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Dedication:
First and foremost, this publication is 

dedicated to my best friend Madeline 
Gee. My best friend, my soul mate, my 
global warming advocating, peace-loving 
hippie child. 

Not a day goes by that I am not affect-
ed by your absence. Your presence was 
a time that I took for granted, and losing 
you is something I will never be able to 
accept. Needless to say, your memory will 
be passed down through the generations 
as long as I am on this Earth, and your 
absence will always be a hole in my heart 
that can never truly be filled. 

Secondly, this work is dedicated to 
my goofy, loving and endlessly support-
ive grandparents without which I would 
not be here. Your support has made me 
infinitely more confident over the years 
and has propelled me into a future that I 
could never have imagined.

Neale and Sharon Burkhardt share an 
unwavering devotion and love for their 
family members, who I am lucky enough 
to be one of. Without them, I wouldn’t 
have a Senior Thesis project to show, and 
I owe them immense gratitude for the 
trust and encouragement they have giv-
en me to be able to succeed at my goals.

Robin and Mary Bower share a love of 
music that almost surpasses the shared 
love of their first born granddaughter 
(me, it’s me!). They helped raise me in an 
environment filled with sharing, collab-
oration and creativity (my grandmother 
was a daycare provider); all qualities that 
I try to embody to this day.

EDITOR’S NOTE
Thank you 
for coming.
Let me tell you 
why you’re here.
by jenna bower

To my parents, Korey and Debi Bower - I 
thank you for buying that little yellow house 
on the little blue pond that helped shape my 
love and appreciate for the environment. 
How many kids can say that they grew up 
catching turtles and dragonflies, swimming 
on a pond in their backyard during the sum-
mer? I wouldn’t trade my childhood memo-
ries for anything. And thank you for arming 
me with common sense, compassion, and a 
good sense of humor - they’ve gotten me 
this far. And who knows where they’ll take 
me from here!

To my sister, Hannah Bower - you are 
wise beyond your years, already making 
smart and tough decisions that weren’t 
even on my radar at your age. You give me 
hope for the future and inspire me to keep 
fighting the good fight. I can’t wait to see 
the vast and amazing things you accom-
plish in your lifetime.

To Kaylee, Shelby, and Katrina - y’all 
smell... like the memories of the past fours 
years we’ve spent together. We’re an ana-
moly. Those 4 awkward girls that were ran-
domly placed together in a quad freshman 
year have finally grown up - we’ve made it. 
I’m so glad that you were thrown into my 
life, and I’m so proud to call you my best 
friends. You continue to inspire me to keep 
pushing forward. I love you fools. Cheers to 
spending Christmas in Savannah!

To Matthew Wilking - light of my life, 
sunshine of my days, dork of my dreams, I 

thank you. You have been an unwavering 
source of support since the day I met you. 
You’ve taught me to stand tall in the face 
of total devastation, you’ve taught me to 
laugh at myself in times of self-depreca-
tion, you’ve taught me to get away from 
my screens and enjoy the world around 
me. I’m beyond excited to start this new 
adventure in Savannah, Georgia with you 
and to see where else the world takes us. 
I love you.

And to everyone else that has guided 
me along the way, I simply wouldn’t be 
where I am without you. Everything hap-
pens for a reason -

About this Publication:
Humans for a Sustainable Future is a 

grassroots organization that started in a 
room lovingly referred to as ‘the hippie 
den’ by myself and two of my roommates.

 It began with the intention of spreading 
the plethora of information that already 
exists about sustainability, in the hope 
that we could reach another audience that 
might not have previously been listening. 
We want to educate and advocate for sus-
tainable practices at home, at school, in 
the workplace, in private and public facili-
ties and across the world.

Sustainability is a practice, but it begins 
with a mindset. Anything and everything 
can be looked at through the lens of ‘sus-
tainability’.

How do you sustain your personal re-
lationships? How do you build a business 
model that can sustain the growth of that 
business? How do you sustain your health 
and your wealth in your own lives? How do 
we sustain a society, built on the ideals of 
consumerism, waste culture, and greed?

The answer is, we don’t. 
That society cannot sustain itself. That 

society needs to shift, to start thinking 
about the longevity of it’s life, to start 
thinking beyond the lives of this generation 
and start thinking about our progeny.

An offshoot of our organization is this 
publication - the Humans for a Sustain-
able Future Magazine. I’ve collaborated 
with photographers, journalists, illustrators, 
artists, community members, and other 
student sustainability leaders to make this 
happen. 

And here it is. Enjoy!

Jenna Bower
Senior, Graphic Design
J E N N A B O W E R . C O M

Don’t tell me what I cant’ do. - john Locke, lost

xx x
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[suh-stey-nuh-bil-i-tee] adjective
1. the ability to be sustained, supported, upheld, or confirmed.
2. Environmental Science. the quality of not being harmful to the environment 
or depleting natural resources, and thereby supporting long-term ecological balance.
“You know, sustainability. That really important thing you know you should care about but insist you don’t have time for.”



There’s a long-standing debate over 
the economy vs. the environment, but 
does one have to suffer for the other to 
thrive?

Thankfully, some innovators are prov-
ing that we don’t have to sacrifice our 
morals to hit the bottom line. They do this 
by operating within a system that recog-
nizes the importance of the 3 P’s: people, 
planet, and profit.

The craft beer industry has been grow-
ing exponentially over the last decade, 
becoming increasingly popular through-
out the United States.  

Microbreweries are popping up all over 
the country, which may sound ominous 
for your liver, but actually prove to be 
glimmering beacons of progress for sus-
tainable business practices.

There are eight breweries currently list-
ed as a Benefit Corporations, also known 
as B-Corps. 

B-Corps are for-profit companies certi-
fied by the nonprofit B Lab to meet stan-
dards of social and environmental perfor-
mance, accountability, and transparency. 
These eight are only a microcosm of the 
craft beer industry; many microbreweries 
are extraordinarily conscious of their ef-
fects on the environment. 

Eco-Conscious Brewing 
This reflects a growing symbiotic rela-

tionship between business and sustain-
able practices. A shining example of this 
movement is the Uinta Brewing Compa-
ny, who has progressively acted to mini-
mize it’s ecological footprint.

Uinta began its quest towards sustain-

craft brewing 
proves to be an 
up-and-coming,
earth conscious
industry

Sustainable Microbreweries: proving that 
we can have our beer and drink it too.SUSTAINABLE BREWS

ability in 2001. When the brewery was 
relocated, they started investing in wind 
power and became the first company to be 
100% wind powered in the state of Utah. 
This was only the beginning; as profits 
grew they remained committed to reducing 
waste and conserving energy.

In 2011 the brewery installed solar-elec-
tric panels on the roof which were able to 
contribute 15% of their total energy re-
quirement. Uinta then commenced search-
ing for ways to close the loop on recycling 
bottles for their consumers, resulting in the 
creation of a brown glass recycling center 
right on the brewery’s premises. 

Then they began donating spent grain 
from the brewing process to nearby farm-
ers to be used as feed for cattle, pigs, and 
sheep. This practice alone prevents over 
3.5 million pounds of spent grain from be-
ing dumped into landfills annually. 

Uinta incorporates sustainable business 
practices beyond their manufacturing pro-
cess as well.

At their pub locations, they use reusable 
glass mugs instead of purchasing plastic wa-
ter bottles, they use recycled paper options, 
utilize natural lighting to conserve energy 
and recycle all their cardboard and shrink 

wrap from the shipment process.
“Earth, Wind, and Beer” is a fitting slo-

gan for Uinta.
Above and Beyond

Another ambitiously, eco-conscious 
company is the New Belgium Brewery lo-
cated in Fort Collins, Colorado.

New Belgium is widely regarded as 
one of the most sustainable breweries 
in the United States. They take a holistic 
approach to sustainability by using sci-
ence-based metrics to track environmen-
tal performance.

New Belgium is currently diverting 99.9 
percent of its waste from landfills and has 
reduced water use per barrel of beer to 
3.5:1 (the average range is from 6:1 to 
10:1), which is an impressive feat con-
sidering how water intensive the brewing 
process can be. 

The company is also a partner in the 
Brewers for Clean Water campaign and 
has donated close to half a million dollars 
to restore local waterways. The brewery 
also takes a “high-involvement” approach 
when it comes to its community, hosting 
events and give-back initiatives to help 
support the people that love its beer. The 
fact that it’s 100 percent employee-owned 

doesn’t hurt either.
A Consumer’s Role

This movement towards sustainable 
business practices is as much ‘taking re-
sponsibility for our actions’ as it is ‘let’s 
maximize our capital’. And B-Corps aren’t 
the only businesses that are recognizing a 
more Earth-conscious consumer base. 

Companies exist to make a profit; they 
want our money. It is commendable that 
they’re cleaning up their environmental 
footprint in the process, but it is more com-
mendable that consumers are beginning to 
realize the impacts of their consumer buy-
ing power.

So next time you have a pint, think about 
who and what you’re supporting with your 
purchase. 

Sierra Nevada, Great Lakes, and Brook-
lyn are all popular brewing companies who 
all enact their own combinations of Uinta’s 
practices. It is assuring to know that some 
companies have more goals than just hit-
ting the bottom line.

Thank you, sustainable brew masters, 
for proving that we can have our beer and 
drink it too.

Cheers!

by matthew wilking
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Sports and Sustainability. 
Even for environmentally conscious 

sports fans, not often enough do we see 
both words in the same sentence. 

It seems that when encouraged to ei-
ther promote sustainability, or even sim-
ply embrace the idea, most sports orga-
nizations have failed us and themselves. 

Nevertheless, teams are building new 
stadiums which are proving to be bea-
cons for sustainability and green living as 
a whole.

Four of the seven stadiums on this list 
are either owned or being occupied by 
NFL teams. 

Most of the stadiums are in the US 
with the England, Australia and Taiwan 
being represented by one stadium each. 

Notable mentions go to U.S. Bank Sta-
dium, Minnesota (scheduled to open in 
2016), Estádio Nacional de Brasília, Bra-
zil (a LEED Platinum certified building 
that is currently being underused), Mar-
lins Park, Miami (Major League Baseball’s 
first stadium to be LEED gold certifica-
tion), American Airlines Arena, Miami (re-
ceived LEED Gold recertification earlier 
this year) and Mercedes-Benz Stadium, 
Atlanta (under construction).

the top 7 
sustainable 
sports stadiums 
in the world

FOR THE WIN!

by malik davies

1. Soldier Field:

This stadium has undergone so much change since first opening in 
1924, becoming the first NFL stadium to receive LEED (Leadership in 
Energy and Environmental Design) certification for Existing Buildings 
in 2012 after several renovations. It has been the home of the Chicago 
Bears for 44 years and is currently operated by SMG. Soldier Field 
meets its environmentally-conscious goals of providing a healthy and 
safe building for its occupants, through programs that promote lower 
operating costs, conservation of energy and water, and reduction in 
waste and harmful greenhouse gas emissions.

2. Melbourne Rectangular Stadium:
Located in Melbourne, Australia, the AAMI park is one of the first 
rectangular stadiums of its kind. Since being completed in 2010, it 
has been largely used for hosting rugby and soccer games. Several 
sustainability-focused measures were taken into consideration during 
construction including the use of 50% less steel for the roof than a 
typical stadium. The stadium has many impressive environmental 
features including a rainwater collection system that saves as much as 
500,000 gallons of water every year and the system can also provide 
four other venues in the precinct with water.

3. The Stadium at Queen Elizabeth Olympic Park

This stadium is located in London, England and was constructed 
primarily for the 2012 Olympics. As with many of the stadiums on 
this list, the Olympic Stadium was built with a mission to continuously 
cultivate initiatives geared towards creating a sustainable development 
in tune with the world’s changing climate and resource needs.

4. Lincoln Financial Field:

Opened in 2003, the stadium is currently being used by the Temple 
University football team and the NFL’s Philadelphia Eagles. It was 
the first professional stadium in the US capable of generating all 
of its electricity on-site. The stadium is also a zero-waste facility, 
while the overall green program is now ‘cost neutral’ according to 
the team. Through the many programs of energy, water, and waste 
reduction, the stadium has seen a decreased electricity consumption 
and saved millions.

5. Levi’s Stadium:

The host stadium for Super Bowl 50, Levi’s stadium is the home of the 
San Francisco 49ers and is arguably the most high-tech stadium around. 
The stadium is a LEED Gold certified building as 85% of its water comes 
from recycled sources and has a 15-20% reduced overall consumption 
from lighting due to LED use. Levi’s Stadium is also proud of its local 
food sourcing – with 78% of suppliers of stadium food located within 
150 miles of the stadium, and 85% located within California.
 

6. National Stadium (AKA World Games Stadium):

A stadium used mostly for soccer games since the end of the 2009 
World Games, it is as aesthetically pleasing as it is sustainable. The 
roof has almost 9,000 solar panels which power the entire stadium as 
well as helping to create additional money through selling the surplus 
energy and can potentially generate enough electricity every year to 
power up to 80% of the surrounding neighborhood.

7. Metlife Stadium: 

Opened in April 2010, the home of the New York Giants and New 
York Jets was constructed in collaboration with the U.S. Environmental 
Protection Agency (EPA). This partnership with the EPA has resulted 
in reducing energy, water and solid waste production across its entire 
operations, including the use of aggressive recycling programs, low flow 
faucets, toilets and waterless urinals in rest rooms, food composting, 
and mass transit alternatives. This stadium is set to be a shining 
example for the sustainability standard that should be desired in sports 
for the many more years as it undergoes nonstop improvements.
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Nature has already solved many of the 
problems that humans are still struggling 
with today. 

Biomimicry is an approach to innovation 
that seeks sustainable solutions to human 
challenges by emulating nature’s patterns 
and strategies of problem solving. The goal 
is to create sustainable products, process-
es, and policies that are well-adapted to life 
on earth over the long haul.

Animals, plants, and microbes carry the 
solutions to these problems and will be an 
invaluable source of future inspiration in 
the medical, engineering and architectural 
fields, to name a few. 
 

TERMITES
Researchers studied the termite’s ability 

to maintain virtually constant temperature 
and humidity in their termite mounds in Af-
rica despite outside temperatures that vary 
from 1.5 °C to 40 °C (35 °F to 104 °F). 

The insects do this by constantly open-
ing and closing vents throughout the 
mound to manage convection currents of 
air - cooler air is drawn in from open low-
er sections while hot air escapes through 
chimneys. Researchers initially scanned a 
termite mound and created 3-D images of 
the mound structure, which revealed con-
struction that can influence human building 
design. 

The Eastgate Centre in Harare, Zimba-
bwe, stays cool without air conditioning 
and uses only 10% of the energy of a con-
ventional building its size.

Using nature as a 
tool for innovation

BIOMIMICRY

by jenna bower
VELCRO

Velcro is the brainchild of Swiss electrical 
engineer George de Mestral. Mestral was 
inspired by the burrs that attached them-
selves to his trousers and his dog’s fur as 
they walked through the woods one day.

De Mestral developed a fastener that 
consisted of two components: a lineal fab-
ric strip with tiny hooks that could “mate” 
with another fabric strip with smaller loops, 
attaching temporarily, until pulled apart. 
Initially made of cotton, which proved im-
practical, the fastener was eventually con-
structed with nylon and polyester.

De Mestral gave the name Velcro, a port-
manteau of the French words velours (“vel-
vet”), and crochet (“hook”), to his invention.

LOTUS EFFECT HYDROPHOBIA
In 1982 botanist Wilhelm Barthlott of the 

University of Bonn in Germany discovered 
in the lotus leaf a naturally self-cleaning, 
water-repellent surface. The secret lies in 
waxy microstructures and nanostructures 
that, by their contact angle with water, 
cause it to bead and roll away like mercury, 
gathering dirt and contaminates as it goes. 
Barthlott patented his discovery, calling it 
the Lotus Effect.

Researchers have developed ways to 
chemically treat the surface of plastics and 
metal to evoke the same effect. Applica-
tions are nearly endless, and not just mak-
ing windshield wipers and car wax jobs ob-
solete. Lots of researchers are working on 
it, and General Electric’s Global Research 
Center is busy developing coatings for 
commercial application right now.

TYPE 2: 
Faced with human 

challenges, looking to 
nature for answers

MUSSEL INSPIRED ADHESIVES
Marine mussels can stick easily and ef-

ficiently to surfaces underwater under the 
harsh conditions of the ocean. They use 
strong filaments to adhere to rocks in the 
inter-tidal zones of wave-swept beaches, 
preventing them from being swept away 
in strong sea currents. 

Mussel foot proteins attach the fila-
ments to rocks, boats and practically any 
surface in nature including other mussels. 
These proteins contain a mix of amino acid 
residues which has been adapted specifi-
cally for adhesive purposes. 

Researchers from the University of Cali-
fornia Santa Barbara borrowed and simpli-
fied chemistries that the mussel foot uses 
to overcome this engineering challenge of 
wet adhesion to create copolyampholy-
tes, and one-component adhesive systems 
which hold potential for employment in 
nanofabrication protocols.

COMMON HOUSE FLY
Although hearing aid technology has 

made tremendous advances, even the 
best hearing aids still have the problem 
of extraneous noise, leaving the voice of 
the person to whom one wishes to talk 
muddled in a sea of sound -- and pointing 
out just how truly phenomenal our natural 
hearing apparatus really is.

In a promising biomimicry breakthrough, 
scientists have studied the ear of a parasit-
ic fly -- the Ormia ochracea. The house-fly 
sized insects attracted scientists’ interest 
because they use hearing to locate singing 
crickets, the carriers for Ormia ochracea’s 
larvae.

Based on previous research that discov-
ered the fly’s trick to super hearing, scien-
tists have now demonstrated a micro-mi-
crophone that can capture sounds with a 
“noise floor” 17 decibels lower than the 
microphones currently available in hearing 
aids. The “noise floor” means the amount 
of noise above which the target signal must 
rise in order to be singled out against the 
background -- essentially 17 decibels less 
background noise.

Human hearing aids are now being made 
that are the size and efficiency of the ear’s 
of common house flies.

ELEGANT EMBELLISHMENTS 
& TITANIUM DIOXIDE

In response to the priorities that have 
been set by the EU Clean Air Strategy 
2005 to reduce pollution deaths and pol-
lution-related damages, Elegant Embellish-
ments has developed prosolve370e tiles, 
which are coated with titanium dioxide in 
order to neutralize air pollutants. 

The tiles can be positioned near sources 
of pollution and, when installed on a build-
ing’s facade, can serve to direct natural 
light into a building and reduce wind flow, 
thus generating turbulence that improves 
distribution of air pollutants across the sur-
face of the tiles.

The complex grid pattern of the tiles has 
been based on that of sponges and corals 
but are easily assembled and mounted to 
a vertical grid. TiO2 and primers that can 
adhere to plastic substrate are applied in 
layers. 

The pollutant-reducing capability of the 
tiles occurs when ultraviolet rays activate 
the electrons in the coating’s 20-nanome-
ter TiO2 particles, which break down VOCs 
and nitrogen oxides on contact, resulting in 
by-products of water and calcium nitrate 
that washes away when it rains. The facade 
of the Torre de Especialidades is expected 
to eliminate NOx in the equivalent of 8,750 
vehicles per day.

TYPE 1: 
Looking at nature & 
finding potentially 
human solutions
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How much meat 
do you eat?

Do you 
recycle?

Did you know 
that it takes 

2,500 gallons of 
water to make 

1lb of beef?

None. 
Idustrialized 
agriculture is 

fucked.

 Not often. 
I’m trying to be 

a conscious 
consumer.

Steak, steak, 
bacon bacon, 

haaaaam!

I don’t buy 
anything that 

can’t be recycled.

Only my socks.

At home and 
in public when 
it’s convenient.

So what? 
The Earth is 
75% water.

No I didn’t.
Does that mean 
cutting my meat 

consumptions 
saves water?

That seems 
absurd... Couldn’t 
that water be put 

to better use?

Yes, but 
only 1% is fresh 

water available for 
consumption.

So what?
Survival of the 

fittest.

And we’re 
wasting 2,500 

gallons of water 
to make 1lb of 

beef?!

Do you shop 
second hand & 

donate to those 
in need?

And risk 
contracting an 

incurable disease? 
I think not.

All for it.
Let’s rape the 

Earth until there’s 
nothing left!

Fracking?

And risk 
methane and 

other chemicals 
leaking into the 
water supply?

I think not.

Not really sure 
what it is...

I’m a bit of 
a hoarder, 
but I try to 

purge at least 
once a year.

Did you know 
that TerraCycle 

helps collect the 
things that your 
local recycling 
plant won’t?

No, but 
that’s awesome! 

Where can I learn 
more?!

Do you go 
shopping for 

fun when you’re 
stressed out?

I’d rather 
do yoga and 

commune with 
mother nature.

What else am I 
supposed to do? 

Talk about my 
feelings?

Sometimes.
But I should 

probably go on a 
hike instead and 
enjoy the health 

benefits of 
nature.

The effects of 
climate change 

are already creating 
struggles for  

resources.

Well, duh.
It’s way past the 

time for us to start 
taking responsibility 

for our actions.

Well, my family is 
surviving just fine.

Grassroots 
activism OR 

systematic policy 
reform?

Systematic 
change begins 

when people rise 
up - grassroots 

all the way!

What are you 
doing to leave 

the world a better 
place than you 

found it?

Inventing 
life-changing 
technologies, 

starting a B-corp 
or saving 

lives.

Advocating 
for the things I 
believe in and 

spreading peace 
and kindness.

Did you know 
that population 

increase is putting 
a huge strain on our

planet and it’s
resources?

Unfortunately, 
but advances in 

women’s education 
have helped lead 

to decreased 
family size.

Well, maybe 
certain people 

should stop 
procreating.

Are you voting 
for Trump?

Yes.

No.

Would you
 elect a POTUS

that thinks climate 
change is a myth?

Man is 
an island.

Did you 
know that we’re 

currently in the 6th 
mass extinction 

to occur on 
Earth?

Yeah and 
I heard that 

habitat loss is the 
biggest destroyer 

of biodiversity. 
But what can I 
do about it?

Sure. 
Everything can 
be recycled as 

long as there’s a 
market for it.

Why should  
I care about  

recycling when 
terrorists are 

running rampant 
across the 

globe?

Reform what?
Everything’s going 
fine in my life. You 

can tell my landlord 
to reform my rent 

price tho.

Both. 
We need local 

changemakers and 
policy reform to 

help regulate 
corproate 

greed.

Uhggg. 
Not another talk 
about the damn 

polar bears.

It’s expected 
that we’ll lose 

20-50% of flura 
and fuana by 
the end of the 
21st century.

Uh no.
Are you f*$#ing

kidding me?
It’s 2016.

I’m not 
registered to 
vote because 

blah, blah, blah 
excuse.

Are you 
aware that 

everything is 
linked and that 

your actions impact 
the world and 
people around 

you?

I only shop in 
bulk - no need 

to recycle & 
no waste.

JUST... NO.

ARE YOU 
SUSTAINABLE?

YOU’RE THE 
WORST.

MIGHT BE 
A GOOD IDEA.

TERRACYCLE.COM

YOU NEED A HUG 
OR SOMETHING. SIGH.

#BERNIE2016 WATCH 
COWSPIRACY.

GOOD LUCK 
WITH THAT.

YES. A FUCK TON.

YEAH DUDE. PROBABLY.

THAT’S GROSS.

LOOK IT UP.

WHAT’S THE 
VERDICT?

We’re all in this 
together.

MARRY ME.
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Shh... It’s time for
confessions from 
environmentalists.

CONFESSIONS “I buy way too many things on Amazon that are packaged in styrofoam.”

An environmentalist’s guilt runs strong.
We know what it takes to live low-im-

pact, carbon-neutral, sustainable life-
styles. We know the consequences of 
pollution, deforestation, climate change 
and sea-level rise. We know the impacts 
that an unsustainable lifestyle can have 
on the environment.  And yet…

Sometimes you just want a cheeseburg-
er. Sometimes having your home powered 
by solar and geothermal systems just isn’t 
in the budget. Sometimes you forget your 
reusable shopping bags and go with plastic 
instead. Sometimes you buy the wrong fa-
cial wash and inadvertently pour microbe-
ads out into the waterways. Sometimes 
you have a really awful day at work and 
just want to come home to a 30 gallon 
bubble bath and a glass of water-intensive 
wine.

Nobody’s perfect. And everyone is a 
hypocrite.

Sometimes you drive somewhere when 
you know it’s close enough to walk. Some-
times you watch Cowspiracy and start to 
believe that you have to be vegan to be 
a real environmentalist, and then the next 
day you grab some sushi with your friends. 
Sometimes you’re a vegetarian that’s ad-
dicted to Morningstar and their unsustain-
able packaging. Sometimes you go to END 
212 and learn about the oil industry, and 
the the next morning you go to fill up at 
the gas station, beaming about how low 
gas prices have fallen.

It’s nearly impossible to live a com-
pletely sustainable lifestyle when we live 
in a Capitalist, consumer driven economy 
that profits (momentarily, not longitudi-
nally) from the destruction of our planet. 

All we can do is try our best to weed 
out the worst of our impacts and keep 
pushing for a greener world. 

So here you have it - confessions from 
guilt-ridden environmentalists, trying to 
be perfect in a world that keeps on de-
stroying itself.

“sadly, i’m really into raving in my car while driving every day to school, 
While i should be taking the bus or riding my bike. maybe next year!”

“after a long weekend camping, i love to take a very long, hot shower, 
wasting a lot of water.”

“After a long day at school, i’m guilty of throwing out food packages while 
cooking, rather than washing and recycling it.”

“I use disposable coffee mugs more than i should... but i love my reusable 
water bottle!”

“last summer i convinced my friend to go on a 4 hour drive to the beach, 
talking all the way about the state of climate change, just to get there 
and turn around to go get ice cream...”

“One of my greatest joys in life is throwing away anything and everything, 
rather than putting it to better use.”

“I’m addicted to tea and coffee - boiling all that water isn’t very energy 
friendly... oops.”

“unfortunately i would much rather take my notes on paper, rather than 
using a tablet.”

“guilty of washing my clothes way too often when i should be trying to use 
them 2-3 before each wash.”

“I love reading. Books. lengthy novels, psychological thrillers, anything by 
bill mckibben. which may be printed on post-consumer waste recycled pa-
per, but still rely on a process of deforestation.”

- connor devine, senior mechanical engineering

- brian stuhmiller, junior environmental studies major, education minor

- kevin van hine, sophomore environmental geosciences

- patrick gannon, 
  Junior geological sciences

- madeleine dewey, sophomore environmental engineering

- vanessa dwyer, junior environmental studies

- andrew charbonneau, junior environmental engineering

- kayleigh hamernick, freshman environmental studies

- kathleen da silva, senior environmental studies

- kathleen da silva, senior environmental studies

- Jenna bower, senior graphic design
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ub students get 
a pop-quiz on their 
knowledge of 
sustainability

ON THE SPOT

Awareness is the first step in being able 
to promote change.

Without being aware of an issue in its 
scope, we can never hope to make a pos-
itive impact to alleviate the problem.

This is why integrating sustainability 
curriculum into higher education is so 
critical. The millennial generation and 
those that follow will be left responsible 
for making the decisions that affect our 
planet’s well-being. 

We must create a well educated, sus-
tainability task force that graduates from 
universities and goes out into the world 
with the knowledge to make a differ-
ence. Sustainable practices are expansive 
and all-inclusive - therefore, integrating 
knowledge of sustainability and environ-
mental issues must be a priority for all 
majors, minors and degree programs.

With this in mind, our Humans for a 
Sustainable Future team went out to in-
terview students at the University at Buf-
falo to test their understanding of sus-
tainability and environmental issues.

We interviewed ten randomly selected 
students from different degree programs 
and different age levels at UB. Their re-
sponses can’t be said to reflect the entire 
UB student body, but they do give great 
insight into where we stand in terms of 
integrating sustainability curriculum into 
higher education.

We definitely have a long way to go!

Hayleigh St. Onge
20, Sophomore Psychology Major

Have you heard the term 
sustainability? What does it 
mean to you?
“Trying to be able to keep something up - 
like never giving up on something. Keep-
ing things as natural as you can, without as 
much interference from humans.

How do you feel about the 
sustainability efforts at UB?
“From what I’ve seen, UB is a lot more ef-
ficient when it comes to sustainability and 
the environment, compared to other places 
that I’ve seen around the world.”

What does it mean to 
‘go green’?
“Doing the best you can not to use non-re-
usable things by trying to reuse as many 
things as you can.”

Everyday in America we waste 
enough food to fill a 90,000 person 
stadium. How do you 
feel about that?
“That makes me really sad because there 
are a lot of people that could use that food 
- and that just makes me really upset that 
people do that.”

In your opinion, what can 
individuals do to help solve these 
problems?
“Either not get as much food so you don’t 
waste as much, or save it and use it in a 
different way, like compost and stuff.”

Do you engage in any eco-friendly 
practices?
“I recycle a lot, and I use natural lighting.”

Rebecca Bramble
19, Freshman Sociology Major

Have you heard of the term 
sustainability, and if so, what does 
it mean to you?
“I’ve heard of it, but I can’t put a descrip-
tion to it.”

What does it mean to ‘go green’?
“When I think of going green I think of re-
cycling, and just doing whatever we can 
do make the world a better place, because 
obviously we’re not doing a good job at 
that.”

Is there anything you do in your 
own life to ‘go green’?
“I’m big on littering, so I’ll always pick up 
trash if I see it, or tells others to pick up 
their trash. Nothing big.”

What is your stance on food waste?
“I mean I know sometimes I do it, and I 
always feel guilty after just thinking about 
all the food that’s going to waste when 
there’s people that would like die for a 
little piece of that. I think because we’re 
privileged we take it for granted, and we 
think, of if we throw it away we can always 
get another meal whenever we want.”

Supavee Nimitkvl
26, Graduate Law Student

Have you heard of the term 
sustainability, and if so, what does it 
mean to you?
“Something stable.”

Does your home town in Taiwan 
have any sustainability efforts, like 
recycling programs?
“Not much - in public places they have 
nothing like this, but in school sometimes 
they have [recycling].

Everyday in America we waste 
enough food to fill a 90,000 person 
stadium. How do you 
feel about that?
“Wow.. this is my concern to. I try to order 
just what I eat. I think its very wasteful.”

Do you engage in any eco-friendly 
practices?
“No.”

Joe Gordon
18, Freshman Accounting Major

Have you heard of the term 
sustainability, and if so, what does it 
mean to you?
“Being able to provide for yourself, or a 
country being able to provide for itself. To 
be able to stay alive, kind of.”

Do you have a stance on 
climate change?
“Yeah, I mean I definitely think it is happen-
ing, like the winter right now and every-
thing, so I can’t really ignore that it’s hap-
pening, but I don’t really know what can be 
done about it.”

What does it mean to ‘go green’?
“Trying your best to cut down on polluting, 
like I realize you’re not going to be able to 
get rid of it completely, but actively trying 
to get rid of it I think would help.”

by jenna bower
& zhi ting phua
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Haider A. Tung
24, Senior Computer Science

Have you heard of the term 
sustainability, and if so, what 
does it mean to you?
“Maintaining the nature, maintaining the 
greenery around us to maintain a clean en-
vironment.”

In your hometown in Pakistan, do 
they promote any sustainability 
efforts?
“They try to promote it, but I’ll be honest, 
Pakistan doesn’t focus too much on recy-
cling or the environment as other coun-
tries would, as I would like them to at least. 
The government does do some efforts like 
building parks and green spaces here and 
there, but the people themselves don’t put 
in as much of an effort, if you ask me.”

Did you know that everyday in 
America we waste enough food to 
fill a 90,000 person stadium?
“I believe that - that is terrible, that is ab-
solutely terrible. I personally work with a 
non-profit, non-governmental organization 
in which which give food out to the needy. 
Right now there’s a terrorist attack that just 
took place in Pakistan so our organization 
is distributing food to [the victims], so to 
know that food is being wasted, and there’s 
so many places in the world that need food, 
that just… makes me angry.”

Do you engage in any eco-friendly 
practices?
“I never throw my trash anywhere but the 
trash can, never in the road or any of that 
stuff. I have a garden that I help my dad 
maintain every once in awhile. But other 
than not polluting, I don’t do anything to in-
crease the environment, per say, but I don’t 
pollute so I think that’s an effort in itself.”

Elizabeth Hart
19, Sophomore History Major

Have you heard of the term sustain-
ability?
“Yeah I’ve heard of it - it just means to use 
the resources of the Earth in a way that 
lasts as long as possible.”

Do you have a stance on climate 
change?
“I definitely believe that climate change is real 
and that we should try and prevent it.”

Where you live or with your family 
to you engage in any recycling or 
sustainability practices?
“At home my family recycles, but where I 
live on campus there isn’t really any access 
to recycling outlets, sadly. At home we do 
recycle and try to use as little water and 
energy as we can - that’s about it though.”

What does it mean to ‘go green’?
“I guess to just make as much of an effort as 
you can to not hurt the environment.”

Did you know that everyday in 
America we waste enough food to 
fill a 90,000 person stadium?
“That’s really sad. It’s unfortunate because 
there are so many people in other parts of 
the world that don’t have access to food... 
So that is definitely sad.”

Do you think that individuals 
can do anything to improve the 
situation?
“Yeah, we can make a conscious effort to 
not waste food. And even governments 
do important things - I know France just 
passed a law that supermarkets can’t just 
throw away their food anymore; they have 
to donate it.”

Everyday in America we waste 
enough food to fill a 90,000 
person stadium. How do you 
feel about that?
“That seems kind of shocking, but at the 
same time I could see it happening, be-
cause some people out there really don’t 
care much about it. It is surprising though.”
Do you engage in any eco-friendly 
practices?
“Towards the summer I try and ride my 
bike instead of taking my car to work - it 
seems wasteful to just drive a car every-
where.”

Samuel Trzaska
19, Sophomore History Major

Have you heard of the term sus-
tainability, and if so, what does it 
mean to you?
“Most of the time I associate it with the 
Earth and recycling and what not, preserv-
ing water, things like that to ensure that the 
environment can remain the same way.”
How do you feel about the 
sustainability efforts at UB?
“I don’t really have much of an idea about 
them - I know at UB there’s efforts to pro-
mote recycling and other stuff. I know they 
have some kind of compost program or 
something like that.”
What does it mean to ‘go green’?
“Drive a hybrid car, recycling, preserving 
water - just having a larger scope of the 
environment in general.”
Do you engage in any eco-friendly 
practices?
“I would like to think so - when there’s 
a recycling bin I’ll try to use that, when 
there’s a compost bin I’ll try to throw my 
food waste in there, when there’s a bottle 
rolling around I’ll try and pick it up, taking 
shorter showers and turning off the lights 
- the basic stuff that I hope other people 
try to do.”

Did you know that livestock account 
for 51% of GHG emissions?
“I didn’t know it was that much, but I was 
aware that livestock are a large contributing 
factor. It’s definitely a problem, but there’s 
so much involved in the livestock industry, 
so many jobs, a lot of people depend on 
it, myself included. Protein is an important 
part of the diet. Of course, you can do that 
more sustainably, but I think 51% is too 
much so I think we can do something to 
reduce that down to 30% that’d be good.”

Richard Patti
19, Sophomore Political Science 

Have you heard of the term 
sustainability, and if so, what does it 
mean to you?
“No and no. I don’t know what it means.”
Do you have a stance on 
climate change?
“I feel that it is a natural ebb and flow, but 
we’re definitely punctuating it more than it 
should be right now.”
What does it mean to ‘go green’?
“Practices that are more environmentally 
sustainable.”
Such as?
“Build a windmill, compost heap in your 
backyard, solar panels on your house.”
Do you engage in any eco-friendly 
practices?
“Not at all.”
Do you want to?
“Probably should. I’d drive an environmen-
tally friendly car if they weren’t so damn 
ugly. Ya know - those help.”
Did you know that everyday in 
America we waste enough food 
to fill a 90,000 person stadium?
“I actually did know that - I learned that 
in one of my classes. I feel like we should 
ether eat more food - wait wait scratch 
that. We’re already fat enough. We should 
not waste food and we should find a way 
to - I don’t know if there’s a way to recycle 
food, but if there is we should find a way 
to do it.”

Ethel Tan
24, Senior Business Major

Do you have a stance on 
climate change?
“No not really, I don’t have a stance on cli-
mate change.”

What does it mean to ‘go green’?
“I think going green, in my opinion, is more 
reducing waste, like not buying too many 
products that you don’t need, recycling, 
taking care of the environment, walking 
and cycling instead of driving - things like 
that.”

Did you know that everyday in 
America we waste enough food 
to fill a 90,000 person stadium?
“I think that’s a terrifying number, but at the 
same time, demand and supply are an issue 
and people over consume, where [resourc-
es] could be better spread out to people 
who need it more, but unfortunately that’s 
not the case.”

Do you think that individuals can 
make a difference on food waste?
“Some of my friends back in Singapore, after 
a big dinner or potluck with package up the 
extra food to give to the hungry or home-
less. As individuals here, we can also do that 
by giving away things we don’t need instead 
of throwing it out, and regularly questioning 
yourself as to whether you need this thing 
you are going to buy so we don’t over con-
sume.”

Do you engage in any eco-friendly 
practices?
“Actually, no I do not.. I think one thing I 
could do is purchase more environmental-
ly friendly products, perhaps. Because you 
know, as a girl you use a lot of different 
products like hairspray and face wash that 
comes in bottles that aren’t environmentally 
friendly.”

interviews, cont.

Garima Anand
25, Graduate Electrical Engineer

What does sustainability mean 
to you?
“To use resources so that it is available for 
the future generations.”

What is your stance on climate 
change?
“I think pollution is the main reason for the 
climate change - and increasing population 
causing increasing pollution and that’s how 
the climate is changing.”

How do you feel about the 
sustainability efforts at UB?
“I think the solar panels are a great effort 
from UB - that’s all I know.”

Does your hometown in India have 
a recycling program or anything?
“Yeah it does have recycling, but in a very 
few places. The government is doing some-
thing, but even at the individual level - in-
dividuals are building homes that are envi-
ronmentally friendly and stuff like that.”

Did you know that livestock account 
for 51% of GHG emissions?
“Yeah I am a vegetarian so I am against all 
that - but I didn’t really know about this 
fact. I would say support vegetarian and go 
vegetarian to more people so we can save 
our climate from this thing as well.”

Did you know that everyday in 
America we waste enough food 
to fill a 90,000 person stadium?
“I don’t really like that because I come from 
India - it’s still a growing country, but when 
you go to India there’s still a lot of poverty. 
There are people who are not even able to 
get two meals a day. I think U.S. should do 
something about it, because U.S. is also apart 
of UN, so if U.S. can do something to donate 
some food to the poor countries, I think the 
underdeveloped could do a lot better.” 
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ZERO
WASTE

REFUSE

REDUCE

REUSE

RECYCLE

ROT

[ze·ro waste] noun
1. a philosophy that encourages the redesign of resource life cycles so that 
all products are reused; no trash is sent to landfills and incinerators. 
“The Ohio State University football stadium is aiming for zero waste by helping to 
ensure that post-consumer materials are diverted from the landfill.”

by swapping out 
disposable for reusable 

alternatives & by 
buying secondhand

only what we cannot
 refuse, reduce or

 reuse

 compost the rest
(food scraps, paper, 

cardboard, etc.)

what we DO need

what we DO NOT need 5R’s
GETTING CREATIVE:



Food waste is a growing problem 
across the globe, as we waste enough 
food in one day to fill an entire 90,000 
capacity football stadium.

The Fresh Kills landfill facility, Staten 
Island, New York is the world’s largest 
garbage dump. It covers over 3,000 acres 
and processes about 4,368,000 tons of 
garbage per year, or 14,000 tons per day, 
six days of the week. 

America generates more waste every 
year, growing from 247 million tons of 
non-hazardous waste in 1990, to 409 
million tons in 2001, according to Biocy-
cle magazine, an industry publication.

Sometimes the left-overs never get 
eaten. Sometimes you put the lettuce in 
the back of the fridge and forget about it 
until it’s all brown and sad looking... But 
isn’t there something more than we can 
do with this food other than throwing it 
in the trash can?

As it turns out, home composting can 
save 330 lbs of food waste per house-
hold per year from ending up in a landfill.

Vermicomposting uses earthworms to 
turn organic food waste into high quality 
compost. 

The composting process occurs natu-
rally in the environment provided the right 
organisms, moisture, aerobic conditions, 
feed material and nutrients are available 
for microbial growth. By controlling these 
factors the composting process can occur 
at a much faster rate.

Many gardeners use vermicomposting 
systems for all their garden and kitch-
en waste, and thousands of households 
without gardens use neat and unobtru-
sive worm boxes indoors to compost 
their kitchen scraps (as well as newspa-
pers and cardboard boxes). This helps 
to reduce household garbage by up to a 

worming our way 
to a world free 
of food waste

VERMICOMPOST

by jenna Bower

1

2

3

4

5

Order 1,000 red worms (or find 
a place that sells vermicompost 

starter kits) and start saving your 
food scraps in the freezer 

(freezing and re-thawing helps to 
break down cell walls so the food 

will decompose faster).

Buy or repurpose a 10 gallon bin. 
Cut a hole in the center of the lid 

& cover with screen or cloth.
This provides necessary ventilation 
for decomposition and keeps wan-

dering worms from escaping!

Shred paper and cardboard (use a 
shredder or rip it into the smallest 
possible pieces so it breaks down 
faster) and soak the paper and 

cardboard in water for 24 hours 
so help it break down faster (drain 

the excess water, squeeze paper 
until slightly damp, not leaking).

Fill bin with 6-7 inches of damp 
paper materials and add worms 

(try to make it as ‘fluffy’ as 
possible; worms will dive away 

from the light to eat and need a 
dark place to hide).

Feed worms every 2-7 days.
Do not feed worms meat, dairy 

and citrus products.

third and also provides organic soil for pot-
ted plants and container gardens for people 
to grow their own healthy food.

Vermicompost consists mostly of worm 
casts, also known as poop, plus some de-
cayed organic matter. In an ideal condition 
worms can eat at least their own weight of 
organic matter in a day. In fact it seems the 
worms don’t actually eat the food waste - 
they eat the micro-organisms that feed off 
of organic matter. 

Weirdly enough, worm poop contains 
eight times as many micro-organisms as 
they consume for nourishment, and these 
are the micro-organisms that contribute to 
healthy plant growth. 

And worm casts don’t contain any dis-
ease pathogens - pathogenic bacteria are 
reliably killed in the worms gut, one of the 
great benefits of vermicomposting.

What You Need:
- 10 gallon plastic tote with lid
- Shredded paper and cardboard
- 1,000 red worms

Type of Worm
These are not the usual big burrowing 

earthworms that live in garden soil. Called 
red worms, tiger worms, brandlings, angle 
worms, manure worms, or red wrigglers, 
they occupy a different ecological niche, 
living near the surface where there are high 
concentrations of organic matter, such as 
on pastures or in leaf mould, or under com-
post piles.

Each mature red worm on average pro-
duces one cocoon every three days, and in 
23 days one to three worms will hatch from 
each cocoon.

Large Scale Vermicomposting
Aristotle called worms the “intestines of 

the earth” and stated that there may not be 
any other creature that has played so im-
portant a role in the history of life on earth. 

Earthworms constitute a large part of 
biomass (living bodies) inhabiting soil. In re-
cent years efforts have been made to use 
the potential of earthworms in recycling of 
nutrients, waste management and develop-
ment of vermicomposting systems at com-
mercial scale.

Large-scale vermicomposting is prac-
ticed in Canada, Italy, Japan, Malaysia, the 
Philippines, and the United States. The ver-
micompost may be used for farming, land-
scaping, or to create compost tea, a liquid 
rich with nutrients that can also be used for 
gardening and farming.
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BACK TO BASICS
rethinking your 
water use
by britini osmonson

Definitions:
Conservation: the preservation 
and careful management of the 
environment and of natural resources 

Climate: the weather conditions 
prevailing in an area in general or over 
a long period.

Weather: the state of the atmosphere 
at a place and time as regards heat, 
dryness, sunshine, wind, rain, etc.

Pollution: the presence in or 
introduction into the environment of a 
substance or thing that has harmful or 
poisonous effects.

In southern California where I live, 
we are in the midst of a three-year re-
cord-breaking drought.

Cities up and down the state have 
been urged to cut back on business and 
individual water consumption, sometimes 
with penalties in the hundreds of dollars. 
It seems that even when we have had 
rainy days our meteorologists still preach 
that no significant change has been made 
to the urgent situation. 

Our reservoirs are drying up, the rivers 
are parched, and our farmers are espe-
cially feeling the heat, so to speak. While 
it is forecasted to be a record El Niño this 
winter, the rains haven’t begun yet. 

So I’ve gotten creative with my water 
use and offer you a few tips that you can 
implement even if your water situation 
isn’t urgent because, after all, it’s never 
wise to waste water.

1
2

3
4

5
6

7
8

9
10

Reduce the amount of meat in your diet. Animal agriculture 
accounts for 54% of water used in the United States and it can 
take anywhere from 440-8,000 gallons of water to produce 
1lb of beef. If you really want to save water, cut back.

Repair or replace leaky faucets and pipes; 
every drop counts, and they do add up.

When using the bathtub, don’t drain your 
used water. Instead, take this graywater out 
to your garden by the bucketful.

Use remaining water from 
steaming vegetables for the 
base of a soup.

Implement a simple rain catchment system in your 
backyard: BlueBarrelSystems.com has everything 
you need to know about this natural water storage 
solution and where to buy your supplies locally.

Run dishwashers and loads of laundry only when at 
maximum capacity. Need to wash the car? Park it on 
the lawn and use biodegradable soap.

Reuse clothes and towels to lessen 
the frequency of laundering.

Compost, compost, compost! This organic matter 
(which can be created from your very own kitchen 
scraps) holds moisture in the soil which helps you 
cut down on your need to water.

Use a refillable (glass) water bottle in-
stead of several glasses throughout 
the day for your drinking water.

Install a low-flow shower head and limit shower 
times to seven minutes. This combination of simple 
steps can save thousands of gallons of water over 
the course of a year.
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TERRACYCLE
and the 
movement to 
eliminate waste
BY JENNA BOWER

The packaging industry is extremely 
lucrative. In 2009, the global packaging 
market took in over $550 billion dollars 
in revenue.

In looking at factors that influence the 
profitability of the packaging industry, the 
World Packaging Organization cites the 
following at direct or indirect influence: 
The increasing requirement for conve-
nience among consumers, rising health 
awareness among consumers,the trend 
towards ‘on-the-go’ lifestyles among in-
creasingly time-poor consumers, the 
move towards smaller pack sizes as the 
incidence of families eating together at 
the dinner table become less common.

As more women are entering the work-
force, leaving behind them the archaic no-
tions of the stereotypical housewife, they 
also left behind a void to fill for the role as 
chef.

If not mothers, who feeds us?
Someone had to fill that void, and it 

wasn’t by any entity that cared about our 
health or well-being. Industrialized agri-
culture, mass production, the fast-food 
industry, and Monsanto feed us. And they 
are coming up with more and more ways 
to package and sell us convenience. 

Convenience in the form of frozen 
lasagnas, drive-thru burgers and fries, 
pre-cooked dinners in plastic boxes with 
bows that we throw in the microwave af-
ter a long day at work.

The Industrial Revolution was a re-
sponse to a booming consumer popula-
tion, and in effect, has helped sustain and 
perpetuate the growing population by of-
fering cheaply produced and convenient 
items to consumers all over the world.

Convenience may be alleviating some 
of our day-to-day responsibilities, but 
we have larger responsibilities as human 
beings that we need to held accountable 
for. In this case, packaging waste from 
convenience items and their effects on 
our environment.

TYPES OF PACKAGING
There are three main types of packaging 

used in the manufacturing process:
1. Sales Packaging - surrounding the 

product and informing a customer about 
the product

2. Secondary Packaging - used to group a 
number of products together

3. Transit Packaging - including items 
such as pallets and shrink wrap. 

The growing cultural knowledge about re-
cycling has helped to put a significant dent 
into the amount of packaging waste that 
ends up in landfills. But the main leader in 
maintaining the process of recycling is indus-
try.

The paper recycling segment of the 
scrap recycling industry collects, sorts, and 
processes recovered fiber into specification 
grade products that were valued at $8.4 
billion in 2012. These products are sold 
and transported to paper mills at home and 
worldwide for production into new pack-
aging, office paper, tissue, newsprint, and 
a multitude of other paper products (yes, 
this means that someone is probably blow-
ing their nose on pieces of your old Earth 
Science notes).

In the United States, approximately 76 
percent of paper mills rely on recovered fi-
ber to make some or all of their products 
due in part to recovered paper’s significant 
cost and energy savings. Paper mills don’t 
really care whether or not using post-con-
sumer waste recycled paper is better for the 
environment; if the process of paying peo-
ple to cut down trees in the rainforest and 
have them shipped to the US was cheaper, 
they would surely be doing that instead.

Recycling saves companies money. 
The main reason most of our waste is 

sent to landfills and incinerators, and why 
few of our outputs are recycled (like they 
technically can be), is tied to the econom-
ics of waste. It is simply more expensive to 
collect and recycle most things than the 
results are worth, and it’s cheap—because 
we allow it to be cheap—to send waste to a 
landfill or an incinerator.

However, when companies take the ini-
tiative to recycle their own waste, it can 
prove to be a huge cost savings.

Some companies have programs where 
you can ship their product packaging back to 
their manufacturing plants after you’re done 
consuming. This way they can save money by 
reusing packaging that they’ve already paid 
to manufacture, and ‘do their part to help 
reduce their environmental footprint and go-
green’. However, whether or not companies 
care about packaging waste is irrelevant if 
they are actually helping to reduce packaging 
waste, which they are.

TERRACYCLE
One company that truly does care about 

our environment is a company called Ter-
raCycle.

TerraCycle’s goal is to help create a mar-
ket to eliminate waste. They aim to elimi-
nate the idea of waste by actively working 
to recycle the ‘non-recyclable’.

TerraCycle partners with individuals to 
reduce their household waste, as well as 
major consumer product companies, re-
tailers, municipalities, and small business 
across 20 different countries. In partner-
ship with these groups, TerraCycle diverts 
millions of pounds of waste from landfills 
each month.

TerraCycle offers free recycling programs 
that are funded by specific brands, manu-
facturers, and retailers around the world 
to help consumers collect and recycle 
hard-to-recycle waste. 

Some of these free recycling programs 
include cigarette butt recycling, Solo cup 
recycling, and chip bag recycling. To par-
ticipate in the free programs, all you have 
to do is choose the program you want to 
join, start collecting in your home, school, 
or office, download the free shipping labels, 
and send us your waste to TerraCycle to be 
recycled. 

Through this process, you can earn Ter-
raCycle points which are redeemable for 
charitable gifts, TerraCycle products, or a 
donation to a school or non-profit of your 
choice. The more you collect for recycling, 
the more you earn.

They also have recycling programs avail-
able for companies that are looking to re-
duce large volumes of waste, and other 

programs that look to target the waste 
from a specific product.

On TerraCycle’s website, they state that, 
“‘Garbage’ does not exist in nature. In a nat-
ural system, any waste generated by one 
organism becomes a useful input to anoth-
er. For example, a fox’s droppings may fer-
tilize a nearby berry bush whose fruit may 
then become food for a bird. The bird might 
then become a meal for the fox, continu-
ing the cycle. Any outputs generated in the 
system are utilized, and nothing is left to 
waste.”

Culturally, we need to learn from nature 
and continue to work to close many of the 
waste streams that still pollute our planet.

TerraCycle has taken great initiative to 
help close the packaging waste stream, and 
has provided us with a formula to eliminate 
waste into the future.

TerraCycle is 
Eliminating the 
Idea of Waste 
by recycling 
the ‘non-
recyclable.’
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ZERO WASTE MYTHS
debunking 
stereotypes 
about living 
zero waste
BY Kathryn Kellogg

It Costs A Lot of Money: 
MYTH

This one couldn’t be further from the 
truth. You will be saving exponentially. 
Packaging, paper towels, tissues, all that 
stuff costs money and you’re literally 
throwing it away. Packaging on average 
adds an additional 15% cost to any pur-
chase. 

The zero waste lifestyle is focused on 
repairing an item instead of replacing it. 
Instead of buying a new pair of boots for 
$200, have them repaired at the cobbler 
for $25.

Zero waste promotes the use of the 
second hand market. We’d much rather 
buy something used than waste pre-
cious resources to create something 
new. The second hand market is full of 
goodies. All of the furniture in my house 
is second hand, most of my clothes, 
and lots of my zero waste essentials like 
my mason jar collection. I added three 
pieces to my closet this year for $75; 
retail value was $695. 

The initial investment for reusables 
might be slightly higher. For example, 
a high quality water bottle costs $20-
$30, but after filling it up 20 times it 
pays for itself.  Don’t forget to check 
out the second hand market, I found 
my canteen at the thrift store for $1.00. 

No more impulse buys either! You 
have to actually plan when you go 
shopping or to the grocery store. You’re 
shopping more efficiently and buying 
only what you need. 

And, well.... I guess you could run 

into an impulse buy... like around Christ-
mas... you could find a penguin plate at 
the thrift store - that matches your shirt. 
I mean how could I not buy that!? 

You Have To Store Your 
Trash in a Mason Jar: 
MYTH

No, of course you don’t! That’s silly. 
The reason a lot of zero wasters store 
their trash is to be aware of the type of 
trash they’re creating. In fact, I would rec-
ommend that you go through your trash. 
Seriously, do a trash audit. By looking at 
what you have, and being aware of what 
you’re throwing away, it’s so much easier 
to figure out what you need to eliminate. 
When I started GZW, I realized 75% of 
what I threw away was organic. I started 
composting and diverted almost all of my 
waste.

The goal of the movement isn’t to have 
everyone in the world cancel their trash 
service - although that would be pretty 
awesome. It’s to bring awareness and 
change how you see the world. To make 
you think, “Maybe that doesn’t need to 
be wrapped in plastic?”

It Takes A Lot of Time: 
MYTH

It feels the same to me. I go to the 
store less. I’ve downsized, so I have less 
to clean, less to maintain, and less to re-
pair. Plus, I don’t have to take out the 
trash. 

I cook dinner almost every night which 
takes about 30 - 60 minutes. I make our 
cleaning products which takes about 30 
minutes every six months. And, I make a 
lot of beauty products which takes about 
an hour every other month? 

I won’t make anything on a weekly or 
bi-weekly basis. It isn’t sustainable for 
me. I’m way to lazy. Thankfully most all 
of my recipes take little time, little effort, 
few ingredients, and last a long, long 
time. Some of my favorites include dry 
shampoo and deodorant. 

You Have to Keep 
Everything With you at 
All Times: MYTH

I’ve already debunked this on my travel 
post. I do think it’s important to be pre-
pared for unexpected situations. My go 
to items are a napkin and a 16 oz mason 
jar maybe slip in a bulk bag or reusable 
bag that folds up real small just in case? 
But, I don’t think there’s a need to bring 
every reusable you have with you every-
where at all times. But, you have to have 
a napkin.... ‘cause - donuts. 

You’ll Be Healthier: 
TRUTH!

Yeah, you probably will be. You’ll get to 
know your farmers. You’ll start shopping 
local, which is great for the economy. 
Your sugar intake will probably plummet 
(mine did) and you’ll be replacing that 
processed food with fresh fruits and veg-
gies! 

You’ll most likely be eating less meat 
and dairy and focusing more on a plant 
based diet. Plant based diets are the kind-
est to the environment and the best for 
your health. You might even find yourself 
switching up modes of transportation like 
walking and riding your bike. I love walk-
ing to the coffee shop or farmers market! 

Your House Will Look Like 
a Pinterest Board: ???

Ok, so this may be true. When your 
house is filled with glass storage jars and 
lots of natural products like bamboo, how 
can you go wrong? My house if made up 
of all second hand pieces, but I think they 
go together well.
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It’s almost that time of year again - fi-
nals, graduation, and move out. A time 
filled with commotion, stress, and a sur-
prising amount of waste. But at the Uni-
versity at Buffalo, that’s about to change.

This May, UB students are implement-
ing a new sustainability initiative - a pro-
gram called UBReUSE. The program will 
help collect goods that students would 
normally throw away during move out 
and give them a new life in a huge yard 
sale during UB’s Opening Weekend in the 
fall.

This year’s pilot program will be run 
by a team of Education and Leadership 
Fellows in Sustainability (ELFS) and other 
student volunteers from environmental 
clubs and service organizations. 

From May 8th-15th, the ELFS will be 
organizing a collection site near two of 
the largest student housing complex-
es, Ellicott Complex and Greiner Hall, 
as well as Hadley Village, to help collect 
furniture, blankets, clothes, kitchen sup-
plies and any other unwanted goods that 
would normally be thrown in a dumpster 
and sent to a landfill. 

UBReUSE is completely student-run, 
but is working closely with the University 
at Buffalo’s department of Campus Liv-
ing to make the program as successful as 
possible. 

This initiative aims to dissuade campus 
throw-away culture, and offers a more 
sustainable reuse-culture in its place. 
They want to give students another op-
tion besides throwing things away in a 
dumpster - and to do that, they’ll have to 
make UBReUSE collections sites easier to 

the university 
at buffalo’s 
student-run
waste diversion 
program

A world without waste is within our reach – 
getting there is just a logistics problem.”UBREUSE

access and more visible than throw-away 
sites.

UBReUSE will also be distributing collec-
tion bins through the dorm hallways, near 
trash and recycling cans, to make it as easy 
for students as possible to make the choice 
to donate instead of toss.

The items collected during the move out 
process will be refurbished and stored over 
the summer and sold back to students at 
the beginning of the fall semester. Over the 
summer, after all the collections are done, 
volunteers will work to take inventory, re-
furbish items that need love, and check and 
fix electronic items.

UBReUSE hopes to make use of an out-
door location, possibly in a large green 
space near the Ellicott complex that would 
be easily accessible to students and their 
parents during move-in time.

The profits from the move in sale will 
create a revolving fund to help sustain and 
expand the UBReUSE program, and also to 
support other student sustainability initia-
tives on campus.

UBReUSE is a local chapter of the 
Post-Landfill Action Network (PLAN), a 
non-profit organization that provides stu-
dent groups with advising, best practice 
guides, start-up funding, and other resourc-
es to help them launch or expand programs 
that keep reusable items on campus and 
out of landfills.

By educating about the waste crisis, col-
laborating around zero waste solutions, 
and launching programs to reduce, reuse, 
and recycle materials across campus, stu-
dents are building the foundation for a 
world without waste.

PLAN’s vision: “A world without waste is 
within our reach – getting there is just a lo-
gistics problem. It’s a problem that students 
are working together to solve. We’re taking 
substantive steps to immediately and dra-
matically reduce waste at universities na-
tionwide. More importantly, we’re building 
a movement of young leaders committed 
to fixing our broken cycle of consumption 
and waste.”

by jenna bower
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CONSE
QUENCES

OUR IMPACT:
[con·se·quenc-es] noun
1. a result or effect of an action or condition. 
synonyms: outcome, effect, repercussion, ramification, aftermath;
“Many species have gone extinct as a consequences of human impact.”



One in four calories intended for con-
sumption is never eaten.

This is equivalent to going grocery 
shopping, buying four bags of groceries, 
dropping one of the grocery bags in the 
parking lot and just leaving it there to rot.

The Problem
Groceries are expensive. If American 

households are wasting 25% of the food 
that they buy, they’re also throwing 
away a substantial amount of money.

We waste enough food in America in 
one day to fill a 90,000 person stadium - 
and then some. Obviously our food waste 
doesn’t magically get transported to our 
nearest football stadium, but it does go to 
our nearest landfill or incinerator.

When food waste sits in a landfill, and 
isn’t properly composted, it is useless and 
stinky and takes up tons and tons of space 
in landfills. We have one Earth, and it’s 
not growing. We have a limited amount 
of land and we shouldn’t be wasting it by 
covering it with food waste that will nev-
er rot because it’s covered in even more 
waste and doesn’t have access to the ox-
ygen needed for decomposition.

It is especially disheartening that grocery 
stores throw away perfectly good food 
when there are millions of American fam-
ilies struggling to put food on the table.

Many grocers will claim that they can’t 
donate their food for fear of being sued 
by the recipient. However, the Bill Emer-
son Good Samaritan Food Donation Act 
made it so that companies aren’t liable 
for donating their food in good faith. 

The real issue is that it costs mon-
ey to deliver food to shelters and food 
banks, while throwing it in the dumpster 
is practically free (besides the cost of 
delivering their dumpster to the landfill).

So, what can you do about it?

Ralph wilson 
stadium is filled 
with food waste

FOOD WASTE

by JENNA BOWER
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Plan out your 
meals for the week 

and make a list. 
Stick to your list.

Do your grocery 
shopping more 
frequently. Make 

weekly or bi-weekly 
trips to the grocery 

store, instead of 
trying to stock up 
for two weeks and 
then watching your 
produce wilt into 

the trash can.

Waste doesn’t just 
happen at home; 
restaurants have 

huge portion sizes 
that even the Hulk 
couldn’t finish in 
one sitting. Bring 
a Tupperware and 

bring it home 
for later. 

Compost your 
kitchen scraps and 

any other food 
waste within your 
own household to 
use in your garden. 

Volunteer to drive 
your grocers food 
waste to the near-
est food bank. Get 
a team of friends 
together, go out 

and do good.

That’s only from 

ONE DAY?

Imagine what 

a year’s worth 

looks like...
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In 6 years of being a vegetarian: I have 
saved 1,730,500 gallons of water, saved 
the lives of 1,212 animals, didn’t consume 
1,170 lbs of meat, as the average American 
did, and saved 9,653 lbs of CO2 from en-
tering the atmosphere.

I became a vegetarian my junior year of 
high school, like many others, after watch-
ing undercover video footage of slaughter-
houses.

Everything that I have learned about the 
animal agriculture industry since that fate-
ful day has only affirmed my choice in life-
style, if not pushed me closer and closer to 
veganism.

As non-meat eaters, we have to realize 
that carnivores are not always moved to di-
etary change with pictures of baby cows in 
a flowery field or gruesome slaughterhouse 
footage.

In our culture, eating meat is the ‘manly’ 
thing to do. As technology has evolved, we 
still have not been able to escape our hunt-
er-gatherer ancestry. Although there are 
many people that hunt and fish and garden, 
how many of us rely on our own hands to 
feed ourselves?

The majority of us don’t have vegetable 
gardens that can sustain our families; we 
rely on the grocery store to provide our 
bounty. Most of us aren’t equipped with the 
knowledge or skill to hunt or catch our own 
meat; we rely on the grocery store for that 
too. We buy pre-packaged and pre-picked.

We aren’t hunters or gatherers anymore.
So why does grilling up burgers and hot 

dogs in the backyard with the boys seem so 
reminiscent of tribal men celebrating after a 
successful day of hunting?

how cow farts 
and our meat 
addiction are 
destroying 
the planet

in 6 years of being 
a vegetarian: 
I saved 1,730,500 
gallons of water, 
saved the lives 
of 1,212 animals, 
didn’t consume 
1,170 lbs of meat,  
& saved 9,653 
lbs of CO2 from 
entering the 
atmosphere.

HOLY SHIT

There is no pride in going to the gro-
cery store to purchase carcasses that were 
slaughtered on a monoculture industrial 
farming complex. 

It is tradition and habit that drive contin-
ue to drive our addiction.

And if we refuse to break from tradition, 
as many will continue to do, then we will 
suffer from our own stubbornness. 

Traditions are meant to be passed down, 
cherished and shared with family as the 
tree grows ever upward. 

But burgers and hot dogs on the 4th of 
July is not a sustainable tradition. Thanks-
giving turkey is not a sustainable tradition. 
Eating a seafood feast on New Years Eve is 
not sustainable.

The ways in which we harvest meat, 
through water- and land-intensive mass 
production, is not a tradition that we can 
afford to pass down. If we maintain the cur-
rent level of slaughter, there will be no more 
fish to catch; there will be no more land to 
farm the corn that feeds the cows; there 
will be no more water to grow the soy to 
feed the cows; there will be no more land 
to graze the cows; there will be nothing left 
for our progeny but mounds of methane 
emitting cow shit.

When eating a 1lb burger equates to 
the water use of one person showing for 6 
months, you can see that we have a prob-
lem. When it takes 2,500 gallons of water 
to produce 1lb of beef, you can see that 
we need a massive reallocation of water 
resources. When it takes that much water 
to produce that little amount of meat, you 
have to ask, is it worth it?

And as non-meat eaters, this is the narra-
tive that we need to be projecting. 

We need to move beyond slaughter 
practices and talk about the horrifying im-
plications of meat production on the envi-
ronment.

In 2000, agriculture accounted for 70% 
of global water use, while in the same year 

billions of people died because they didn’t 
have access to safe drinking water. 

Today, people consume 8-80 gallons 
per person per day for domestic purposes, 
while it takes over 800 gallons per day to 
grow their food. 

Producing one pound of beef uses: al-
most fifty times more water than growing 
a pound of vegetables, about forty times 
more water than potatoes and other root 
crops and about nine times more water 
than grain.

Today, worldwide, three-fourths of all 
agricultural land, including pasture, is used 
to produce animal products. But from all 
this, what do we get? Just 17 percent of 
our calories. About half the world’s calo-
ries from crops don’t even go to people. In-
stead they go primarily to feed livestock—
which consume a third of the world’s grain 
and 85% of soy.

Worldwide, converting just half of crops 
fed to livestock into crops for humans 
could yield enough food for two billion 
people, or be converted from farmland 
back into carbon-storing forests.

We need to live by the 5R’s: refuse, re-
duce, reuse, recycle, and rot.

The most important of which is our right 
as consumers to refuse products that don’t 
align with our values. And as a culture, we 
really need to rethink our values.

We need to start creating sustainable 
traditions that we can be proud of. And 
this generation needs to actively start 
changing our world in order to leave it bet-
ter than how we found it.

The first step is recognizing that we 
have a problem. Now that we’ve covered 
that, the next step is up to you.

by jenna bower
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congratulations!
you are among the top 

consumers of oil!
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As a wise shark from Finding Nemo once 
said, “I am a nice shark, not a mindless eat-
ing machine. If I am to change this image, 
I must first change myself. Fish are friends, 
not food.” 

As many as 2.7 trillion animals are pulled 
from the ocean each year, and as global 
populations continue to grow, so will the 
demand. Like Bruce the shark, we must 
come to terms with our eating habits and 
realize the effects of our cravings and 
chose healthier habitats.

OUR DIET
When it comes to diet, First World coun-

tries have options. 
We have grocery stores filled with food, 

aisles stuffed with cans and bags, shelves 
overflowing with possibilities. Five types 
of pre-packaged seasoned chicken, pounds 
on pounds of steak, scallops, shrimp, and 
a dairy section the size of your kitchen at 
home.

We’re hemorrhaging potato chips and 
sugary soda drinks to the point that we’re 
having trouble choosing anymore.

In his book, The Paradox of Choice, Barry 
Schwarts says that, “Autonomy and Free-
dom of choice are critical to our well be-
ing, and choice is critical to freedom and 
autonomy. Nonetheless, though modern 
Americans have more choice than any 
group of people ever has before, and thus, 
presumably, more freedom and autonomy, 
we don’t seem to be benefiting from it psy-
chologically.”

Have you ever been to a grocery store, 
standing paralyzed in front of the peanut 
butter, trying to decide between regular, 
reduced fat, unsalted, all natural, smooth, 
organic, creamy, crunchy, extra crunchy or 
nutty?

You’re not alone.
Studies show that consumers that are 

provided with a vast array of choices feel 
paralyzed by their options, experience 
physiological stress during the deciding 
process, and leave feeling disappointed 
with their choice, like if they had only cho-
sen the Reduced Fat Extra Crunchy Nutty 

coming up dry.

MARINE LIFE
by jenna bower
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Peanut Butter then their life would be bet-
ter somehow.

But in addition to having more options, 
we also have better options.

The company Beyond Meat is creating 
vegan-friendly burgers from pea proteins. 
They’re essentially creating burgers out of 
plants. 

Soon, animal agriculture will cease to 
exist. Beyond Meat is among many other 
companies that are making better tasting, 
environmentally friendly meat substitutes 
that will slowly begin to phase out the need 
to kill land animals.

In other words, First World countries 
don’t need fish.

On the other side of the spectrum are 
countries that rely heavily on fish to feed 
their population.

In Low Income Food Deficit Countries, 
fish is often the only animal protein avail-
able to the poor and makes up 20-50% of 
the animal protein diet for their citizens.

As global populations continue to rise, 
especially in Low Income Food Defi-
cit Countries where women don’t have 
enough access to health education, the de-
mand for fish will continue to increase in 
order to feed ever larger populations.

OVERFISHING
In the mid-20th century, international ef-

forts to increase the availability and afford-
ability of protein-rich foods led to concert-
ed government efforts to increase fishing 
capacity. 

Favorable policies, loans, and subsidies 
spawned a rapid rise of big industrial fishing 
operations, which quickly supplanted local 
boatmen as the world’s source of seafood.

Needless to say, with the invasive, 
over-fishing techniques we use today, cou-
pled with the effects declining water quali-
ty, ocean dead zones, fish kills, and coastal 
flooding, we could see fishless oceans by 
2048.

Overfishing basically means that we’re 
taking such a large amount of fish out of 
the ocean (2.7 trillion animals every year 
and rising) at such a consistent rate that 
these fish populations are never given a 

Marine life
cont.

If I am to change my image, I must first 
change myself. Fish are friends, not food.” 

chance to recover or repopulate.
In order to meet this fish demand, cur-

rent commercial fishing techniques in-
volved trailing a massive net underwater 
behind the fishing vessel (also called trawl-
ing), which is a very effective way to catch 
a lot of unintended animals.

BYCATCH
For every 1 pound of fish caught by a 

commercial fishing vessel, up to 5 pounds 
of unintended marine species are caught 
and discarded as by-catch, or by-kill.

Bycatch includes species that are not 
the target of a fishery, such as sea turtles 
and seabirds, and species that are targeted, 
but are undersized and, therefore, discard-
ed. Increasingly, bycatch has also become 
a leading factor in population declines of 
a wide range of marine wildlife, especially 
turtles, in the Gulf of Mexico. 

According to the United Nations, over 70 
percent of the world’s fisheries are either 
‘fully exploited’, ‘over exploited’ or signifi-
cantly depleted’. Some species have already 
been fished to commercial extinction, and 
more are on the verge of extinction. 

Regulation of fishing vessels is universally 
inadequate. More often than not, the fish-
ing industry is given access to fish stocks 
before the longer term impact of their fish-
ing practices is understood.

SHARKS 
It is estimated that sharks caught as a 

bycatch of trawling amounts to 70-80% of 
total shark captures.

One of the most comprehensive studies 
ever compiled on illegal shark killing esti-
mates that 100 million sharks are killed ev-
ery year around the world; a number that 
far exceeds what many populations need 
to recover. The researchers were able to 
calculate that between 6.4% and 7.9% of 
sharks of all species are killed annually.

To put that range in perspective, re-
searchers analyzed life data from 62 shark 
species and found that only 4.9% of sharks 
can be killed each year to maintain popu-
lation stability. Anything more than that 
threatens long term survival of species. 

What’s worse, sharks are considered 
uniquely vulnerable because they take 
long periods to mature and generally pro-
duce few young over their lifetimes.

In addition to the sharks that are caught 
unintentionally are the sharks that are 
caught with intent.

Until relatively recently, this shark ‘by-
catch’ was considered a nuisance, and 
sharks were cut loose and allowed to swim 
away. However, as shark fins have become 
increasingly more valuable, these fleets 
have little incentive to take measures to 
reduce shark bycatch. 

Often sharks that would have been re-
leased alive are now retained whole or 
“finned” with the bodies dumped at sea. 

As shark numbers continue to dwindle, 
creeping closer and closer to extinction, 
they are becoming wildly more valuable in 
the marketplace. Shark fins are now among 
the most expensive seafood items in the 
world, and depending on the type of shark, 
may fetch retail prices of over US $400 per 
kg in the world’s largest fin market in Hong 
Kong.

China has long history of fishing shark, 
which historical records date back several 
hundred years. It is estimated that China 
produces between 10 and 15 000 tonnes 
of shark annually and almost all of it is con-
sumed at home. The survey found that 
Chinese shark production has been quite 
stable for decades. 

However, it is estimated that consump-
tion of shark fin (mainly used for shark fin 
soup) in China is only one fifteenth to one 
tenth of the world’s shark fin consumption, 
so don’t worry: there is plenty of blame to 
go around.

And sharks aren’t the only ones under 
attack from our negligence.

ACID OCEANS
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Marine life,  cont.
Since the beginning of the industrial 

revolution in the early 1800s, fossil fu-
el-powered machines have driven an 
unprecedented burst of human industry 
and advancement. The unfortunate con-
sequence, however, has been the emis-
sion of billions of tons of carbon dioxide 
(CO2) and other greenhouse gases into 
Earth’s atmosphere.

Luckily, we have an enormous ‘carbon 
sink’ that sucks out a vast amount of the 
CO2 out of our atmosphere: the oceans. 
Scientists now know that about half of 
the CO2 that mankind has emitted has 
been absorbed over time by the oceans.

But is this captured CO2 any better in 
the oceans than it is in the atmosphere?

The oceans have benefited us by slow-
ing the climate change these emissions 
would have instigated if they had re-
mained in the air. However, new research 
is finding that the introduction of massive 
amounts of CO2 into the seas is altering 
water chemistry and affecting the life cy-
cles of many marine organisms, particu-
larly those at the lower end of the food 
chain.

CORAL REEFS
Coral reefs are diverse underwater 

ecosystems held together by calcium 
carbonate structures secreted by corals.

Coral reefs are built by colonies of tiny 
animals found in marine waters that con-
tain few nutrients. They occupy less than 
0.1% of the world’s ocean surface, about 
half the area of France, yet they provide 
a home for at least 25% of all marine 
species, including fish, mollusks, worms, 
crustaceans, echinoderms, and sponges.

The oceans currently absorb about a 
third of human-created CO2 emissions, 
roughly 22 million tons a day. When car-
bon dioxide dissolves in this ocean, car-
bonic acid is formed. This leads to higher 
acidity, mainly near the surface, which has 
been proven to inhibit shell growth in ma-
rine animals and is suspected as a cause of 
reproductive disorders in some fish.

An even more grim fact is that as the 
ocean continue to fill with CO2 and be-
come more acidic, they slowly lose their 
ability to take in any more CO2, meaning 
that it will remain in the atmosphere in-
stead and add to global temperature rise.

Most of the coral reefs we can see 
today were formed after the last glacial 
period when melting ice caused the sea 
level to rise and flood the continental 
shelves. This means that most modern 
coral reefs are less than 10,000 years old.

Coral reefs face other life-threatening 
problems in addition to ocean acidification. 

In lower income countries, many peo-
ple rely on small, soda can bombs to 
catch their fish. These local “fishers” who 
use cyanide and dynamite to kill and 
catch fish wreak enormous damage on 
reefs and coastlines. 

These local ‘fishermen’ may seem like 
a small agitation, but a 35-ounce soda 
bottle bomb can leave a 3-6 ft crater in 
a coral reef, killing 50-80% of the coral in 
that area.

PHYTOPLANKTON
Phytoplankton are at the bottom of the 

food chain, which is probably why they 
don’t always get the spotlight. But these 
little creatures are vastly more important 
than we give them credit for.

Phytoplankton are the single-celled 
plants that are the basic building blocks 
of most marine life. In particular, they 
sustain zooplankton − tiny animals that 
are eaten, in turn, by fish.

In addition to consuming CO2, phyto-
plankton can influence how much heat 
is absorbed by the world’s oceans, and 
considering that plankton is responsible 
for half of the planet’s photosynthetic ac-
tivity, that’s a lot of responsibility for such 
small creatures.

Globally, it is estimated that the sea 
temperature rise will cause phytoplank-
ton and zooplankton biomass to de-
crease by 6% and 11% respectively. This 
process will take place mainly in tropical 
oceans, which cover 47% of the global 
ocean surface.

The effects that humans have had on 
the environment are impacting species 
from apex predators to microbes. 

The media seems to focus more on 
telling the stories of large mammals that 
are under threat of extinction. But let’s 
not forget: these large mammals at the 
top of the food chain don’t exist without 
the little guys at the bottom.

The functions of life rely on a bot-
tom-up structure, not top-down.

Phytoplankton can survive without us, 
but can we survive without phytoplank-
ton?
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INSPIRATION

[in·spi·ra·tion] noun
1. the process of being mentally stimulated to do or 
feel something, especially to do something creative.;
“That DIY Pinterest board is inspiring AF.”

WHAT WE’RE DOING:



In the 1830’s an artist by the name of 
George Catlin visited over 50 native Ameri-
can tribes and created more than 600 paint-
ings depicting outstanding native American 
individuals, their daily life, and the majestic 
beauty of their natural surroundings.  

His stunning creative visual works held 
power beyond the influence of mere words, 
capturing the hearts and minds of many 
who viewed them and in 1832 that inspi-
ration added clout when Catlin first artic-
ulated an idea stressing the importance of 
establishing large western national parks-- 
that same year Hot Springs Reservation be-
came the first area set aside by the federal 
government to preserve its use as an area 
for protection and recreation.  

It can rightfully be stressed that his paint-
ings and the creative visual works of oth-
ers to follow would be key components in 
establishing the greatest National Park sys-
tem on the planet!  

In 1860 a photographer by the name of 
Carleton Watkins was beginning prepa-
rations for a trip for one of his patrons to 
an area in California of fabled beauty.  He 
made thirty plates and one hundred stereo-
graphs of what he viewed.  

Later that year his works were displayed 
at the Goupil Gallery in New York.  Viewers 
gazed in awe and disbelief, one such per-
son being Abraham Lincoln.  In June 1864 
Lincoln signed the Yosemite Land Grant, 
deeding 39,000 acres of Yosemite and 
the Mariposa Big Tree Grove to the State 
of California for public use and recreation.  
California senator John Coness had spon-
sored the Yosemite Grant and interestingly 
enough, owned a set of Carleton Watkin’s 
Yosemite prints. 

Artistic 
Influence on the 
Environmental 
Movement 

george catlin’s 
stunning, 
creative visual 
works held 
power beyond 
the influence 
of mere words.

CAPTURED

Our first National Park, Yellowstone, was 
created in 1972.  There is little doubt that 
the piercing photographic eye of Willam 
Henry Jackson and the elegant brushstrokes 
of Thomas Moran, both participants and 
contributors of the famous Heyden Expe-
dition, provided the needed boost to make 
Yellowstone National Park a reality.

It is difficult to underestimate the pow-
er of influence derived from the works of 
these wonderful artists, for without them, 
we may, as a country, had not been mo-
tivated to establish the needed protection 
of the majestic places of this country when 
and where we did.

BY rj critelli, 
Environmental Science Instructor
University at Buffalo

GRAND TETON NATIONAL PARK

BRYCE CANYON NATIONAL PARK

CARLETON WATKINS, YOSEMITE VALLEY, CALIFORNIA, 1865

GEORGE CATLIN - THE LAST RACE, MANDAN O-KEE-PA CEREMONY47 48



now, I go to thrift markets and I see ob-
jects that remind me of home, particularly 
the old photos. I feel they should be looked 
after - and why not re-purposed!

I’ve drawn on old office paper, wallpaper, 
a kid’s sums notebook from the 1950s, an 
old diary from the 1970’s, on the moldy 
pages of a photo album. I think my practice 
is definitely about doing more with fewer 
resources and recycling, but I also like to 
think it as an encounter with the past and a 
potential future. 

Old objects and photographs take me 
to a playful, poetic, time-travelling mental 
state.  It’s like being able to collaborate, 
respond, and interact with the creator of 
these objects, or whoever used them be-
fore me. They’re not just a surface, or just 
images. I like to think them and the people 
around them as related and connected in 
ways I couldn’t even imagine. In old photos, 
I see our ancestors.

I think that by repurposing objects, or 
anything for that matter, we acknowledge 
past actions and gestures, and assert our 
presence in them. I see it as a continuing 
reciprocal process, more than just an his-
torical interpretation of how things are 
seen from a distant point of view. 

It seems that you draw inspiration 
from waste - things that our culture 
would normally discard. How do 
you find the objects that become 
your canvas? Or do they find you?

Most of the time,  I’m not looking for any-
thing in particular. I’ll say it’s a co- creation, 
a co-production with my environment, 
which also depends a lot on my moods, in 
what I feel happy to tune into. 

Last week in the thrift market, I came 
across a box with some old photos and 
papers, from the 1940’s. The papers were 
testaments. At another time, I may have 
bought the box too, but that day I felt I 
didn’t want to invest in that material (and I 
don’t mean financially). I could have stored 
it for later, but even that didn’t feel right 
with me. Not that there is anything wrong 
with testaments, but I felt that was a “No” 
from me. So objects could find me, but I 
know that anything I come into contact 
with holds the possibility of affecting me at 
some level. All objects do, but we don’t no-

tice much because we’re so used to them. 
I’ve realized lately that when my work 

was research based, I didn’t pay so much 
attention to the energy of the materials as 
I do now. I had a more distant attitude to-
wards them. 

I made this sculptural installation piece 
when I was studying Fine Art. At the time, 
I was researching and working with every-
day-use plastic packaging. I began by look-
ing at those containers and being fascinat-
ed by how “perfect” they were. Then my 
research went from plastic, to fossil fuels, 
to cleaning products, to the psychology of 
cleaning. I bought a length of transparent 
plastic tube and blue cleaning products. 
I wanted to pass the blue liquid through 
them. I wanted a large frame to hold the 
piece. I was going to build it myself with 
metal, but my partner found this wood-
en window frame some streets from our 
house. It was in bad condition but I decided 
to restore it and use it. 

I felt that the process that the viewer 
doesn’t see was just as important and as 
interesting as the work. I wanted the piece 
to be able to be taken apart and rebuilt in 
a future exhibition. Dismantling the piece 

and cleaning the gallery space took several 
hours; it was a meditative experience that 
changed my approach to how I’ll make art. I 
felt I was on the destructive side of things. 
I bought those plastic pipes, and the chem-
icals that went through the drain, and I put 
something in the world that was the oppo-
site of what I wanted to see in the world. 
Of course all these were in the back of my 
mind when I was making the piece, but I 
still thought that there was a possibility of 
the whole thing being worth it. It was not 
until I embodied the work that I’ve decided 
I wouldn’t follow that toxic process again.

What artists or things are you in-
spired by? 

Too many people! Especially the work 
the activist Dr. Vandana Shiva does in India 
and around the world. She campaigns on 
issues surrounding biotechnology and ge-
netic engineering. I was very lucky to listen 
to her speak and share her experience at a 
small gathering in London - she is a great 
communicator, with such clarity.

It’s hard to see my work as sustainable 
when I’m immersed in an unsustainable culture. 

When did you start experimenting 
on drawing surfaces other than tra-
ditional paper? 

As kids, we draw on anything. There’s a 
photo of me when I was 5 years old where 
I’m drawing on a car wheel with chalk. I 
remember drawing a lot with chalk on my 
parent’s wooden wardrobe, too. 

Framing a mark, drawing on a piece of 
paper, is bound to tradition and societal 
norms that we are pushed to follow. It lim-
its our expression, creating specific spac-
es for certain things - boundaries. I don’t 
reject anything traditional, but I try not to 
limit myself to it. 

A few years ago, I decided to go back to 
school to study Fine Art and Art History at 
Goldsmiths University, in London.. From 
day one I was working with and thinking 
about everyday objects and our relation-
ship to them. 

At the end of my second year I had a ner-
vous breakdown and I had to suspend my 
studies. I thought I would eventually go back 
to finish the course, but I didn’t. I rented a 
studio and started drawing on furniture in-
stead. This was around a year ago.

The first piece was a chest of drawers. I 
drew whatever came to mind, used all the 
colors I wanted, and treated the furniture 
as a sketchbook. I tried not to care about 
the result - it was kind of liberating!

Do you see yourself as part of re-
use-culture? If so, how do you think 
your artwork adds to or reinforces 
these ideas? 

Reuse/re-purpose culture is inherent to 
the way I live; it goes beyond me as an art-
ist. I realize now that I grew up with these 
ideas, which are once again being widely 
reinforced and accepted.

I grew up in Argentina, and I remember 
there were lots of old objects and family 
heirlooms in our house. Living in London 

ARTIST SPOTLIGHT:
An interview 
with Argentinian 
reuse artist, 
Stella Storino
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Have you ever thought of trans-
forming a car? An abandoned 
house?

I’m not very excited about cars. Well, 
maybe a pedaling car or a solar powered 
car would be super cool to draw on! Aban-
doned buildings yes, I would love to! 

Does your work ever take on forms 
of activism?

I’ve always kept my work separate from 
activism. They surely inform each other, 
but I don’t think they have directly met yet. 
Probably a good reason is that my approach 
and attitude towards activism has been like 
that of a visitor. I always felt that I needed 
time to learn and process the information, 
not only in a group but also in my own re-
search. I’m interested in many subjects: au-
tonomous communities, immigration poli-
cy, the corporate monopoly of seeds, and 
sustainability, to name a few.

Anything else you want to add 
about yourself, your process, what 
inspires you, where you see yourself 
and your art in 10 years, the names 
of your cats, etc.

I identify a lot with turtles. I work slowly 
and I don’t like to be rushed. I guess those 
wrinkled animals inspire me to embrace, re-
spect and defend that quality.

In ten years, I wish to be making art side 
by side with my partner, just like now. And 
hopefully we would have extended the 
family, including a cat or two!

We would love to build a sustainable 
art studio space where people of all ages, 
backgrounds and abilities could come to 
make art, learn, and support each other.

Do you have any thoughts on sus-
tainability? What does it mean to 
you?

I think it could mean the assessment 
and smart use of positive resources in a 
continuing learning process, as situations 
change. Is affirmation of positive action, 
rather than just being stuck in critique.

I also think about it in terms of sustaining 
my art practice, not only in material terms 
but also energy levels, learning and motiva-
tion. I think it could mean an assessment of 
positive resources.

Do you have any advice for college 
level art students?

Ask yourself: What makes me hap-
py? And keep it on check. Know yourself. 
Sometimes we like the idea of something, 
but you don’t know if you’d like so much 
what is needed from you in order to get it. 
We all need to get there and see what we 
can actually do. Be honest with yourself 
and go with your heart, always, if possible. 
Challenge ideas of success. If something 
sounds ridiculous, you are probably right! 
People do celebrate crazy things!

If I had to give advice to the younger me 
I’d say, “Relax and don’t worry about the 
outcome”. As cliché as it sounds, it’s true to 
me, as I know I was doing great until I wor-
ried. You’ll make your way by trying things. 
Think big if you want, but act small - focus 
on the small and you can’t go wrong. Zoom 
in, out, zoom middle and keep moving; flow 
between perspectives instead of sticking to 
one. Decide what art means to you, instead 
of where mainstream defines art to be. Try 
to communicate what you mean - it’s al-
ways worth it. 

The work of Michael Reynolds, architect 
and garbage warrior, is a massive inspira-
tion to me. When I discovered his work, 
I was very excited. I wanted to take one 
of his courses in Taos, New Mexico, but 
wasn’t able to. I told my partner all about 
it, and he told one of his friends who end-
ed up training in sustainable construction 
in Reynold’s school in Taos. They are now 
building the first sustainable school in Uru-
guay. It is funny the impact that being in-
spired could have!

The art collective N55 has also been 
very interesting to read about, particularly 
in their approach to art process.

I also like the work of Theaster Gates - I 
feel he keeps a good balance between art-
work that goes to collectors and the work 
as social process. I’ve only seen his work in 
a gallery though; it would be great to visit 
the Rebuild Foundation.

6. Have you come across many oth-
er reuse-artists through your trav-
els? Do you think this is a growing 
trend, or a specialized practice? Or 
something in between?

Not necessarily people that would call 
themselves artists. I went to Cuba in 2004 
- a long time ago! I don’t know how the sit-
uation is right now, but one thing that really 
inspired me was the ice cream man with his 
cart. People heard him and came out from 
their houses with a mug or any container 
and he’ll serve them from large ice cream 
tubs, straight into people’s pots. I wish we 
could see examples like that working in 
large cities. We don’t only need new types 
of consumers, but also new types of small 
business people. I do think that is a growing 
trend that’s here to stay.

Do you view your work as sustain-
able? As helping to close the waste-
stream of unwanted objects and 
giving them new life?

It is hard to see my work as sustainable 
when I’m immersed in an unsustainable 
culture. I don’t sell my work yet, so it is not 
financially sustainable. My income, which 
allows me to make art in my studio, comes 
from a very damaging industry, double dam-
aging actually: the restaurant industry and 
the meat industry. And I’ve been a vege-
tarian for 20 years, slowly becoming vegan. 
I’m doing the best I can to work out a way 
in which all these contradictory forces play-
ing within and around me grow and push 
to the sides I want them to. I don’t think 
there are defined borders; I even think that 
portraying things as defined is damaging. 
There are greys, there are middles, and it’s 
a constant struggle of conflicting forces. 

I think my approach is only a tiny con-
tribution, which I hope will improve and 
grow, slowly and steadily, and hopefully 
spreading out to my surroundings. I change 
from seeing and involving myself in other 
people’s actions. It’s when you really try to 
change old habits that you realize how dif-
ficult it is, the will power that’s needed. We 
are political beings, continually negotiating 
our physical space, our thinking space, or 
giving in to what others decide for us. 

What is the strangest surface you've 
transformed? What's the largest 
object you've used as a canvas?

The strangest surface has probably been 
a plastic engine oil bottle. I was manipulat-
ing different types of plastic bottles, cut-
ting them, shredding them. I didn’t have a 
purpose, I was just experimenting without 
knowing where I was going, getting stuck 
in destroying the form of these bottles 
and just touching the material. After al-
most three weeks of reading about plastic 
and just manipulating the pieces, I saw the 
original form of the bottle with an anatomic 
form, like a hip. I ended up cutting the bot-
tle in half and submerging it up to its edges 
in cement. It is also the heaviest piece I’ve 
ever made. 

The largest object I’ve used as a canvas 
is a French dresser that I found abandoned 
in the street outside our studio. It’s been 
more than a year and I’m still working with 
it. I eventually decided to take breaks and 
moved to small drawings and collages. I 
went back to work on it recently.

An interview with 
Stella Storino, 
cont.

51 52



My Inspiration for the Tour
My bicycling career was first inspired by 

my best friend in college. She left her birth 
certificate back home in Wyoming, so her 
years in New York were spent without a 
Driver’s License. 

The sticker on her bicycle reads: “My 
other car is a pair of boots!” She had so 
much fun riding her bike that I grabbed my 
dad’s old Huffy and took joy rides on my 
free afternoons, just trying to capture the 
childlike enjoyment that she felt. 

I’d use my car to get to school and work- 
the places where I needed to go. All the 
extra places I wanted to go, I would make 
a point of biking there instead of using gas-
oline. After a month or so, that feeling of 
wanting to use less gasoline evolved, slow-
ly, into a desire to ride fulltime.

I started throwing extra clothes in a back-
pack and rode to school and work once or 
twice a week, about an hour ride each way. 
When that wasn’t enough, I would ride 
every day that I had an extra hour in the 
morning. 

Commuting once or twice a week grew 
into three or four times a week, which 
turned into feeling bad every time I started 
my car when it was raining or when I was 

scheduled to work at 6am.
This whole process developed in one 

summer, four to five months of riding. I tru-
ly admire those who don’t own a car, who 
commute over 300 days a year on their 
bicycle; through the rain or snow or super 
windy days, maybe they’ll take a bus. 

Because I’ve always had access to a car, 
I had an easy opportunity to drive on those 
rainy, windy days and take 4-5 months off 
during our New York Winters.

I was introduced to the idea of ‘touring’ 
in that first year of biking, only two years 
ago.

I’ve thought about traveling, but I grew 
to accept it as a distant idea, not making 
efforts towards actually leaving and visit-
ing far-off places. The idea of touring came 
from my   friend’s girlfriend. She told me 
she just got back from biking across the 
country and suddenly the flame was lit: I 
was introduced to what I believed was the 
best way to get my ass to the West Coast.
Tour Logistics

Any other ideas I had to travel involved 
paying somebody else to get me there (via 
bus, plane, or train) or spend money to get 
myself there (via car). Driving from New 
York to

California was my first idea, but spend-
ing the money on a reliable vehicle, gas, 
food, and potential repairs- the same ob-
stacles that keep most people from driv-
ing across country – seemed too taxing to 
even consider. 

However, by being on a bike, ‘gas mon-
ey’ is virtually non-existent, food is my fuel, 
and replacing my derailler – parts and la-
bor – cost me less than $60 (compare that 
to repairing a car’s transmission!).

After making my decision, I let the idea 
of bike touring envelop my life. I spent two 
and a half summers preparing and dwelling 
on my upcoming journey. 

Every time I got on my bike, I was train-
ing for my tour: I took several weekend 
trips to my mom’s house in Geneva, and 
I even took a four-day trip to Syracuse via 
the Erie Canal trail. 

Every time I started my car, I was miss-
ing out on my training. I spent my time 
online collecting websites, researching and 
gathering information to help me. Even 
when I was sitting around not doing any-
thing or not reading a book about walking 
across the US, I felt I was avoiding my trip 
preparation.

I realized that the intangible, unwavering determination 
is the true driving force behind Tour DeRamsey.

To say that Tour DeRamsey isn’t sustain-
able is not to say that my bicycling isn’t 
about sustainability.

Since I began Tour DeRamsey, I’ve 
grown tired, I’ve spent more money than 
I’ve earned, I’ve been through rain storms 
and discouraging hunts for safe campsites; 
all of which drain the sense of determina-
tion I had when I left Rochester, NY three 
months ago.

I knew that this wasn’t going to be easy, 
and I knew when I left that my capabilities 
were going to be measured by resources 
you cannot touch; the money I’ve saved, 
the work I’ve done to rebuild my bike, 
the hours I’ve spent studying and training 
would help me get further – but I realized 
that the intangible, unwavering determina-
tion is the true driving force behind Tour 
DeRamsey.

What is Tour DeRamsey?
TDR is a cross-country bicycle tour per-

formed by yours truly, Ramsey Wermuth.
I met discouragement before I even left 

ROCity; a friend at home told me that one 
person riding their bike as much as they can 
[through commuting, traveling, riding for 
fun or exercise] isn’t going to change the 
world. 

My Uncle told me that riding a bike 
around the country wasn’t going to bene-
fit my future; it’s an empty accomplishment 
and I’m better off staying home focusing on 
work, or if I’m desperate to travel I’m bet-
ter off joining the NAVY and getting paid to 
journey all over the world.

The truth is, I understand where they’re 
coming from, and I agree with both of them.

I don’t expect everybody who reads this 
to drive their car into a ditch, buy the most 
expensive bike they can get, and move to 
an area where bicycling year-round is a 
possibility. All I can do is type an article for 
an old friend, and share my story.

TOUR DeRAMSEY
the tour 
deramsey is not 
sustainable; 
not yet anyways
by ramsey wermuth
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Tour Deramsey, 
cont.
Pimpin’ My Ride

I rode my dad’s rust bucket for a year 
and a half before I decided to get an up-
grade. I paid $160 for a used 20-year-old 
Gary Fisher Marlin that I found on Craig-
slist. I put a lot of work into it, replacing and 
cleaning all the pieces from the bottom up. 

My buddy Will worked with me and 
taught me a lot about assembling all those 
little components – which saved me a lot 
of money on labor costs – and I donated 
all the parts that were still functional to 
his used-gear collection to go on someone 
else’s bike who needed it.

The saddle bags I’ve been using for the 
last two years are plastic Tidy Cats kitty lit-
ter bins, strapped to my rear rack with hose 
clamps. 

The trailer I’ve been using came with a 
minor malfunction, but it was easy to work 
around it. As I continued on my tour, more 
parts failed with it, but it still works overall, 
so there’s no reason to send it to a land-
fill when it still works as a functioning bike 
trailer.

Sustainability on the Road
Being environmentally conscious on the 

road is painful sometimes. When in Rome: 
if you buy a soda or single-use beverage 
in a foreign state where there isn’t a de-
veloped recycling program (five cents for 
every can and bottle in NY doesn’t exist in 
every other state), you have to bite the bul-
let and throw the can in the trash. 

Bikers and hikers eat a lot of single-serv-
ing foods (Clif bars, granola bars, instant 
oatmeal packets, and Ramen noodles to 
name a few) that we unwrap, consume, and 
throwaway the wrappers on a daily basis.

That being said, I have found a few tricks 
to consume less and produce less waste.

I don’t pay for bottled water – drinking 
from the tap is the easiest. All my food is 
kept in a bag anyway, so instead of gather-
ing needless plastic bags, I put my grocer-
ies back into the shopping cart and transfer 
them into my bag when I’m outside. 

I do my best to find a place to recycle the 
boxes that granola bars and toaster pastries 
come in, but not every grocery store offers 
that, so a lot gets thrown out after a trip to 
the grocery store. I have zip-lock bags that 
I’ve been using for the last three months – 
the bags I keep bulk oatmeal and trail mix in. 

The zippy bag that granola and trail mix 
come in can totally be re-used for other 
food or supplies – you never know when 
they’ll come in handy. Taking the stairs in-
stead of the elevator at hotels saves elec-
tricity, too.

In addition, a lot of my camping gear has 
been re-gifted or donated. I sleep in a used 
EMS rental tent. 

A lot of my clothing articles were bought 
used and when I get new clothes, I’ll either 
donate my old ones, or ship them home so 
I can have them when this tour comes to its 
inevitable end.

Sustaining Tour DeRamsey and Sav-
ing the World

I say Tour DeRamsey is NOT sustainable 
because I don’t believe it can last forever: 
It’s exhausting and it drains my bank ac-
count. I’m on a glorified vacation, with no 
intention to stretch this out to the end of 
my life. I plan on coming home, or making 
a new home, eventually, and continuing to 
bike as much as possible. 

This tour started out as a desire to have 
fun riding my bike, and grew from biking as 
a feasible mode of transportation to the 
basis for my life’s greatest journey (so far). 
I’m happy to say that I’ve already inspired 
a few friends back home to buy bikes and 
start riding, and that’s a start.

I’ve always believed that if the American 
people treated bicycles like we do cars, we’d 
live in an entirely different country. Good-
bye inactivity and obesity, high gas prices 
and dependence on foreign countries’ oil! 
However, the bicycling lifestyle isn’t for ev-
eryone; people living in rural counties can’t 

be expected to bike 30 miles one way to 
work every day, and families with multiple 
children can’t be expected to get everyone 
where they need to be in a timely manner. 
These are realities I’ve come to realize: we 
cannot do away with cars and automobiles 
altogether.

If I can introduce anything to the world, 
it’s that I rode my bike from ROCCity, NY to 
Birmingham, Alabama where I am now. This 
is my work, my effort, my accomplishment. 
I don’t know what the next chapter of my 
life will bring, but I know I’ll be bringing my 
bike with me when I get there. I love biking, 
I love riding and I love seeing other people 
ride. I even love seeing a bike or a pair of 
bikes hanging on the trunk of somebody 
else’s car.

What started out as a little hobby, a way 
to waste time and get some exercise turned 
into my entire life and  something I’m gen-
uinely attracted to. I had no idea this would 
happen; I met my inspiration, hopped in the 
saddle and peddled on.

This same thing can happen to anyone, 
and their inspiration can come from any-
where.

Environmental activism can be a lonely 
and seemingly futile endeavor, especially as 
an undergraduate student at a major uni-
versity. 

Advocates for any movement are always 
the minority trying to sway the majority; 
the few fighting to change the habits of the 
many. And change can be a scary thing, so 
it’s no wonder that it takes so much energy 
and time to implement global, national, or 
even local policies that go against the norm.

Student advocates feel the weight of 
these challenges greatly, as they are often 
on the frontlines of progressive movements 
and change advocacy.

Whitman Constantineau, a sophomore 
studying environmental conservation and 
sustainability at the University of New 
Hampshire, explains how discouraging it 
can be to rally other students to the envi-
ronmental movement: 

“I am committing my entire life to sus-
tainability, and when people shrug off ef-
forts it can be a real downer.” He goes on to 
say, “One of the things that I have learned 
is that sustainability can get really depress-
ing, because there are so many issues and 
it’s hard not to look at the problem and say 
“We’re screwed, how did we do this?” 

How do student leaders within the envi-
ronmental justice movement cope with this 
exhaustion and discouragement? Students 
from across the Northeast gave me their 
feedback and shared their projects, ideas, 
and mindsets in short informal interviews. 
The resulting themes revolved around col-
laboration, achieving balance, and finding 
hope. 

THE STRUGGLE
student 
environmental 
advocates 
struggle for 
progress
by katrina cropo

CONTINUED ON NEXT PAGE
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maybe I can be a part of chain reaction,” 
Bass said. “I believe it’s like a creature, that 
over time, and as a generation, needs to 
evolve. I mean, we’ve made a ton of prog-
ress thus far.”

Over time and with tireless efforts to en-
gage the people, the mindset of a commu-
nity can change. 

Environmental advocates have to be full 
of energy and motivation on a regular basis 
in order to empower individuals to lead sus-
tainable lives. And as many of these leaders 
confessed, it is far from an easy task to ac-
complish, as we are fighting a majority and 
a way of life.

Whitman left me with an inspiring mes-
sage of how essential it is for all the student 
leaders to find time to reignite that hope 
and motivation to save the world.

“Take some time to recharge your pas-
sion,” Whitman said. “For me, taking some 
time to escape into nature, taking a walk in 
the woods regenerates that passion for me. 
To all the leaders out there: You are fighting 
the good fight. Take some time for yourself 
to appreciate what you’re doing.”

Writers note:
I often wonder why it is I do the work 

that I do. Why put in so much energy when 
I often don’t see any return? Is this really 
worth my time, my energy, my life? 

On a bad day, I would answer “No, fuck 
it. I’m watching Netflix.” 

But on those good days (and thankfully 
they outnumber the bad) I understand why 
this fight is so critical. 

We are the future. 
There simply will not be any change if 

we don’t take matters into our own hands. 
This isn’t a scenario where we can wait for 
someone else to pick up the slack or save 
the world. 

We have to do this. Not that kid study-
ing environmental engineering or that hip-
pie who refuses to let those trees get cut 
down, it has to be you, me, us. 

This is a collaborative effort and we have 
to take a collective responsibility to save 
our planet, and all of the miraculous crea-
tures that inhabit it. 

So as Whitman points out, go rejuvenate 
yourself in the great outdoors. Take some 
time to remind yourself how meaningful 
and necessary this war is - and do not ever, 
for one second, think you are fighting alone. 

Ari Moscone from the University of 
Massachusetts is pursuing a graduate 
degree in Sustainability Science with an 
undergraduate degree in Environmental 
Science, Communication, and Advocacy. 
Her latest project, that has evolved into 
her master’s thesis, is a zero-waste pro-
gram called ‘New2U.’ 

Ari described the project as being 
dropped into her lap, as the preliminary 
stages had been in motion for a while. Ari 
stepped in as a junior undergraduate stu-
dent and learned how to do everything 
from organizing, communication, and lo-
gistics planning, quite an undertaking as 
an undergrad. But as Ari continued to 
explain what the program entailed, her 
enthusiasm and devotion to the project 
shined through. 

New2U is a zero-waste initiative where 
students at UMass can bring the items 
that they would normally throw away 
during  move out to a collection site in-
stead of throwing them in the trash. Over 
the school break, volunteers of New2U 
restore these items, and then at the be-
ginning of the following semester these 
re-purposed items are sold back to stu-
dents at bargain prices. 

This created what Ari called a “revolving 
fund” for sustainability projects on cam-
pus, in addition to a significant reduction 
in the amount of waste created at UMass 
and increased awareness throughout the 
student population about re-use culture 
and waste reduction. 

This conversation sparked an idea 
which has now spiraled into a full on pilot 
program here at the University of Buffalo. 
By partnering with the national organiza-
tion PLAN, Post-Landfill Action Network, 
student leaders at UB have begun to 
create our very own zero-waste initia-
tive called UBReUse, providing a perfect 
example of how important it is to share 
ideas and collaborate with the leaders 
around you. 

Brian Stuhlmiller, a Buffalo local, assis-
tant director of Environmental Affairs for 
the Student Association of UB, and pro-
gram leader for UBReUse, has the goal of 
using his position to bring student groups 
together: 

“I try to connect with the environmen-
tal clubs on campus and make sure I am 
a resource for them,” Stuhmiller said. “Ego 
needs to be left at the door, as I am not 
one voice, but many voices with a direction 
and a focus. I try to facilitate that direction 
and connect people to each other. The rea-
son I created the Students for Sustainabil-
ity Council was because each club is doing 
great things, but without collaboration they 
weren’t really taking off. With a little com-
munication and teamwork they can make 
bigger things happen and create even more 
progress.”

Finding a balance in educating a popula-
tion about the environment without com-
ing off as a pushy, tree-hugging, hippie can 
be a seemingly impossible task. 

Lily Mason, a sophomore Environmen-
tal policy major at Champlain University in 
Vermont, describes what she finds is the 
most important aspect of educating people 
about the environment:

“It’s about connecting the dots, every-
thing is closely related in inter systems, you 
have to make students understand their 
own impact, let people know there are 
other options. Empowerment is key. Peo-
ple have to know that they have to be the 
change they want to see.” 

Education and engagement play a vi-
tal role in creating a sustainable mindset 
throughout college campuses and society 
as a whole. Holding educational workshops 
and tables for students was a common 
practice among the student leaders that 
were interviewed. It seemed each group 
of students had a selection of projects that 
they focused solely on to raise awareness 
within their university; topics ranging from 
waste management, conflict minerals, recy-
cling, food waste, and student/community 
engagement efforts. 

“The way I look at it, there’s this old Na-
tive American way of thinking - whatever 
you do now, you have to consider the con-
sequences of seven generations down the 
line,” Whitman said, Whenever I finish a can 
of coke, even if the trash is closer, I take 
the extra steps to find a recycle bin. I’m not 
here to save the world, I’m just trying to 
change the behavior of people on campus; 
get them to appreciate the beautiful land-
scapes, the environment.”

Max Bass, president of the University at 
Buffalo’s professional environmental frater-
nity, mentioned a very similar concept to 
Whitman’s Native American way of think-
ing about sustainability:

“I don’t think I can change the world, but 

The struggle, 
cont.

you are fighting 
the good fight.
take some time 
for yourself 
to appreciate 
what you’re 
doing.

57 58



RECIPES
[rec-i-pee] noun
a set of instructions for preparing a particular dish, including a list of the ingredients required.
“Enjoy these delicious recipes for earth friendly food your stomach can feel proud of.”

recipes

[rec·i·pe] noun
1. a set of instructions for preparing a particular dish, 
including a list of the ingredients required.
“Zero waste recipes produce no packaging waste!”

what you can do:



ZUCCHINI CHIPS

1 lb Zucchini, thin
(no stickers)

1/4 tsp Pepper

1/4 tsp Salt

1 tsp Apple cider vinegar
(recycle or upcycle the bottle)

1/2 tsp Olive oil
(recycle or upcycle the bottle)

Instructions

1. In a medium bowl whisk salt, 
pepper, olive oil (if used), and vinegar.

2. Add sliced zucchini & 
toss with the “dressing” to coat.
3. Arrange slices on dehydrator 

trays & dehydrate at 135 degrees 
for 5-6 hours or until crispy.

zero waste 
recipe

Definitions:
[ze·ro waste re-ci-pe] noun

1. recipes using products that 
don’t come in packaging and don’t 
create waste, or come in products 

whose packaging can be upcycled.

“I made a zero waste 
pasta recipe and reused the 

sauce jar as a DIY snow globe!”

1 box of pasta 
(linguine, gemelli, any kind will do) 
recycle the cardboard box

2-3 avocados
find ones without stickers

2 Roma tomatoes
find ones without stickers

handful of spinach or kale 
(steamed or raw)

garlic 

1 small purple onion 

½ lemon
without stickers

salt & pepper

AVOCADO PASTA
zero waste
recipe

Definitions:
Vegetarian: a person who does not 
eat meat, and sometimes other an-
imal products, especially for moral, 
religious, or health reasons.

Vegan: a person who does not eat or 
use animal products.

Pescatarian: a person who does not 
eat meat but does eat fish.

Lacto Vegetarian: a person who ab-
stains from eating meat and eggs, but 
who eats dairy products.

Lacto Ovo Vegetarian: a person who 
eats vegetables, eggs, and dairy prod-
ucts but who does not eat meat.
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BOWTIE PASTA

2 oz pasta, whole wheat

1 1/4 tbsp olive oil

1 1/4 oz parmesan

1 1/2 zucchini

3 oz plain greek yogurt

1 1/2 tomatoes

1/2 lemon

1 clove garlic

salt & pepper

Instructions

1. Boil water and cook pasta 
per the instructions on the box

2. In a pan, sautee the garlic in olive oil 
for 30 seconds to a minute on medium 

heat. Add tomatoes and zucchini and 
continue cooking for 5-7 minutes.

3. Combine yogurt and 
lemon in a bowl and stir.

4. When pasta is done cooking, 
add it to the yogurt sauce along 
with the tomatoes and zucchini.

5. Top with parmesan, salt & pepper

zero waste 
recipe

6 bell peppers 
(tops cut, stemmed and seeded)

3 cups cooked quinoa 
(recycle cardboard box)

1 (4-ounce) can green chiles 
(recycle can)

1 cup corn kernels 
(recycle can)

1/2 cup canned black beans 
drained and rinsed
(recycle can)

1/2 cup petite diced tomatoes 
(no stickers)

1 teaspoon cumin & garlic powder

1/2 teaspoon onion powder 

1/2 teaspoon chili powder

Instructions:

1. Preheat oven to 350 degrees F.  
Line a 9×13 baking dish with parch-
ment paper.

2. In a large bowl, combine quinoa, 
green chiles, corn, beans, tomatoes, 
cheeses, cilantro, cumin, garlic, onion 
and chili powder, salt and pepper, to 
taste.

3. Spoon the filling into each bell 
pepper cavity. 

4. Place on prepared baking dish, cav-
ity side up, and bake until the peppers 
are tender and the filling is heated 
through, about 25-30 minutes.

STUFFED PEPPERS
zero waste
recipe
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DIY DEODORANT
Ingredients: 

3 tbsp Coconut Oil

3 tbsp Baking Soda

2 tbsp Shea Butter

2 tbsp Arrowroot (optional) 

or organic cornstarch

25 drop essential oils 
(pick your favorite scent!)

Instructions:

1. Melt shea butter and 
coconut oil in a double boiler over 
medium heat until barely melted. 

2. Remove from heat and add 
baking soda and arrowroot 

(If you don’t have arrowroot, use 
more baking soda or just omit).

Mix well!

4. Add essential oils and pour into 
a an empty, old deoderant stick or 
glass container for storage. It does 

not need to be stored in the fridge.

Antiperspirant
The antiperspirant finger-pointing 

began more than 40 years ago with 
new discoveries about Alzheimer’s, a 
progressive dementia that affects more 
than five million Americans. 

Antiperspirants use compounds—such 
as aluminum chloride, aluminum chlo-
rohydrate and aluminum zirconium—to 
form a temporary sweat duct plug. 

Researchers back then found that 
exposure to aluminum caused rabbits’ 
brains to develop nerve cell damage—
thought to be a precursor to Alzhei-
mer’s at the time—and long-term di-
alysis patients with high levels of the 
metal developed dementia.

Ingredients:

6 tbsp coconut oil

6 tbsp baking soda

25 drops essential oil 
(mint or eucalyptus and grapefruit)

1 tsp stevia 
(or more if you like it sweeter)

 
Instructions:

1. Mix all ingredients together in a 
bowl. Use a whip to mix it really well 
and give it a light creamy texture.

2. Pour into a mason jar and seal it 
up until ready to use.

Microbeads
Microbeads, those tiny plastic beads 

included in personal care products for 
exfoliating power, have been popular 
for a number of years, with a growing 
number of companies sneaking them 
into toothpaste, body scrubs, soap and 
more. 

That’s despite evidence that they 
cause significant environmental prob-
lems, an issue that’s led a number of 
states to ban them or seriously con-
sider such bans in order to protect the 
environment. 

One of the problems with microbe-
ads is that their size allows them to 
pass through filtration systems intend-
ed to trap debris and pollutants we 
don’t want being released into the en-
vironment. 

Whether people are taking showers 
or brushing their teeth over the sink, 
the wastewater passes through pro-
cessing facilities and the microbeads 
are flushed out right along with the 
clean water when it’s released into wa-
terways.

DIY TOOTHPASTE
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WATCH THESE FILMS:

The Cove 
This Academy Award winner depicts the 
gruesome ritualistic slaughter of bottlenose 
dolphins in Taiji, Japan. Not recommended 
for the squeamish.

Home
Visually stunning aerial views of the Earth 
that illustrate the complex web of ecosys-
tems on the planet, and how, along with 
sunlight and water, they make life possible. 
Narrated by Glenn Close.

DamNation 
Beautiful cinematography documents how 
our attitudes about big dams are changing 
to the point that some are being removed 
allowing nature to return.

King Corn
Highlights the ubiquity of genetically engi-
neered corn in our food supply, thanks to 
government corn subsidies, and how this 
degrades our ecology and threatens our 
survival.

Fractured Earth
Fractured Earth is a short but impassioned 
documentary about the impact of hydraulic 
fracturing (“fracking”) in rural Pennsylvania.

Earth on Fire
Earth on Fire is a one hour, Australian spe-
cial that focuses on mega fires and fires in 
general as they relate to our forests and 
ecosystem. This documentary reminds us 
that our idea of the natural and perfect 
state of things isn’t always based on a re-
ality that ever existed outside of our own 
modern world, and it does this by exam-
ining the rather current epidemic of mega 
fires throughout the globe.

NEXT STEPS
want to learn 
more about the
environment &
sustainability?

FOLLOW ME!
want simple 
steps to help 
you lead a more 
eco-friendly 
lifestyle?

1. Cut back or eliminate meat 
products from your diet

2.  Cut back or eliminate fish from your diet 
(even the ‘sustainably sourced’ ones.)

3. When in doubt, recycle! Seperate your re-
cycling from your waste and cut back on the 
amount of waste you send to landfill.

4. Install low-flow shower heads and faucets 
in your home; save water and money!

5. Give your car a break. Take your bike to 
work one day a week. Then two. Build up 
your endurance and reduce your emissions.

6. Volunteer to drive your grocers food 
waste to nearby soup kitchens; help the 
hungry and reduce food waste in landfills.

7. Reusable, only. Bring your reusable ther-
mos to Starbucks. Bring your reusable water 
bottle to the gym and to work. Avoid plastic 
single-use cups.

8. Bring your own silverware. 
Eliminate ‘convenience’ from your 
life. Wash a spoon.

9. Donate your unwanted, usable goods to 
thrift stores. 

10. Fight fashion. What’s new and trendy is 
ultimately what’s tomorrow’s waste.

11. Stop using paper towels. Seriously, just 
air dry or use your shirt. 

12. Invested in reusable K-Cup containers. 
Do not buy disposable K-Cups. Please.

13. No more bottled water. You just don’t 
need it. Invest in a Nalgene. Plus, you pay 
1000% more for bottled water than the wa-
ter that comes out of your tap.

14. Refuse the crazy packaging of food. 
While things like strawberries may need 
some form of a container, why must it be 
plastic? At the grocery store, there’s no need 
to plastic-bag single items of produce: just 
stick the price sticker (if you need one) on 
the produce itself.

15. Get your 5Rs right: Refuse what 
you do not need, Reduce what you 
do need, Reuse what you consume, 
Recycle what you cannot Refuse, 
Reduce or Reuse, and Rot (Com-
post) the rest.

16. Welcome alternatives over disposables! 
Swap paper towels for reusable rags, swap 
sandwich baggies for kitchen towels or 
stainless containers, drop garbage liners all 
together (wet waste is mostly compostable 
anyways).

17. Buy in bulk or at the counter (see Zero 
Waste Grocery Shopping), bring reusable 
bags (dry goods), jars (wet items such as 
meat, deli, fish, cheese, oil, peanut butter) 
and bottles (liquids: oil, soy sauce, shampoo, 
conditioner).

18. If you can’t find it in bulk, 
empower yourself and learn 
how to make it!

19. Shop the farmer’s market: they’ll take 
the egg carton and the berries baskets back 
for reuse. Your veggies will also most likely 
be free of plastic and stickers.

20. Turn your large trash can into a big com-
post bin. Use your a tiny trash can for waste 
that cannot be recycled or composted.

21. Reinvent your leftovers before they go 
bad. Go through your recipe binder/box and 
only keep the recipes that can be achieved 
with zero waste in mind.

22. Switch to paperless e-billing and tell the 
solicitors to lose your address.

23. Paper wrapped plastic straws? Takeaway 
cups? Individual condiment, sugar, salt and 
pepper packages? Plastic bags? Plastic forks, 
knives, spoons, or chopsticks, usually indi-
vidually wrapped? Um, no thanks! 

24. Plan your meals and bring a shopping list 
with you each time you visit the supermar-
ket, and stick with it. You’re less likely to buy 
on impulse, thus superfluous purchases are 
reduced, and money is saved too!  

25. Declutter your home and donate 
what you really don’t use to a local 
charity. The less that’s in your home, the 
more you think about what really matters, 
and what’s really useful. 

26. Are any of your clothes totally unwear-
able, or even unpresentable for charity do-
nations? Rip them up and clean the house 
with the rags. 

27. Invest in CFL’s. If every household in the 
United State replaced one regular lightbulb 
with one of those new compact fluores-
cent bulbs, the pollution reduction would 
be equivalent to removing one million cars 
from the road. 

IN NO PARTICULAR ORDER:

28. Recycle your Glass packaging. Recycled 
glass reduces related air pollution by 20 per-
cent and related water pollution by 50 per-
cent. If it isn’t recycled it can take a million 
years to decompose.

29. Choose matches over lighters. 
Most lighters are made out of plastic and 
filled with butane fuel, both petroleum 
products. Since most lighters are con-
sidered “disposable,” over 1.5 billion end 
up in landfills each year. When choosing 
matches, pick cardboard over wood. Wood 
matches come from trees, whereas most 
cardboard matches are made from recycled 
paper.

30. Pay bills online. By some estimates, if all 
households in the U.S. paid their bills online 
and received electronic statements instead 
of paper, we’d save 18.5 million trees ev-
ery year, 2.2 billion tons of carbon dioxide 
and other greenhouse gases, and 1.7 billion 
pounds of solid waste.

31. Wash clothes in cold water whenever 
possible. As much as 85 percent of the en-
ergy used to machine-wash clothes goes to 
heating the water.

32. Ask yourself the one question 
that manufacturers don’t want you to 
ask: “Do I even need this?”

33. SHARE! Take what you’ve learned, and 
pass the knowledge on to others. If every 
person you know could take one small step 
toward being greener, the collective effort 
could be phenomenal.

The Future Of Food 
Exposes how the food industry uses its 
political influence to eviscerate the gov-
ernment’s environmental and safety regu-
lations.

Fossil Free
Impassioned climate change activists all 
over the world may have a new and entirely 
unexpected ally in their cause: the financial 
sector. On the heels of the recent climate 
change talks in Paris, groups of concerned 
citizens have gathered their resources to 
place pressure on wealthy institutions who 
invest in the fossil fuel industry. The new 
documentary Fossil Free chronicles their 
mission.

Trashed
A graphic look at the amount of garbage we 
produce, where it goes and why this level 
of trash generation is unsustainable.

Momenta
Momenta is an environmental conservation 
film that serves as a call to action, aiming to 
motivate communities in the Pacific North-
west to fight against the coal export indus-
try. The filmmakers and interview subjects 
ask the audience to rethink fossil fuels and 
the inevitable long-term damage they will 
cause to the global environment.

Lucent
The mother pigs are rigidly confined with-
in a cage so constrictive that it only allows 
for the faintest of single steps. Once a day, 
they are beaten upright by factory work-
ers to ensure that paralysis doesn’t set in 
due to their lack of mobility. By presenting 
unblinking visual evidence of these repug-
nant cruelties, Lucent offers a thoroughly 
convincing argument that profound change 
needs to take place within the pig farming 
industry and within our own consciousness.

Waste Land
Follow Brazilian fine artist Vik Muniz as he 
enlists poverty striken trash pickers at the 
world’s largest landfill in Rio de Janeiro to 
participate in an art project. If you are inter-
ested in art, humanity, overconsumption or 
recycling, it will more than satisfy you.

The Nature of Cities
How can we make better cities than ever, 
better workplaces, better schools... how 
can we immerse ourselves in nature every-

day instead of thinking we have to get in 
SUV and drive 50 miles? There is no doubt 
that we need nature. It’s absolutely essen-
tial to daily life. We can find it in the cities 
where we live, it’s all around us if we look, 
but there are also many innovative ways in 
which nature can be designed into urban 
environments.

Gasland
A stirring exposé of the widespread water 
pollution resulting from hydraulic fractur-
ing, also known as fracking, a process of us-
ing high-pressure fluids to crack surround-
ing rock formations in order to stimulate oil 
and gas wells.

Unwasted: The Future of Business 
on Earth
There is no waste in nature. When a tree 
falls it’s only halfway through its life. When 
a bear or animal finishes eating food and 
processes it in its body that becomes fer-
tilizer for future life in the forest flora. So 
it’s a beautiful thing the way nature has 
worked this all out. There is no waste in na-
ture; the human animal is in fact the only 
animal on the planet to create waste that 
nature cannot process.

Forget Shorter Showers 
Thought provoking mini documentary 
positing that individual environmental ac-
tions, although worthwhile, cannot in and 
of themselves save the Earth. Instead we 
need group action that directly challenges 
the industrial system controlling the world 
and leading to planetary destruction.

Blind Spot 
The thesis of this powerful documentary is 
that by humanity’s massive reliance on fi-
nite fossil fuels, we have painted ourselves 
into a corner. If we stop using them, our 
economy will collapse; if we continue, we 
will destroy our ecology. Hopefully this film 
is the slap in the face we need to figure a 
way out of this conundrum.

Food, Inc.  
Eric Schlosser (Fast Food Nation), Michael 
Pollan (The Omnivore’s Dilemma) and oth-
ers participate in this engaging documen-
tary about the dangerous state of our food 
supply thanks to unchecked corporate 
greed.

Garbage Warrior 
About US architect Michael Reynolds who 
builds Earthship (self-sustaining) homes 
from tires and beer cans. As he says, “a fam-
ily of four could live here and never have to 
leave—not for food, water or electricity.”
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