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1 from Unhappy Meals

MICHAEL POLLAN

The following selection is comprised of a “few (flagrantly unscientific) rules of thumb" at
Michael Pollan has developed for eating well. They appear at the end of an article titled
Unhappy Meals,” which first appeared in the New York Times magazine in 2007.

1. Eat food. Though in our current state of con-
fusion, this is much easier said than done. So try
this: Don’t eat anything your great-great-grand-
mother wouldn't recognize as food, (Sorry, but
at this point Moms are as confused as the rest
of us, which is why we have to gobacka couple
of generations, to a time before the advent of
modern food products.) There are 3 great man
foodlike items in the Supermarket your ancegt .
wouldn’t recognize as food (Go-Gurt? Break: o
cereal bars? Nondairy creamer?); o
from these.

2. Avoid even those fooq Products th
come bearing health claims. They're 5 *
heavily processed, and the claims are (I:ftt::l =

dubious at best. Don't forget that margarine,
one of the first industrial foods to claim thati
was more healthful than the traditional food
it replaced, turned out to give people hea
attacks. When Kellogg’s can boast about ®
Healthy Heart Strawberry Vanilla cereal b
health claims have become hopelessly com-
Promised. (The American Heart Associatio?
charges food makers for their endorse™ ent
Don't take the silence of the yams asd sigﬂ!
that they have nothing valuable t0 $3Y abot
health, g
3. Especially avoid food products ¢ i
ingredients that are a) unfamiliar; b) unpr®”
nounceable c) more than five in numPé ™
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tain high T
et aracteristics af
pese s mselves, but all of them are reli-
pd ofl(el's for foods that have been highly

ghle mat

ctose corn syrup. None of
e necessarily harmful

; lﬂcesset .gut ofthe supennal'kEt whenever

4. Geygu wor’t find any high-fructose corn
possible-ﬂle farmer’s market; you also won't find
P sted long ago and far away. What you
ood have fresh whole foods picked at the peak
llfind 3¢ quality. Precisely the kind of food

o ther would h :
_oreat-grandmother would have recog
our great gre

sed 251004 ;
5 pay more, eat less. The American food

1em has for @ century devoted its energies
and policies to increasing qlfantity anfl reducing
price, 10t to improving quality. There’s no
escaping the fact that better food — measured
by taste OF nutritional quality (which often
correspond) — cOsts more, because it has been
grown or raised less intensively and with more
are. Not everyone can afford to eat well in
America, which is shameful, but most of us
can: Americans spend, on average, less than 10
percent of their income on food, down from 24
percent in 1947, and less than the citizens of any
other nation. And those of us who can afford
to eat well should. Paying more for food well
grown in good soils — whether certified organic
ornot—will contribute not only to your health
(by reducing exposure to pesticides) but also to
the health of others who might not themselves
beable to afford that sort of food: the people
“ho grow it and the people who live down-

st . o
grfeilm, and downwind, of the farms where it is
Own,

L]
E e _
atless” is the most unwelcome advice

ofa)) .
ﬂletll butin fact the scientific case for eating
o S than we currently do is compelling.

Calorj .
g "le restriction” has repeatedly been
Own tg slow a

b ging in animals, and many
Archers (in

e cluding Walter Willett, the
ﬂing[erd ®pidemiologist) believe it offers the
Strongest 1ink between diet and cancer

|

prevention. Food abundance is a problem,
but culture has helped here, too, by promot-
ing the idea of moderation. Once one of the
longest-lived people on earth, the Okinawans
practiced a principle they called “Hara Hachi
Bu”: eat until you are 80 percent full. To make
the “eat less” message a bit more palatable,
consider that quality may have a bearing on
quantity: I don’t know about you, but the bet-
ter the quality of the food I eat, the less of it

I need to feel satisfied. All tomatoes are not
created equal.

6. Eat mostly plants, especially leaves.
Scientists may disagree on what's so good
about plants — the antioxidants? Fiber?
Omega-3s? — but they do agree that they're
probably really good for you and certainly can't
hurt. Also, by eating a plant-based diet, you'll be
consuming far fewer calories, since plant foods
(except seeds) are typically less “energy dense”
than the other things you might eat. Vegetarians
are healthier than carnivores, but near vegetari-
ans (“flexitarians”) are as healthy as vegetarians.
Thomas Jefferson was on to something when he
advised treating meat more as a flavoring than
a food.

7. Eat more like the French. Or the
Japanese. Or the Italians. Or the Greeks.
Confounding factors aside, people who eat
according to the rules of a traditional food cul-
ture are generally healthier than we are. Any
traditional diet will do: if it weren't a healthy
diet, the people who follow it wouldn't still be
around. True, food cultures are embedded in
societies and economies and ecologies, and
some of them travel better than others: Inuit
not so well as Italian. In borrowing from a food
culture, pay attention to how a culture eats, as
well as to what it eats. In the case of the French
paradox, it may not be the dietary nutrients
that keep the French healthy (lots of saturated
fat and alcohol?!) so much as the dietary hab-
its: small portions, no seconds or snacking,
communal meals — and the serious pleasure
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taken in eating. (Worrying about diet can’t
possibly be good for you.) Let culture be your
guide, not science.

8. Cook. And if you can, plant a garden.
To take part in the intricate and endlessly
interesting processes of providing for our
sustenance is the surest way to escape the _
culture of fast food and the values implicit in
it: that food should be cheap and easy; that
food is fuel and not communion. The culture
of the kitchen, as embodied in those endur-
ing traditions we call cuisines, contains more
wisdom about diet and health than you are apt
to find in any nutrition journal or journalism.
Plus, the food you grow yourself contributes
to your health long before you sit down to eat
it. So you might want to think about putting

down this article now and picking up a spatula
or hoe.

QUESTIONS

1. Michael Pollan opens with a deceptively simple .
assertion: “Eat food.” How could those two words
serve as a summary of the entire piece?

2. Why is Pollan suspicious of “health claims”
(para. 2) made about food?

3. Pick out a few packages, boxes, packages, or
cans from your pantry or refrigerator and read
the list of ingredients. How much of it qualifies as
“food,” by Pollan’s standards?

4. In paragraph 5, Pollan states: “Americans spend, on
average, less than 10 percent of their income on food,
down from 24 percent in 1947.” Are you surprised by
those statistics? What does this data suggest about
our economy? About American values? What is
Pallen’s purpose in including that information?

5. What are some of the collateral effects — both
positive and negative — of the “American food
system” (para. 5)?

6. How does Pollan use humor in his list? |d

examples and explain how the humor
to his overall argument.

entify two
contributeg

9. Eat like an omnivore. Try ’
species, not just new foods, to your diey
greater the diversity of specieg You eqq -Th
more likely you are to cover a]] your nl;trie.
bases. That of course is an argumen, e l'““a{
nutritionism, but there is a bette, one,
takes a broader view of “healtp,» Biﬂdh,;:e,thaf
the diet means less monoculture jj, the Sityiy
What does that have to do with your he l‘h?s_
Everything. The vast monocultyreg that nm;'.
feed us require tremendous amoungg Ofche
jcal fertilizers and pesticides to keep fron, m.
collapsing. Diversifying those fie]qs will ey
fewer chemicals, healthier soils, hea]thie:
plants and animals and, in turn, healthe; -
ple. It's all connected, which is another wayof
saying that your health isn’t bordereq by your
body and that what'’s good for the so] i Proba.
bly good for you, too.

dd g,

7. Pollan addresses science — sometimes directly
sometimes indirectly — in “rules of thumb® 2,5,
6, 7, and 9. What do these rules reveal about
Pollan’s attitude toward science?

8. How do the “rules,” particularly number 8, reved
Pollan’s values? To what extent do you share
those values?

9. What inferences can you make about Pollen’s
intended audience? Consider various
characteristics such as socioeconomic status
educational attainment, and core values. T0 :
what extent does his argument take into 2"
those who have no choice but to use a
Supermarket?

ni feasﬂ?
10. How would you rank the “rules” in O{de:i; =
Would your ranking change for practic@

inwhy Of
likelihood of being followed? Explain why
why not.
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2 The Locavore Myth
JAMES MCWILLIAMS

The following article challenging the locavore movement appeared in 2009 in Forbes, a
pusiness magazine. McWilliams is a professor of history at Texas State University.

5l il shrink the distance food travels,h
B he planet. The locavore levement as
ve Jot of fans. To their credit, they are

rﬂl’m. uig the problems with industrialized
bi lihut alotof them are making a big mistake.
ingon transportation, they overlook
"foc:;erg'y-h ogging factors in food production.
lke lamb. A 2006 academic study (funded by
iwZealand government) discovered that it
ﬂle: nore environmental sense for a Londoner
:ab;, lamb shipped from New Zealand than to
buylamb raised in the U.K. This finding is coun-
eintuitive—if you're only counting food miles.
putNew Zealand lamb is raised on pastures with
asmall carbon footprint, whereas most English
mbis produced under intensive factory-like
wnditions with a big carbon footprint. This dis-
pity overwhelms domestic lamb’s advantage in
rnsportation energy.

NewZealand lamb is not exceptional. Take a
thselook at water usage, fertilizer types, processing
tehods and packaging techniques and you dis-
et that factors other than shipping far outweigh
m“.“efg}’ ittakes to transport food. One analysis,

M‘ Pirog of the Leopold Center for Sustainable
Agr;?ﬂ’i}“ﬂ;s}}owecl' that transportation accopnts
ﬂ“’energy 0 ff)od s carbon footprint. A fourth of
- **quired to produce food is expended

Cong T 1s .
Umer’s kitchen. Still more energy is con-

er meal i ;
ap Mmealjn g restaurant, since restaurants
"3y Most of their ]

s ; ftovers.
™ ey T8ue that buying local food sup-
LT a.s farmers and, i turn, strengthens
ey hm:{:f?- %“ﬂir enough. Left unacknowl-
%ing i €% Is the fact that it also hurts farm-
Parts of the world, The U.K. buys most

;

ofits green beans from Kenya. While it’s true that
the beans almost always arrive in airplanes — the
form of transportation that consumes the most
energy — it's also true that a campaign to shame
English consumers with small airplane stickers
affixed to flown-in produce threatens the liveli-
hood of 1.5 million sub-Saharan farmers.

Another chink in the locavores’ armor 5
involves the way food miles are calculated.

To choose a locally grown apple over an apple
trucked in from across the country might seem
easy. But this decision ignores economies of
scale. To take an extreme example, a shipper
sending a truck with 2,000 apples over 2,000 miles
would consume the same amount of fuel per
apple as a local farmer who takes a pickup

50 miles to sell 50 apples at his stall at the green
market. The critical measure here is not food
miles but apples per gallon.

The one big problem with thinking beyond
food miles is that it’s hard to get the information
you need. Ethically concerned consumers know
very little about processing practices, water avail-
ability, packaging waste and fertilizer applica-
tion. This is an opportunity for watchdog groups.
They should make life-cycle carbon counts avail-
able to shoppers.

Until our food system becomes more trans-
parent, there is one thing you can do to shrink the
carbon footprint of your dinner: Take the meat
off your plate. No matter how you slice it, it takes
more energy to bring meat, as opposed to plants,
to the table. It takes 6 pounds of grain to make a
pound of chicken and 10 to 16 pounds to make
a pound of beef. That difference translates into
big differences in inputs. It requires 2,400 liters of
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water to make a burger and only 13 liters to grow
a tornato. A majority of the water in the American
West goes toward the production of pigs, chickens
and cattle.

The average American eats 273 pounds of
meat a year. Give up red meat once a week and

QUESTIONS

1. According to James McWilliams, locavores point
to what serious problems? What are some of
the unexpected disadvantages of the locavore
movement?

2. Do you find McWilliams’s use of lamb as an
example to be convincing? Why or why not?

3. In paragraph 4, McWilliams writes, “Fair.enough.”
What is the rhetorical effect of this sentence
fragment? How does it contribute to his argument?

4. McWilliams writes, “To take an extreme example, a
shipper sending a truck with 2,000 apples over 2,000
miles would consume the same amount of fuel per
apple as a local farmer who takes a pickup 50 miles
to sell 50 apples at his stall at the green market”

N
you'll save as much energy as if th only,
miles in your diet were the distanc 10 the Ed
truck farmer.
If you want to make a Statement, de
bike to the farmer’s market. If yoy Wi toYruur
greenhouse gases, become a veg etatian edyg,

earesl

(para. 5). Do you find the exampig the locy
to be realistc? Is MOWIliams's extrre . 2T

perhaps too extreme? Is it a “stray man"
does it affect the persuasiveness of his Mgy
Explain your response, .

5. Go back and read the title of the article. Whig,
features of the locavore movement does
McWilliams regard as “myth”? Which goeg e
regard as real?

6. In paragraph 7, McWilliams shifts hig attentiont,
the topic of meat. Do you think this shift i focus
is effective, oris it an unnecessary tangent?
What is the rhetorical effect of the final sentence?
Explain.

3 The Carnivore’s Dilemma

NICOLETTE HAHN NIMAN

In the following selection, published in the New York Times in 2009, Nicolette Hahn Niman,
who is a lawyer and rancher, argues the case for eating meat.

Is eating a hamburger the global warming

equivalent of driving a Hummer? This week an
article in the Times of London carried a headline
that blared: “Give Up Meat to Save the Planet”
Former Vice President Al Gore, who has made
climate change his signature issue, has even beep
assailed for omnivorous eating by anima] rights
activists.

It’s true that food production is an important
contributor to climate change. And the claim that
meat (especially beef) is closely linked to global
warming has received some credib]e backing,
including by the United Nations and University

of Chicago. Both institutions have issued reports
that have been widely summarized as condemt
ing meat-eating.

But that's an overly simplistic conclusio”
to draw from the research. To a rancher ke
me, who raises cattle, goats and turkeys the
traditional way (on grass), the studies shOV{
only that the prevailing methods of Pmduc_mfa ”
meat —that is, crowding animals together ! ]
tory farms, storing their waste in giant lago®”
and cutting down forests to grow crops t i
them — cause substantial greenhouse 83 i
could be, in fact, that a conscientious M€ -



nore environmentally friendly diet
ave etarian.
“’aihour a"'erzf:r:‘gl story of meat’s connec-
e pwhat 1S rming? Answering the question
]Dba:]:jing the individual greenhouse
re&‘“r.es :’;:e J: carbon dioxide, methane and
g mzxides- I
oollS dioxide makes up the majority
rbonre-relate d greenhouse emissions.
j u.ltu farming, most carbon dioxide
S from fuel burned to operate
-cions come .
oSS! d equipment. World agricultural car-
vehides_ ar.l ns, on the other hand, result primarily
n emiss;:aﬁ;lg of woods for crop growing and
™ ing, During the 1990s, tropical defor-
Iivesr.ockir;razil, India, Indonesia, Sudan and
esfa“‘:in irel oping countries caused 15 percent to
omerm:m of annual global fossil fuel emissions.
Ssp;[uch Brazilian deforestation is connected
1osoybean cultivation. As much as 70 percent
Jfareas newly cleared for agriculture in Mato
Grosso State in Brazil is being used to grow soy-
peans. Over half of Brazil's soy harvest is con-
molled by a handful of international agribusiness
companies, which ship it all over the world for
animal feed and food products, causing emis-
sions in the process.
Meat and dairy eaters need not be part of
this. Many smaller, traditional farms and ranches
inthe United States have scant connection to car-
bon dioxide emissions because they keep their
animals outdoors on pasture and make little use
ofmachinery, Moreover, those farmers generally
Use less soy than industrial operations do, and
those who do often grow their own, so there are
N0 emissions from long-distance transport and
;Z:iil:hnce their farms contributed to deforesta-
e developing world,
" In a;t:ltrast to traditional farms, industrial live-
geng Poultry facilities keep animals in buﬂc'l-
Sovage mE_Chamze[% sy'f‘.tems for feeding, liglf-ltmg,
gy, :}51 1ng, ventilation, heating and cooling,
ey - generate emissions. These factory
80 0y guzzlers and acquire much of

k

o'

pitr®

their feed overseas. You can reduce your contri-

bution to carbon dioxide emissions by avoiding
industrially produced meat and dairy products.

Unfortunately for vegetarians who rely on
it for protein, avoiding soy from deforested

croplands may be more difficult: as the Organic

Consumers Association notes, Brazilian soy is

common (and unlabeled) in tofu and soymilk
sold in American supermarkets.

Methane is agriculture’s second-largest
greenhouse gas. Wetland rice fields alone
account for as much as 29 percent of the world’s
human-generated methane. In animal farming,
much of the methane comes from lagoons of lig-
uefied manure at industrial facilities, which are
as nauseating as they sound.

This isn’t a problem at traditional farms.
“Before the 1970s, methane emissions from
Mmanure were minimal because the majority of
livestock farms in the U.S. were small operations
where animals deposited manure in pastures and
corrals,” the Environmental Protection Agency
says. The E.P.A. found that with the rapid rise of
factory farms, liquefied manure systems became
the norm and methane emissions skyrocketed.
You can reduce your methane emissions by seek-

ing out meat from animals raised outdoors on
traditional farms.

L2 R J

Critics of meat-eating often point out that cattle are
prime culprits in methane production. Fortunately,
the cause of these methane emissions is under-
stood, and their production can be reduced.

Much of the problem arises when livestock
eat poor quality forages, throwing their diges-
tive systems out of balance. Livestock nutrition
experts have demonstrated that by making minor
improvements in animal diets (like providing
nutrient-laden salt licks) they can cut enteric
methane by half. Other practices, like adding
certain proteins to ruminant diets, can reduce
methane production per unit of milk or meat by
a factor of six, according to research at Australia’s
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University of New England. Enteric methane emis-
sions can also be substantially reduced when cattle
are regularly rotated onto fresh pastures, research-
ers at University of Louisiana have conﬁ:m.ed-
Finally, livestock farming plays a role in
nitrous oxide emissions, which make up around
5 percent of this country'’s total greenhouse gases.
More than three-quarters of farming’s nitrous
oxide emissions result from man-made fertilizers.
Thus, you can reduce nitrous oxide emissions by
buying meat and dairy products from animals
that were not fed fertilized crops —in other words,
from animals raised on grass or raised organically.
In contrast to factory farming, well-
managed, non-industrialized animal farming
minimizes greenhouse gases and can even bene-
fit the environment. For example, properly timed
cattle grazing can increase vegetation by as much
as 45 percent, North Dakota State University
researchers have found. And grazing by large
herbivores (including cattle) is essential for
well-functioning prairie ecosystems, research at
Kansas State University has determined.
Additionally, several recent studies show
that pasture and grassland areas used for live-
stock reduce global warming by acting as carbon
sinks. Converting croplands to pasture, which
reduces erosion, effectively sequesters signifi-
cant amounts of carbon. One analysis published
in the journal Global Change Biology showed
a 19 percent increase in soil carbon after land
changed from cropland to pasture. What's more,
animal grazing reduces the need for the fertilizers
and fuel used by farm machinery in crop cultiva-
tion, things that aggravate climate change.
Livestock grazing has other noteworthy envi-
ronmental benefits as well. Compared to cropland,
perennial pastures used for grazing can decrease
soil erosion by 80 percent and markedly improve
water quality, Minnesota’s Land Stewardship
Project research has found. Even the United
Nations report acknowledges, “There is growing
evidence that both cattle ranching and pastoralism
can have positive impacts on biodiversity”

15

Y

As the contrast between the eNvirgy
impact of traditional farming and i“dusl:ema!
farming shows, efforts to Minimize
gases need to be much more SOPhis:i% Ouse
just making blanket condemnatjqp of ce thap
foods. Farming methods vary "emendou::ai"
leading to widely variable globg] Warmiy A
tributions for every food we eat, RECem reﬁ:on.
in Sweden shows that, dep-‘-‘nding ONhoy, aearch
where a food is produced, its carhop dioxid:d
emissions vary by a factor of 19,

And it should also be noted that fafmers
only a portion of the blame for greenhoyg, . ar
emissions in the food system. Only abgy feie.
fifth of the food system’s energy use jg farm.
related, according to University of Wisconsiy
research. And the Soil Association i Britain
estimates that only half of food’s tota] greenhoyg,
impact has any connection to farms, The et
comes from processing, transportation, Storage,
retailing and food preparation. The seemingly
innocent potato chip, for instance, turns out to
be a dreadfully climate-hostile food. Foods that
are minimally processed, in season and locally
grown, like those available at farmers’ markets
and backyard gardens, are generally the most
climate-friendly.

Rampant waste at the processing, retailand »
household stages compounds the problem.
About half of the food produced in the United
States is thrown away, according to University
of Arizona research. Thus, a consumer could
measurably reduce personal global warming
impact simply by more judicious grocery pur-
chasing and use. ’

None of us, whether we are vegan or omn*
vore, can entirely avoid foods that play 2 “’]efn
global warming, Singling out meat is misleading
and unhelpful, especially since few people ®
likely to entirely abandon animal-based fo?ds'
Mr. Gore, for one, apparently has no intent®”

of going vegan, The 90 percent of America®®
who eat meat and dairy are likely to respo"
same way.
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gtill, there are numerous reasonable ways
reduce OUT individual contributions to cli-
ate change through our food choices. Because
. takes MOTE resources to produce meat and
it l? than, say, fresh locally grown carrots,

airy y
d, censible to cut back on consumption of
its

—
UESTIONS

4.What i the “overly simplistic conclusion” that
Nicolette Hahn Niman challenges? Why s it “overly
simplistic” (para. 3)7

2, How successfully does Hahn Niman use sources
and statistics to help support her argument? Do
you find them convincing? Why or why not?

3. According to this article, what are the chief
differences between factory farms and traditional

animal-based foods. More important, all eaters
can lower their global warming contribution by
following these simple rules: avoid processed
foods and those from industrialized farms;
reduce food waste; and buy local and in
season.

farms? How compelling is the argument for
traditional farming methods?

4. How has reading this piece affected your view of
sustainable eating?

5. What is your view of the three rules with which
the selection concludes? Are they good rules to
follow? Why or why not?

4 Let Them Eat Dog

A Modest Proposal for Tossing Fido in the Oven

JONATHAN SAFRAN FOER

The following piece, a 2009 article published in the Wall Street Journal by novelist Jonathan
Safran Foer, explores the taboo against eating dog in American society.

espite the fact that it’s perfectly legal in

44 states, eating “man’s best friend” is as
taboo as a man eating his best friend. Even the
most enthusiastic carnivores won't eat dogs. TV
guy and sometimes cooker Gordon Ramsay can
get pretty macho with lambs and piglets when
doing publicity for something he’s selling, but
you'll never see a puppy peeking out of one of his
pots. And though he once said he’d electrocute
his children if they became vegetarian, one can’t
help but wonder what his response would be if
they poached the family pooch.

Dogs are wonderful, and in many ways
Unique. But they are remarkably unremarkable
in their intellectual and experiential capacities.
Pigs are every bit as intelligent and feeling, by
any sensible definition of the words. They can'’t

hop into the back of a Volvo, but they can fetch,
run and play, be mischievous and reciprocate
affection. So why don’t they get to curl up by
the fire? Why can'’t they at least be spared being
tossed on the fire? Our taboo against dog eating
says something about dogs and a great deal
about us.

The French, who love their dogs, sometimes
eat their horses.

The Spanish, who love their horses, some-
times eat their cows.

The Indians, who love their cows, sometimes s
eat their dogs.

While written in a much different context,
George Orwell’s words (from “Animal Farm”)
apply here: “All animals are equal, but some
animals are more equal than others.”

Sustainable Eating | CONVERSATION | 487
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S0 who's right? What might be the reasons
to exclude canine from the menu? The selective
carnivore suggests:

Don’t eat companion animals. But dogs
aren’t kept as companions in all of the places
they are eaten. And what about our petless
neighbors? Would we have any right to object if
they had dog for dinner?

OK, then: Don’t eat animals with signifi-
cant mental capacities. If by “significant mental
Capacities” we mean what a dog has, then good
for the dog. But such a definition would also
include the pig, cow and chicken. And it would
exclude severely impaired humans.

Then: It's for good reason that the eternal
taboos —don’t fiddle with your crap, kiss your
sister, or eat your companions — are taboo.
Evolutionarily speaking, those things are bad
for us. But dog eating isn’t a taboo in many
places, and it isn’t in any way bad for us. Properly
cooked, dog meat poses no greater health risks
than any other meat.

Dog meat has been described as “gamey”
“complex,” “buttery” and “floral” And there is a
proud pedigree of eating it. Fourth-century tombs
contain depictions of dogs being slaughtered
along with other food animals. It was a funda-
mental enough habit to have informed language
itself: the Sino-Korean character for “fair and
proper” (yeon) literally translates into “as cooked
dog meat is delicious.” Hippocrates! praised dog

meat as a source of strength. Dakota Indians
enjoyed dog liver, and not so long ago Hawaiians
ate dog brains and blood. Captain Cook? ate dog.
Roald Amundsen® famously ate his sled dogs.
(Granted, he was really hungry.) And dogs are still
eaten to overcome bad luck in the Philippines; as
medicine in China and Korea; to enhance libido

! Hippocrates (c. 460-c. 370 B.C.E.), an ancient Greek physician,
known as the Father of Western Medicine. —Eds.

2Captain James Cook (1728-1779), a British explorer, navigator, and
captain in the Royal Navy from 1768 to 1779, —Eds,

3Roald Amundsen (1872-1928), a Norwegian explorer who led the
first expedition to reach the South Pole in 1911, —Eds,

in Nigeria and in numeroyg pla

Ces, 0
tinent, because they taste good

Forge. Mt
. . *FOr cap, YO0
the Chinese have raised Specia] breeg Tieg,
like the black-tongued chow, fo; i So dﬂgs,
European countries still haye i 0:’: ang My,
regarding postmortem €Xamip the

intended for human consump

ti(]n.

do0

Of course, something having been
about everywhere is no kind of justiﬁcatmn i
doing it now. But unlike a]] farmeq Meat, Whj:
requires the creation and maintenance of ani.
mals, dogs are practically begging tobe eaten
Three to four million dogs and catg are eyth. .
anized annually. The simple disposa| of these
euthanized dogs is an enormouys ecological ang
economic problem. But eating those strays, those
runaways, those not- quite-cute-enough-to.ta),
and not—quite—we]l-behaved-enough-to-keep
dogs would be killing a flock of birds with gne
stone and eating it, too.

In a sense it’s what we're doing already.
Rendering — the conversion of animal protein
unfit for human consumption into food for live-
stock and pets — allows processing plants to trans-
form useless dead dogs into productive members
of the food chain. In America, millions of dogs
and cats euthanized in animal shelters everyyear
become the food for our food. So let’s just elimi-
nate this inefficient and bizarre middle step- .

This need not challenge our civility. We “’mft
make them suffer any more than necessar- e
it's widely believed that adrenaline makes 48
meat taste better — hence the traditional me-th ‘ to

) e alive, beatle
ods of slaughter: hanging, boiling alive: e
death —we can all agree that if we're gm:;]es o
them, we should kill them quicklyandP an
right? For example, the traditional Hawa.u order
means of holding the dog's nose shut“'“;d Ay
to conserve blood — must be regarded ((si include
not legally) as a no-no. Perhaps W€ Coulughter
dogs under the Humane Methods o Slaw &
Act. That doesn’t say anything abou! ho

g

dﬂne iUS(
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reated during their lives, and isn’t subject to any
" eaningful oversight or enforcement, but surely
wecan rely on the industry to “self-regulate,” as
wedo with other eaten animals,
rew people sufficiently appreciate the 15

wlossﬂl task of feeding a world of billions of
omnivores who demand meat with their pota-
toes. The inefficient use of dogs — conveniently
already in areas of high human population (take
aote, local-food advocates) — should make any
good ecologist blush. One could argue that var-
jous “humane” groups are the worst hypocrites,
spendil‘lg enormous amounts of money and
energyina futile attempt to reduce the number
ofunwanted dogs while at the very same time
pmpagating the irresponsible no-dog-for-dinner
taboo. If we let dogs be dogs, and breed without
interference, we would create a sustainable, local
meat supply with low energy inputs that would
put even the most efficient grass-based farming
to shame. For the ecologically-minded it’s time
to admit that dog is realistic food for realistic
environmentalists.

For those already convinced, here’s a classic
Filipino recipe I recently came across. I haven’t
tried it myself, but sometimes you can read a rec-
ipe and just know.

Stewed Dog, Wedding Style.

First, kill a medium-sized dog, then burn
off the fur over a hot fire. Carefully remove the
skin while still warm and set aside for later

QUESTIONS

1. The taboo against eating dogs is not universal. Why
is it so strong in our Western culture even when,
according to Jonathan Safran Foer, it defies logic?
Since, as Safran Foer states, “Three to four million
dogs and cats are euthanized annually,” (para. 12)
why shouldn’t we use them instead as food?

2. What are the three reasons the “selective
carnivore” gives for why we should not eat dogs?
Which do you find most compelling? Why?

3. In paragraph 15, Safran Foer states: “For the
ecologically minded it's time to admit that dog

(may be used in other recipes). Cut meat into 1”
cubes. Marinate meat in mixture of vinegar,
peppercorn, salt, and garlic for 2 hours. Fry meat
in oil using a large wok over an open fire, then
add onions and chopped pineapple and sauté
until tender. Pour in tomato sauce and boiling
water, add green pepper, bay leaf, and Tabasco.
Cover and simmer over warm coals until meat is
tender. Blend in purée of dog’s liver and cook for
additional 5-7 minutes.

There is an overabundance of rational rea-
sons to say no to factory-farmed meat: It is the
No. 1 cause of global warming, it systematically
forces tens of billions of animals to suffer in ways
that would be illegal if they were dogs, it is a deci-
sive factor in the development of swine and avian
flus, and so on. And yet even most people who
know these things still aren’t inspired to order
something else on the menu. Why?

Food is not rational. Food is culture, habit, 20
craving and identity. Responding to factory
farming calls for a capacity to care that dwells
beyond information. We know what we see on
undercover videos of factory farms and slaugh-
terhouses is wrong. (There are those who will
defend a system that allows for occasional animal
cruelty, but no one defends the cruelty, itself.)
And despite it being entirely reasonable, the case
for eating dogs is likely repulsive to just about
every reader of this paper. The instinct comes
before our reason, and is more important.

is realistic food for realistic environmentalists.”
How would you characterize his tone here?

Is he serious, or tongue-in-cheek? Explain how
you know. _

4. Why does Safran Foer include the recipe near
the end of his essay? What rhetorical purpose
does it serve?

5. In paragraph 19 Safran Foer discusses factory-
farmed meat. How does that discussion relate
to eating dogs and contribute to his rhetorical
purpose?

Sustainable Eating
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his essay? To what extent Wity
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]' Foer sees it, What, exactly, does the Segy
i hip, as Safrén that v : Athor oy, V2
5 6. What is the re(l::'::: inpstinct? Do you agz‘;y oF 8. Effective humorists ang - aunze? ‘ﬂr.!?
# 3 i b e, is more important? a very Serious point, Wha; oty Ugy,
3 instinct, in this caseé, iisus it Mo 'S Sapy, Al |
m why not? ut how B would Yoy an Fq h*‘\
2 itle and subtitle suggest abo sentence? Statg ;1
] 7. What do the title an s 10 und erstand tiy
3 Safran Foer intends his audie "y
m
a3 i I
: or America .
5 A Good Food Manifesto f
WILL ALLEN , oL \
The following blog post from Growing P:I\:rer s wzt:::: ;::n n;lea f:r SUstainapy, a
okl ill Allen, an rand f &
practices. It was written in 2010 by Wi R Drofesgim:’#m
basketball player.
| am a farmer. While I find that this has come to toward this day for decades. Anq while many
I mean many other things to other people— that acquaintances tend to point the finger 5t e °.f”?1 r
I have become also a trainer and teacher, and to agro-chemical conglomerates a5 villaing Ihehlg
some a sort of food philosopher —I do like noth- really is with all of us who casually, wi; ' el
ing better than to get my hands into good rich happily surrendered our rights to safe whnll -
soil and sow the seeds of hope. affordable, and plentiful food in exchange [::ﬂmg :
. So, spring alatl\(ra};s enlivens me and gives me over-processed and pre-packaged COnveniengs
€ energy to m te, to fe
B ; fanot all-too-short culture to become more and more industiis 1
isconsin summer. This spring, h
- pring, however, much more and more reliant on unsustainable prac- |
S0 than in past springs, I feel my hope ti L i
and confidence mixed with a sense of gregter mcf;’ and much more distant from the souree |
urgency. This spring, I know that my work will be be consuiner. We have allowed comand
- all the more important, for the simple but pro- o % Brown an the finest farmlind ne
found reason that more people are hungry :lorld, to become industrial commoditiesrather
_ Foryears I have argued that our food system ‘d.n foodstuffs. We have encouraged a systemby
is broﬁen, and I'have tried to teach what I believe ;Vhlch most of the green vegetables we eat cone
must : :
begun . d(.me to fix it. This year, and last, we haye mn? a few hundred square miles of irigate
gUn seeing the unfortunate results of : Semi-desert in California.
breakdown. We b . o' systemic .
those who cap | Ve seen itin higher prices for When fuel prices skyrocket, as they didad l
€ess i ; ;
Bool e Chm:f“” t0 pay, in lines at Jocg ie“i‘l"' things go awry. When a bubble lke#”
'y e - . ¥
the anxioug eyes of pe . lancl missions, and iy, du “sdiid then bursts, things go haywue.wh
0 3 e
become unemployeq VI\J? € who have suddenly hl‘Ollght strikes that valley in California
e : i
Hationwide outbreaks o, Ve seenit, too, in Elllppenmg right now, things start to tOPple'F.m
0 w
Products as unlikely a5 spu:: 1? orne illness jn f én the whole economy shatters, the secur
0 my i
Severe econgpy; ret:ressic.C and peanuts fa nation’s food supply teeters on thebF
n of faj
:lelped matters, but the o Certainly hag not failure,
one €co : it
to blame. Tpjs Situation hag nomy s not b tTO many people, this might sound abl
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o pread lines. We haven’tread of any
et ai’eofmn ericans actually starving to death.
y “mberand were any of those things to happen,

0 st assured that there would be swift
p coﬂ o ction. What is happening is that
,nd‘”go erable people, especially in the large
g " e mostof uslive, in vast urban tracts
(ties crearein fact no supermarkets, are

“rheref ced tobuy cheaper and lower-quality

peif8 ::3 forgo fresh fruits and vegetables, or are
5 n food Programs — including our chil-

el < scho0) food programs — that by necessity
enbﬁge 410 distribute any kind of food they can

ye0 you or not. And this is coming to

" jord, 004 7
8 health care and social costs. No, we

antusin
renot suddenly starving to death; we are slowly
put surely malnourishing ourselves to death.
jnd this fate is falling ever more heavily on those
whowere already stressed: the poor. Yet there is
jittle action.
Many astute and well-informed people
peside myself, most notably Michael Pollan, in
shighly persuasive treatise last fall in the New
York Times, have issued these same warnings and
laid out the case for reform of our national food
policy. I need not go on repeating what Pollan
and others have already said so well, and I do not
wish merely to add my voice to a chorus.
]am writing to demand action. 10
Itis time and past time for this nation, this
government, to react to the dangers inherent inits
lawed farm and food policies and to reverse course
fom subsidizing wealth to subsidizing health.

We have to stop paying the largest farm subsi-
dies to large growers of unsustainable and inedi-
ble crops like cotton. We have to stop paying huge
subsidies to Big Corn, Big Soy, and Big Chem to
Use prime farmland to grow fuel, plastics, and
f:elio.se, We have to stop using federal and state

cies and institutions as taxpayer-funded

.resea“:h arms for the very practices that gotus
o this
mess.
“‘El!zi-have to start subsidizing health aﬂfi
ing by rewarding sustainable practices

in agric
andg hu:ture and assuring a safe, adequate
whole : :
Andan some food supply to all our citizens.
need to start this reform process

now, as H
» as part of the national stimulus toward
economic recovery.

Mihlvf;:;); :rianization, Growing Power Inc. of

Self.sustair;in e have al?Nays before tried to be as

. g as possible and to rely on the mar-
Or our success. Typically, I would not want to

lean
1 on government support, because part of the
esson we teach is to be self-reliant.

But these are not typical times, as we are 15
now all too well aware.

As soon as it became clear that Congress
would pass the National Recovery Act, I and
members of my staff brainstormed ideas for a
meaningful stimulus package aimed at creating
green jobs, shoring up the security of our urban
food systems, and promoting sound food policies
of national scope. The outcome needed to be
both “shovel-ready” for immediate impact and
sustainable for future growth.

We produced a proposal for the creation of
a public-private enabling institution called the
Centers for Urban Agriculture. It would incor-
porate a national training and outreach center,

a large working urban farmstead, a research

and development center, a policy institute, and

a state-of-the-future urban agriculture demon-
stration center into which all of these elements
would be combined in a functioning community
food system scaled to the needs of a large city.

We proposed that this working institution —
not a “think tank” buta “do tank” — be based
in Milwaukee, where Growing Power has
already created an operating model on just two
acres. But ultimately, satellite centers would

become established in urban areas across the

n. Each would be the hub ofa local or
market community food sys-

tem that would provide sustainable jobs, job
training, food production, and food distribution
to those most in need of nutritional support

and security-

Sustainable Eating
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This proposal was forwarded in February

to our highest officials at the city, state, and

federal level, and it was greeted with cons-id-

erable approval. Unfortunately, however, it

soon became clear that the way Congress had
structured the stimulus package, with funds ear-
marked for only particular sectors of the econ-
omy, chiefly infrastructure, afforded neither our
Congressional representatives nor our local lead-
ers with the discretion to direct any significant
funds to this innovative plan. It simply had not
occurred to anyone that immediate and lasting
job creation was plausible in a field such as
community-based agriculture,

Iam asking Congress today to rectify that
oversight, whether by modifying the current
guidelines of the Recovery Act or by designat-
ing new and dedicated funds to the develop-
ment of community food systems through the
Creation of this national Centers for Urban
Agriculture.

Our proposal budgeted the initial creatiop
ofthis CUA ata minimum of $63 million over
two years — g droplet Compared to the billions
being invested in other programs both in the
stimulus plan ang from Year-to-year in the
federal budget,

health by fighting disease;
ought to Tecognize that the
Many diseaseg is the defen

existing Biosecurity Research InStit .
there. Again, money wel] Spent tq : a[ready
food supply from the potentia] of Bty
attack. But note that thege huﬂdre ds o,
are being spent to protect g from 4 thre, llhuns
may never materialize, while aug tffiaz
ize the very real and Material thye,, tha:-m“al'
us right now: the threat of Malnoyyig, fupﬂn
undernourishment of very Significap, for :]‘banq
of our citizens, erg

Government Programs unde, the -
whelmed and overburdened ge art
Agriculture and of Health and Humygy, Servig
do their best to serve their many masters' bug 5
in the end, government farm apq fooq Policie
are most often at odds between the Needs of
the young, the old, the sick, and the poq, Versyg
the wants of the super-industry that agricyyy,
has become,

Byand large, the Bovernment's funding

of nutritiona] health comeg down to Spending
millions on studies to tell us what we ought o
€atwithout in any way guaranteeing that many
people will be able to find or afforq the foods they

We need national nutrition plan thatis not
justanother entitlement, that is not a matter of
Shipping surplus calories to schools, senior cen-
ters, and veterapg’ homes, We need a plan that
€ncourages 5 Teturn to the best practices of both
farming anq Mmarketing, that rewards the grower
Who protects the énvironment and his customers
by fourishing hjs soil with compost instead of
Chemicyg and whg ships his goods the shortest
distance, not the longest,

Ifthe majp, Purpose of government s to
Provide fo the Commgon security of its citi-
Zens, surely €nsuring the security of their food
System myg¢ be dmong jts paramount duties:
Andifamong o\ rights are life, liberty, and the



arsuit of happiness, we are denied all those
htsifour cities become prisons of poverty
d malnutrition.

Asan African-American farmer, I am calling
onthe first African-American president of the
ynited States to lead us quickly away from this
deepeﬂi“g crisis. Demand, President Obama,
hat Congress and your own Administration
pegin without delay the process of reforming our
farm and food policies. Start now by correcting
{he omission in your economic stimulus and
recovery act that prevented significant spending
on creating new and sustainable jobs for the

——
QUESTIONS

1. Where does Will Allen lay blame for the conditions
that he describes in paragraph 47?

9, What does Allen suggest are “unsustainable
practices” (para. 5)?

3. Allen writes, “To many people, this might sound a bit
hysterical” (para. 7). Does it to you? Why or why not?

4. What does Allen mean by “subsidizing health”
(para. 11)? What current practices does he identify

poor in our urban centers as well as rural farm
communities,

It will be an irony, certainly, but a sweet one,
if millions of African-Americans whose grandpar-
ents left the farms of the South for the factories of
the North, only to see those factories close, should
now find fulfillment in learning once again to live
close to the soil and to the food it gives to all of us.

I'would hope that we can move along a 30
continuum to make sure that all our citizens
have access to the same fresh, safe, affordable
good food regardless of their cultural, social, or
economic situation.

as unhealthy? Do you agree with him? Explain
your response.

5. Allen suggests that access to “fresh, safe,
affordable good food” (para. 30) is a right that all
Americans should have. Do you agree? How can
we work to bring such a condition about?

6 from Waste Not

ALIZA ELIAZAROV

The following photo essay is part of a project entitled “Waste Not,” by Brooklyn-based
photographer Aliza Eliazarov. The food shown in the following photographs has been
salvaged from dumpsters in New York City and artfully rearranged as a still life. Still life is a
centuries-old art form that typically depicts inanimate objects and is often rich in symbolism.
Eliarazov began this project in 2011, and she characterizes it as a quest “to show the.’ be'anuty
in the food that was being wasted” in order to bring awareness to food rescue organizations

and the issue of food waste.

Sustainable Eating
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All food rescued from curbside garbage in front of Caputo’s Bakery and Union Market on Court
Street — Cobble Hill, Brooklyn.

be reseeded to restore oyster beds in New York Harb
or.

Aliza Elinzaroy

Aliza Eliazaroy
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produce and flowers rescued from curbside trash i ‘
outside of Union Market th th ot _
park Slope, Brooklyn. e e 5137 St

1B ONA L M
e LW - xS s

N

F —

sy 2B O LE
! . K
e ﬁ‘ o) -

Aliza Eliazarov

ul methane gas emissions

Composting organic matter and keeping it out of landfills reduce® egert

that contribute to climate change-
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QUESTIONS

1. How do these photos emulate the still
Why do you think Alia Eliazarov composed the
subjects of her photographs the way that she did?

2. Select one particular detail from one of the photos —
such as the book by Plato, the goblets, the plant that
resembles a dead bird, or the composed skull with
horns. What is its purpose and effect?

3. Which of the four photographs do you find the
most compelling? Why? How appropriate would
it be as a public service poster for a school’s
environmental club? Explain.

life genre?

4. The first three captions in this photg essa
are sentence fragments; the fourth jg 4
complete sentence that makes an assertiy
What is the rhetorical purpose of each? Hon.
the first three support the argument s hwao
the fourth? v

5. Eliazarov's title, “Waste Not,” evokes the i
adage, “Waste not, want not.” How doeg iliar
essay connect both parts of that saying?

6. Overall, what does the visual essay sy
‘ sl Y Suggest ahgy
sustainable eating
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7 trom Could Insects Be the Wonder Food of the Future?

EMILY ANTHES

The following piece is from a 2014 article

the website for BBC Future.

At first my meal seems familiar, like countless
other dishes I've eaten at Asian restaurants.

A swirl of noodles slicked with oil and studded
with shredded chicken, the aroma of ginger and
garlic, a few wilting chives placed on the plate

as a final flourish. And then, I notice the eyes.
Dark, compound orbs on a yellow speckled head,
joined to a winged, segmented body. I hadn’t
spotted them right away, but suddenly I see
them everywhere — my noodles are teeming

with insects.
I can’t say I wasn't warned. On this warm

May afternoon, I've agreed to be a guinea pig at
an experimental insect tasting in Wageningen, a
university town in the central Netherlands. My
hosts are Ben Reade and Josh Evans from the
Nordic Food Lab, a non-profit culinary research
institute. Reade and Evans lead the lab’s “insect
deliciousness” project, a three-year effort to turn
insects — the creepy crawlies that most of us
squash without a second thought—into tasty
treats. . . .

The next morning, Reade and Evans join 450

of the world’s foremost experts on entomophagy,

written by journalist Emily Anthes and published on

or insect eating, at a hotel down the road in Ede.
They are here for Insects to Feed the World, a
three-day conference to “promote the use of
insects as human food and as animal feed in

assuring food security.”

The attendees are all familiar with the same
dire facts. By the year 2050, the planet will be
packed with nine billion people. In low- and
middle-income countries, the demand for
animal products is rising sharply as econo-
mies grow; in the next few decades, we'll need
to figure out how to produce enough protein
for billions more mouths. Simply ramping uP
our current system is not really a solution.
The global livestock industry already takes
an enormous toll on the environment. It'sa
hungry and thirsty beast, gobbling up land
and water. It’s a potent polluter, thanks to the
animal waste and veterinary medicines that
seep into soil and water, And it emits more
greenhouse gases than planes, trains and
automobiles combined. p

The insect authorities assembling it Ede
believe that entomophagy could be an elegant

 _
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Jon 0 many of these problems. Insects are
50 full of protein and rich in essential micro-
¢ :ients' such as iron and zinc. They don’t need

umuch space as livestock, emit lower levels
eenhouse §ases, and have a sky-high feed
rl,.,ersion rate: a single kilogram of feed yields
0! imes more edible cricket protein than beef
lfotei“' some species of insects are drought
resistant and may require less water than cows,
pigs or pOl.lltI'Y-

{nsect meal could also replace some of the
expensive ingredients (e.g. soybeans and fish-
meal) that are fed to farm animals, potentially
jowering the cost of livestock products and
reeing up feed crops for human consump-
iion. As an added bonus, bugs can be raised
on refuse, such as food scraps and animal
manure, $0 insect farms could increase the
world’s supply of protein while reducing and
recycling waste. . ..

Turning to insects for nourishment is not a
novel idea— the Bible mentions entomophagy,
as do texts from Ancient Greece and Rome.

But insect eating never became common in
Modern Europe. The reasons are unknown, but
the spread of agriculture — and, in particular,
the domestication of livestock — may have
made insects, and undomesticated plants and
animals in general, less important as food
sources,

Nevertheless, entomophagy remains com-
mon in some parts of the world: at least two
billion people worldwide eat insects, according
to the FAQ. Yellow jacket wasp larvae are popular
in Japan, cicadas are treasured in Malawi, and
Weaver ants are devoured in Thailand. Termites,
afood favourite in many African nations, can be
fried, smoked, steamed, sun-dried or ground into
apowder, The list of edible insect species is at
1,900 and growing. . . .

The conference-goers seem to find comfort
in telling and re-telling the story of sushi—a
Strange, foreign dish that showcased raw fish

(raw fish!) and yet became not just acceptable
but trendy in the West. . . .

Over my week in the Netherlands, I'd tried 10
other delicacies: locust tabbouleh; chicken
crumbed in buffalo worms; bee larvae ceviche;
tempura-fried crickets; rose beetle larvae stew;
soy grasshoppers; chargrilled sticky rice with
wasp paste; buffalo worm, avocado and tomato
salad; a cucumber, basil and locust drink; and a
fermented, Asian-style dipping sauce made from
grasshoppers and mealworms.

None of them had actually tasted bad.

The insects themselves were quite bland. The
crickets had a slightly fishy aftertaste and the
buffalo worms a metallic one. The rose beetle
larvae were vaguely reminiscent of smoked
ham. Mostly, the insects were carriers for other,
stronger flavours in a dish. . . .

Bart Muys, an ecologist at KU Leuven in
Belgium, tells the conference-goers that although
insects can be reared on relatively tiny plots of
land, producing insect meal requires signifi-
cantly more energy than fishmeal or soymeal
does, largely because the bugs need to be raised
in warm conditions. The environmental impact
of each production system will vary. The golden
rule, Muys warns, is: “Do not claim before you
know.” ...

For their part, Evans and Reade reject the
notion that insects will be some sort of silver
bullet. Bugs, they say, will only be a real part
of the solution if we are careful and thoughtful
about how we integrate them into the food sys-
tem. In their eyes, entomophagy is about more
than merely getting a precise amount of protein
on a plate — it's about making sure everyone
on the planet has access to food that is afford-
able, healthy, diverse, environmentally sound
and, yes, delicious. “Insects can be a vehicle
for something,” Reade says. “But it has to be
recognised that it's not the insects themselves
that are going to make it sustainable. It's the

humans.’
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QUESTIONS

1. The stated purpose of th
attends is to “promote th

e conference Emily Anthes
o use of insects as huma“n
food and as animal feed in assuring food security

(para. 3). What do the conference promoters mean
by “food security”? To what extent is that term
euphemistic?

2. Considering the “dire facts” that Anthes -presents
in paragraph 4, do you think that eating ms'ects
is worthy of consideration as at least a partial
solution to sustainable eating? Why or why not?

3. What are some of the pros to entomophagy? What
might be some of the cons?

4. Have you visited a country where insects are eaten
by people and/or seen entomophagy in practice?
What was your reaction?

5. What is the rhetorical purpose of Anthegg ”
to sushi in paragraph 9? How effective i i

6. Why does Anthes introduce the ideas of Ban
Muys? What is the significance of hig “Jolde
(para. 12)?

7. How would you answer the three questions
Anthes poses in her penultimate Paragrapy at

8. Anthes concludes with a statement by Rt
«But it has to be recognised that it's not -
insects themselves that are going to make jt
sustainable. It’s the humans” (para. 13), Wy
does Reade mean? How does Anthes’s Choice
to conclude with this statement contribyte to i
overall argument?

n m'en

8 Lab-Grown Meat May Save a Lot More Than

Farm Animals’ Lives

BAHAR GHOLIPOUR

The following article was written by Bahar Gholipour, a science journalist and neuroscientist
It was published on the NBC News website in 2017.

magine a backyard barbecue where the
parents grill burgers and chicken kebabs
they’'ve grown from single cells using a home
meat-making machine. Meanwhile, the kids
are transfixed by grandparents’ tales of life in
the 20th century, before google was a verb and
when meat was brutally carved from animals
that looked like their pets.
We're not there, yet. But raising animals
for consumption may soon become obsolete.
Scientists have shown it's possible to produce
animal-free beef, chicken, turkey, and fish. The
latest example is lab-grown fried chicken, revealed
last month by San Francisco-based startup
Memphis Meats. Tasters of the product described
it simply as chicken, perhaps a little spongier
“I'was blown away,” says Emily Byrd, a )
spokesperson for the Good Food Institute, 5

nonprofit dedicated to promoting animal-free
meat. “It's almost strange to talk about it because
the only way I can describe it is that it was
chicken.”

Meat is essentially muscle tissue. If it grows
naturally from a just few cells into a thick chunk,
why can’t the same process happen in the lab?
Over the past few years, scientists have made
progress in figuring out how to use self-renewiré
cells to grow this tissue outside the body, and
some hope to scale it up for mass production
soon. You can call it lab-grown, clean, of cultured
meat —we have yet to settle on a term — DUt
there’s a good chance these products Will replac®
conventional meat because of their Potential
to reduce environmental cost, increase heal

benefits for humans, and protect the welfar€ of
the animals,



at, Safer Production
rowth and changing trends in diet

oreMe
jon g
pﬂpulag‘t’o » doubling of meat consumption by

M
ave 1€ r the past half-century. By 2050,
mans 0% duction will h
res suggest meat pro uction will have
e to 455 million tons each year, up
0 increaswns today, in order to satisfy the
from ?S:al demand generated by population
iigl::‘come grow.thf according to a 2012 report
by the United bfatlons. '
gut producing that mucl.l meat using con-
venﬁonal methods might ruin the planet. Meat
and dairy products account for 70 percent of

pal water consumption, 38 percent of land

i ; and 19 percent of the world’s greenhouse gas
emissions, according to the report. The alarming
environmental impact of meat production has
even led the U.N. to suggest people curb their
meat consumption, with a proposed regimen
including one meat-free day each week.

Some analyses suggest that growing meat in
factories could lessen the environmental foot-
print of livestock and reduce land and water use,
aswell as emissions. The lab-grown meat does,
however, require creative designs to minimize
the electricity and heat required to run the labs.

First, and most important, however, scientists
and companies will need to figure out how to
make enough lab-grown meat to bring its cost
down to that of meat already on grocery shelves.
Even the conventional meat industry is warm-
ing to the idea. In December, Tyson Foods, the
largest U.S. meat company, launched a venture-

Fapital fund to invest in start-ups that work on
"novative approaches to protein products.

gstim?

Hi.storic Changes Are Underway

Winston Churchill predicted in a 1932 essay that

“ithin 50 years we'd be growing edible animal

i:ts 10 “escape the absurdity of growing a

aNlle chicken”” He was just barely off. In 2002,

o SA-funded project successfully grew fillets

th ™ Boldfish cells, but it wasn’t until a little later
ab-grown meat started to look viable.

|

5

It started with a hamburger grown entirely 10
outside an animal’s body by Mark Post, professor
of vascular physiology at Maastricht University in
the Netherlands.

To grow the burger, he and his team used
stem cells extracted from cow muscle tissue in a
procedure similar to a biopsy. The cells were then
put in a solution of bovine serum taken from
unborn calves and then received food, hor-
mones, and other elements naturally needed
to grow. Over a few weeks, the cells multiplied
and formed thin strips of muscle. It took about
20,000 of these strips to make one patty.

That project cost about $330,000. But the
burger, the first of its kind, also required expert
care of skilled technicians and expensive
laboratory supplies. Post, who later formed
the company Mosa Meat, has since announced
that the price of his historic burger has fallen to
$30 per pound.

Taste testers approved of his product and
said it was “very meaty” — perhaps too meaty.

It turns out much of red meat’s taste actu-
ally comes from its fat content, which was
nonexistent in the lab-grown burger. This
complicates the job of meat creators; growing
two types of tissues, each with different needs,
outside their natural medium is difficult.

Rapidly Growing Biotechnology
Growing meat in the lab is possible because of
breakthroughs in stem cell research and tissue
engineering — two fields that have atiracted
scientific interest because of their immense
potential in medicine. Uses now range from
growing human tissue for transplantation to
creating organs-on-chips for testing new drugs.
“Stem cell science and tissue engineering
are at a stage that you can try other applications,”
says Shulamit Levenberg, a tissue engineer at
Technion-Israel Institute of Technology in Haifa.
In her research, Levenberg created muscle
grafts that can generate blood vessels to better
survive when transplanted into the body. To do
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she says.

e engineer-
Jtured meat

this requires a special expertise,
comes in handy for producing tas
meat made of both muscle and fat,
Such creative applications of tissu
ing are catching on. In 2015, the first U e
conference took place in the Netherlands an
attended by about 100 people, many of who.m
came from medical research fields only peripher-

ally related to lab-grown meat production.

Meat of the Future
All this movement in new foods technology has

triggered regulatory authorities to find ways of
modernizing the rules set 25 years ago, when
these new meat products were still science fiction.

In March, The National Academies of
Sciences, Engineering, and Medicine in
Washington, D.C. released a report on the
issue. “The rapid and often unforeseen
advances” in biotechnology over the past decade
spurred the committee to predict all future prod-
ucts of biotechnology that may arise over the next
five to 10 years. Animal-free meat and dairy pro-
duction was one field identified as having “high
growth potential.”

Commercial interest in lab-grown meat 20
may lead to other scientific breakthroughs as

QUESTIONS

1. In paragraph 4, Bahar Gholipour states that
“there’s a good chance these products will replace
conventional meat because of their potentia]
to redluce environmenta| cost, increase health
bepeflts for humans, ang protect the welfare' f
animals.” To what extentisit g “good chan ? =
we will change our eating habits as she saycse:? h

2.To sufpport her argument, Gholipour ref
a United Nationg report, to a NASA-f,, S
project, and to a National Academj e
Engineering, and Medicine report
rhetorical effect of using these go
each of them contribute to her 5

es of Science,

- What is the
urces? How does
'gument?

it introduces new challenges for biomedical
researchers. To reduce the price, fo, eXan
scientists will have to discover ney, - €,

" " Sto Bro
|s more efficiently, says Liz Specht, ¥ W

cel Senioy

scientist at Good Food Institute,
Taking an open Source approach may
the field move forward, says Erin Kjp, o p

e New
Harvest, a research institute dedicateq t

funding the development of cultureq Meat 4
other cellular agriculture products, She andd
her colleagues are opening the fielq ¢, intey.
ested researchers by helping to create “starter
cell” lines they can buy to experiment on, myg
like researchers currently do with mice, This hgg
led to the creation of a turkey cell line, whicy, was
used last year to grow a small turkey nugget by
North Carolina State University graduate s.
dent Marie Gibbons.

It's possible that advances propelled by ab-
grown meat could one day translate back into
medical science.

“We are still limited in our understanding
about how to grow larger pieces of tissue or
functional organs,” Levenberg says. “If the two
parallel approaches — the medical and the food
industry — work on it together, there are more
chances solutions will be found”

3. What is the rhetorical effect of the author’s
reference to Winston Churchill?

4. Gholipour believes that a major factor stad™
in the way of lab-grown meat is its high €0
and suggests that people will be ready wher
itis brought “down to that of meat already ?
grocery shelves” (para. 8). Do you agree?
or why not?

5. What are some advantages to using lab-gro*"
meat as food? What might be likely s0Me

objections? Do the pros outweigh the €™
Explain,
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NECTIONS

ner than by length, how do the “rules” offered

Michael Pollan differ from those offered by
Nicolette Hahn Niman? Which writer offers the
most reasonable suggestions, in your view?
Which set of “rules” would appeal most to James
McWwilliams, to Will Allen, and to Emily Anthes?

Compare Nicolette Hahn Niman’s perspective on
factory farms with that of Bahar Gholipour. Then

pare her position on the eating of meat with that
of James McWilliams. How would Gholipour respond
1o Hahn Niman? How would Hahn Niman respond to
McWilliams? Refer to their texts in your answers.

\Which writer develops the most persuasive argument
regarding factory farms, Nicolette Hahn Niman or

Wwill Allen? Compare them with one another.

in “A Good Food Manifesto for America,” Will

Allen writes, “For years | have argued that our food
systern is broken . .. ” (para. 3). Which two writers

ENTERING THE CONVERSATION
As you respond to the

following prompts, support your argu

»*,

— — ———m

|
|
s e -
e e = T R——Y

in the Conversation present the most convincing
arguments concerning how to “fix” the system Allen
discusses? Explain with reference to their texts.

Of the three approaches to alternative food — by
Jonathan Safran Foer, Emily Anthes, and Bahar
Gholipour — which do you think has the greatest

chance of adoption? Which has the least?
Explain your response.

- How might other writers in the Conversation
respond to Johathan Safran Foer’s argument?

Which of the arguments presented in the
Conversation are supported by the visual
and textual information in the photo essay
by Aliza Eliazarov? Explain.

N

. The selections in this conversation present
arguments of fact, arguments of value, and
arguments of policy. Which selection would you
regard as the best example of each? Explain why.
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2 = by Py 1 ¥ - | R .
= st
* - 4y e
o It i O i w0 AT e = -

ment with references to at least

three of the sources in this Conversation on Sustainable Eating. For help using sources,

1.

2,

'

see Chapter 4.

Imagine that there is a well-known grassroots
campaign that wants Congress to legislate against
lab-grown meat production. Write an editorial for
your school newspaper that supports or challenges
this proposed ban. Refer to three of the sources in
the Conversation as you support your argument.

Each of the writers in this Conversation is a
contemporary, living writer. Write a letter addressed
to one of them in which you defend, challenge, or
qualify his or her position regarding sustainable
eating. Refer to three of the other sources to support
your position.

Imagine that your school’s environmental club
Wwants to place posters of animals in a factory farm
in the hallways of the elementary, middle, and high
schools in your district. Compose a speech that
you would deliver to your school board in order to
defend or challenge that practice. Refer to three

of the sources in the Conversation to support your
position,

4. In his essay, “Waste,” farmer, professor, writer, and
conservationist Wendell Berry states:

But our waste problem is not the fault only of
producers. It is the fault of an economy that

is wasteful from top to bottom — a symbiosis

of an unlimited greed at the top and a lazy,
passive, and self-indulgent consumptiveness

at the bottom — and all of us are involved in it.

If we wish to correct this economy, we must be
careful to understand and to demonstrate how
much waste of human life is involved in our
waste of the material goods of Creation. . ..
The mess that surrounds us, then, must be
understood not just as a problem in itself but

as a symptom of a greater and graver problem:
the centralization of our economy, the gathering
of the productive property and power into
fewer and fewer hands, and the consequent
destruction, everywhere, of the local economies
of household, neighborhood, and community.
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Write an essay that defends, challenges, or qualifies
Benry's position about waste in America. In your
response, refer to Aliza Eliazarov's “Waste Not” and
two of the other selections in this chapter in addition
to your own observation and experience.

Imagine that the largest employer in your town is
what many of these writers would call a “factory
farm.” In the voice of the owner of the farm, write a
defense of your business, addressed to one of the
writers in the Conversation. Refer to three of the
other sources in your letter.

Your school has been selected to pilot an
“alternative food" project, which will offer canine,

Y

insect, or lab-grown meat as a stap|q foog
The project will offer free lunch for eve%r{
during the trial period. Write an argument *z
school paper for or against the adoption o :h
project. o

7. Following Jonathan Safran Foer's leaq
your own "modest proposal” about g,
eating.

8. Write a letter about sustainable eating g Your
school board regarding the food offereq |, Schbw
cafeterias. Consider the factors that the ,
should consider before making dietary g,
for students.

+ Write
Silaiﬂama
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