
Pea green.  Lime Green.  Granny-Smith Apple Green.  Any five-year-old with a box of Crayolas could tell you: there is more than one shade of green!  Similarly, there is more than one way to show care for humans’ interactions with the earth, at present and for generations to come. PLU has shown a few of its favorite shades, with the building of the Morken Center and its comprehensive recycling program.  Now, though, we think it’s time for a few more colors.
Enter to the Sustainable Foods Movement at Pacific Lutheran University!  Food is the binding factor for so much of the world.  It is a source of energy for our bodies.  It shapes culture and connects family.  It is used in celebration, in ritual, in art, in conflict.  But food seems so mundane, we forget that it had a life before being on our plate.  Where did it come from?  How far did it travel?  Who picked and processed it, and how much were they paid?  Is this really going to fuel my body in a healthy way?  We challenge the PLU community to start asking these questions and taking visible steps towards greater continuity between our overarching commitment to sustainability and the actions of our daily lives.   There are countless ways that this issue can be tackled, from the economic impact of buying locally grown produce, to the effects of pesticides on the health of farm-workers, to the amount we save through composting rather than throwing away our food waste.  We can’t begin to know them all–and so it begs the question: WHAT SHADE OF GREEN ARE YOU?
 TC \l1 "
Your Own Shade of Green: Some things you can do TC \l1 "
*Utilize signage in the UC that tell you what foods are local, organic, vegan, and vegetarian to make socially, environmentally, and ethically responsible food choices

*Volunteer at the Women Center Garden (garden@plu.edu)

*Purchase local and organic foods

*Eat less meat

*Avoid processed and packaged foods

*Tell others about the importance of eating more local/ organic foods, reducing food waste, avoiding processed and packaged foods, and eating more vegetarian meals.

*Grow some of your own food

*Go to a Sustainable Foods Movement event to increase your awareness on issues of food sustainability.

*Take only as much food as you can eat. Reduce food waste!

*Attend a GREAN meeting and be involved! (grean@plu.edu)
Activities and Events TC \l2 "
Sustainable Foods Fair: A festive campus celebration featuring a locally grown meal, informational tables, local farmers, craft activities, and music. The fair will be open to both PLU and the Parkland Community. (Saturday, September 30th 11am-2pm. Red Square)

Anne Lappe: On Wednesday, October 11th Anna Lappe, Food Activist and author of Grub: Ideas for an Urban Organic Kitchen, will be speaking at PLU about how local and organic foods should and can be made available to all--no matter what one’s social economic standing. (Scan Center, 7-9pm)
Women Center Garden Work Parties:  Throughout the year the Women Center Garden will be having work parties, in which you can get your hands dirty, learn about organic gardening, and get to know members of the Parkland Community. Email Becky Mares if you are interested in volunteering at the garden (garden@plu.edu). 

Terry’s Berries Farm Tour:  During the month of October this local organic farm offers hayrides, farm tours, and cider pressing parties. GREAN will be taking interested students to this farm on Saturday, October 21st. Come learn about organic farming, help with harvest, and eat fresh foods! 

Sustainable Foods Film Festival: GREAN will be showing a number of films throughout the year focusing on issues surrounding food production and consumption. Some of the films include: “Fed Up,” “Super-Size Me,” and “Broken Limbs.”

Cooking Classes: This year the Scandinavian Cultural Center will be offering cooking classes for students using local and organic ingredients. Learn how to prepare your own foods and how doing so reduces unnecessary waste and gives you a yummy skill you can share with others! 

Meant to Live: This year, one of the panels will focus on people’s stories of how working on issues of food sustainability has become one of their life’s passions.  (Saturday, October 28th)

Compost Bin Building Project: GREAN plans to build and maintain a food waste composting system down at the women center garden. Join this project and learn how you can turn food waste in to a valuable resource—soil.  Contact JP Kemmick if you are interested in being involved in this project (kemmicjp@plu.edu)

For more info email esbjorrd@plu.edu 
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