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1. Project Drawdown
A nonprofit organization called Project Drawdown, founded in 2014, has dedicated

themselves to calculating solutions to help the world reach the “Drawdown” — the point in
which greenhouse gases trapped in the atmosphere cease to rise and begin a steady
decline. The table shown above offers an extensive, non-exhaustive list of solutions to
reducing heat-trapping gases, as well as their global impact through the gigatons of CO2
equivalent reduced. It’s worth noting that Reducing Food Waste is estimated to have the
greatest impact, with Plant-Rich Diets close behind in third, and for this reason this months
newsletter will focus on similar subjects.

Read more here.

2. The Impact of Food waste
In an article by Yale Climate Connections, the impact of food waste is broken down

into the top three most agreed upon contributors to climate change: emissions from the
farm, emissions along the supply chain, and the cause and effect of emissions from the
land. It reports that the more food that is unnecessarily produced, the more resources will
be used, and therefore the more implications there will be for the environment. These
implications come in the form of fertilizers, manufacturing packaging, refrigeration,
cooking, and disposal of the excess itself that emit greenhouse gases, as well as the use of

https://drawdown.org/solutions/table-of-solutions


strained resources such as land and water. Ultimately in order to prevent food waste, the
focus should be to eliminate surpluses from occurring in the first place.

Read more here.

3. Reusable Takeout Containers
In light of the global pandemic that we currently find ourselves in, many individuals

have turned to ordering takeout in order to support local restaurants as a safe and
responsible alternative to sit down eating. However, this increase in takeout orders has had
the unfortunate side effect of increasing the use of plastic and styrofoam food containers,
as well as other consequential waste. Several startups have responded to this growing issue
through the creation and implementation of reusable food containers, one of these
startups being Suppli. This Toronto-based company has created stainless steel takeout
containers (see image above) to be used by restaurants, sent to consumers, and then taken
and professionally cleaned and sanitized at local Suppli locations. Most food packaging
cannot be recycled, and those that can are often unusable due to food contamination.
Suppli’s reusable containers rectifies this issue, and therefore allows customers to enjoy the
convenience and quality of takeout, without having to worry about the environmental
impact of their meal.

Read more here.

https://yaleclimateconnections.org/2019/05/food-waste-has-crucial-climate-impacts/
https://www.mysuppli.ca/


(Source- Jason Hickel)

4. The Big Lie About Developing Nations
In this graphic, Jason Hickel illustrates that the developed nations continue to vastly

increase their wealth — through transnational agriculture, mining and social media
companies — while the developing countries continue to fall behind. The privatization of
water in Chile illustrates this.

Read more here.

https://www.jasonhickel.org/blog/2019/2/6/response-to-max-roser
https://www.jasonhickel.org/blog/2019/2/6/response-to-max-roser


5. The Water Crisis in Chile
Where does our food come from?  In your local supermarket you can find fruit from

all over the world, particularly developing nations. There are pears and lemons from South
Africa, bananas from Columbia, plums and nectarines from Chile, and many more. In Chile
water supply infrastructures have been privatized making water very expensive and mostly
affordable to only large mining and agroindustry. To make things worse, Chile is currently
facing the worst drought it's seen in the past decade. An article by slowfood.com reports
that “Chile is one of the 10th largest agricultural exporters in the world, sending avocados,
table grapes, blueberries, and prunes, among others, to supermarkets around the world.
Meanwhile, biodiversity is suffering as the land dries up, livestock perishes due to reduced
fodder and grasslands, bees and other pollinators struggle with the lack of flower blooms,
and the overall situation is pushing rural populations to migrate south, as many farmers
have ended food production.”

Read more here.

6. Bottom Trawling and Overfishing
We have lost 90% of the large fish of the seas due to overfishing, warming of oceans

and human pollution. A large contributor to this is bottom trawling, a method of fishing
where heavy nets are dragged across the sea floor in an effort to catch fish. Not only is this
destructive to the habitats of ocean life, but dragging these nets across seabeds releases
carbon from marine sediments, one of the worlds largest pools of carbon storage. This
increases the water's acidification and detriments the ocean's biodiversity. Experts report
that unsettling these carbon sinks releases 1 gigatons of carbon every year, equal to the
amount of carbon produced by air travel in the same amount of time. To combat this issue,
experts have advised that it is essential to officially give areas of the ocean protected

https://www.slowfood.com/
https://www.slowfood.com/chile-water-crisis-the-megadrought-threatening-food-security/


status. Greenpeace activists have taken matters into their own hands through the precise
placement of granite boulders in order to ensure that bottom trawlers can no longer
operate in protected areas. Creating no fishing zones and protected areas could replenish
fish stocks, but that requires international cooperation and vigilance. Currently only 7% of
the world's oceans are protected, but it is necessary for at least 30% to be protected in
order to see the real benefits that this will have for the climate, oceans, humanity, and the
planet as a whole.

Read more here, and here.

7. How Many Animals We Eat Annually
Despite the rising numbers of individuals adopting vegetarian and vegan diets, or

simply decreasing their intake of animal products, the number of animals being consumed
on an annual basis still continues to grow exponentially. To accommodate for this, more
land has to be converted for agriculture, resulting in the loss of habitat for native species. It
also means an increase of the negative impacts of farming, such as runoff from animal
waste seeping into water systems, unstable transportation of animals, and an increase of
carbon production released into the atmosphere. Canadians are deeply involved in meat
production for export, and must reconcile with our part in the detrimental consequences
the meat industry has on our planet.

Read more here.

https://www.greenpeace.org.uk/news/greenpeace-builds-underwater-barrier-to-stop-destructive-bottom-trawling-in-north-sea-protected-area/
https://www.theguardian.com/environment/2021/mar/17/trawling-for-fish-releases-as-much-carbon-as-air-travel-report-finds-climate-crisis
https://www.greenpeace.org/africa/en/blogs/8248/ghost-gear-the-abandoned-fishing-nets-haunting-our-oceans/
https://www.weforum.org/agenda/2019/02/chart-of-the-day-this-is-how-many-animals-we-eat-each-year/


8. Single-Cell Protein Sources
Smallfood, a Halifax-based company, is the first in Nova Scotia to acquire an

agriculture license for single-celled microalgae. With this they’ve become the first company
in the province to harvest single-cell organisms as a protein source. As food production is
one of the main contributors to climate change, it is important to adapt quickly and find
alternative, more sustainable sources of protein. For this reason, Smallfoods main focus at
present is to create a vegan ingredient with a 90% protein content. The microbes used to
create this unicellular algae produce proteins, fats, and amino acids similar to those of
animal proteins. The proteins can be created more quickly, efficiently, and sustainably than
others sourced from plants and animals. The intent of single-celled proteins isn’t to
eliminate traditional farming and fishing practices, but to allow them to be done on a
smaller scale and with healthier methods. This ensures that as the population grows, our
agricultural practices can be more supportive to the planet.

Read more here, and here.

https://www.cbc.ca/news/canada/nova-scotia/halifax-company-first-in-nova-scotia-to-harvest-single-cell-organisms-1.5940247
https://www.globenewswire.com/news-release/2019/05/08/1819107/0/en/Protein-Extracts-from-Single-Cell-Protein-Sources-Market-is-Expected-to-Advance-at-a-CAGR-of-8-6-in-Coming-Years-P-S-Intelligence.html


9. Metals from Plants
As the global demand for minerals rises, experts have begun to seek alternate means

of procuring metals (such as nickel, manganese, and selenium) outside of the traditional
mining procedures. Agromining, a way of extracting metals from plants, is one such
solution. This technology is achieved through the cultivation of plants capable of storing
metals in their aerial organs, which are planted on ultramafic soils and/or areas that have
been contaminated by industrialization. These soils are unable to be used for traditional
agricultural practices, but through agromining can serve a new economically viable and
environmentally beneficial purpose. Agromining detoxifies soils and produces valuable
resources, which allows for an intriguing insight into the future of mineral extraction.

Read more here.

(Source)

10. Further Reading
● What’s Good for the Ocean May Also Be Good for Business (New York Times)
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https://www.inrae.fr/en/news/extracting-nickel-plants
https://www.nytimes.com/2020/02/26/science/metal-plants-farm.html?referringSource=articleShare
https://www.nytimes.com/2021/03/23/climate/ocean-blue-economy-business.html
https://world.350.org/kingston/
https://www.facebook.com/350kingston
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