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MY EARLY-MORNING CARBON FOOTPRINT! 
 

As morning breaks and coffee calls, I shuffle 
to the kitchen, reach for my ceramic mug 
and pour the steaming brew. (N.B. no paper 
filter.) Oops, a little spill!  Conveniently, I 
tear off a paper towel and all is well! I then 
snap up a paper napkin and move on to 
some quiet moments while the caffeine 
flows through my veins.  

 

 

 

 

                WHAT’S THE 
 

OK!  I admit it.  I’ve known for a   
long time that the saturated fats in beef and pork 
products increase my risk of heart disease and several 
types of cancer. Yes, I’ve also read about what the 
nitrates in processed meats do in the gut that leads to 
colorectal cancer.  But I was shocked to learn that 
livestock is responsible for over 18% of greenhouse 
gases causing climate change!  I thought that the 
culprits were fossil fuels like oil, coal and gas—and they 
are a major source of CO2 emissions, but cows and 
pigs? The UN report of 2006 was very clear about  it.    
As  more  and  more  forests  are  
being  cleared to    create  space 
for   growing   feed  and   grazing   
livestock,  the Earth’s  photosyn- 
thesis capacity cannot   keep  up 
with   the   CO2  exhaled   by   the   
tens of  billions of livestock raised each year (projected 
to double  by  2050  by the way). 
 

I never knew how carbon-intensive it is to 
produce, distribute and dispose of livestock byproducts 
like skin, leather, bone fat, liquid wastes and their 
packaging—not to mention how much water livestock 
consume.  Then there is the methane these animals 
produce which gives off more heat than CO2 emissions. 
But because methane lasts only eight years compared 
to 100 years for the CO2, methane reduction could 
have a real impact in just twenty years.   

 
I just read how carbon-intensive it is to create 

medical treatment of worldwide illnesses (like swine 
flu) linked to consumption of livestock products.  More 
surprisingly, it never occurred to me that cooking red 
meats also entails higher temperatures and longer 
cooking time.  There goes my carbon footprint! 

The more I think about it, I guess my beef and 
pork days are numbered – literally.   

Pauline Maurier, CSC 
 

 

 

All meats from 
Applegate Farms 

and 
Wellshire Farms 
are nitrite free. 

 

 

 

Many of us are becoming ever more aware of how climate change is destroying the Earth’s life-support systems as well as 
humanity’s well-being and security.  Our actions can and do make a difference and our Holy Cross family is in solidarity with 
thousands of others who have made a commitment to reduce our carbon footprint.  In this issue of Earth Beats, we invite 
you to join us in concretizing this challenge in our daily life. 

Now, it’s time for those refreshing moments with my 
toothbrush and a quick squeeze of my chosen brand of 
toothpaste in its handy plastic tube. Yes, I did halt the 
flow of water! Moving into the shower, I revel at the 
scent of the shower gel’s generous lather.  Delightful?  
Yes, but it does come in a plastic container – often 
with a nice thick plastic hook that is so reachable! 
Admittedly, there is no water saver on this shower 
head and no timer to keep me conscious of time 
passing as hot water flows over weary muscles. How 
long have I been here?  

Stage two is preparing my lunch: the bottom 
drawer offers me great choices: plastic wrap, wax 
paper, aluminum foil (heavy or standard) sandwich 
bags and/or snack bags . . .  I guess I’ll opt for my 
reusable container and feel justified! But, who can 
resist the little snack bag? It’s just perfect for a few 
carrot sticks, right?  I then add the single serve plastic 
yogurt container and stuff all in my reusable lunch bag. 
  
Driving off to work, I ponder not only my ninety-
minute carbon footprint but also effective steps to 
elicit change. 

Pauline Morneau, CSC 

 

 

 

 

BEEF? 



        HEALTHY MENU FOR THE FUTURE!  
 

      The act of putting into your mouth what  
the earth has grown 

     is perhaps your most direct interaction 
      with the earth. 
         Francis Moore Lappi 

  
¶ The best way to eat well is to support 

local farmers, especially organic 
farmers. 

¶ Organic practices nourish rather than 
deplete the soil. 

¶ Organic farming eliminates the use of 
pesticides and herbicides. 

¶ There is no hidden cost in organic 
produce. 

¶ Buying organic means fresh food and 
fewer processed foods. 

¶ The goal of organic farming is to grow 
the most nutritious food possible 
while holding to the primacy of a 
healthy planet. 

  
Did you know that your best choices are: 

¶ meat that comes from grass-fed 
cattle; 

¶ eggs produced by free range chickens; 

¶ organic milk because of presence of 
antibiotics, artificial hormones and 
even pesticides in regular milk; 

¶ organic fruits and vegetables because 
they are pesticide free;  

¶ spend more on organic and  
reduce medical expenses and your 
carbon footprint? 

Ann Conroy, CSC 
 

 

SOWING SEEDS THAT LAST! 

It is time to order seeds for our small “community 
organic garden” at New Dawn Earth Center.  Last year 
we delayed ordering until the end of February, only to 
discover that Heirloom Seeds Company was all sold 
out!!!!  This year we tried ordering in late January. 
Orders were halted until February 4th so they could 
process what they had received!!  Why such a rush on 
heirloom seeds?  

¶ In these economic times, more people want to grow 
their own vegetables and herbs. This saves on carbon 
 footprint as well. 

¶ More people are conscious of the need for healthy 
 food. 

¶ Heirloom seeds are pollinated by insects, are non–
hybrid, pure, natural and non-GMO! (genetically 
modified organisms) and very tasty! 
 

¶ Hybrid plants are a cross between two separate 
varieties, the seed produced from those plants will 
either be sterile, or start to revert to the parent plants.  
 

¶ Many of the seeds we buy in large chain stores are 
genetically engineered. They self destruct after one 
planting, i.e., no seeds to be saved and reused! 
Monsanto is one company which modifies seeds by 
inserting a terminator gene which makes them infertile. 
They also make “Round Up Ready” seeds which is quite  
controversial.   

We will use seeds we saved from last year’s 
watermelon crop, continue to purchase 
heirloom seeds, buy starter plants that are 
from reputable greenhouses that grow 
organic.   We value the diversity of plant 
species which provide us with nutrition!   

Denise Turcotte, CSC 

 
DID YOU KNOW  THAT:  

“The University of New Hampshire (UNH) has laid a pipeline that pulls the methane gas out of the Rochester landfill.  It 
provides 85% of the university’s primary source of energy once it passes through the processing plant.  This initiative is the 
largest alternative to fossil fuel used by a US campus today.”  Yeah UNH!! 
 
WE ARE WHAT WE EAT – “Can how I eat, what I eat, and the amount I eat or drink shape my relationship with God? Perhaps. 
Can over-consumption be construed as (literally!) taking food out of the mouths of the hungry? You bet. Lent’s a time to take 
stock not only of what’s in my heart, but also what’s in my kitchen.  What will I find?” (From: Daybreaks, Liguori Publications, 2010) 

 

 

 

 

 

WE ALWAYS WELCOME YOUR RESPONSE TO THESE ISSUES. 

PLEASE CONSIDER THE ENVIRONMENT BEFORE PRINTING THESE PAGES. 

Are you fasting from carbon during this Lenten season? 

Refer to the recommendations from the 
Lenten Carbon Fast Calendar online.  

 

 



 


