
Tips to Help the Planet 

Tip #7  

Make smart shrimp choices this summer - and all year!
The bycatch problem:  Shrimp fisheries produce some of the highest levels of by-catch in fishing.  For every pound of shrimp caught, they discard almost twice that weight in other species. It can be 10 times the weight in some areas.  And bycatch doesn't just include fish - also turtles, seabirds and other animals.  With some fishing methods few of these unwanted fish and animals survive. 

Shrimp trawled in tropical waters are worst in this regard, while U.S. shrimp trawlers must adhere to stricter environmental standards.   Learn more about which shrimp you can buy sustainably at  http://www.montereybayaquarium.org/cr/SeafoodWatch .  

Tip #6   

Forty-Forty-Forty Campaign Wrap-Up  June 6 2010

As our forty days of commitment to actions commemorating  the fortieth anniversary of Earth Day draw to a close (late starters get extra time of course) we have  an opportunity to reflect on our experiences.  Please share your insights and thoughts via an email to eathicaleating@acsboston.org to be posted (unless marked private) on the Green Sanctuary page.  

What inspired you about the 40-40-40 campaign?   What surprised you?   Was it easier - or harder - than you expected?  Did your family and friends join you?  What commitments do you want to continue?  If you didn’t commit at all, and want to, check our our list of suggestions and you can still pick one - or two - or even three

Tip #5 

Canned Tuna is a popular food so it’s important to discriminate when we buy it.  For more details on sustainable seafood see www.montereybayaquarium.org, quoted below:

Tuna is caught in different ways, including troll, pole-and-line, purse seine and longline. 

Longlines and purse seines often result in large quantities of bycatch, including threatened or endangered species such as sea turtles, sharks and seabirds.  There is little to no bycatch when tuna is caught with troll or pole-and-line gear.

BEST  CHOICE   Tuna, Albacore (Canned)
Called White  - Caught in U.S. Pacific by Troll, Pole-and-line

GOOD  CHOICE Tuna, Albacore/Skipjack (Canned)
Called White, Chunk Light  - Wild-caught - Worldwide 

AVOID   Tuna, Bigeye/Tongol/Yellowfin (Canned)
Called Chunk Light, Solid Light, Tongol, Big Eye, Yellowfin  - Wild-caught - Worldwide 

Tip #4

Do not buy water in bottles except on rare occasions.  Instead carry your own water.  Why?

*  It is vastly cheaper - 9¢ to 25¢ per gallon for filtered water vs. $2 to $10 or more per gallon for bottled

*  The quality is frequently better - water bottling is poorly regulated

*  Long-term storage in plastic can leech chemicals into stored water

*  Bottling plants can deplete surrounding aquifers and take disproportionate amounts of water from homes, farms and other businesses

*  Billions of plastic bottles end up in US landfills yearly, the rest must be collected and recycled.

*  Production of bottles and transport of bottled water uses many billions of barrels of oil each year

 If you wish, filter your water at home.  For a comparison of top selling filters and what they filter out as well as other info go to http://www.waterfiltercomparisons.com
Tip #3

So you are trying out new and wonderful grain and vegetable entrees, but you still eat meat.  One way to live your values regarding sustainable small farm practices and humane treatment of animals that provide our food is to shop for grass fed meat and milk.  Yes, it costs a bit more, but maybe you are eating less of it.  Even partial changes make a difference.

American Grassfed Association (AGA) standards require open pasture, humane animal care, no antibiotics and no hormones;  they are intended to support healthy meats - and animals - and American family farms.  http://www.americangrassfed.org
To locate Massachussetts farms using sustainable low input practices (of which there are many), consult the map  at http://www.eatwild.com/PRODUCTS/massachusetts.html.  You will also find restaurants, stores and farmers markets listed, including several in Belmont, Cambridge, Boston and J.P.

Tip #2     Take the 40/40/40 Pledge   Forty Years of Earth Day!  

A tribute to the impact of one man - and many men - Earth Day began in 1962 thanks to the efforts of Wisconsin Senator Gaylord Nelson.  In the 70's it was picked up and expanded by grass roots actors.  This past and current week NPR is airing multiple programs inspired by Earth Day.  Participation by many other groups and institutions- including the 40/40/40 program created by the UUA - serves to educate and engage us all.

Take the 40/40/40 pledge and commit to one or more actions for forty days to help the earth.  For a list of suggested actions you can take go to http://www.ascboston.org/programs/cmtes-grps/green.html.  There is also a link to the green page on the ASC home page.

Tip #1

We are beginning a series of tips in Inside for ways to help the planet.  Today’s tip:

You don’t have to give up meat to make a difference.  Instead see how many nutritious, delicious meatless meals you can prepare and enjoy each week - or, if you prefer, just aim for two or three.   [Hint:  beans (pinto, navy, refried, etc.), lentils, split peas, quinoa, avocados and oatmeal are satisfying and delicious;  pepita (shelled pumpkin) seeds are good in salads and extremely high in protein.]  If you send recipes you love  to ethicaleating@ascboston.org we’ll create a collection to share with others in the congregation.

Why increase your meatless meals?  Because the production of meat contributes even more to global warming than does our transportation system. And factory farms are a source of serious pollution to our waterways.
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