 
the diffi  culties these farms face.

A new invention has dominated all other fi sh 
farms. Aquapods are a new and more sustain-
able method for fi sh farming, invented by Steve 
Page in 2005. An Aquapod is basically a fl oat-
ing fi sh farm that is almost fully sustainable. Th e 
Aquapod has little panels on the side that allow 
small baitfi sh to enter the tank to feed the farmed 
fi sh. An Aquapod is a sphere made out of a series 
of individual net panels, which can be replaced 
separately. Most of the Aquapods are around 30 
feet in diameter, but can be as large as 92 feet 
in diameter (Solon). One Aquapod weighs a 
whopping 36,500 pounds and costs $140,000. A 
single tank can hold approximately 2,000 indi-
vidual fi sh (Hoar). Each Aquapod holds a single 
species of fi sh and can accommodate them with 
diff erent sized panels so their specifi c baitfi sh can 
fi t so they can swim into the pod.

Th ere are many benefi ts of fi sh farming with 
the Aquapod. Th e Aquapod is 100% predator 

proof. Th is tank can withstand the attack of lion 
seals, tiger sharks and penguins (Ocean). Th e 
fi sh in the Aquapod are always healthy because 
of the constant current fl owing through the 
tank, making maintenance easy. One of the con-
veniences of the Aquapod is its ability to rotate; 
this allows for easy cleaning. Underwater cables 
keep the Aquapod submerged. When the pod is 
allowed to rise, the portion of it that breaks the 
surface can be power washed. Th en as the pod 
is rotated, the rest of it can be cleaned as well. 
Aquapods are also very earth friendly with their 
panels made of reinforced high-density polyeth-
ylene with 80% recycled content. Th e concerns 
that arise with Aquapods are aff ordability and 
depletion of baitfi sh, which feed the Aquapod 
fi sh, for the fi sh already in the ocean.

As you can see, fi sh farms have evolved over 
the decades to produce more fi sh, but chal-
lenges have arisen concerning health and en-
vironmental impact. Th e amount of fi sh we are 
consuming is on the rise with Americans try-
ing to get healthier with Omega-3 rich fi sh in 
their diets. On average each person consumes 
37.4 pounds per year. Th at’s 286,440,000,000 
tons of fi sh per year worldwide (Fisheries)! Fish 
farms are on the right track by producing so 
many fi sh which gives our natural waterways a 
chance to replenish the fi sh and help our eco-
systems. We need to be careful not to sacrifi ce 
safety in order to attain greater numbers of 
fi sh. Th e chemicals that clean the tanks need 
to be regulated as well as antibiotics given to 
sick fi sh. Maybe we can fi gure out a way to 
make Aquapods more aff ordable to raise fi sh 
in a more natural setting. Healthier fi sh equal 
healthier humans. 
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The Real Truth About rBGH
By Ethan Radicioni and Ty Gagliardone with assistance by Pam Ward

“The dairy industry is obsessed with 
increasing milk production,” accord-
ing to the Food Animal Concerns 

Trust (What), more milk means more money. 
But cows’ udders can only hold so much milk. So 
what’s a poor farmer to do? Monsanto knows! In 
1994, they released a drug called Posilac that can 
actually make cows’ udders bigger. It’s known 
to consumers as rBGH or Recombinant Bovine 
Growth Hormone. When rBGH was fi rst creat-
ed, some farmers thought it was going to be a 
great idea, but now a group of farmers are real-
izing there are negative consequences for cows, 
people, the environment, and the economy. 

Consequences For Th e Cows 
Farmers who use rBGH need to consider 

the consequences of their choices and how it 
can hurt the cows. Cows can have three major 
health problems from rBGH. Th e fi rst problem 
is that larger udders are too big for cows to car-
ry. Large udders can cause swollen knees and 
broken legs. Another health concern is mastitis, 
which is a painful infection in the cow’s udder. 
Th e infection eventually plugs the milk ducts 
and milk can’t go through. Mastitis results in 
headaches, fever, and sores in cows. Mastitis 
causes less milk production and then sooner or 
later the aff ected cows will be sold to a big meat 
processing plant to be slaughtered because they 
can’t produce enough milk. Th e last problem is 
that the cows can get disorders in their ovaries 
(North). Farmers are not always aware of the 
negative consequences of rBGH. Th ey are often 
only thinking about the profi ts.

Health Concerns For People
People can also have many health problems 

from rBGH. Th e fi rst health concern is high 
levels of growth hormones or IGF-1 in consum-
ers of milk (Recombinant). As a result of this 
elevated hormone level, women are more like-
ly to get breast cancer from exposure to rBGH 
(Recombinant). Young girls are also at risk be-
cause they can develop breasts earlier than nor-
mal from the growth hormone in their blood-
stream (Recombinant). Th e second concern 
relates to the antibiotics that the farmers use, on 
the cows, to treat the problems they get from the 
rBGH (Recombinant). Th e bacteria can eventu-
ally become resistant to the antibiotics, which is 
then transmitted to people through the meat. 

Consequences For Th e Environment
Another thing that rBGH aff ects is the 

environment. Large factory farms are claiming 
that rBGH is good for the environment be-
cause cows don’t need as much land to produce 
as much milk (RBGH). Also, less cows for the 
same amount of milk cuts down on greenhouse 
gasses from cow emissions. Opponents of rBGH 
see this diff erently. First of all large factory 
farms, rather than small-scale farms tend to use 
rBGH (RBGH). Th ese large farms do not have 
cows wandering around in pastures like small-
scale farms. Instead, the cows are kept in small 
confi ned spaces where food is brought to them. 
Th is requires energy for the food transporta-
tion process increasing green house gasses. It 

also requires that their manure be collected in 
large piles, which is eventually spread on fi elds. 
Because there is so much manure in one place, 
the ground can get saturated, increasing the 
chance that the manure will run off  into rivers 
and streams. Th is leads to the rBGH hormones, 
and excess nitrogen getting into rivers and 
streams, which is harmful to the ecosystems in 
these waterways (North).

Who Uses it And How it Aff ects Th e Economy 
A lot of the big farming corporations use 

rBGH as a faster and cheaper way to sell more 
dairy products. Th e more milk they produce the 
more profi ts they receive. Organic farmers can’t 
use rBGH because then they can’t be certifi ed 
organic. Mostly large factory farms and business-
men use this additive because the large compa-
nies are more concerned about money. However, 
there are many large companies that have agreed 
not to use rBGH, including the following: 

(P) = partially rBGH free
(C) = completely
1. Dean Foods (P)
2. Kroger (C)
3. Dairy Farmers of America (P)
4. HP Hood (P)
5. Darigold (P)
6. Prairie Farms Dairy (C)
7. National Dairy Holdings (P)
8. California Dairies, Inc. (C)
9. Safeway Dairy Group (P)
10. Publix Super Markets (C)
12. Ben & Jerry’s Homemade Inc. © (C) 
13. Stonyfi eld Farm, Inc. (C)
14. Michigan Milk Producers Assoc. (C) 
15. Wilcox Farms (C)  
16. BelGioioso Cheese Inc. (C)
17. Cloverland Green Spring Dairy (C)
18. Smith Dairy Products (P)
19. Oakhurst Dairy (C)
20. Wawa Dairy (C)
21. Joseph Gallo Farms (C)
22. Oberweis Dairy Inc. © (C)
23. Sweet Scoops ™(C) 
(Richardson)

In conclusion, rBGH does increase prof-
its for farmers, but its not healthy for people, 
cows or the environment. We think that farm-
ers who use this product should not just think 
about their profi t, but think about all the harm 
they are causing to the cows, people, and the 
environment. Th is is not helping anyone but 
the farmers and the cows don’t deserve to have 
oversized udders and have to be constantly 
milked. It’s a scary feeling that you could get 
cancer just from drinking some milk. So we 
now hope that when you go into a store, to buy 
milk you will look at the label to see if rBGH is 
going to be in the milk you consume.
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Organic vs. Local     
By Matthew Porter

Have you ever gone to the store and 
had trouble deciding whether to buy 
local or organic food? The questions 

you may face are: Which is cheaper? Which is 
healthier? Which has more vitamins? Which is 
better for the environment? Organic and local 
crops can both provide good benefits. Local 
food supports small community farmers, and 
doesn’t have to travel far to get to a market, so it 
stays fresh, while organic food avoids the use of 
unnatural chemicals. 

Organic
There are many good reasons to support or-

ganic farms. To start with, organic produce is 
healthier. Instead of chemicals, organic farmers 
rely on natural farming techniques such as in-
sect pollination, crop rotation, and manure fer-
tilization to help the crop grow. Organic food 
is healthier for people and the environment. “A 
2002 study on food additives and contaminants 
showed that organic crops had just one-third 
the amount of pesticide residues as convention-
ally grown crops.” (Lenahan). Also, the use of 
GMOs in organic farming is not allowed during 
any stage of organic food production, processing, 
or handling (FAQ: Organic Agriculture). The 
FDA has no GMO safety testing requirements, 
and genetically modified ingredients are found 
everywhere in conventionally grown foods. The 
way GMOs are created disrupts the plant’s DNA 
in potentially harmful ways including the possi-
ble production of new allergens, carcinogens, or 
pathogens (What’s the problem…). 

There are a few disadvantages that come 
from organic farming. First, much of organic 
food is flown in from other states or countries be-
cause it cannot all be produced locally using or-
ganic methods. According to the Council on the 
Environment of New York City, “Transporting 
food long distances uses tremendous energy: 
it takes 435 fossil-fuel calories to fly a five cal-
orie strawberry from California to New York.” 
(Cohen). Organic food can also have negative 
effects on consumers. Organic farming is more 
time and is labor intensive, and the certification 
process can be expensive and difficult, resulting 
in higher priced foods (Why Is Organic…). 

Local
Local food has multiple benefits. Firstly, 

it is much fresher because it travels a short dis-
tance. Local food gets to the market much faster 
than non-local, but organic food, which might 
come from all over the country or world. “The 

more steps there are between you and your 
food’s source, the more chances there are for 
contamination. Food grown in distant locations 
has the potential for food safety issues at har-
vesting, washing, shipping, and distribution.” 
(Klavinski). This means that since local food is 
from nearby, there is less of a chance for getting 
sick from the food.

Local food is also full of flavor. When 
grown locally, the crops are picked when they 
are perfectly ripe versus being harvested by 
farmers early in order to be shipped and brought 
to the store. Additionally, the money consumers 
spend on locally grown food directly supports 
the farmers and growers, who in turn, reinvest it 
in local businesses and services in their commu-
nity (Klavinski). 

Locally grown food also has its disadvantag-
es. The Digital Journal states “local food is more 
expensive than other foods because farmers have 
to work a lot harder than {when it is produced in} 
big factories,” (Exclusive Local). Another disad-
vantage is that local food may also use chemical 
pesticides, herbicides, and fertilizers to help the 
plant grow, if it is not certified organic. Another 
challenge is that consumers might not get all the 
produce they need from one place. According to 
the staff at Greenleaf, “Going to several differ-
ent places to get everything needed takes a lot of 
time, which can be a serious problem nowadays.” 
Greenleaf is a farm-owned website for farmers, 
and local consumers. Another loss from buying 
locally is that consumers can’t buy fresh produce 
year round; there can be some difficulties getting 
the nutrition needed in the winter. 

My opinion is that Local and Organic foods 
are equally matched. Local food has the benefit 
of not having to travel far to get to the market 
and being ripe and delicious when consumers 
buy it. It also has its disadvantages. You can only 
buy food in season. Organic food has its benefits 
too, including that no chemicals were used in the 
production process. The downside is that organ-
ically grown food might be shipped across coun-
try in a plane that contributes to global warm-
ing. The ideal purchase would be to eat mostly 
local and organic food, but this might have some 
additional costs. 
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Comparison Table:
Local Organic

Cost Local food is, on average, only ten more dollars a 
month compared to cheap factory food (Exclusive 
Local). 

Organics can cost up to 50 percent more than 
conventionally grown food (Exclusive Local). 

Nutritional 
value

Local food has more nutrients because it doesn’t 
have to travel far, and the nutritional value stays 
packed inside the crop because of the short travel 
distance. (Watson). 

Organic food has fewer additives and pesticide 
residues than conventional food.(Watson). 

Effect on the 
Environment

Local food varies with its effect on the environ-
ment. It could be awful for the environment and 
use pesticides, or it can be good and use very few 
or no chemicals.  The one thing it does not do is 
travel very far to get to someone’s plate.

Organic has little problem with the environment 
because there are no chemicals or other unnatural 
things being added to it. However, it might travel 
long distances which would contribute to air 
pollution and climate change.

Taste and 
Flavor

Local food is definitely full of flavor because 
farmers pick it at the peak of its ripeness. The local 
food doesn’t have to travel as far as some organic 
food, thus it can maintain its fresh taste. 

Organic has great flavor, but for a different reason. 
Organic food does not use any chemicals that will 
eliminate the nutritional value and flavor.
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The Colorful Problems Of Food Dyes
By Charlie A. Amato and Jack Kelly

Do you know what gives your Gatorade 
that bright, amazing, luscious color? 
Artifi cial food dyes are the reasons 

so many of our foods are bright and colorful. 
Artifi cial food dyes are chemical dyes that are 
used to color food and drinks, like Gatorade. 
Many foods and drinks are brightly colored 
to look more appealing, and make consumers 
want to purchase and eat them. Chemicals 
are used to make foods look and taste better. 
Food dyes are found in foods like M&M’s, so-
das, and a multitude of other processed foods 
and drinks (Downs).

Food dyes are made of many diff erent un-
healthy substances. Th ey are made of oils, such 
as petroleum. Petroleum is a thick fl ammable 
yellow or black mixture of gaseous, liquid and 
solid hydrocarbons that is known to cause can-
cer (Petroleum Geology). Food dyes also consist 
of many diff erent kinds of artifi cial chemicals. 
Some common food dyes are: Yellow 5, Yellow 6 
and Red 40. Six other of the most common food 
dyes are made from petroleum (Food Dyes: A 
Rainbow). It is a hazardous chemical and is not 
meant to be eaten.

Th e reason why we use food dyes is to 
improve the food’s or drink’s fl avor and 

appearance. Th ey are also used as preservatives, 
to make food last longer. If foods look better 
and taste better consumers will want to buy the 
foods and eat them. 

Are food dyes healthy? It’s pretty obvious 
that artifi cial food colorings are not healthy and 
there are some pretty serious consequences for 
consuming excessive amounts of them. Some of 
the risks include cancers, such as kidney, brain, 
bladder and testicular cancers. Other health 
risks are hypersensitivity (allergic-like reactions) 
and other behavioral eff ects in children like 

hyperactivity (Are You). Food dyes have also 
been linked to ADHD (Shapley). 

Food dyes are mostly found in sweetened 
foods, packaged and processed foods, and fast 
foods. Th is is because these foods are mostly ar-
tifi cial, which means that the foods themselves 
are chemically made and since they don’t already 
have their own taste and color it must be put in 
artifi cially. You wouldn’t see food dyes in pro-
duce like cucumbers or strawberries because they 
are natural, with their own colors and fl avors. 
But most of the foods that are artifi cially pro-
duced have food dyes in them. Try to avoid food 
dyes, try to stay away from sweetened, packaged, 
and fast foods (Artifi cial Food Coloring).

Food dyes are everywhere. Th ey make foods 
look more attractive, and make foods taste bet-
ter. Yet they can lead to many health problems. 
Th e bottom line is, consuming food dyes in 
moderation is okay, but try to steer away from 
having an excessive amount of them.
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If You Don’t Eat Your Pizza You Won’t 
Get Any Pudding!
By Kian Kaufman and Joseph Campbell

In schools everywhere, making children eat 
vegetables has been an ongoing problem. 
Th ree years ago, Congress tried to make it 

easier, by considering pizza a vegetable. On 
November 14, 2011, Congress passed a bill 
that considers any slice of pizza with two table-
spoons of tomato sauce a serving of vegetables. 
So now schools can serve pizza as a lunch item 
and claim that their students are eating perfect-
ly healthy vegetables.

Congress claims that by passing this law 
they were providing a food they knew kids 
would eat. But many people believe that the 
real reason is to promote cheap eating, because 
the amount of money per meal per student is 
only fi fteen cents (Santos). Because of this bud-
get constraint, schools can only serve unhealthy 
foods disguised as vegetables. Most nutrition-
ists believe that this is an attempt to bring back 
President Reagan’s plan to try to pass a bill in 

1981 classifying ketchup as a vegetable, to al-
low large businesses to provide their food to 
students (Aubrey). Th e fi nal version of the bill 
unraveled new school lunch standards made by 
the USDA in 2010 (Kliff ), which required few-
er potatoes, restrictions on sodium and more 
whole grains (Adams).

Despite how it tastes, calling pizza a vegeta-
ble is going a bit too far. Compared to a serving 
of plain tomatoes, a slice of pizza has 10 grams 
of fat, including 25% of the recommended 

value of saturated fats. Also, one slice of pizza 
has a ton of sodium at 640 mg. Th is is 26% of 
the recommended daily allowance of this nutri-
ent! Pizza’s only nutritional value is that it has a 
relatively high amount of assorted vitamins and 
minerals, including vitamin A, D, B-12, C, and 
B6, along with the minerals Magnesium, Iron, 
and Calcium. Despite the few good nutrients in 
pizza, they still have far too many saturated fats, 
sodium, and other fatty ingredients to be consid-
ered a wholesome source of vegetables (Nutrition 
Facts, Pizza).

Compared to pizza, the nutritional value 
of tomatoes is amazingly healthy. For example, 
one tomato has 22 calories per serving, .2 to-
tal grams of fat, 6 milligrams of Sodium, 292 
milligrams of Potassium, 4.8 total grams of 
Carbohydrates. Tomatoes also have many in-
credible vitamins and minerals, such as Protein, 
vitamin A, vitamin C, Calcium, Iron, vitamin 
B6, and Magnesium. As you can see, the nu-
tritional value of tomatoes trumps pizza’s fatty 
ingredients. Students would greatly benefi t if 
actual tomatoes were served instead of pizza 
(Nutrition Facts, Tomatoes).
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“You wouldn’t see food dyes 
in produce like cucumbers or 

strawberries because they are 
natural, with their own colors 

and fl avors.  But most the 
foods that are artifi cially pro-
duced have food dyes in them.”

“Compared to pizza, the 
nutritional value of tomatoes 

is amazingly healthy.”



Eating the Diet of a Honduran 
By Jasmin Johnson and Erin Shands

Have you ever had to eat the same 
thing for a week? We have. For a 
whole week, we ate the diet of a mid-

dle class Honduran family. Th e diet includ-
ed eggs, beans, rice, tortillas, and a salad that 
consisted of carrots, cabbage, tomatoes, and 
an oil and vinegar dressing. Th e only thing we 
could drink was water. We kept the amount of 
food calories consumed at 1,900 a day. We de-
cided to stick to this many calories in our diet, 
not only because there are people in Honduras 
with enough wealth to do so, but also because 
we did not feel like it would be healthy for us 
as growing young women to limit our intake of 
calories for a whole week. Our goal in this ex-
periment was to develop greater empathy for the 
lives of people in a diff erent country, and to see 
what nutrients might be missing from the diet 
of these people and how that might aff ect their 
daily lives. Having very few fruits in our diet 
and lacking certain vitamins was a struggle, and 
many times we craved the “off  limits” sugary 
foods. Watching others around us eat whatever 
they wanted was diffi  cult, and we realized how 
blessed we are in the United States to have such a 
wealth of food choices. 

Our diet lacked many vitamins that our 
bodies require, and if we had continued longer 
on this diet, we would have become defi cient in 
some of these vitamins. We lacked Vitamins E, 
B12, D and B3 (niacin) . A symptom of Vitamin 
E defi ciency is muscle weakness, slow growth, 
cramps, and hair loss. Vitamin B12 (found in 
poultry) helps make red blood cells. A lack of 
Vitamin D was a huge problem with our diet. 
Lacking Vitamin D can lead to an increased risk 
of cancer, severe asthma, and high risk of death 
from cardiovascular disease. Lastly, we lacked 
Vitamin B3 (also known as Niacin). Problems 
associated with a lack of this vitamin can lead to 
depression, fatigue, vomiting, canker sores, and 
indigestion later in life.

For each day’s breakfast we had scrambled 
eggs. Lunch consisted of a tortilla with rice, 
beans, and/or chicken. Dinner was a salad and 
chopped up chicken. While this does not sound 
like a terrible meal, it gets quite repetitive when 
consumed every day for a week. We ate the same 
thing each day because in Honduras, they have 
limited access to a wide variety of foods. While 
there are certainly grocery stores in Honduras, 
a large percentage of their population does not 
have the luxury of including choice and variety 
in their diets each week.

Th e second day of the dietary challenge was 

probably one of the hardest. To celebrate MLK 
day, there was a potluck at the Sharon Academy 
high school. Th e many foods, desserts, and 
drinks were tempting for us, and we had to re-
sist them. It was tantalizing to see people walk 
around with big plates of food and eat each bite 
carelessly. 

Th e third day was average. We both craved 
all the food we couldn’t have (mainly sugary 
foods and drinks). From day one, we were both 
sick of this diet. Although we didn’t like the diet 
we were on, it really made us think about other 

countries and their lack of resources. Th ey have 
limited access to food each day and don’t have a 
variety of choices like many people in our coun-
try do. One of the biggest struggles for us was 
having no fruits for the whole week. Th is didn’t 
aff ect us in the long run, because we eventually 
ate fruits again, but it would aff ect people liv-
ing in countries where they consume very little 
amounts of fruit.

On day four, we were so tempted to just 
cheat and eat anything that we wanted. Th e days 
just dragged on. We both couldn’t wait for this 
to be over! We wished that we would had nev-
er chosen this topic. Many side eff ects occurred, 
such as headaches, cramps, and many frequent 
cravings. We defi nitely lacked some of the vita-
mins found in fruits. Many foods we love had 
been taken out of our diet. Eating the same 
foods was really challenging and annoying. It’s 
very hard to be around food and not snatch it 
out of someone’s hands. Th is diet was getting 
worse and worse.

Day fi ve was the toughest day of all. In the 

morning Jasmin’s mother made smoothies with 
all of Jasmin’s favorite fruits. Jasmin couldn’t 
drink one sip of it. It was the worst morning 
ever. It was diff erent for Erin, though. Th e 
same morning her mother made tortilla chips. 
She put oil in a pan and then put the corn tor-
tillas in and let them fry. Th ey were by far the 
best food Erin had eaten all week. Friday night 
there was a school dance, complete with diff er-
ent kinds of soda and sweets. Of course, none 
of this was a part of the diet. We tried to steer 
clear of the food table but it was hard to watch 
the other kids just shovel food into their mouths 
without even giving a thought as to how lucky 
they are to have it. 

Day six was the most exciting day. We were 
very antsy to be off  the Hondorian diet, and the 
day dragged on for what seemed like forever. 
We couldn’t wait to stuff  our face with foods we 
love. All our cravings would soon be gone and 
our American diet would appear again. Our ex-
citement continued to go up throughout the day. 
Th e thought of fruit, sugary foods and our many 
cravings were mouth watering. Could the day 
end any sooner?

Finally! Th e best day has arrived. We were 
so relieved to go back to our own diets. We both 
had a big breakfast but noticed that we couldn’t 
eat as much as we could before. It was amazing 
to get the sugary taste in our mouths again. We 
ate all of our most craved food and almost one of 
everything. We both felt a little bit sick after eat-
ing so much and so many diff erent foods. Th is 
is because our bodies had gotten used to eating 
certain foods and got confused when we sudden-
ly changed our diets. Th e only reason that we did 
this was because we wanted the experience, but 
kids in Honduras are still eating this food and 
they still don’t know when their next varied meal 
will be. Even though we were thankful before, 
we are even more grateful now. Th is was a great 
experience but we hope to never do it again. 

It’s sad to think that as Americans we are 
so careless about what we spend our money 
for food on. Doing this diet really opened our 
minds to how so many diff erent countries are 
not as lucky as us. We eat pretty much anything 
we want at any time. Most Americans don’t even 
think about what they have, and how lucky they 
are to have it. It’s almost as if we expect it and 
take what we have for granted. Doing this diet 
was challenging but we learned a lot. In think-
ing further about our experiment, we wondered 
about what the diet of impoverished people in 
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“For each day’s break-
fast we had scrambled 
eggs.  Lunch consisted 
of a tortilla with rice, 

beans, and/or chicken.  
Dinner was a salad and 

chopped up chicken.”



Food Stamp Expedition
By Nora Rice and Margaret Chadwell

Did you know that 47 million people in 
the United States are living on food 
stamps today (Plumer)? Many of these 

people who are on food stamps choose to buy 
the cheapest foods, not necessarily the healthi-
est.  Th is is often due to little education or lack 
of resources, such as a stove to prepare meals that 
require cooking.  Th is issue plays a drastic role 
in obesity in our country. As a result of people 

consuming cheap and unhealthy foods fi lled 
with empty calories, our nation is promoting un-
healthy choices. We questioned the possibility of 
whether one could eat healthily while living on 
food stamps and decided to attempt it. We creat-
ed a plausible story of two people’s lives and cal-
culated the amount of money they would receive 
from the government to spend weekly on food. 
From our experience of living on a food stamp 
diet, we concluded that it is possible to main-
tain a diet better than many people perceive, 
although still lacking the essential nutrients.
 
Th e Story

To conduct this experiment, we created a re-
alistic scenario of a single mother and her son, 
living in a small apartment in Vermont. Th e 22 
year-old mother, Zoe, and her 6 year-old son, 
Timmy, receive a food stamp allowance of $44 
a week, a total of  $2288 per year (FNS).  Zoe 
is a hair stylist, earning an average income of 
$18,000 a year. Zoe spends $9,600 per year on 
rent, their phone bill is $500 per year, the cost 
of transportation is $2,080 per year, and $6,716 
is spent yearly on other basic necessities, not in-
cluding food. Th is leaves them with only $4 ex-
tra each year that doesn’t contribute to buying 
food. We went grocery shopping, as if we were 
these people, attempting to buy healthy food for 
a week on a low budget. 

Th e Shopping Trip 
Th e fi rst step we took in purchasing our 

food was making a decision about where to 
shop.  We agreed to shop at Th e Upper Valley 
Food Co-Op, hoping to buy healthy, yet cheap, 
food in bulk. Th en we planned to go to Th e 
White River Co-Op to buy fruits and vegetables 
at a cheaper cost. It was surprising how much 
thought we had to put into what food to buy 
and what quantity was necessary. It took time, 
logic and calculations that Zoe may not have 
been able to do between taking care of her son 
and working tirelessly at her job. 

Our Situation
Our situation and the resources we pos-

sessed greatly aff ected what foods we were able 
to purchase. For example, the fact that we had 
a functioning oven and stove, as well as time on 
our hands permitted us to buy cheap but healthy 
fl our to make our own bread. Th is helped us save 
money since pre-made bread would have cost 
twice as much as the raw materials we were able 
to buy. Nearly all the food that we bought re-
quired preparation and the use of a stove. Many 
people who live mainly on food stamps might 
not have regular access to an oven, which would 
aff ect what they were able to buy. It might have 
been advantageous to shop at a common grocery 
store if you were looking for various cheap and 
healthy foods that didn’t involve utilities.

Grocery Store Vs. Co-Op
When comparing common grocery stores to 

Co-Ops, it is known that in grocery stores the 
prices are cheaper due to the fact that they ar-
en’t as fresh and local as the Co-Ops. If we were 
to shop at a grocery store, we would most likely 
be able to aff ord a more balanced diet and have 
a greater variety of foods to enjoy. However, at 
the Co-Op, we were able to buy in bulk, which 
cheapened the unit price, and enabled us to 
aff ord a greater amount of food. Another ad-
vantage of the Co-Op would be the simplicity 
of fi nding local and organic foods. Also, at the 
Co-Op the produce would be of better quality 
and the experience is much more pleasant due 
to a friendly environment.  Overall it is cheaper 
to shop at the common grocery store, but more 
desirable to shop at a small, welcoming Co-Op.

Th e Experience
While living on food stamps for a week, we 

realized the diffi  culties that came with eating 
a food stamp diet.  Although we had a healthy 
collection of foods, there was a limited variety 
and supply so we had to ration out our food 

for the week. Our diet consisted of mainly rice, 
beans, oats and pasta, with only a small portion 
of fruits and vegetables.  Th roughout the week, 
we noticed a feeling of fatigue and hunger.  In 
comparing our diet to the one recommended by 
the Harvard Healthy Eating Plate (Health) (see 
below), we noticed a signifi cant lack of fruits 
and vegetables. Also, each day, we received less 

Food: Amount: Price:

Organic Black Turtle Beans 2 pounds $4.18

Organic Brown Basmati Rice 2 pounds $3.78

Granny Smith Apples 10 $6.99

Romaine Lettuce 1 head $2.49

Cabbage 1 head $2.00

Carrots 1 bag $1.40

Organic Peanut Butter 1/3 pounds $2.94

Organic Whole Wheat Flour 2 pounds $2.90

Organic Elbow Pasta 2 pounds $5.78

Organic Eggs ½ dozen $2.59

Cabot Cheddar Cheese 8 oz. package $3.29

Skim Milk ½ gallon $3.39

Organic Oatmeal 1 pound $1.39

TOTAL  $43.12
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“Nearly all the food that we 
bought required preparation and 
the use of a stove.  Many people 
who live mainly on food stamps 

might not have regular access to 
an oven, which would affect what 

they were able to buy.”

Continued on page 24



Have you ever wondered if people know 
about where their food comes from? I 
have. Th at’s why I conducted a survey 

to fi nd out how much people know about the 
origin of their food. In my survey, I took data 
from 66 people from a variety of states, includ-
ing Florida and California. Most of them were 
either in a professional job, or working at a gro-
cery store. I asked them multiple choice ques-
tions about their knowledge of how and where 
food products are grown. I also asked a few short 
questions about what they had for their most 
recent meal, and whether they knew where that 
food came from. My research provided some 
shocking results.

One fact that I had not foreseen was that 
only 23% of the people that I interviewed 
knew that peaches and almonds were related. 
Peaches and almonds are both in the rose fami-
ly, the Rosaceae, and in the same genus, Prunus. 
(USDA Prunus). Furthermore, 45% of those 66 
people were employed and working at grocery 
stores. Th is alarmed me, because I thought that 
people in grocery stores were supposed to be able 
to inform customers about their food. Not only 
that, but half of the people working in grocery 
stores (53%) also thought that pineapples grew 
on trees. However, pineapples are actually in the 
bromeliad family, Bromeliaceae, a group mostly 
made up of insectivorous jungle plants (Florida 
Hill Nursery). Bromeliads are more closely relat-
ed to Spanish moss than they are to any tree. 

If any fact is surprising, this is: Less than one 
third of the people that I interviewed knew that 
peanuts grow underground. Every year, the av-
erage American adult consumes over six pounds 
of peanut products. Th is adds up to 1,884 mil-
lion pounds of peanut products that Americans 

A Peach is a Rose, and an Almond is Too
How much do Americans citizens know about their food?
By Jacob Hudnut

consume (FAOSTAT). Just think that every 
year, all those peanuts are eaten without most 
of the consumers knowing that their food was 
grown underground.

Another perplexing fact is that only 44% 
of the people surveyed knew that high fructose 
corn syrup was the main ingredient that makes 
regular Coca-Cola sweet. Th is lack of knowl-
edge carries implications. Th e average American 
consumes over 35 pounds of high fructose corn 
syrup every year in soft drinks and prepared 
foods (Walton). We can assume from the survey 
data that 44% of those people are ingesting all 
this corn syrup without even knowing it. Th is 
amounts to over two million tons of corn syrup 
consumed unknowingly every year. Th e factory 
farms that grow most of the corn in the United 
States are using tax dollars through subsidies 
to grow corn. Th is government-subsidized corn 
is then sold to factories that produce this syrup 
that is almost entirely devoid of all nutrients. 
No wonder there is so little action being taken 
to change agricultural policy as it relates to corn 
and corn subsidies. It seems likely that if more 
people knew about how much of this completely 
nutritionless syrup was their food, we might ei-
ther consume less corn syrup or at least put less 
government support behind the production of 
this corn syrup.

Yet another fact that completely boggled me 
was that Americans, on average eat about 6.5 
billion pounds of bananas per year, but in my 
survey, less than ¼ of the people I interviewed 
knew what banana plants look like (Cavendish). 
Th at means that more than 3.9 billion pounds 
of bananas are eaten by Americans without them 
even knowing what the plant looks like. Th is 
fact shows how removed we, as consumers, are 
from the production of our food.

What shocked me the most was that pro-
fessionals (doctors, lawyers, bankers, etc.) only 
knew where 39% of their most recent meal came 
from. Grocery store workers only knew where 
33% of their most recent meal came from, and 
middle school and high school students only 
knew where 24% of their food came from. In 
total, nobody who I interviewed knew where 
the majority of their food came from. Again 
this shows how exceedingly disconnected we are 
from the food production process. Th ese days 
you can just walk into a grocery store and pur-
chase an item without knowing the details of the 
plant it came from, how it was grown, or where 

it was grown.
Th rough this survey, I have come to a con-

clusion that people do not know much about 
where their food comes from. But I was think-
ing, is that a bad thing? Is there a downside to the 
fact that American culture has become oblivious 
to where their food comes from? Or is it a good 
thing that food has become so readily available 
that Americans have stopped caring about their 
food’s production? I will leave this question for 
you to decide, and if you think it necessary to 
learn more about what it is that you are putting 
in your mouth multiple times each day.
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Is Our Ecological Footprint Stomping Us Out?
By Meadow McGalliard

Think about the lifestyle most Americans 
enjoy. Most likely they have everything 
they would ever need and more. Each 

year, the American lifestyle depletes the Earth’s 
resources. A good way to understand our im-
pact on the Earth is through the Ecological 
Footprint Theory. An Ecological Footprint is 
the measurement of human use of the Earth’s 
ecosystems. It measures the average amount of 
Earths we use in one year. Since 2010, the world 
has consumed the equivalent of 1.5 Earths per 
year, which means it would take one and a half 
years to replenish the resources we have used 
(Living Planet).

If everyone in the world lived like 
Americans, the world would use up five years 
worth of resources in one year (Ecological 
Footprint). It’s hard to believe that’s possible. In 
primeval times, trees were growing, oil was cre-
ated, and there was land galore. Today, we can 
use the oil that was created millions of years ago, 
chop up trees that were grown decades ago and 
use the land that was made at the beginning of 
the Earth. This would be acceptable if there was 

a way to replenish these resources each year, but 
there is no way to do that. From 1840 to 1870, 
during the industrial revolution, America’s re-
source usage started to increase and has contin-
ued to grow. 

America’s Ecological Footprint affects peo-
ple across the globe. In fact, America is impacted 
by its own footprint. Our excessive use of fossil 
fuels leads to high carbon levels and pollution. 
The U.S. is the third biggest producer of carbon 
across the planet. Along with pollution, America 
is also using up large portions of land. There are 
cities, towns, farms, and forests taking up excess 
land that is needed to live on. When the land is 
used up we will have to find other habitable plac-
es, resulting in even fewer available acres. This 
will create a continuous cycle that will leave us 
without land to live on (Living Planet).

Though there are quite a few problems, 
there are also solutions. Each day Americans 
are using more than they need and producing 
large amounts of waste. People can reduce their 
Ecological Footprints by simply doing some 
things like recycling, reducing gas mileage, 

planting trees on their land, using renewable en-
ergy sources, and not wasting food (Effects of 
Consumerism). The world’s resources are being 
slowly used up and we cannot possibly replenish 
them.  Since the resources aren’t being restored, 
our world will run out of the things we depend 
on to live. It is important for all of us to be more 
conscientious about the resources we use on a 
daily basis and to try and reduce our impact on 
the Earth.
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In the end, there is .02 grams of ammonium 
hydroxide for every 100 grams of Pink Slime 
(Carr). In high concentrations ammonium hy-
droxide is toxic and in still higher concentrations 
can be deadly, so people react negatively when 
they find out that this substance is being used 
in their food. However, ammonium hydroxide is 
commonly used in many different food products 
and largely throughout the beef industry, not 
just in pink slime (FoodInsight). The FDA has 
deemed it a safe substance when used in mod-
eration (FoodInsight). While it often been used 
in the case against Pink Slime foods common-
ly eaten like salami and various cheeses, often 
contain more ammonium hydroxide then LFTB 
(Zimmerman).

A third controversy regarding LFTB is the 
bacteria content. According to the journalists 
writing for Food Safety News, an online food 
safety journal, [Beef Products Inc. have] gone 
beyond USDA’s current pathogen testing re-
quirements for these harmful bacteria. In July 
2011, the company announced that it had initi-
ated a “test and hold” policy in addition to its 
various preventative sanitation and food safety 
programs. Every box of LFTB is sampled, and 
the samples sent to independent third-party labs 

for analysis. Every box of LFTB is held at the 
plant until the labs confirm that all specifica-
tions – including the absence of Salmonella, E. 
coli O157:H7 and other STEC bacteria – have 
been met. Only once the satisfactory results 
have been confirmed does the company allow its 
product to leave the premises. 

 Thus, while there may have been some issues 
with the bacteria content present in pink slime in 
the past, this problem has been corrected.

 In conclusion examination of the three 
main controversies swirling around pink slime, 
nutritional quality, the use of ammonium hy-
droxide and the bacterial content, does not pro-
vide clear evidence that this is a dangerous prod-
uct. Doing this research has convinced one of 
the writers of this article that he no longer needs 
to worry about pink slime. However, the other 
writer of this article has no qualms about saying 
that is a gross product that he desires never to 
eat. This brings us to our final opinion regarding 
pink slime that perhaps everyone can agree on. 

The USDA does not require that use of pink 
slime be identified on the labeling of meat prod-
ucts. This means that when consumers purchase 
products such as ground beef at the grocery 
store, they have no idea if this is ground muscle 

meat or ground muscle mean with pink slime 
used as an additive. We believe that this is wrong 
and people have a right to know if they are eating 
this highly processed, less than appetizing food 
even if it is safe. People should have a right to 
choose whether or not they are eating pink slime 
and the USDA should require labeling to state 
whether it has been added to a meat product. 
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Contempt For Hemp
By Zoe McFadden and Emma Labadie

One acre of hemp produces as much 
paper as two to four acres of trees 
(General Hemp). So, why is it illegal in 

the United States? Th e U.S. is the only industri-
alized nation that doesn’t allow the cultivation 
of hemp. We are forced to import it (Despite). 
Hemp was fi rst cultivated in China around 
4000 BC. It has been found in almost all conti-
nents and has been used for generations. During 
the early uses of hemp, it was viewed as a gift 
or a treasure. Agricultural hemp was even used 
for clothing, incense, and many other things. 
(Global Hemp) Th e U.S. has created a ma-
jor controversy concerning hemp legalization. 
Some say that its appearance is too similar to 
that of marijuana, which makes it diffi  cult for 
the government to determine whether the farm-
er is growing hemp or marijuana. Even though 
hemp can benefi t us in many ways, the U.S. 
banned it from being grown in our country for 
many reasons.

Hemp has been around for millions of years 
and has served us in many diff erent ways. One 
way we use hemp is for clothing. One acre of 
hemp will produce as much fi ber as two or three 
acres of cotton. Hemp fi ber is stronger and soft-
er than cotton, making it easy to make durable, 
and long-lasting clothing (General). Hemp lasts 
twice as long as cotton. It can also be used as a 
food source. Hemp seeds are a complete protein 
source and have all the essential amino acids. 
Th ey can be made into many diff erent meals. 
Hemp can even be used in cosmetics (Hemp 
Hearts). Oil derived from hemp seeds can also 
be used for non-toxic diesel fuel. Bio-diesel fuel 
produces energy with less than 1/3 of the pollu-
tion from petroleum diesel (Hemphasis). Hemp 
has the ability to become our main source of 
ethanol fuel. It can produce more biomass than 
corn and is capable of being grown in varying 
climates. When it was legal in America, hemp 
was used for making strong ropes for ships. 
Hemp has been said to be ten times stronger 
than steel, and at least ten times easier to pro-
duce (Despite).

At the moment, hemp has more of a history 
than a future in the United States. Hemp used 
to be a major resource in the U.S. From 1892-
1916, America used an average of 11,000 tons 
of hemp fi ber per year (Hemphasis). Th e fi rst 
federal law restricting hemp production was 
the Marijuana Tax Act of 1937. Th is prohibit-
ed anyone from growing hemp. In fact, all va-
rieties of Cannabis Sativa, including marijuana 
and hemp, were placed under federal regulation, 

requiring growers, importers, and processors 
of hemp to be registered and taxed. Industrial 
hemp production was restricted even further 
when the Controlled Substance Act of 1970 
categorized any product containing THC as a 
Schedule I drug, regardless of narcotic content 
level or use. As a result, the federal government 
closely regulated the cultivation of all Cannabis 
Sativa, including industrial hemp (Industrial 
Hemp). Vermont is one of the nine states that 
has lifted the ban on hemp, and twenty others 
have introduced legislation throughout the 2013 
session to allow hemp cultivation. Vermont’s re-
quirements for hemp production have been es-
tablished and hemp is now defi ned as “an agri-
cultural product which can be grown as a crop, 
produced, possessed, and commercially traded 
in Vermont,” (Despite). Peter Shumlin said he 
signed the bill because, “I believe the growing of 

hemp should be legal. Hemp, a diff erent variety 
of the same plant that produces marijuana, is 
not a drug, but instead a crop with many con-
structive uses,” (Despite).

Th e biggest question is, why was such an 
amazing resource banned? Th ere are a few peo-
ple that played a part in making hemp illegal in 
America. Alfred Dupont was one of these peo-
ple. Dupont’s company patented the processes to 
make plastics from oil and coal. Synthetic sub-
stances such as cellophane, celluloid, methanol, 
nylon, rayon, etc., could then be made from oil. 
Hemp industrialization would have ruined over 
80% of Dupont’s business (Th e Real Reason). 
Another man that may have contributed to the 
illegalization of hemp was William Randolph 
Hearst. He and the Hearst Paper Manufacturing 
Division of Kimberly Clark invested in an ex-
tensive plot of timberlands, which supplied 

most paper products in America. Hemp was a 
cheap alternative for producing paper (Th e Real 
Reason). He decided that hemp was too much 
of a competitor to his wood based paper com-
pany, so to avoid losing billions, he launched a 
campaign against hemp. Knowing that no one 
would ban such an amazing resource, Hearst 
fi xated on the similarities between hemp and 
marijuana. He printed exaggerated articles on 
the dangers of the menace of marijuana in his 
newspapers, and it’s relation to hemp (Why Is 
Hemp). As a result the U.S. government decided 
to ban all varieties of Cannabis Sativa, and lose 
an incredible resource. 

Th ere are countless environmental and 
economic benefi ts that come from  cultivating 
hemp. First, hemp is capable of being grown 
without the use of pesticides, herbicides, and 
fungicides. All of these can kill the insects in 
surrounding areas, and can be harmful to the 
consumer or grower (Piotrowski). Hemp has a 
deep rooting system and after cultivation, the 
soil is left in ideal conditions. Cotton requires 
constant watering, and needs heavy irrigation, 
which drains the land of its natural water supply. 
Cotton also wears down the soil, forcing farmers 
to rely on chemical fertilizers (An Inconvenient 
Truth). Hemp is known to be a pioneer plant 
that can be used for land reclamation and restor-
ing land polluted by heavy metals. (Piotrowski) 
Hemp can be used for anything from ethanol 
fuel to ice cream (General Hemp). “It’s arguable 
the hemp plant has more uses than any oth-
er species under broad acre cultivation today,” 
(Hemp Off ers Hope). Even though hemp is still 
illegal on the federal level, there are many states 
working hard to legalize it. Hopefully, in the 
near future America will once again take advan-
tage of one of the world’s best resources. 
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later than most breeds (Cattle).
With so many breeds available, I have only 

covered the tip of the iceberg. There are many 
other options, and new breeds are waiting to 
be discovered. The animals I mentioned excel 
in their category, but there are so many other 
options out there. I hope my guide helped you 
make a decision about what breed is right for you 
and your farm.
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Not only is it ridiculous to call pizza a veg-
etable because of how unhealthy it is, but there 
is also a bit of science to it. Botanically, toma-
toes are fruits, and despite being nutritionally 
equivalent to a vegetable, they’re not. On that 
point, ‘vegetable’ is a generally enigmatic term, 
as there are no criteria for what makes something 
a ‘vegetable’. Using this logic, even if pizza was a 
good source of nutrients from tomatoes, it still 
wouldn’t be classified as a vegetable.

The law congress passed in 2011 to de-
clare pizza a vegetable, is still being enforced. 
This is promoting cheap, unhealthy eating 
in school children everywhere in America. 
If Congress could raise the lunch budget per 
child, schools could provide healthier meals to 
children everywhere so they could get the nu-
trition they deserve.
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Trade movement is going strong however, and 
Fair Trade chocolate products are becoming easi-
er and easier to find in stores. Despite all the Fair 
Trade products, there are many problems with 
the production of chocolate and many children 
whose lives are being negatively impacted by 
the harsh conditions in which they are forced to 
work (Mallan).
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our own country would be like. While America 
is a country with amazing food choices, there are 
certainly members of our society who lack these 
choices due to a lack of income and opportuni-
ties. We would be curious to compare the diet of 
a poor Honduran to that of a poor Vermonter. 
What nutrients would be missing in both diets? 
Are there similar deficiencies? 
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The Sharon Academy middle school’s character is 
defined by three fundamental attributes: a safe and sup-
portive learning environment, an integrated curriculum 
and high expectations for all students. From its founding 
days, The Sharon Academy has upheld the belief that with 
support, encouragement, and a sense of humor, students 
will take the risks inherent in meaningful learning and can 
meet high academic expectations. 

A central philosophical underpinning of the middle 
school curriculum is that information is best learned when 
it is connected and re-enforced through relevant holistic 
themes. Thus the well-developed curriculum is highly 

integrated between classrooms and disciplines. During 
the middle school’s two year curriculum cycle, students 
participate in an in-depth exploration of six units. Each 
unit is examined through the lenses of science, language 
arts and social studies simultaneously.  This newsletter is 
the result of the Food and Hunger unit.

For more information about The Sharon Academy go 
to www.sharonacademy.org

The Sharon Academy welcomes visitors. Please call 
Amber Wylie at 802-763-2500 to set up a visit to our mid-
dle school or our high school.

About This 
Newsletter

The students at The Sharon 
Academy Middle School have 
spent the last several months 

studying food and hunger on a 
local, national, and global level. 
They researched specific issues 
relating to food and hunger that 
interested them individually and 
compiled what they learned in 

this newsletter. This collection of 
articles is intended to educate 
our community about the intri-

cacies of increasingly important 
topics. We hope that these 

articles will inform you about 
food and hunger and encourage 
you to examine more deeply the 
choices you make about the food 

you purchase and the policies 
you support. 
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than half of the recommended daily intake of 
calories. If we were to continue on this diet long 
term, as someone living on food stamps would, 
it would cause many ailments and diseases, such 
as vitamin or mineral deficiencies. Malnutrition 
would also be a problem due to the lack of meat, 
causing a lack of protein. One common source 
of vitamins and minerals is fruits and vegetable, 
which we did not receive enough of. 

Conclusion
In conclusion, it is realistic to expect peo-

ple to eat and buy healthy foods while on food 
stamps, however it is not enough to keep them 
well nourished and feeling healthy. Many cit-
izens believe that people receiving food stamps 
have it easy and are merely living off the gov-
ernment.  From our experience, we found that 
this common perspective is skewed.  In fact, it is 
extremely challenging to lead such a lifestyle, be-
tween the complicated shopping experience and 
the limited diet. We perceived that, in general, 
the average food stamp is not enough to live a 
healthy and successful life, and the government 
should provide a greater amount of money to-
wards food stamps. 
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After you are done reading this newsletter, please consider passing 
it along to someone else who might enjoy it.
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