
The students at The 
Sharon Academy Middle 
School have spent the 
last several months 
studying the politics of 
food and hunger on a 
local, national, and global 
level.  We researched 

to food and hunger that 
interested us individually, 
and compiled what 
we learned in this 
newsletter.  This 
collection of articles 
is intended to educate 
our community about 
the intricacies of a topic 
that most people give 
little thought to.  We 
hope that these articles 
will inform you about 
food and hunger and 
encourage you to make 
better decisions about 
the food you purchase.  
After you are done 
reading this newsletter, 
please pass it on to 
someone else who might 
enjoy it.  If you would 
like to contact us, you 
can visit: 
www.sharonacademy.org 
or call 802-763-2531.

 - Daniel Lazar, 
Chris Gish, 
Bruce Atwood, 
Editors
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Did you know that 1 in 6 Americans 
struggle with hunger, including many chil-
dren? (Feeding America) Every night there are 
children who go to bed having eaten barely 
enough to stay healthy.  This problem has 
even reached our home town of, Sharon, VT.  
Luckily, the Sharon Food Shelf  helps families 
so they don’t have to go to bed hungry.

1984, and ever since then, Leon and Carol 
Sheldon have worked as its coordinators.  They 
do many jobs, but they say the most important 
one is working for the food shelf.  They are al-
ways helping out the community because they 
enjoy helping people and love seeing a smile on 
people’s faces.  They help about 18 families a 
week; almost a third of  the people they service 
are children. The food shelf  provides food to 

up to 2,088 people each year, which equals 
about $6,412.74 annually. The number of  
people who come into the food shelf  has 
been increasing each year (Leon and Carol 

Sheldon).  The food shelf  is an important part 
of  our community.

The Vermont Food Bank distributes food 
to different food shelves all around Vermont. 
It gets most of  its food from donations, ei-
ther from individuals or from stores. Gro-
cery stores donate foods that they’re going to 
throw away, including dairy products, bread, 
cereal, frozen meats and other foods that are 
close to their expiration date. Some stores that 
contribute include Hannaford’s, Wal-Mart, 
Target, King Supers, Safeway and Albertson. 
The food shelf  helps everyone in need. 

They help low income families with chil-
dren, the “working poor”, the unemployed, 
disabled residents, seniors, low income indi-

Kings of Corn
By Sam Hayden and Willem Pfeil

“People who grew up eating like we do 
are basically made out of  corn,” proclaimed 
Ian Cheney and Curt Ellis in the award-win-
ning documentary, King Corn. And they don’t 
mean the home-style corn on the cob; they 
mean corn syrup, corn-fed meat, and other 
types of  processed corn.  This wonderful doc-
umentary demonstrates how pervasive corn is 
in the American food system, and how corn 
has become integrated into our bodies.

-
ured out that their diet was made up of  mostly 
corn.  These two men moved to the town of  

hair”.  Coincidentally, both these friends had 

relatives from this small town.  They discover 
how their great grandparents were involved 

tractor called Old Reliable.  They discover that 
by moving to Iowa and saying they will plant 
an acre of  corn, they earn $28.00 from the 

is to farm corn after the agricultural revolu-
tion.  It used to be that an acre would produce 
40 bushels, but now it produces 200 bushels.  
Now corn tastes terrible and is a raw mate-
rial to be processed by large corporations away 
from the farm.  In fact, 20% goes to ethanol, 
40% goes to cattle feed, 20% is turned into ar-

 
Ian and Curt could not follow the exact corn 
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Food Shelf Heroes
By Amelia Travers and Jessica Johnson
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they grew on their acre, so they looked 
into the places where their corn could 

-
cial sweetener corporations, they made 
corn syrup in their kitchen. They also 
explored corn’s use as cattle feed, which 
disturbed them. The utopia of  corn they 
pictured initially turned out to be a dys-
topic industrialization. Some important 
places where they learn about corn are 
the following; Ian and Curt walk into a 

the doctor takes a sample of  their hair.  
He brings Ian and Curt into a room with 
a machine that looks somewhat like an 
old IBM computer.  Then he tells them, 
thorough analysis of  their hair, that it is 
mostly made of  corn.  In other words, it 
had become part of  their bodies because 
of  their inadvertent over-consumption 
of  corn products.  Another scene that 
was somewhat disturbing occurred when 
Ian and Curt walked into a gas station/
convenience store where they took a 
look at every product in one whole aisle; 

found surprising were the crowded beef  
feed lots- Ian and Curt go to Colorado 

the cattle that used to be fed grass are 

corn makes the cattle grow faster and be-
come fatter, and then the cows get sent 
off  to a slaughterhouse to be processed 
and packaged.  There are many more eye-

more you will have to see it for yourself! 
We thought the movie was funny, but 

most of  all it was disturbing to see how 
much corn production and processing 
has changed over such a short period of  
time; it makes you wonder what’s next.  
This documentary was eye opening; it 
exposed us to the reality of  farming- not 
the little family farm you see on PBS, but 
a big industrialized version.  The anima-

-
derstand the production and process of  
growing corn. The still camera time-lapse 
images of  the corn growing were cre-
ative and showed the viewer how much 
faster corn can grow when treated with 
ammonia, and weed killers or pesticides.  
The camera angles were interesting- such 
as the view from the underside of  the 
sprayer.  

We recommend this movie to every-
one.  King Corn plays an important role 
in teaching today’s society about the ag-
ricultural revolution and industrialization 
of  what was once a simple two-acre farm 
with an acre of  corn.  Technology has ad-
vanced corn production to record quan-

lives and our bodies in alarming ways.  
Are we slaves to corn?  Watch King Corn 

Kings of Corn
continued from page 1

viduals with chron-
ic illnesses, the 
mentally ill and the 
homeless (Leon 
and Carol Sheldon). 

The Sharon Food Shelf  depends on the Vermont food bank, 
but it also depends on its volunteers.

At the Sharon Food Shelf, about nine volunteers show up to 
serve people food. These people are very helpful when it comes 
to feeding the community. They enjoy serving people and see-
ing them smile. The volunteers who work at the food shelf  are 
usually 16 year-old and older. The food shelf  always needs help 
distributing food to people and families who desperately need 
it. What the volunteers get back from helping out with the food 
shelf  is the biggest reward that you could possibly get. They 
get back smiles, appreciation, and gratitude. (Leon and Carol 
Sheldon).  If  you can’t volunteer at a food shelf, though, you 
can still donate.

Donations are one of  the most important parts of  the food 
shelf. Without donations, there would be far less for the food 

allows the food shelf  to purchase more food.  Donating food 
is an even more direct way to restock the food shelf ’s supply.  
Donating money or non-perishable food can help a food shelf  
stay in business. (Leon and Carol Sheldon)

The Sharon Food Shelf, like any other food shelf  in Ver-
mont, is vital to our community. It has changed many people’s 
lives for the better, and it will continue to do so. The food shelf  
brings much happiness to everyone who walks through the 
door. We should always make sure to honor the people who 
work incredibly hard to help people in need.

Food Shelf Heroes
continued from page 1

The image of  a poor person has changed lit-
tle throughout history – someone who is skinny 
and undernourished, whose food insecurity has 
kept them from a healthy weight.  But in actual-
ity, poverty in the U.S. today has a much different 
appearance.  

In today’s world of  fast food, being hungry 
does not necessarily mean you are thin.  Studies 

tendency to be more obese than those who have 
a larger income.  But why is it that those who have 
little to spend are more prone 
to being overweight? The less 
money you have, the less food 
you should be able to buy, so 

If  you are not eating much, it 
would seem you shouldn’t be 
overweight.

The United States govern-
ment considers living in pov-
erty to be living in a family of  
four with an income of  $22,314 
or below (Censky).  There are 
many ideas as to why obesity is 
more prevalent among people living on this low 
income.  These include the thoughts that poor 
people are less educated about nutrition and do 
not realize what is unhealthy for them, that they 
are too busy or lazy to have a sit-down meal, or 
that they are too tired after working two jobs to 
exercise.  While these beliefs may apply in some 
cases, the real reason for the correlation between 
poverty and obesity is the fact that in our society, 

We looked at two sample diet plans from 
Hunger Free Vermont, each of  which described 
three meals a day plus a snack.  The diet that con-

dollars more than the plan that was made up of  
processed foods.  It was more expensive, but it 
also had 900 fewer calories (“The Paradox of  
Hunger and Obesity”).  

To illustrate the fact that healthy food is more 
expensive, Dr. Adam Drewnowski, a professor 
and obesity researcher, went to the grocery store 
with a hypothetical dollar.  His purpose was to 
purchase as many calories as possible with this 
tiny budget.  The results?  This hypothetical dol-

lar could only buy him 250 calories of  
carrots – however, it could buy him over 
1000 calories of  potato chips or cookies.  
It could also buy him almost 900 calories 
of  soda, but only 170 calories of  orange 
juice (“The Economics of  Obesity: Why 
are Poor People Fat?”).  This experiment 

clearly shows the distinct difference in price be-
tween healthy and processed foods.

-
ing to weight by measuring their body mass in-
dex, or BMI.  A healthy BMI for adults is 18.5 to 
24.9 (“Healthy BMI”), while an overweight per-
son would be between 25 and 29.9.  Those who 
are obese have a BMI of  over 30, and people are 
considered morbidly obese when they are over 
40 (“Preventing Obesity in Vermont”).  In Ver-

mont, 35.5% of  adults are 
overweight, while 23% 
are obese   (Jeffords).  In 
2004, 11% of  adults who 
were obese reported that 
“they don’t have enough 
food or enough money to 
buy food.”  16% of  mor-
bidly obese adults said the 
same thing, compared to 
only 9% of  healthy weight 
adults with the same 
problem (“The Health 
Status of  Vermonters”).  

According to the Vermont Department of  
Health, “Data from the Vermont Behavioral Risk 
Factor Surveillance System indicates that adults 
who are in the extreme obesity category (BMI > 
40) report the highest prevalence of  experiencing 
hunger in the past month.”  (“Preventing Obesity 
in Vermont”).

To some of  us, it might seem like people 
living in poverty should just choose quality over 
quantity.  But if  you were struggling and only had 
four dollars to spend on your next meal, would 
you buy half  a pound of  organic kale, or would 
you buy a hamburger and drink at McDonald’s?  
Most likely you would choose the hamburger – it 

-
ter.  People living in poverty, trying to provide for 
their families, don’t have much of  a choice.  The 

the kale, but at around 110 calories, it is not going 
to satisfy your hunger or give you a real meal.  It 
is easy for a family with a larger income to make 
healthy eating a priority – but those who struggle 

healthy produce.

Poverty and Obesity:  
Is There a Connection?
By Jordan Stevens and Lydia Roe

“...the real reason for 

the correlation between 

poverty and obesity is 

the fact that in our 

society, inexpensive 

foods are filled with 

empty calories.”



comfort continued, but in a different way.  
Instead of  my body being hungry, my 
mind became hungry as well. I watched 
as my friends warmed their hands with 
cups of  fragrant hot chocolate, and en-
joyed warm, salty fries. Usually, I would 
buy fries for myself, or just share some 
with my friends. This time, I had to bury 
my head in my hands, and just wait for it 
all to be over. I was starting to know the 
feeling of  true temptation.

Day 4 from Robin’s view: In con-
tradiction to my feelings in the morning 
of  Day 3, I felt angry and irritable. I was 
starting to loathe meal times. I did not 
look forward to anything – eating the 
unsatisfying food felt like a chore instead 
of  a reward. I was not my normal, happy 
self. My mind became something I did 
not want it to be; angry, frustrated and 
only focused on food. I quickly became 
annoyed at my friends and family. They 
could enjoy food without a care in the 
world – I was jealous. My family gathered 
around the table for a dinner of  home-
made corn chowder and focaccia bread. 
I sat about three feet away, smelling the 
wonderful food from the couch. I tried 
to distract myself  by reading a book, but 
the words seemed to blur on the page, 
and my mind went elsewhere. My dad let 
out a sigh of  approval for the delicious 
meal, “Mmmm...” and that was the last 
straw. I threw down my book, jumped to 
my tired feet, and the words seemed to be 
forced from my lips, “I WANT FOOD!” 
My family turned around, wide eyed and 
confused, and then I realized – hunger 
had changed me. 

Day 5 Our experience together, from 
Robin’s point of  view: Clara and I felt 
torn. Both of  our heads hurt, but hunger 
was more of  a persistent, annoying feel-
ing than a painful one. That night was the 
school dance, and everyone knew there 
would be a supply of  cookies, chips, soda, 
and other tempting treats. But the real 
temptation was going to happen before 
the dance, when Clara and I would go 
over to a friend’s house for dinner. Even 
our friend talking about what was for 
dinner pained us. At school, the big deci-

sion loomed over us like a storm cloud: 

return back to our normal diet?” During 
Spanish class, Clara sat in a chair, looking 
at the teacher, but her mind was only fo-
cused on one thing: Food, food, and more 
food. After class, her teacher came up to 
her and said she noticed that she was not 
her usual attentive self  during class. The 
thing is, she knew that Clara was doing 
the 800 calorie a day experiment, so she 
understood why Clara was not as fo-
cused. However that’s when Clara started 
to wonder, “What would it be like if  your 
teacher did not know that you were food 
insecure? How hard would it be to hear 
that you don’t pay attention in school, 
when you barely have enough energy to 
keep yourself  from falling asleep?” We 
thought about how misunderstood these 
people might feel, and it dawned upon us 
that  hunger does not only affect people 
in third world countries. It affects people 
in our own country, in our own state, and 
even in our own community. Children are 
struggling with hunger all over Vermont, 
and even though they might have a roof  
over their head and a school to go to, 
they could still be malnourished. In ele-
mentary school, the kid who could never 
stay focused, or the girl who could never 
pay attention during class could have eas-
ily been struggling with food insecurity. 
Clara and I have both taken a new per-
spective on kids who lack focus during 
school, because it may be due to hunger. 

Clara and I decided that after school, 
we would leave this hunger journey be-
hind us, but from it we gained the knowl-
edge and insight into a hungry child’s life 
that helped us further understand what it 
means to be hungry.

We began our normal diet with a 
wonderful dinner that gave us the sweet 
satisfaction that we had been longing 

would just be painful for our body. How-
ever, as we delved deeper into the proj-
ect we realized in the end that it was our 
mind that stopped us from going further 
in the experiment. We were constantly 
surrounded and tempted by food that we 

had to restrain ourselves from eating. We 
knew in the back of  our minds that at the 
end of  this experiment, a tasty, hot meal 
would be provided for us. However, all 
over the world, people must struggle with 
hunger their entire lives. They are not re-
assured that they will have a hot meal at 
the end of  the week. Even though four 
and a half  days was a struggle for us, it 
brought us a little closer to knowing what 
life might be like if  we had to live our 
entire lives on 800 calories per day. This 
experiment took a toll on our bodies and 
minds, but rewarded us with the knowl-
edge that helps us to further understand 
what it means to be hungry. 

A Journey Through Hunger
continued from previous page

“Children are struggling 

with hunger all over 

Vermont, and even 

though they might 

have a roof over their 

head and a school to 

go to, they could still 

be malnourished. In 

elementary school, the 

kid who could never 

stay focused, or the girl 

who could never pay 

attention during class 

could have easily been 

struggling with food 

insecurity.”

We are two eighth grade girls who 
attend The Sharon Academy. Clara has 
been lucky enough to have a supportive, 
loving family, who gives her opportuni-
ties to pursue her passions. Everyday, she 
is provided with the nutrition needed in 
order for her to excel as both a student, 
and a person. Robin’s family provides 
her with the support and nutrition she 
needs to excel in her passion for sports 
and academics. We both go to bed with 
a full stomach, knowing that there will 
be a wholesome breakfast available to us 
in the morning. We often take our life-
style for granted. We barely ever stop and 
think about what it must be like not to 
have the support, opportunities, and nu-
trition that enable us to succeed. 

In the beginning of  the school year, 
the Sharon Academy was given the won-

Heifer International. While at Heifer, 
we ate and lived as if  we were a hungry 
family struggling to make ends meet in 
an impoverished area. This organization 
gave us useful insight that continues to 
help us empathize with people living in 

was over, we were left wanting even more 
insight into the thought process and feel-
ings a child may have while living in the 
developing world.

More than half  the deaths of  chil-

by malnutrition and starvation. 3.5 to 
5 million children die of  hunger every 
year, 16,000 every day, and 9 every min-
ute (country, “MSF-USA”). Hunger is a 
deadly cycle that billions of  people all 
over the world are trapped in.

While there is more than enough 
food to supply every human being with 
3500 calories per day, about 25,000 peo-
ple die of  hunger daily (Global Hunger). 
The average American citizen consumes 
3770 calories daily – which is almost 
double the amount of  calories that is 
suggested for a healthy lifestyle (Partners, 
ONE). However, impoverished citizens 
living in countries such as The Demo-

cratic Republic of  Congo consume less 
than half  the amount of  calories an aver-
age American does. 

Consequently, we decided to drasti-
cally lower our caloric intake per day as 
an experiment in an attempt to gain a 
greater understanding of  what it means 
to be hungry. 

Before starting this project the only 

hunger we had experienced was simple 
cravings for fatty, salty and sweet treats 
that many Americans enjoy on a daily 
basis. We had never experienced true 
hunger before. As an attempt to remove 
ourselves from our pampered American 

eating 800 calories per day. This 800 cal-
ories consisted of  one apple, two eggs, 
one cup of  peas, one cup of  corn, one 
cup of  brown rice, and one quarter of  
an avocado. We chose to include brown 
rice and corn because it is a staple in the 
diet of  many third world countries. The 
other foods were picked primarily for 
their nutritional value. We chose 800 cal-
ories because in most third world coun-
tries the people consume anywhere from 
1000-1500 calories daily (Daily Calorie). 
Since this project only lasted for a short 
amount of  time, we decided to lower 
the calorie consumption below the aver-
age amount so that we could experience 
a greater amount of  hunger, in a short 
amount of  time. 

Day 1 from Robin’s view: I woke up, 
got dressed, walked down the stairs, and 
reached for a bagel with cream cheese. 
But wait – something was different – this 

was the day Clara and I began our hun-
ger experience. I made one scrambled 
egg, and ate a small apple. For the next 
few days, that would be my breakfast. 

challenge. For lunch, I had one cup of  
peas. But the real struggle was when my 
Dad came home with a box of   cookies 
for the school pot luck. I watched as my 
sibling happily devoured a cookie while 
I sat in the other room looking down at 
my empty bowl. Dinner came, and so did 
the temptation. I escaped from the din-
ing room table, but the smell of  spaghetti 
and Italian meatballs followed me the 
entire night. I suddenly realized that this 
would be harder than I had thought.

Day 2 from Clara’s view: I followed 
our new breakfast routine; one apple, 
and one scrambled egg. As I walked out 
the door to go to school, I remembered 
something that I would rather forget; 
today was the school potluck. I was at-
tentive in most of  my morning classes, 
but the potluck was always in the back 

for the potluck, I had to tear myself  away, 
because I could feel my mouth watering 
and my hands just waiting to grab a cook-
ie. Robin and I had to remove ourselves 
from the crowd to resist temptation. At 
the other end of  the school, we sat like 
outcasts, eating our corn and brown rice. 
It was a feeling Robin and I had never 
experienced – alienation due to food.  

Day 3 from Clara’s view: Instead of  
dreading the rest of  day, I woke up to 

that I had learned to appreciate. However 
that excitement soon ended when I got 
on the bus for the Suicide Six ski area. 
I walked into the lodge, and was bom-
barded with the smells of  French fries, 
grilled cheese, and caramel hot chocolate. 
While skiing, my head started to hurt, 
and I felt very uncomfortable. However, 
when I  got inside the ski lodge, my dis-

A Journey Through Hunger: 
The Diary Entries That Tell Our Story 
By Robin Chadwell and Clara Henderson

“While there is more than 

enough food to supply 

every human being with 

3500 calories per day, 

about 25,000 people die 

of hunger daily”

continued on next page



Since the 1970’s, the meat industry 
has trended away from the traditional 
small farm towards fewer, but much larg-
er, corporate farm complexes. Today, the 
Food and Water Watch reports that four 
corporations, Tyson, Cargill, Swift, and 
National Beef  Packing process 84% of  
all beef  in America in huge, mechanized 
slaughterhouses (Estabrook). However, 
some people wish to buck this trend and 
continue the old fashioned way of  raising 
meat. An integral part of  this method is 
slaughter and processing, and many see 
slaughtering on the farm as the most de-
sirable technique. 

On-farm slaughter, the practice of  
killing livestock in the same place as it was 
raised, has generated deep controversy 
between Vermont and the USDA (Unit-
ed States Department of  Agriculture) in 
recent years.  The state of  Vermont has 
passed legislation encouraging on-farm 
slaughter, but USDA oversight prevented 
many of  these reforms from becom-
ing law. In 2007, Vermont passed the 
so called “Chicken Bill”, which allowed 
small scale poultry farmers to slaughter 
and process birds for sale to consumers 
without needing a state inspected facility 
(Farm Fresh Meat).  Vermont went a step 
further in 2008, when it legislated the 
Farm Fresh Meat bill, aimed at encourag-
ing meat production on small farms.  This 
act would allow customers to buy meat 
animals live, though the animals would 
continue to live the rest of  their life on 
the original farm.  These animals could 
then be slaughtered and processed on the 
farm, without the need for an inspected 
facility (Ancel). However, the USDA 
Food Safety and Inspection Service, 
upon reviewing the Farm Fresh Meat bill, 
divested it of  many key provisions. The 
revised law only allows on-farm slaughter 
under the individual and custom exemp-

-
emption if  the meat is consumed only by 
the farmer, his/her family, employees, or 
un-paying guests. The custom exemption 
allows farmers to sell meat slaughtered 

on the farm if  the animal is slaughtered 
by an approved custom slaughterer in a 
VTAA (Vermont Agency of  Agriculture) 
approved sanitary custom slaughter facil-
ity (McNamara). The USDA revisions 

on-farm slaughter for small farmers, as it 
is laborious and expensive to fund a certi-

The USDA cites safety as its main 
concern in restricting the legality of  on-
farm slaughter. The USDA and other 
food safety organizations claim that on-

increases the risk of  tainted meat. Tradi-
tionally, many small farmers slaughtered 
their animals in no facility at all. It was 
common practice to hang the carcass 
from a tree limb or tractor bucket and 
process it there, where it may have been 

These operations were obviously not 
“clean” in the sense that they occurred 
in a place that can be wiped down and 
sanitized, and the USDA could not in-

ensuring the safety of  the public’s food.  
Because of  this, the USDA decided to 
only allow on-farm slaughtered meat to 
be sold if  the livestock was killed in a fa-
cility inspected to ensure its safety. Ad-
ditionally, on-farm slaughter leaves one 
with the task of  disposing the entrails 
from the carcass, a potential contamina-
tion hazard for surrounding land and wa-
terways. Inspected slaughterhouses, on 

the other hand, must adhere to rigorous 
safety standards regarding proper waste 
disposal (Larson). 

Contrary to the USDA, many believe 
that slaughtering on the farm is safer and 
far less of  a public health risk than the 
methods of  large farms and slaughter-
houses.  It is common practice at these 
large factory farms for the animals to 
spend their entire life amid their own 
waste, which often cakes onto the hide.  
At the slaughterhouse, there is a chance 
(albeit small) that disembodied hides 
come into contact with the carcass, the 

-
-

tured during evisceration.  In the event 
that one of  these things occurred, the 
carcass would aptly become contaminat-
ed with unhealthy bacteria, including the 
virulent E. coli strain 0157:H7 (Mueller).  
The danger to the public is then greatly 

component in meals for a multitude of  
different people across the country, if  
not beyond. 

Traditional on- farm slaughter, how-
ever, is a very un-mechanized, relatively 
simple process that requires human at-
tention during every step, thus substan-
tially lowering the risk of  an error go-
ing unnoticed.   The USDA’s assertion 
that on-farm slaughter techniques as a 
whole heighten the risk of  contamina-
tion is absurd to many small farmers. In 
the case of  a typical on farm slaughter 
operation, the animal is shot in the head, 
which kills it painlessly and immediately. 
The carcass is then hung from a tree limb 
from sanitized hooks, where its hide is 
removed. Next, the animal is eviscerated 
and is processed into individual cuts. As 
long as all the tools are properly sanitized 
and the meat is handled well to avoid 
contamination, the risk of  tainted meat 
is very low. The process is simpler and 
there are fewer instruments to keep track 
of, not to mention that there isn’t nearly 

-
ables to infect the meat. The meat from 
on-farm slaughtered livestock would also 
be distributed to far fewer people in a far 
smaller region, meaning that even if  the 

meat were contaminated, it wouldn’t en-
gender a widespread public health threat.

Many small farmers are frustrated 
with the USDA’s changes to this law, as it 

-
ing local meat. Due to small size, it is of-
ten prohibitively expensive and laborious 
to operate an inspected slaughter facility 

slaughterer. In such cases, the USDA 
suggests instead sending the animals to 

-
house. However, many small farmers 

large slaughterhouses are often quite 
a distance from the farm.  Trans-
porting livestock long distances is 
known to increase stress levels in the 
animals. Additionally, animals some-
times must stay a few days alive at the 
slaughterhouse prior to being killed. 
Often times this occurs in less than 
desirable conditions, adding even 

more stress to the animal (Estabrook). 
Many feel that the higher animal stress 
levels engendered by taking the animals 
to a slaughterhouse make this method 
less than humane. Conversely, killing the 
animal on the farm gives it the feeling of  
being perfectly at home and content be-
fore its life is quickly and humanely tak-
en. Some also contend that slaughtering 
livestock on the farm is an integral part 
of  promoting local food, for it cannot be 
very local if  the animal was slaughtered 
100 miles away, no matter how close to 
the consumer it was raised.  Moreover, 
many see the open, completely transpar-

ent nature of  on-farm slaughter as one of  

slaughterhouse, killing and processing 
take place indoors, where it is invisible to 
the public, whereas slaughter on the farm 
would be completely visible to any cus-
tomer.  This provides many with a cer-
tain peace of  mind, being able to see for 
certain that your animal was killed and 
processed cleanly and humanely, instead 
of  just hoping that the slaughterhouse 
processed your animal satisfactorily.

Our food system has changed more 
in the last 60 years than it has changed in 
any other time period. We move increas-

ingly away from our tradition, always 
in an attempt to escape the reality of  
our food and where it comes from. 
However, what some people are 

had it right, and small, simple farms 
are the way to go.  To allow such 

meat to our population, some be-
lieve slaughtering on the farm must 
once again play a crucial role.

On-Farm Slaughter: 
Unclean or Pristine? 
By Chris Gish and Bruce Atwood

continued on next page

On-Farm Slaughter
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What do you need to know to shop 
smart for your food? Surely you are 

-
cide where to do your shopping The 
abundance of  large grocery stores can 
be overwhelming if  you’re trying to make 
a choice without enough information. 
We’ve written this article in an endeavor 
to help you make an educated decision 
about where to shop. 

We asked ourselves, “What are the 
qualities of  a good grocery store?” We 
decided that most people are looking 
for a store with a convenient store with 
affordable, quality food, a clean atmo-
sphere, helpful staff  and good customer 
education. There are many categories 
that fall under customer education the 
most important being the store’s abil-
ity to inform the customer about which 
foods are healthiest, of  good quality and 
best for children.

We compared the Rutland Price 

Chopper and Lebanon Co-op. These are 
representative of  conventional and health 
food stores throughout the country. Our 
hypothesis was that Price Chopper would 
provide affordable food, but come up 
short on the other standards while the 
Co-op would excel in everything but pro-
vide more expensive food. We’ll tell you 
our results and let you decide whether 
they support our hypothesis.

Convenience is a major factor when 
considering at which store to shop. Con-
sequently, we looked at the hours in each 
store. Price chopper is open 24/7, which 
is much more convenient than the Co-op, 
which is open only from 6 am to 8 pm.

Cleanliness is another factor that 
comes into play when choosing where to 
shop. We decided to examine the cleanli-
ness in both stores. Price chopper wasn’t 
notably clean- the shelves were some-
what dusty, in some places you could run 

-

shape. At the Co-op, the shelves were 
-

ilar to those of  the Price Chopper.
We consider price and quality to be 

possibly the most important factors that 
come into play when choosing which 
grocery store to shop at. So we looked 
at the price, quality, and variety of  both 
store’s selection of  lettuce, ground beef, 
peanut butter, and broccoli.

Price Chopper’s lettuce and broc-
coli were only available in conventional 
varieties. As for it’s quality, some of  the 
lettuce leaves were of  questionable fresh-
ness, others were even brown and wilted. 
There was some dirt amidst the broc-
coli. The prices averaged around $3.99 
per pound for the lettuce, and $1.99 per 
pound for the broccoli. The Co-op let-
tuce was available in organic and con-
ventional varieties. Their quality was no-
ticeably better. The lettuce was freshly 
sprayed and we didn’t notice any brown 

Shop Smart
By Mahar Sperling and Per Pytte

“...many believe that 

slaughtering on the 

farm is safer and far 

less of a public health 

risk than the methods 

of large farms and 

slaughterhouses.”

continued on page 8
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or wilted edges. The price for the lettuce 
was actually cheaper at the Co-op. Or-
ganic lettuce at  $3.99 and conventional 
at $2.50. The Co-op Broccoli was also 
available in organic and conventional va-
rieties that were presented in a noticeably 
cleaner and fresher format. However, it 
was more expensive, organic at $4.99 and 
conventional at $3.99.

Price Chopper’s ground beef  came 
in four different conventional varieties, 
all from factory farms. They were orga-
nized and priced based upon their fat 
content. The meat was of  decent quality, 
and the least  fatty was priced at $4.99 per 
lb. while the most fatty came in at $3.49 
per lb. The Co-op’s ground beef  was 
available in organic and conventional va-
rieties, priced at $6.79 per lb. for organic 
and $3.54 lb. for conventional.

As for the peanut butter at Price 
Chopper it was only available in con-
ventional varieties, of  somewhat shabby 
quality (dented cans, dust, and the occa-
sional broken vacuum seal). The average 
price was $2.17. At the Co-op the Peanut 
Butter was organic as well as convention-
al. It was of  better quality, and the price 
ranged from $3.50 for conventional to 
$6.39 for organic.

we proceeded to interview the employees 
to determine friendliness, helpfulness 
and knowledge. Price chopper employees 

tended to be a bit more dismissive and 
ornery than at the Co-op, but we were 
still able to get information from either 
store. At the Co-op, we spoke to a young 
man who said that the Co-op’s starting 
wages were $10.50 an hour. At Price 
Chopper, we interviewed a woman who 
had been working there for ten years, and 
only earned $9.10 per hour.

At both stores’ meat departments, 
employees said they restocked their beef  
once per day, and that no beef  was on the 
shelf  for longer than three days. In the 
Co-op’s produce department employees 
said that they examined their individual 
fruits and vegetables for freshness every 
day, and threw out the ones that didn’t 
meet their standards. Price chopper, 
however, did not examine their vegeta-
bles individually and said that they would 
keep vegetables out on shelves for up to 
three days.

Finally we tested the store’s ability to 
educate their customers. At Price Chop-

were mainly comprised of  coupons and 
money saving offers. There was also a 
system called NuVal (Nutritional Value), 

giving Dole canned pineapple the same 
rating as Doritos Nacho Cheese Chips 
(both with a 24) and Jello a higher rating 
than eggs. At the Co-op the shelves were 

-
ments, which educated their customers 
about every aspect of  food. Employees 

were also better at educating the custom-
er. At Price Chopper we asked an em-
ployee what the difference was between 
organic and conventional products and 
he replied that there was “no difference”; 
at the Co-op the employees were able to 
give highly educated comprehensive de-
scriptions as to the difference.

We said at the beginning of   this arti-
cle that our aim was to give you informa-
tion about which grocery store to choose. 
Now that you’ve seen the information, we 
want to quickly go over the general dis-
tinctions that emerged between the Co-
op and the Price-Chopper. In the case of  
food and customer education, the Co-op 
almost always emerged as the better of  
the two, with fresher vegetables, gener-
ally higher quality produce and brochures 

you are looking for convenience, Price 
Chopper is probably the dominant of  the 
two. It has 24-hour service and cheaper 
foods. One more distinction is that, while 
Price Chopper gets most of  its meats and 
other foods from large companies out 
West, the Co-op receives shipments from 
smaller, more local farms from areas in-
cluding Vermont and Maine. This means 

-
ing when you buy their products from 
the Co-op. The money is staying within 
(or closer to) your community. Next time 
you are thinking about where to do your 
grocery shopping, think of  our article, 
we hope it will help you decide.

Organic Local
What is organic? We hear it a lot these days: “I’ve been trying 
to buy organic food,” “Organic food is great!” and other varia-
tions and topics. But what does organic mean? Organic food is 
food which has been grown without use of synthetic pesticides, 
fertilizers, growth hormones, prophylactic antibiotic use, CAFOs, 
or GMOs (Organic.org). It is considerably better for the envi-
ronment, as the practices do not cause nitrogen and pesticide 
runoff or mutate other organisms in the ecosystem. Also, with-
out dangerous pesticide leftovers on the food, there is no risk 
of pesticide poisoning. With no growth hormones, CAFOs, or 
prophylaxis, organic meats are less likely to contain antibiotic-
resistant diseases or hormones which affect humans, and the 
animal tends to be in a better state of health when slaughtered. 
Organic food also contains much more nutritional content in 
the form of vitamins and minerals than conventional food (Nu-
tritional Considerations).

People in the Upper Valley and communities everywhere across 
the US are supporting their local economies by buying from lo-
cal farms. Local farmers aren’t always organic, even though they 
could be, and  people in their community tend to buy  local 
food, because the money they spend on food goes to their local 
farmer, market, trucker, etc. The money going back to those local 
businesses helps their community.

Chemical Use: Organic farms are prohibited from use of 
GMOs, synthetic pesticides, growth hormones, and fertilizers. 
This means that there are no pesticides or fertilizers in organic 
food, which protects consumers from pesticide poisoning.

Chemical Use: The pesticides used are for survival or appear-
ance mostly because they don’t need the preservatives for long 
distance transporting (Sust). Although some local farms use pes-
ticides to make the product look pretty but many other farms 
do as well (TSI). Foods that are not local and must travel long 
distances need chemical preservatives to keep them fresh.

Health Risks: Organic foods use no pesticides, so there is no 
pesticide risk associated with eating organic food. However, a 
recent study shows that, if eating an organic diet, there may be a 
slightly higher risk of food-borne pathogens due to lower use of 
fungicides and antibiotics (Organic Food Health Risks).

Health Risks: Most local food to the Upper Valley is healthy 
and safe. Local food is just as safe as food grown a thousand 
miles away, unless unhealthy pesticides are used or a disease has 
spread through a local area (Sust).

Nutritional Content: Organic foods contain much higher 
levels of vitamins and minerals than conventional food. In recent 
studies, organic produce contained up to 25% more vitamins and 
minerals and up to 10 times the amount of antioxidants. Ad-
ditionally, organically raised meat contains more and a greater 
variation of vitamins, amino acids, and minerals (Nutritional Con-
siderations). 

Nutritional Content: Conventionally grown local food has 
much the same nutritive quality as non-local food from farther 
away, but is much fresher, as it has a shorter travel time

Carbon Footprint: In terms of carbon emissions, organic 
food that is not local has the following carbon footprints per 
pound. Chicken’s footprint: 1.83 Kg CO2/lb. Lettuce’s footprint: 
.14 Kg CO2/lb. Apples’ footprint: .16 Kg CO2/lb. These statistics 
presume that the aforementioned food was transported from 
within 1,000 miles by truck (Food Carbon Emissions Calculator).

Carbon Footprint: Not a lot of carbon is emitted from 
transporting local food because it doesn’t need to travel far 
(Sust). Production and waste emissions of this food be much dif-
ferent from most other food, unless that food is organic (ELM). 
This is not only helpful for the planet, but saves money and fuel.

Economics: Organic food has similar monetary recompense 
to conventional food, when grown, processed, and sold in the 
same manner. In our simulation, the approximate monetary re-
turn to the farmer out of every dollar spent on organic food is 
16 cents. The remaining money is spent on packaging, processing, 
shipment, ads, etc. (Canning).

Economics: The local economy returns more money back to 
the farmer, compared to a non-local farmer. For example, since 
little transportation is needed, the local economy is basically a 
circle of money from farmer to store to customer and so on. 
(Sust)

Shop Smart
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Local vs. Organic
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looking organic apples you bought yes-

might also delude yourself  into thinking 
that the local head of  lettuce you bought 
was grown organically. But, in fact, out 
of  approximately 40 local farms in the 
Upper Valley, only 16, (approximately 

of  CSAs) (county), and much of  the or-
ganic produce in stores like Shaw’s, Wal-

Mart, or even the local Co-op is not local. 
So it becomes a choice. Which is more 
important to you, being a localvore or 

have both. Sometimes we are faced with 
a choice. Should you buy the local prod-
uct that is made with conventional prac-
tices or should you purchase an organic 
product that has traveled farther to get to 
your store? The following is a compari-
son of  three foods- chicken, apples, and 

lettuce- to see whether organic or local is 
more important.

Local vs. Organic: 
Which is Better for You and the Planet?
By Otis Hudnut and Ben DiCarolis

continued on next page

“Which is more important 

to you, being a localvore 

or eating an organic 

diet?”

When we review our arguments, we 
see that organic food has superior nutri-
tive quality and is superior to non-organ-
ic food in terms of  its environmental im-
pact if  you disregard fuel consumption 
and carbon emissions. It also has lower 
proven health risks, although some stud-

ies imply that there may be a higher risk 
of  food-borne pathogens. In contrast, 
local food creates more economic return 
for the farmer, and also has a lower car-
bon cost. In short, organic food is bet-
ter for the planet in terms of  its produc-
tion and environmental impact. It is also 

somewhat healthier for you. Meanwhile, 
local food is better for the local economy 
and in terms of  transport and carbon 

Which is more important to you? 



Joel Salatin describes himself  as a “Christian lib-
ertarian environmentalist capitalist lunatic farmer.”  
This list covers just about all of  the bases in his latest 
book, Folks, This Ain’t Normal.  Salatin and his family 
own Polyface Farm in the Shenandoah Valley.  Polyface 
feeds animals as they would have on farms generations 
ago.  The result is healthy meat, healthy animals, and 
a healthy ecological niche.  It makes sense that Salatin 
would write a book about how modern society, espe-
cially in relation to food, has changed so drastically (and 
negatively) from where it is meant to be.

In Folks, This Ain’t Normal, Salatin navigates his way 
through tirades about Western culture, nostalgia for a 
lost era, and anecdotes from his experiences as a natural 
farmer, to arrive at an indisputable fact: the things that 
Americans consider fundamental to our food system 

fact that seventy years ago, there were no supermarkets 
in the United States.  And that vegetable gardens were 
once a staple of  the American household until World 
War II.  And, most importantly, the fact that no society 
in history has ever put as little thought into what they 
eat as we Americans do today.

Salatin also teaches the reader how they can try to 
make a difference.  Many of  his suggestions seem im-
plausible and unaffordable (such as installing a solarium 
into your home, or replacing your garbage disposal sys-
tem with a chicken coop).  But like most of  the book, 
looking past the apparently ridiculous things Salatin 

suggestions, like making a compost bin, or growing a 
vegetable garden, abound in the book as well, and they 

and input into the failing food system.
Joel Salatin is obviously not afraid to articulate what 

he believes.  He attacks the left and the right, bounc-

to ones attacking processed food just as vehemently.  

some way.  As environmentalist writer Bill McKibben 
said in his review, “Chances are slim you’ll agree with 
everything in this wonderfully cranky book.”  But the 
point of  the book is one that crosses party lines.  We 

Despite this, Folks This Ain’t Normal will no doubt 
change your perspective on many aspects of  the food 

have with Joel Salatin, there is no way you can read this 
book and think about agriculture in the same way.

Is Joel Salatin Normal?
By Daniel Lazar

Bottled water is convenient, easy to 
use, and cheap. What a perfect source 
of  water. Well, that’s not really true. In 

Stephanie Soechtig and Jason Lindsey 
guide you through the dark and corrupt 
industry of  bottled water and expose 
what is really in your plastic bottle. They 

-
gument that bottled water is terrible for 
your health, for the environment’s health, 
and the world’s health.

a small town in Maine, where the food-
processing corporation Nestle comman-
deered the town’s water supply where 
they are bottling the water and selling 
it worldwide. Nestle and other bever-
age companies are mining water in many 
small towns across the United States. 
Eventually, the corporations mine up the 
town’s entire supply, then pack up and 
leave. Water, to the corporations, is just 

to most of  the world, water is a human 

necessity that no 
one owns. 

Next, we 
travel to Corpus 
Christi, Texas. 
Home to the 
biggest privately 

States. Corpus Christi is a very sick town, 
devastated by diseases such as prostate 
cancer and liver disease, that are linked 

corporations are advertising that tapped 
water is dirty and unhealthy, the plastic 
bottles they use end up poisoning com-
munities. Tapped water, on the other 
hand, isn’t hazardous, because it is tested 
hundreds of  times a month all over the 
country.

-
ers take you to Cammillo, Florida, where 
the water is congested with trash and lit-
tered with plastic bottles. Cammilo beach 
represents the future of  beaches in the 
United States. Plastic waste, in the form 

of  bottles, is accumulating all over the 
world.

Soechtig and Lindsey perfected the 
structure in Tapped, swerving rapidly 
from dark scenes to inspirational ones. 
They had a strong rebuttal for every single 
argument that was against their position. 

added powerful music, dialogue and cin-
ematography. There was a scene showing 
pictures of  the horrors of  droughts that 
were in black and white, and the camera 
gradually zoomed in on the pictures to 
complete the scene. What I thought was 

Soechtig and Lindsey perfectly blended 
dialogue, cinematography and music to 
make an inspirational, good feeling end-
ing that encouraged me to stop buying 
bottled water, and also the ending com-

fun, while educational at the same time. 
-

ple’s perspective on corporations. If  you 

water differently forever. 

The FDA’s choice might not be that bad if  the pizza actually 
had vegetables as the topping. If  schools were to serve vegetable 
pizza, it would come much closer to helping children get the nu-
trients they need every day. However, schools typically serve only 
pepperoni and cheese pizza. A poll of  pizza sales revealed that of  all 
orders placed 36 percent were for pepperoni, while only ten percent 
were for vegetable (What are the most popular pizza toppings?). The 
following table shows the nutritional value of  the average pepperoni 
pizza slice. If  an average person were to eat four pizza slices a day 
then they wouldn’t need to eat anything else because they would have 
consumed all the calories, fat and carbohydrates they needed for that 
day.  

The new bill says that for a pizza slice to be equal to a serving of  

vegetables, it has to have at least a quarter cup of  tomato paste. Most 
pizza slices contain only an eighth of  a cup, and most schools only 
serve one slice per kid (“Simple, Easy Pizza Recipe”). This means 
that kids are really only getting half  a serving of  vegetables. Also, 

cafeteria workers put on a pizza.
What the USDA intended as a bill to make school lunches health-

ier has wound up making pizza equal to a serving of  vegetables. Let-
ting schools keep pizza on the menu keeps frozen pizza companies 
in business. The nutritional value of  the pizza is not as high as it 
should be. If  schools were to serve vegetable pizza, it would be a lot 
better. But since pepperoni is the favorite pizza, nutritional values 
remain rock bottom.  Additionally, a pizza only counts as a serving 
of  vegetables, only if  it has a quarter cup of  sauce on it. So should 
pizza really be a vegetable?

Tapped: Water at its Worst
By Dylan Carson-Turner

A bill with the good intention to 
make school lunches healthier has wound 
up becoming a way for corporations to 
make money selling unhealthy food. A 
bill passed in Congress last November 
made a slice of  pizza equal to a serving 
of  vegetables, because the tomato sauce 
in the pizza was considered nutritionally 
rich. Many frozen food companies ap-
plauded this bill because more of  their 
food could be sold to schools. The same 
companies opposed an initiative pre-
sented last January that would have made 
more fresh fruits and vegetables appear 

in school cafeterias (Adams). 
In 2009, the Institute of  Medicine 

(an unbiased organization that provides 

how the school lunch program could be 
associated with the USDA. The USDA 
used this report to develop a bill that 
would reduce the amount of  sodium, 
potatoes (French fries), saturated fat and 
total calories in school lunches (Adams). 
These recommendations were proposed 
in January of  2009 and the public was 
asked to comment on these suggestions. 
However, this initiative never passed. 

The USDA then recommended remov-
ing pizza from the school lunch menu. 
However, the FDA and many Congress-
men wouldn’t permit this. They argued 
that the meals would cost more and 
kids would throw it away because they 
wouldn’t like the food being served.  Ac-
cording to them, if  pizza had a quarter 

a serving of  vegetables. It appears that 
lobbyists from frozen food corporations 

decision because they would no longer be 
able to sell to schools (Nixon). 

Should Pizza Really be a Vegetable?
By Richard Morrill and Eli Carini

Should Pizza Really be a Vegetable?
continued from previous page

Nutritional 
Value
1 slice

Daily Value  
Percent
1 slice

Calories 324 16%

Calories from 
Fat

114 35% calories 
from fat

Trans Fat 13g 20%

Saturated Fat 5g 20%

Sodium 608mg 25%

Total  
Carbohydrates

39g 13%

Protein 14g 28%



use antibiotics on their livestock are con-
sidered non-organic, but did you know 
those farms are quietly growing a sinister 
health threat inside their animal enclo-
sures?  That threat is antibiotic-resistant 
bacteria.  These bacteria originate in 
the animals’ digestive systems, and then 
live on in the meat as it is packaged and 
shipped to your restaurant, fast-food 
chain, or grocery store.  Look at the facts, 
and you may look at the supermarket 
meat selection differently the next time 
you buy groceries.

Bacteria have surprising ways of  
evolving to survive in an environment.  
Typically, antibiotics target a certain 
protein in bacteria.  When the protein 
is destroyed, the bacteria are unable to 
survive.  However, sometimes there are 
a few individual bacteria that do survive 
the treatment.  These bacteria may have 
developed resistance through random 
mutations, or they may have been ex-
posed to a low dose of  antibiotic, allow-
ing them to modify themselves in such 
a way that they can survive in the pres-
ence of  the antibiotic.  Once one bac-
terium has the genetic ability to survive 
an antibiotic, it can transfer its resistance 
to other bacteria, producing colonies of  
resistant bacteria.  Once these resistant 
colonies of  bacteria are present, the next 
time the same antibiotic is given, all other 

strains of  bacteria that are not resistant 
will die, leaving ample space for the new 
strain to colonize.  In a factory farm with 
thousands of  animals, there are, statisti-
cally, bound to be a few bacteria that sur-
vive.  On factory farms, antibiotics are 
often given when they are not needed.  
This causes antibiotic-resistant strains of  
bacteria to develop in factory farms, and 
potentially live on unseen in the meat as 
it continues on its path to a consumer.  
Some of  the strains can be very hazard-
ous to your health.  

The big names in the world of  food 
poisoning, like E. coli (particularly the 
O157:H7 strain) or salmonella can make 
you very, very sick.  An estimated 18,000 
Americans die each year from drug-resis-
tant bacteria, whether contracted through 
the air, through contaminated water, or 
unsafe meat (Antibiotics).  Botulism is 
the most deadly of  the common bacte-
ria infections.  It causes double vision, 

and inability to breathe.  Staphylococcus, 
Salmonella, Shigella, and E. coli create 
similar symptoms such as diarrhea, nau-
sea, vomiting, cramping, and dehydration 
(Food Poisoning).  All these bacteria have 
the potential to mutate into antibiotic-re-
sistant strains.

Obviously, antibiotics cost farmers 
money to buy and use, so they must pay 

they are used to counteract problems cre-
ated by the factory farm.  Because factory 

in their best interest to feed cheap corn 
to their animals instead of  grass.  Since 
a cow’s stomach is built for grass, the 
corn creates the wrong environment in 
its stomach (Antibiotics).  Corn doesn’t 
need to travel through all four stomach 
chambers to be digested, so bacteria in 

same material passing through them.  
These ‘good bacteria’ die off, making 
room for ‘bad bacteria’ to thrive.  Also, 
the stress animals experience in the dark, 
unsanitary conditions of  an industrial 

farm keeps their immune systems from 
functioning properly (Antibiotics).  Fac-
tory farms attempt to counteract this by 
mixing large doses of  antibiotics in with 
the corn feed.  The drugs used are called 
prophylactic antibiotics, because they are 
not being used against an existing infec-
tion.  Antibiotics are also used to encour-
age growth in animals.  They do this by 
killing the bacteria that create low-grade 
infections and thicken intestine walls so 
they don’t absorb nutrients as well.  The 
animals can absorb more nutrients, and 
become larger, when they are given an-
tibiotics (Drug-resistant).  Given the 
choice between feeding animals pro-
phylactic antibiotics or spreading them 
out so they are less prone to contracting 
and quickly spreading diseases, industrial 

choice to condense their operations and 
feed the animals these antibiotics.  How-
ever, they seem to have not examined or 
predicted the unintended consequences 
of  overuse of  these antibiotics.

As a result of  this ravenous con-
sumption by farms, as much as 70% of  
antibiotics consumed in America are fed 
to healthy animals, but as much as 80 
to 90% of  the antibiotics pass straight 
through the animals without being di-
gested and used (Antibiotics).  After all 
these money and resources have been 
poured into prevention of  bacterial dis-
eases, studies have shown that brands of  
meat that are known to use antibiotics are 
just as likely to contain harmful bacteria 
as brands that use no prophylactic antibi-
otics at all (Drug-resistant).  Those same 
studies showed 96% of  poultry products 
from Tyson (a major industrial-agricul-
ture corporation that uses prophylactic 

Super-Bacteria: Bred in Factory Farms,
Not Laboratories
By Taite Clark

bacterium (poultry constitutes almost 
a third of  salmonella infections) (By).  
Clearly, prophylactic antibiotics have no 

us.
These statistics are surprising when 

they are considered, so why aren’t there 

FDA regulations on antibiotic use?  The 
European Union parliament in 2006 
banned the use of  antibiotics as a growth 
enhancer, and they voted against, but 
did not ban the use of  all prophylactic 
antibiotics on farms.  In the U.S. at the 
beginning of  the Obama administration, 
the FDA seemed ready to ban prophylac-
tic antibiotics on farms, but they recently 
denied two petitions from citizens ask-

ing for restrictions on antibiotics.  Their 
defense is that it would be too ‘cumber-
some’ to implement a law of  this type 
(Philpott).  The government is clearly 
taking no measure to stop antibiotics 
from being misused.  Just remember that, 
in addition to the law, industrial agricul-
ture corporations pay attention to what 
you, the consumer, want.

continued on next page

Super-Bacteria
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The average American takes in as 
many as 5,000 advertisements a day (Cut-
ting through Advertising Clutter). These 
include television commercials, maga-
zine ads, internet banners, radio ads, bill-
boards, ads on buses and buildings, and 
lots more. Every single one of  those is 
trying to convince you that their product, 
like orange juice, or their service, like a 
lawyer is the best on the market and that 
you need it right now. They do this by us-
ing every trick in their bag, which is bigger 
than expected. Commercial producers 
use many different ploys to get consum-
ers to buy their products. Some of  these 
can be dangerous if  misused. Advertisers 
target children and adolescents, because 
they often believe everything they hear. 
Because of  this children are at the great-
est risk of  being misled by advertising. 
They are targeted by many companies 
that shouldn’t target them, including al-
cohol companies. There are 45 percent 
more beer ads and 27 percent more hard 
liquor ads in teen magazines than in adult 
magazines (Strasburger). Welcome to the 
sickly-sweet world of  advertising.

Children and adolescents have the 
highest exposure to advertisements, and 
thus the greatest vulnerability. Children 
younger than eight years old are cogni-
tively and psychologically defenseless 
against advertising (Strasburger).The rea-
son they have no defense against adver-
tising is because they believe everything 

they hear.  This is so extreme that in the 
late 1970’s, the Federal Trade Commis-
sion (FTC) came to the resolution that 
it was unfair and deceptive to advertise 
to children under six years old (Stras-
burger). In spite of  this conclusion, the 
FTC didn’t ban advertising directed at 
the children of  this age group. Although 
children are the most susceptible, every-
one could be affected by advertisements. 

Here are the reasons why: there are 
two simple advertising tricks, wording, 
and visual effects. These tactics may pre-
vent consumers from seeing the whole 
truth.

 Advertisers work as hard as they 

something to the consumer, but legally 
can mean something very different. Juice 
commercials, for example, say that their 
product is all-natural. “All-natural” is a 
relative term. In our mind, that means 
that it’s all from the earth. Technically, it 

physical and not spiritual, which is anoth-

for the term “real”. Let’s say 50 “real” car 
customers go to a dealership where they 
are offered 5,000 dollars to appear in a 
commercial. All they have to do is state 
their opinion about the car. The car deal-
er doesn’t tell the customer to say good 
things about the car, but because they 
have the chance to earn 5,000 dollars, 
they feel like they must say good things. 

Therefore, the testimony of  “real” con-

As for the visual effects, advertis-
ers change lighting and other elements 
in a “before and after” set of  pictures to 
point out a noticeable difference.  This 
technique is usually used by weight loss 
and acne products. Let’s take Proactiv for 
example. Proactiv is an acne treatment 
that’s heavily advertised on TV. Their 
commercials usually involve a celebrity 
and customers talking about how amaz-
ing the product is, alongside before and 
after pictures. Advertisers know that a 
side view for an acne commercial is ben-

acne really shows up on their face. As for 
the “after” pictures, a center view is de-
sirable because it obscures any residual 
acne. “Before” pictures are also usually 
shot in a darker light, because we asso-
ciate darkness with bad, and light with 
good.

 Children are very vulnerable to 
advertising and even though our coun-

banning advertising directed at children 
because it would affect business. Our 
country may not be banning it, but other 
countries are heading down that path. 
Sweden and Norway forbid all advertis-
ing directed at children younger than 12 
years old. Greece bans toy advertising 
until after 10 p.m., Denmark and Bel-
gium severely restrict advertising aimed 
at children. (Strasburger). If  you are a 
parent you should be aware of  the adver-
tisements that you and your children are 
exposed to every day.

The Hidden Side of Advertisements
By Marilyn Groppe



Do you know the difference between 

in Virginia did not. When visited by fa-
mous chef  Jamie Oliver, the creator of  
the TED award (technology, entertain-
ment, and design) winning Food Revolu-
tion Movement, students were asked to 
identify multiple vegetables, from egg-

not know a single one (Potato or Toma-
to? Jamie Oliver’s Food Revolution, 

The Food Revolution in Virginia 
“to educate every child about food, 
inspire families to cook again and 
empower people everywhere to 

Revolution). Overall, children in 
Virginia were not educated about 
the nutrients in their food or where 
their food came from. This raised 
a question for us: are people in the 
Upper Valley also disconnected 
from their food?

We decided to create a survey that 
would estimate people’s knowledge on 
the health and origin of  their food. We 
designed two surveys to answer two dif-
ferent questions. We surveyed 143 par-
ticipants at the Co-op in Lebanon, New 
Hampshire. We were curious to see if  
people think about what they eat. Do 
people know that chickens are actually 
opportunistic omnivores? Has anyone 
ever wondered what nutrient actually 
gives you the most energy? Or is our 
community unconscious about their 
food choices and the history behind their 

So, after six long hours of  survey-
ing customers, the information was col-

-
ties. Many people ignored us completely, 
while others criticized the questions. Oth-

discovering the nature of  our survey, 
exclaimed that they were in a hurry and 
rushed away. However, there were also 

various people who were enthusiastic 
about it. In the end, we worked through 
the challenges and were rewarded with 
genuine results.

In 2008, the annual meat consumption 
per capita was about 216 lbs and has been 
rising steadily (Farm Animal Statistics). 
Does our society connect the life of  the 
animal to the delicious meat they eat? 

Take beef, for example. Studies con-
ducted by numerous scholars, includ-
ing James B. Russell of  the Agricultural 

found that cows fed a diet of  mostly 
corn, as opposed to grass, are prone to 
developing harmful strains of  bacteria 
such as E. Coli in their digestive tract, 

to the point of  pain (Diet and Disease). 
Survey participants were asked to answer 
whether it was healthier to feed a cow 
corn or grass, and 95% chose the correct 
answer of  grass. 

While most people were previously 
informed about a healthy cow’s diet, the 
percentage of  right answers dropped 
substantially when it came to our next 
question: Are chickens herbivores, om-
nivores, or carnivores? 59% of  people 
wrote that chickens are either herbivores 
or carnivores, when in reality they are 
omnivores. Along with grass, chickens 
also eat insects and scraps, which can 

contain meat (Chicken Info). However, 
one person wondered, “What’s an omni-
vore?” This may have affected the result.

The participants’ knowledge of  liv-
ing chickens was minimal, but what about 
chicken meat? A common form of  chick-
en meat are tenders, juicy strips of  the 
breast, breaded and often fried (Herbed 
Chicken Tenders). These are not to be 
confused with chicken nuggets, which is 
a mistake many individuals made. When 
we asked them which part of  the chicken 
is the “chicken tender” meat, many an-
swered the wings, the thigh, the skin, or 
everything, when in fact, it is only the 
breast. Overall, our community is some-
what connected to the meat they con-

of  some knowledge. We can deduct 
that people in the Upper Valley may 
not be fully conscious of  where 
their meat comes from, and the 
lives of  the animals that provide it. 
We should also keep in mind, how-
ever, that not all participants know 
what a chicken tender is. Numerous 
people stated that they were vege-
tarians, or that they had never eaten 
chicken tenders. Nevertheless, meat 
is only one part of  the human diet.

A large portion of  everyone’s 
diet should be fruits and vegetables. In 
fact, to maintain a healthy diet, the aver-
age human should be getting 2 ½ to 3 
cups (or more) of  fruit and vegetables 
per day. 83% of  survey takers knew this. 
Fruits and vegetables are essential to 
good health. Along with other important 
nutrients, they are excellent sources of  
Vitamin C, which is very important for 
the body (Vitamin C). A severe vitamin 

Medline Plus). Fruits and vegetables that 
are particularly high in Vitamin C include 
red peppers, citrus fruits and broccoli 
(NIH). One woman exclaimed, “What 
food has Vitamin C in it? I have no idea.”  
For the most part, participants were aware 
that citrus fruits and red peppers have 
Vitamin C, but only 44% knew that the  
same was true for broccoli. Judging from 
these overall statistics, the Upper Valley is 
mostly familiar with the important infor-
mation about fruits and vegetables.

But did these people know where the 
fruits and vegetables are coming from? 
Or how they grow? We asked them which 
fruits and vegetables grow on trees, and 
which grow naturally in the Upper Valley, 

-
tors were not aware that pomegranates 
grow on trees, while 7% did not know 
that lemons did either (Meyer Lemon/ 
Willis Orchards Company). A woman 
said, “I’ve never seen a pomegranate 
growing!” Participants were asked which 
of  a selection of  fruits and herbs grow 
naturally in New England? Everyone 
knew that blackberries are locally grown, 
but, for pears and mint, the response was 
not as accurate. 75% understood that 
mint is grown locally, and even fewer 
(63%) knew that the same is true for 
pears. We were surprised that 6 people 
thought that either bananas, oranges, or 
pineapples are grown naturally in New 
England, while in reality they are found 
in warmer climates such as Florida. With 
a few exceptions, the general public in the 
New Hampshire/ Vermont area know 
more about what’s in their fruits and veg-
etables than where they came from.

Imagine you are about to begin a 
journey hiking the Appalachian Trail. 

2,180 miles, and it will take a tremendous 
amount of  energy (About the Trail). Be-
fore you head out, you must pack your 
backpack with the foods that will pro-
vide you with the most energy. Do you 
grab chocolate bars and salty crackers? 
Or do you instead decide on cans of  
sardines and bags of  almonds and ca-
shews? Both contain some form of  en-
ergy. However, the highest source comes 
from the latter of  the two. Nuts, seeds, 

of  the essential fatty acids that you need 
(WHfoods). Carbohydrates and proteins 
do contain energy, but fats supply more 
energy over a longer period of  time 
(McKinley Health Center). Not only do 
they have a high quantity of  energy, they 
can be stored in the body for later en-
ergy production (WHfoods). However, 
our results demonstrated that this is not 
commonly known in the Upper Valley. In 
fact, only 4% of  survey takers answered 
that fats were the highest energy source. 
This data shows that the other 96% are 
misinformed about information regard-
ing energy sources.

Our survey of  the community’s 
knowledge of  food, showed us how con-

nected they were to what they eat. Only 
3% knew everything, but most people 
got at least one answer right. There were 

-
pants may not have understood the ques-
tions, or what was being asked of  them. 
In order to get a full picture of  the in-
formation, more time would be needed 
to survey more people and stores. There 
may be a different clientele at another 
grocery store than the Co-op, which may 
give us different results. However, with 
the data we have, we can conclude that 
our community is less informed than 
we had hoped on the origin and healthy 
aspects of  food. Nonetheless, they did 
know more than we expected them to. 

The survey broadened our perspec-
tive on the community’s knowledge of  
food, and it also expanded the knowl-
edge of  the participants as well. From 
the seeds that grow into wonderful fresh 
produce, to the eggs that develop into 
lively chickens, the food we produce 
eventually ends up on our plates. But it is 
our hope that as you bite into that juicy 
steak, you consider the life of  the cow 
it came from. Using information about 
your food will help you make conscious, 
healthy choices to better our community. 

many of  the participants in our survey, 
“Wow, it’s fascinating how much I don’t 
actually know!”

Watermelons Growing on Trees? 
A closer look at our community’s 
knowledge about food
By Luna Skeet-Browning and Lucia Gagliardone 

continued on next page

Watermelons Growing on Trees?
continued from previous page

Food, Inc.
shallow documentary telling us to love 
our cows. But minutes into the movie, 
you realize that this Oscar nominated 

something for all movie fans. For hor-
ror fans? Check.  This movie is one of  

For drama fans? Check. This movie will 
make you weep. For documentary fans? 
Check. The movie brings out the evils of  

For comedy fans? Check. Darkly funny 
lines show up along with a laugh at the 
American system of  food preparation. 

This movie is enjoyable to any audience, 
no matter what type of  movie you love. 

each focusing on a different food issue. 
They bring up the horror of  industrial 
chicken farming by showing a sea of  
muddy, fat, miserable, dying chickens. 
The segments go on and on, also depict-
ing disturbing images of  the cattle farm-
ing industry. With the help of  renowned 
author Michal Pollan, the movie un-cov-
ers how much corn is involved in our 
food production. Later, it shows the trag-
edy of  a mother whose child died from 
an E. coli infection brought about from 

eating a hamburger.  The scenes continue 
to appall the viewer; a low-income fam-
ily cannot afford healthy food, but can 
afford to eat fast food. The movie then 
asks the question of  why junk food is 
cheaper than wholesome foods. 

One of  the scariest stories is the tale 
of  Monsanto, a genetics company that 
has control over seed production. The 
segment on Monsanto follows Moe Par, 
a farmer who operates a seed cleaning 

his business, saying he is helping others 
to break their patent contracts.  He does 
this by cleaning the seed which enables 
the farmer to replant the seed and not 
have to purchase new seeds from Mon-
santo each year.   This infringes on the 

Something for Everyone
By Ben Lazar

continued on next page



contract that the farmer has with Mon-
santo which stipulates that they must 
purchase new seeds each year rather than 
engage in seed saving.  Longtime friends 
are turned against Par; many of  them are 
too scared to show their faces, instead 
they are shown sitting in the dark with 

Monsanto will think they were connected 
to Moe’s business. 

Now and then the movie depicts a 
happy scene, like the story of  Joe Sala-
tin, an organic farmer from Pennsylvania. 
His farming practices are humane and 
ecologically sound, using no pesticides or 
chemicals. His message is that Americans 
should return to old basic farming meth-
ods. Another happy tale is the coopera-

If  the big supermarkets distribute the 
products, more organic food gets out 
into the world. An organic product is 
available to Walmart customers. 

For the fans of  drama, there is a 

scene for you as well. When food safety 
advocate Barbra Kowalcyk, whose son 
died from eating tainted meat, talks about 
her son’s illness, the viewer can feel the 
anger behind her words is anger at the 
system. She says: “We put faith in our 
government to protect us, and we are not 
being protected at the most basic level.” 
The anger and desire to change things is 
close to the surface. 

For fans of  dark comedy, the follow-
ing scene is appealing. After showing the 
feathery hell that is a poultry farm, farm-
er Carole Morison wipes her face and 
says casually, “That’s normal.” Horror is 

than a normal horror movie because you 
know that it’s all real -the food system is 

audience gets the impression of  the food 
system being evil, but there are enough 
uplifting stories to keep us watching. Pos-
itive messages appear on the screen at the 
very end, telling how we can help. So as 
the credits roll, we don’t feel depressed 

but slightly hopeful for the future.

-
era shots and a brilliant musical score. It 

throat and shoves them in our faces. It’s 
dark and depressing, yet hopeful at the 
same time. Even though it is a documen-
tary, we feel as if  there are characters like 

-
alities and understand their struggles. 
The movie is scary and gives out dire 
warnings of  the perils of  our food. But 
the most brilliant thing about the movie 
is that you don’t have to be an animal 

-
vatives and liberals alike will see that our 
food system is twisted after this movie. 
The shot of  cows standing knee deep in 
their own manure will affect you deeply, 
no matter if  you are vegan or a beef  eat-
ing machine.  This movie is brilliant. It 
will shock you and change the way you 
live your life.  Food, Inc. is a great movie.

Food, Inc. is rated PG for thematic el-
ements and disturbing images       

Something for Everyone
continued from page 15

In the last forty-three years there has been a dramatic 
change in the way pork has been raised. The countryside used 

we have moved to large factory farms that produce thousands 
of  pounds of  meat per day. The increasing need for meat has 
led to a new system of  sow housing known as gestation crates. 

Gestation crates are small rectangular stalls about 2.2 me-
ters long, 0.6 meters wide and 1 meter high. This small size 
means that the sow cannot turn around and standing up or lying 

unit). Although the dimensions vary in every farm, a gestation 
crate’s basic structure is the same, with tubular metal frames and 
feed and water containers in the front (USDA livestock research 
unit). “Basically you’re asking a sow to live in an airline seat…I 
think that’s something that needs to be phased out.” says Dr. 
Temple Grandin, an animal welfare advocate (HSUS).

Gestation crates give factory farms many advantages, such 
as housing more sows per unit area, minimizing aggression 
among sows, eliminating competition for resources (food), 
controlling body conditions of  sows so they do not become 

too thin or too fat, and providing safety for farm employees 
(National Pork Board). However there are consequences for 
the sows including, open wounds, pressure sores, infections and 
bloody gums from biting the bars of  the crates (HSUS).

Many factory farms are phasing out gestation crates, such 
as Maxwell Foods, which is 100% gestation crate free. Cargill 
is 50% gestation crate free, and working towards the goal of  

30% gestation crate free and working towards that same goal 

eliminated; seven states in the United States have banned gesta-
tion crates and the European Union will eliminate all gestation 
crates on farms by 2013 (L. Hulbert, J.J. McGlone).

Luckily, because of  the lack of  factory farms in Vermont, 
there is no need to pass a law against gestation crates. “It’s good 
to keep the law books short. Don’t pass a law if  there’s no 
need.” says Vermont representative Margaret Cheney during a 
phone interview.  Hopefully, as the use of  gestation crates de-
clines, Vermont can continue to avoid factory farming of  pork.

There are two ways to view a pig One way is to see it as 
just a source of  food- a product with demand to be grown and 
sold cheaply. Another way is to view a pig as a living breathing 
animal that should be treated with dignity and respect while it is 

Gestation Crates on 
Factory Farms
By Rebekah Lamb

Have you ever wondered how your 
bananas end up in your fruit bowl? Here 
is a little story to help illustrate this, the 
life story of  Hanna Banana. Hanna’s 
mother, Catalina, is a young banana seed, 

She is at a banana plantation in the Costa 
Rican countryside where there are many 
other banana trees growing. She sees the 
rich warm soil being lifted up by a young 
man’s dirty hand. She falls far down into 
the hole, suddenly the sky darkens and 
she is cut off  from the humid air of  
the plantation. Catalina is watered every 
day, and one day she cracks 
from the hard casing of  her 
seed. She begins to grow rap-
idly, more and more each day. 

sees the light. She reaches up 
and she feels the nice fresh 

months of  being watered by 
a young dirty boy in tattered 
clothing, Catalina reaches her 
mature height of  fourteen feet. Being 
full-grown, she is ready to grow bananas. 

-
ers; little birds come and pollinate them 
each day. Soon there are bananas sprout-

story of  our little banana begins. Hanna 
is in a large bunch of  nearly seventy other 
bananas. These are her twin brothers and 
sisters.

All the young bananas are small and 
dark green. Every day Hanna and her sib-
lings become a lighter green, but not quite 
yellow. A young dirty, sweaty man, named 
Esteban shimmies up and down the tree 
to pick the large bunches of  around sixty 
bananas to go to the factory. Hanna and 
her siblings are picked on an especially 
hot day in July with temperatures of  90° 
F. They go to the factory where the large 
bunches of  bananas are broken up into 
small bunches of  around six bananas. 
They all have small stickers put onto their 
bodies to mark that they were a certain 
brand of  banana. Men throw Hanna, her 
siblings and numerous other bananas into 

a crate. Hanna is very shaken up by this 
but carries on being her old banana self. 
A tall, fat man picks up their closed crate 
with a large forklift and carries them onto 
a huge cargo ship, where she starts her 
long journey to Texas. 

Hanna meets another family of  
young green bananas. One of  the banan-
as was named Lily. They become friends 
and talk about their banana problems 
and their banana solutions. Many banan-
as get seasick on the ship, which Hanna 

is docked and big men come and wheel 

the crates away. Hanna and Lily are afraid 
when they arrive at the docks in Texas. 
They are unloaded and taken to a cold 
warehouse, where a broker will distrib-
ute them to a smaller warehouse. Hanna 
and Lily are two little cold bananas in 
a large cold brokerage house. Lily and 
Hanna can’t talk so they use banana sign 
language. “What is going on here?” Lily 
signs. “I have no idea, but it’s weird” Han-

banana is screaming. Everyone is con-
fused and freaking out. All the bananas 
are very frightened. However, since most 
of  them have matured into ripe yellow 
bananas they are calmer than the young 
green bananas. Finally, the commotion 
subsides and Hanna, Lily and all of  the 
other bananas carry on with their banana 
conversations and banana lives. 

After a few days Hanna, Lily and a 
number of  other banana families are 
loaded onto a big, gas guzzling, eighteen-
wheeled truck. It took nearly two and a 
half  hours to make it to another banana 
warehouse. There is a thunderous noise 

coming from the back of  the truck, 
which stirs up great commotion inside 
the banana crate. The crate is wheeled 
into what Hanna could barely make out 
as a warehouse. “What is this place?” Lily 
asks. “It’s called a warehouse.” Hanna re-

sir, we will get you bananas as soon as 
possible.” a young man in a shirt and tie 
declares. “Jeremy, we need a banana ship-
ment now!” The man shouts across the 
warehouse. Hanna asks Lily, “What does 
banana mean?” She shrugs her banana 
shoulders. Their crate begins to move 
again, and is loaded into another eigh-
teen-wheeled truck.  The long journey to 
Massachusetts will take a little over one 
day. The long drive ends as they arrive at 

another smaller warehouse. 
After only three hours in this 
warehouse, they are taken to 
yet another eighteen-wheeled 
truck. They pass a large green 
sign reading “Concord New 
Hampshire, next exit”. After 
about ten more minutes of  
driving, the truck halts.

Finally, the back of  the 
truck opens and the crates are 

wheeled out into the unloading area of  
a place Hanna makes out as a supermar-
ket. “Where are we? Come on tell me!” 
Lily asks excitedly. “A supermarket.” 
Replies Hanna. They are put into a big 
storage room in the supermarket where 
many other foods lie on large shelves. 
After a couple of  hours, Hanna and Lily 
are brought out into the bright and busy 
store where they are placed in an open 
bin where shoppers can purchase them. 
Days pass and Lily is picked by an old 
woman. “Lily! No!” Hanna cries. “Bye 
Hanna!” Lily says sadly. The bananas are 
all deeply upset at their situation, but they 
carry on. Lily, however, is devoured by 
the old woman who declares her to be 
“delicious!” Another couple of  days pass 
and Hanna too is picked. She is thrown 
into a bag and taken to a young woman’s 
home by car. Hanna is carefully set into 
a bowl with some oranges, apples, and 
limes. Hanna lives out the last few days 
of  her life, until she is chopped up into 
bite-sized pieces and drowned in milk 
with some little cereal bits.

Hanna Banana: A Life Story
By Grace Dorman



When was the last time you ate a 
chicken McNugget? Imagine yourself  
walking through the double glass doors 

McNugget meal, sit down and take a bite. 

crust, and sink your teeth into the warm 
white meat of  the nugget. The McNug-
get is just the right temperature, just like Goldy Locks’ porridge, 

one of  the delicious dipping sauces, each one better than the 
last. The four McNuggets disappear as quickly as they appeared 
from behind the counter -there’s more than one reason they 
call it fast food.  The nuggets leave your mouth tasting salty and 
delectable. 

This sounds pretty good, doesn’t it? Thousands of  Ameri-
cans enjoy this snack every day, yet very few of  them actually 
know what they’re eating. The additives and processes in the 
making of  the McNugget are a total mystery to most consum-
ers. Very few customers even know where McDonald’s gets 

their birds. 
Although McDonald’s uses several 

poultry providers, the only one mentioned 
on their website was Keystone Foods 
(Meet). Keystone, as it happens, is actu-
ally the inventor of  the chicken nugget 
(Our Company). We interviewed James 
S. Pomeroy, director of  communications 
at Keystone Foods.  Like any competitive 
business, Keystone Foods has many sta-
tistics and numbers that Mr. Pomeroy was 

not willing to disclose. He presumably withheld this informa-
tion because if  another company got ahold of  these numbers, 
they could try to undercut Keystone’s low prices. 

We asked Mr. Pomeroy about some statistics 
such as how many square feet per chicken, how many 
pounds of  grain are fed to each chicken daily, and 
how much direct sunlight the chickens get each day.   
All he was willing to say about the conditions of  the chick-
ens at Keystone Foods’ poultry farms was, “All the condi-
tions are monitored very carefully. The chicken’s survival and 
health is our top priority here at Keystone Foods.”  (Pome-
roy) For any business that grows animals for eating, the pre-

Chicken McMystery?
By Fletcher Ambrose and Carter Blanchard

years the number of  patients suffer-
ing from celiac disease has quadrupled 
(Mayo Clinic)? 

 Celiac disease (also known as glu-
ten intolerance) is a digestive disorder 
that triggers an allergic reaction to glu-
ten (MedicineNet).  Gluten is a family of  
proteins found in wheat products, such 
as bread, pasta, pizza crust and cake.  
When a person’s body is unable to digest 
these proteins, that person will develop 
celiac disease (Natural Health).   Gliaden 
is a protein in the gluten.  When a person 
with celiac disease eats wheat, the gliaden 
becomes toxic, and causes an allergic re-
action (MedicineNet).   Although no one 
currently knows what causes the gliaden 
to become toxic, scientists are research-

-
sions that line the inside of  your small 
intestine, absorb nutrients into the blood 
stream.   When someone with celiac dis-
ease eats gluten it attacks the villi, de-
stroying them.  If  the villi are destroyed 
your body can no longer absorb nutri-

ents, which could prove fatal. 
People diagnosed with celiac disease 

suffer a wide variety of  short term symp-
toms, such as skin disorders, nausea, 
diarrhea, constipation, and abdominal 
pain.  However these symptoms usually 
go away when gluten products are not 
consumed.  Long term effects caused by 
the destruction of  villi include Type One 
Diabetes, Autoimmune Thyroid Disease, 
Down Syndrome, Microscopic Colitis, 
and Anemia (Natural Health).

what causes a predisposition for celiac 
disease.  There is evidence that celiac 
disease can be developed or inherited, 
also certain genes have been found to be 
common in individuals with celiac dis-
ease (Medicine Net).

Seven years ago the number of  
Americans diagnosed with celiac dis-
ease was only 40,000.  Today this num-
ber has risen to 110,000 people suffering 
from celiac disease (Healthy Family). The 
big question is: why has the number of  
people suffering from celiac disease risen 

so drastically in such a short time?  In a 
recent study scientists tested people for 
celiac disease, then compared the results 

ago.  They found that the people tested 
today are four times more likely to have 
celiac disease (Mayo Clinic).  Some re-
searchers believe Americans’ increasing 
diet of  wheat products has off  set our 
digestive systems.  Until recently humans 
did not have such an abundance of  wheat 
products, so our digestive systems are 
not used to processing those products, 
and react badly as a result.  The unnatu-
ral amount of  pesticides used on much 
of  our food might also be contributing 
to the rise of  celiac disease.  Because our 
bodies are not made to consume these 
chemical products, the pesticides could 
be harming our digestive systems.  An-
other theory is that our environment is 
so clean that our immune systems don’t 
have as much to attack, and therefore 
turn on themselves.  This is known as hy-
giene hypothesis (Mayo Clinic).  

Researchers continue to work toward 

work towards a cure.  In the meantime 
increased awareness will help people in 
the struggle against celiac disease.

Celiac Disease on the Rise
By Celia Jenkins

slaughter survival of  their product must be a top priority. As 
Mr. Pomeroy put it, “Having [our animals] die before they are 
ready, is bad for business. It means that we could have made 
money off  of  [the chicken], if  it was full grown, but if  it’s dead, 
we can’t, ‘cause it cannot be eaten, or sold.” (Pomeroy) This is 
all the information that we could obtain from Keystone about 
how the chickens used in nuggets are treated.

The chickens still have a complex process ahead of  them 
when they reach the processing plants.  Here is what is involves:  

chicken of  all its “good meat”, wings, breast, and legs. The good 
meat gets processed into buffalo wings, chicken tenders, and 
other poultry products. The carcass, bones, guts, and everything 
left over from the “good meat” removal, is put through a spe-
cialized grinding machine. This machine turns the carcass into 
a soup of  chicken matter, called a meat slurry. At this point all 
the bones are imperceptibly small. The paste is pushed through 

notice in your mouth. Most pieces of  bone are small enough to 

dunked in an ammonia-water bath, to neutralize bacteria living 
in the chicken’s intestinal tract (Snopes). The meat has bleached 

added to it, to neutralize the taste of  the ammonia-water. Then 
the paste has a small amount of  the water removed to make it 
more solid. This allows another machine to mash it into nug-
get shapes, which are then coated in bread crumbs and cooked.  
The ready-to-eat nugget is frozen, and eventually shipped off  
to a McDonald’s where it is thawed and served to customers 
(Snopes).

It is always a good idea to know where your food came 
from, and how it was processed. Perhaps part of  the reason 

because if  people found out about the gory process, they might 
decide to go for a salad instead.  Chicken McNuggets may be 
delicious; when you eat them perhaps all you want to say is “ba 
ba bum ba bah, I’m lovin’ it,” but it’s still a good idea to know 
what is in your food.

continued on next page

Chicken McMystery?
continued from previous page

If  everyone lived the lifestyle of  a typical Ameri-

to The Ecological Footprint theory that was created by 
William Rees and Mathis Wackernagel in 1994, this is 
called an “overshoot”(Country).

An Ecological Footprint is a measuring tool which 
helps us plan and decrease our use of  the world’s re-
sources by calculating how many planets we need to all 
survive. It helps us to discover the negative impact we 
are leaving behind by polluting the land, air and ocean.

William Rees has a PhD in population ecology from the 
University of  Toronto. He is best known for co-creating the eco-
logical footprint concept. Rees was awarded the 2007 Trudeau 
Fellowship Prize, an annual prize awarded by the Pierre Elliott 
Trudeau Foundation in recognition of  outstanding achieve-
ment in innovative approaches to issues of  public policy and 
commitment to public engagement (William).

Mathis Wackernagel is the other co-creator of  the Ecologi-
cal Footprint theory. He was born and raised in Switzerland; he 
has earned his Ph.D. in community and regional planning from 
the University of  British Columbia in Vancouver, Canada, and a 
mechanical engineering degree from the Swiss Federal Institute 
of  Technology (Mathis).

The concept of  the Ecological Footprint is important be-
cause it helps us calculate or measure how many resources we 
use. Across the globe people are using more resources than we 
have available. This means they are leaving an outsized foot-

print behind. It takes the earth one and 
a half  years to renew the resources that 
we use in one year, a level that is clearly 
unsustainable (sustainable).

Although it is the best estimation 
tool up to date, the Ecological Footprint 
does have some limitations. The Foot-
print underestimates human impact on 
the biosphere. The biosphere is the life-
supporting global ecosystem, where all 
living things depend on each other and 
the environment. The Ecological Foot-
print gives us limited information on 

non-renewable resources and their impact on the environment 
because it focuses mostly on renewable resources (Sustainable).
After reading this article, if  you are wondering what your Eco-
logical Footprint is, here are some cool online links for you to 
check out.

http://www.ecologicalfootprint.com/
http://www.footprintnetwork.org/en/index.php/GFN/

page/calculators
http://www.nature.org/greenliving/carboncalculator/
The world population’s Ecological Footprint is very large; 

we need to try to reduce it. Some ways to do that are: recycle, 
use renewable energy, replace regular light bulbs with compact 

and only take what you need. There are a lot of  hungry people 
in the world and reducing your Ecological Footprint can help 
feed them. Taking these measures will help reduce your Eco-
logical Footprint.  Helping all humans reduce their impact on 
earth will make it a better place for the next generation.

The Ecological Footprint: What is it?
By Maya Johnstone and Meghan Shirley



Have you ever wondered what it 
means to be an organic dairy farmer? 
It seems like these days organic farm-
ing is becoming the new thing to do. 
Many people are now looking for or-
ganic products in stores. What does it re-

interviewed three dairy farmers, David 
Ainsworth (conventional), Brian Man-
ning (conventional), and Earl Ransom of  

Mr. Ainsworth’s farm is located in Sha-
ron, Vermont, and Rock Bottom Farm 
is located in Strafford, Vermont. Brian 
Manning’s farm is located in Sharon, Ver-
mont. He is currently not milking a herd 
and most of  the things he does are very 
similar to what Mr. Ainsworth does. The 
only large difference between the two is 
that Mr. Ainsworth does not want to be-

does. So, we decided to just use Mr. Ain-
sworth in this article.

David Ainsworth’s farm has been in 
his family since 1867. While interview-
ing Mr. Ainsworth we found out that 

follows many organic regulations. In the 
winter on the Ainsworth’s farm the cows 
live in a free stall. The cows are able to 
walk around in an indoor area but are 

May the cows are let out to pasture. Mr. 
Ainsworth says they love to run around 

since October. During the month of  May 
the cows are outside in the pasture in the 
day and in their stalls at night. In the sum-
mer, the cows live outside in the pasture. 
The cows’ stalls have sand covering the 
ground, which serves as the bedding. Mr. 
Ainsworth says, “…that is what the cows 
like.” Also, the sand doesn’t hold bacteria 
like the sawdust bedding that some farm-
ers use. 

Mr. Ainsworth’s farm consists of  
about 450 acres. There are about 100 
acres of  pasture land, about 114 acres 
of  crop land, and the rest is wooded. He 
has on average 75 to 80 full sized cows 

and a capacity for about 25 calves. That 
gives him approximately one cow per 
two acres. He says that most of  the time 
his cows are in a herd. His herd consists 
mostly of  Holstein cows. His milking 
times are 5:00 in the morning and 4:30 in 
the evening.

Mr. Ainsworth uses chemical fertil-

cow manure. He also only uses antibiot-
ics when his cows are sick. He says that 
if  you give the cow the antibiotics when 
it is born, like some large farms do, bac-
teria will become resistant to those an-
tibiotics. He sometimes treats his cows 
himself, but other times he has to call his 
vet. His vet comes as called, which is on 
average two to four times a month. Mr. 

organic because he believes it is not fair 
to the animals. He says that if  he was cer-

to get sick, the regulations of  being certi-

it the medicine. If  he did, that cow and its 
-

ic. He also says that even though organic 

products sell for more money, being an 
organic farmer carries many more costs. 

Mr. Ainsworth sells to Agrimark, a 
dairy co-op in New England that owns 
Cabot. About half  of  his milk goes to 
cheese and the rest is sold as a liquid. 
Some of  the milk is also sold to other 
companies to make ice cream and Greek 
yogurt. Mr. Ainsworth enjoys farming, 
saying, “If  you want to be a farmer, dairy 
farming is the way to go.”

We also interviewed Earl Ransom, 
owner of  Rock Bottom Farm, and found 
out that there is not a very big difference 
between organic dairy farmers and con-
ventional dairy farmers in terms of  their 
daily practices. The big difference is be-
tween small family farms, conventional 
or organic, and large factory farms. 

In the winter at Rock Bottom Farm 
the cows are in a free stall barn like at Mr. 
Ainsworth’s farm. In the summer they 
are outside for about twenty hours. The 
other four hours are spent milking. His 
milking times are 4:30 a.m. and p.m. Mr. 
Ransom feeds his cow’s corn silage in the 
morning and round bales at night. Also, 
Mr. Ransom uses sawdust bedding, un-
like Mr. Ainsworth. 

Mr. Ransom’s farm has about 70 to 
75 acres of  pastureland 125 to 130 acres 
of  cropland. He has about 55 full sized 
cows and 43 calves. He likes Guernsey 

He claims to have about one cow per two 
acres. The heifers that are born from the 
mothers are raised and used as milking 
cows, 40 percent of  the bull calves are 
raised at his farm for meat and the other 
sixty percent go to market to be sold.

Unlike Mr. Ainsworth, Mr. Ransom 
doesn’t use chemical fertilizer or pesti-
cides. The only thing he spreads on his 
crops is cow manure from his organic 
cows. Mr. Ransom also does not use any 
antibiotics. Instead he uses herbal supple-
ments to substitute. He even said that at 
one point he had to perform acupuncture.  

Mr. Ransom’s vet comes once a 
month and when he is called. Mr. Ransom 
gives vaccines to his cows by himself. Mr. 
Ransom processes his own milk at Straf-
ford Organic Creamery and none of  it 
goes to cheese. Instead, he turns it all into 
milk and ice cream. He really likes his job 
and says it takes a special type of  person. 
We asked him the question, “What does 
being organic mean to you?” he answered, 
“It means to work in harmony with the 
animals and land, and work in their natural 
systems, to watch how that system works 
with people and not for people.”

Mr. Ransom gets about $34 per 100 
pounds of  milk and it costs him approxi-
mately $24 to $26 to produce that same 
100 pounds. While, Mr. Ainsworth is pre-
dicting he’ll get $18 dollars for 100 pounds 
of  milk this year and it costs him $15 to 
$16 to produce that same 100 pounds. In 
the store, an organic half  gallon of  milk 
costs $6.09 and conventional half  gallon 
of  milk costs $3.09. Organic milk may be 
better for you, but it’s almost twice the 
price of  conventional milk.

Relating back to the information that 
we collected, we discovered that there 
wasn’t a large contrast between the two 
types of  dairy farmers that we interviewed. 
The largest difference that we discovered 
between the methods of  organic and con-
ventional dairy farming was that organic 
farmers aren’t allowed to use antibiotics, 
and organic farmers do not use pesti-
cides or chemical fertilizers.  Some people 
might think of  conventional dairy farmers 
as the “bad guys”, but in all reality there 
are only a few major differences between 
them and organic dairy farmers. Most of  
the time, conventional farmers treat their 
cows well. The only time when you would 
see pronounced dissimilarities would be if  
you were comparing a large factory dairy 
feedlot and a small dairy farm. In the end, 
Rock Bottom Farm and the Ainsworth 
farm were very similar.  

The Organic vs. The Conventional Dairy Farmer
Why they do what they do
By Jacob Mayer and Trabyn Fisk

continued on next page
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Since 1980, the total number of  overweight 
and obese Americans has doubled, with twice as 
many obese children and three times the number 
of  overweight adolescents. Many of  this has to 
do with fast food restaurants, like McDonald’s.  
In 2004 Morgan Spurlock made a documentary, 
called Super-Size Me, about the health effects of  
eating only McDonald’s food for a month. In this 
movie, Morgan Spurlock wanted to see  if  eating  
McDonald’s food for one month would have a 
negative effect on his health.

Before he started, he checked with three doctors; a cardiologist, a gastroenter-

experiment, but that his health might suffer.  Before Morgan started eating, he made 

“Do you want to super-size that?”  Rule two: he could only eat food that came from 
McDonald’s, including the water.  Rule three: he had to eat everything on the menu 
at least once. Finally, rule four: he must eat McDonald’s food three times a day. 

-
Donald’s in Manhattan.  The cashier asked him if  he wanted to super-size his meal, 
and in accordance with his rules, he had to accept. Halfway through the meal how-
ever, he began to throw up. Five days later, Morgan weighed himself  again and had 
gained ten pounds! That night, when he ate his McDonald’s dinner he experienced 
intense chest pressure and had trouble walking up the stairs to his apartment. Three 
days later, he went in for his third weigh in, he had gained an additional nine pounds 
in seven days, for total of  two hundred and three pounds! 

he consumed! 
After Morgan got back from Texas, he went to his fourth weigh in and oddly 

enough he had lost a pound, putting him at two hundred and two pounds. About 
three days after his fourth weigh in he woke up in a panic because he couldn’t breathe 
and was very hot. Morgan knew this wasn’t good so he went to see his doctors. The 
cardiologist, gastroenterologist, general practitioner, nutritionist and personal trainer 
all said that his health was deteriorating and that he should stop eating McDonald’s 
food before it did any more damage. However, Morgan did not intend to stop, so 
against his doctor’s wishes, he pushed on.

On his last weigh in he had gained eight pounds in about thirteen days, putting 
him at a total of  two hundred and ten pounds. Over the course of  the month, he 
had gained twenty six pounds in thirty one days. Morgan was asked to super-size his 

doctors, a nutritionist and a personal trainer advised him to stop eating McDonald’s 
food because his cholesterol was high and he had consumed over thirty pounds of  
sugar, that’s about one pound a day!

months to lose the last six pounds.  Six weeks after this documentary premiered, 
McDonald’s announced that they were eliminating super-size options, but they said 
it had nothing to do with Morgan’s documentary. 

Super-Size Me really captured how unhealthy McDonald’s food is.  This eye-
opening documentary will make you think twice about eating McDonald’s food again!

Super Gross, Super Real, 
Super-Size me!
By Lily Crowley and Jocelyn Johnson



How would you like to eat eggplant 
grown in Vermont instead of  Doritos? 
Many people choose to give up sugary, 
fatty foods in order to be a localvore in-
stead.  A localvore is someone who eats 
food grown or produced within a range 
of  their community. According to local 
eating blogger, Patricia McGovern, there 

way animals are treated on factory farms 
seems inhumane, but local farmers treat 
their animals with care. When you eat lo-
cally, you know where your food is com-
ing from and how it was grown and cul-
tivated. Eating and buying locally helps 

go to the grocery store and buy chicken 
nuggets, only 11.6 cents per dollar actu-
ally goes to the farmer (Pat Canning).   
When food is driven a few miles instead 
of  being shipped halfway across the 
world, it uses less fossil fuels. In short, 
there are many valid reasons to eat within 
your community.

We decided to give eating locally a 
try for one week. The food we ate had to 
be grown or produced within a hundred 
miles of  The Sharon Academy Middle 
School. Not only did the foods have to 
be produced locally, the ingredients had 
to be as well. However, we did make 
exceptions for spices and some condi-
ments. Even hundreds of  years ago, 
people were able to access spices, so typi-
cally, localvores choose to do so as well. 
Also, since it was winter, there was a lim-
ited amount of  fresh produce. If  we had 
chosen to eat locally during the summer, 

there would’ve been more food available. 

eat in the vicinity we had given ourselves, 
without having prepared in the previous 
seasons by putting food away.

easy with very few temptations. We had 
just started eating locally, so we were 
open to the challenge. Our breakfast of  
eggs from Armstrong Farm and toast 

and tasty meal at the time.  For lunch, 
Paige had Butterworks Farm yogurt with 
homemade granola. Eleanor enjoyed two 
hard boiled eggs and bread. The next day 
was also fairly easy. We ate Cabot cheese, 
French toast, and eggs. We did not strug-
gle to control our temptations until our 
school dance, where we were limited to 
eating and drinking nothing but water, 
while everybody else ate chips and drank 
soda. 

-
cause we found that our diet was becom-
ing very restrictive. Most of  our meals 
consisted of  eggs, apples and cheese, 
even our dinners.  One thing that was 
especially hard was not being able to eat 
out anywhere.  When we hung out with 
friends or went skiing we had to bring 
our own food. 

on the fourth day of  our localvore chal-
lenge.  Eleanor went skiing, and she 
could not resist a warm cup of  hot choc-
olate and a piece of  candy.  That was the 

gave into that ultimately led her to quit 

However, she still chooses to eat mostly 
local foods.  Paige also was struggling to 
continue eating locally. Her snacks and 
meals were becoming repetitive, but she 
managed to continue to the end of  the 
seven day period.

The sixth day was relatively easy for 
Paige, now facing the challenge alone, al-
though Eleanor was still eating some lo-

much simpler now that she had found 
more local foods and recipes, such as 

for the challenge to end.  Although she 
had learned a lot, she didn’t really enjoy 
eating locally and looked forward to eat-
ing foods like bananas and chocolate.

Eating locally was a big challenge for 
us, partly because we tried during winter, 
but we have learned a lot through our 
experience. We have learned what really 
goes into our food and how it is made. 
Through this experience, we have come 
to the conclusion that eating 100% local 
is not a realistic goal for active teenag-
ers. Instead, trying to eat mostly local is 

Experienced localvore Patricia McGov-
ern has a few tips for new localvores. 
She suggests freezing foods from other 
harvests, going to farmer’s markets, and 
knowing what is out there. For us, there 
were ups and downs to eating locally.

Saving the World, One Bite at a Time
By Eleanor Frost and Paige Bissaillon Kings  of  Corn
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