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Background Information For The
Omnivore’s Dilemma By Michael Pollan

About Michael Pollan

Michael Pollan is an author, journalist and a professor of science and environmental

journalism at the University of California, Berkeley. He has written many books, articles and

essays on the American food system and sustainable agriculture.

He is also the author of “FoodRules: An Eater ’s Manual,” “In Defense of Food: An Eater ’s

Manifesto,” “The Botany of Desire: A Plant's-Eye View of the World,” “A Place of My Own,”

and “Second Nature.”  Pollan is the recipient of numerous journalistic awards, including the

James Beard Award for best magazine series in 2003, and the Reuters-I.U.C.N. 2000 Global

Award for Environmental Journalism. Pollan has served as executive editor of Harper's

Magazine, and his articles appear in the “Best American Science Writing,” “Best American

Essays” and the “Norton Book of Nature Writing” anthologies.

Michael Pollan grew up on Long Island, New York and was educated at Bennington College,

Oxford University, and Columbia University. He currently lives in the San Francisco Bay Area

with his wife and son.

About the Book:

“The Omnivore’s Dilemma,” first published in 2006, was named 1 of the 10 best books of the

year by the New York Times Book Review.  It won the James Beard Book Award for Writing on

Food, and in 2007 was a finalist of the National Book Critics Circle Award. The book can be

found in hardback, paperback and e-book editions, as well as audiobook. There is also a

young readers edition available. The documentary film, “Food, Inc.” is partially based upon

this book.
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Overall Summary For The Omnivore’s
Dilemma By Michael Pollan

In “The Omnivore’s Dilemma,” Michael Pollan asks a simple question: “What should we have

for dinner?” Pollan wonders how such a seemingly simple question has become so difficult to

answer. And this answer, he states, could determine not only the state of our health, but the

health of our entire world.

With the advent of the American supermarket, food advertising and contradicting scientific

studies, choices that once seemed easy are now fraught with the same type of difficulty we

faced as hunter-gatherers. Pollan says the supermarket has “thrown us back on a bewildering

food landscape where we once again have to worry that some of those tasty-looking morsels

might kill us.”

By following the three major food chains that make up our modern food delivery systems–the

industrial, the organic and the hunter-gatherer–Pollan attempts to trace our food “from earth

to plate,” in the form of four meals.

The first part of the book takes on the history of monoculture in our industrial food system

with particular attention paid to corn. Pollan visits a corn farm in Iowa and traces the social,

political and cultural road maps that led corn (and to a lesser extent, soybeans) to become

America’s top growing crop. He gives an overview of how corn has “become king” through

government subsidies and corporate control of agriculture.

Pollan also follows the process of corn as animal feed and how this cheap replacement to

grass has created factory farms that house animals in unhealthy and inhumane feedlots.

Pollan’s culmination of his research into industrial food lands him at McDonalds to

experience first-hand the kind of food produced from these methods.

The second part of the book follows the natural history of some of the new alternatives to the

industrial food chain. One alternative is the sustainably-operated farm, Polyface in Virginia.

Pollan dubs this type of food delivery system the “pastoral food chain.” On this farm, grass

rather than corn, is the building block for the animals and plants that grow there. Joel Salatin

owns and runs the farm, along with his family, and teaches Pollan the principles of animal and

crop rotation designed to emulates nature.
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Pollan also explores organic in this portion of the book. He finds that organic does not always

mean sustainable or local and exhibits many of the same qualities of industrial food. In this

section, Pollan makes two meals: one from his trip to Whole Foods Market and one from

ingredients solely from local sources including many of Salatin’s farm products.

The third and final part of the books delves into Pollan’s personal journey to prepare a meal

from totally foraged and hunted food sources. As Pollan prepares to hunt wild boar he

examines the ethics of meat eating in general. He determines that, while eating meat from

factory farms is certainly not defensible, he does feel it is okay for him to eat meat from

humane, sustainable farms like Salatin’s and occasionally from wild, hunted sources.

Pollan also takes on foraging for mushrooms in this section and in the end, makes “the perfect

meal” from ingredients he foraged and hunted himself. Though he admits this kind of meal is

not realistic for daily life, it was an important learning experience in his journey to eat more

consciously.

Pollan says the way we eat represents “our most profound engagement with the natural

world.” He believes that modern agriculture has obscured this relationship. Eating with a

greater understanding of where our food comes from and the costs associated with it, may not

be for everyone. But ultimately Pollan feels that his book is more about “the pleasures of

eating, the kind of pleasures that are only deepened by knowing.”
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ImportaNT PeoplE in The Omnivore’s
Dilemma By Michael Pollan

George Naylor

Geoge Naylor runs a large-scale corn (and soybean) farm in Iowa. Pollan visits Naylor ’s farm

and helps him plant corn. Naylor is not happy with the industrial nature of the farm and can

hardly make a living, relying on his wife’s income to help sustain the farm.

Joel Salatin

Joel Salatin runs Polyface Farm in Virginia. Polyface is a grass-based, sustainable farm that

Pollan visits and works on for a week. Salatin has become a national hero of the local,

sustainable food movement and appears in many films, including “Food, Inc.”

Gene Kahn

Gene Kahn began as a small-scale organic farmer. His success soon overwhelmed him, and

along the way he got into debt and had to sell part of his ventures to Welch’s. With no regrets,

Kahn now runs one of the largest, industrial-scale organic produce companies in the country.

Angelo Garro

Originally from Italy, Garro now lives in Northern California and is a food enthusiast, hunter,

gatherer and local food connoisseur. Pollan goes on his first hunt with Garro.
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Key Terms In The Omnivore’s Dilemma
By Michael Pollan

Biodiversity - the variety of all forms of life, from genes to species, in an ecosystem.

Biodiversity is important to the health of an ecosystem by creating interdependent resources.

For example, trees provide habitats for birds, birds pollinate trees.

Commodity - a product or service that satisfies a want or a need. A commodity is marketable

and can be bought, sold, traded or exchanged.

Feedlot - a facility that provides space and feed for finishing livestock before slaughter. The

livestock are usually beef cattle, but may be pigs, horses, sheep, turkeys, chickens or ducks.

Large beef feedlots are called Concentrated Animal Feeding Operations (CAFO) and typically

feed young cattle corn and other ingredients designed to help them grow and fatten before

slaughter. The feedlot has become synonymous with the term “factory farm,” where animals

are confined in high density settings and processed in a manner to produce the highest output

at the lowest cost.

GMO (Genetically Modified Organism) - is a seed, plant, animal, bacteria, or any other live

organism whose DNA or genetic traits has been altered to portray or produce specific desired

qualities. Examples include plants being modified for pest resistance, seeds modified to

produce higher yields, and lab animals being modified to exhibit certain diseases.

Herbivore - animals that are anatomically and physiologically adapted to eat plant-based

foods.

Industrial Food - a form of agriculture that refers to the mass production of edible products

including animal products and crops. The industrial agriculture system strives to increase

production and maximize profit.

Although there are organic farms that fit into the industrial model, the hallmark of the

industrial food system is use of monoculture crops (planting only one type of crop, creating

the need for large amounts of fertilizer), synthetic fertilizers, pesticides and herbicides. The

industrial model of raising animals, often referred to as factory farms, requires large-scale

production and crowding of animals and usually involves feeding animals diets high in corn,
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antibiotics and growth hormones.

Omnivore - is a species that eats both plants and animals as their primary food source. They

are opportunistic, general feeders not specifically adapted to eat and digest either meat or

plant material primarily.

Organic - agriculture conducted according to certain standards, especially the use of only

naturally produced fertilizers and non-chemical means of pest control.

Ruminant - a mammal that digests plant-based food (grass) by initially softening it within the

animal's first compartment of the stomach, principally through bacterial actions, then

regurgitating the semi-digested mass, now known as cud, and chewing it again.

Subsidy - is an assistance paid to a business or economic sector. Most subsidies are made by

the government to producers or distributors in an industry to prevent the decline of that

industry.

Vegetarian - a person who chooses to eat only plant-based foods. Some vegetarians may eat

animals byproducts.

Ovo Vegetarian - may eat eggs but not dairy products.

Lacto-Vegetarian - may eat dairy products but not eggs.

Ovo-lacto vegetarian (or lacto-ovo vegetarian) - may eat animal/dairy products such as

eggs, milk, and honey.

Vegan - a vegetarian who excludes all animal flesh and animal products, including milk,

honey, and eggs, and may also exclude clothing, shoes or other products from animals.
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Key Concepts In The Omnivore’s
Dilemma By Michael Pollan

The Role of Corn in the American Diet

If we are what we eat, then we are probably more corn than anything else. While Americans

don’t consider themselves “corn eaters” per say, we are processed-food eaters and most

processed foods in American contain some form of corn.

Today, corn is cheap and government subsidized. Because so much cheap corn is available,

foods can also be processed cheaply. Many ingredients listed on food labels are derived from

corn, including (and nowhere near limited to) high fructose corn syrup, starches, dextrose,

citric acid, maltodextrin and MSG.

Corn is also the main feed ingredient for most farm animals in America.

Corn is controversial as animal feed as most farm animals are not designed to eat corn as their

natural diet. Corn-based products are also blamed for causing an array of health problems in

Americans including obesity, diabetes and heart disease.

Sustainable Agriculture

Sustainable agriculture uses principals based on relationships between organisms and their

environment. Sustainable farms integrate three main goals–environmental health, economic

profitability, and social and economic equity.

Characteristics of sustainable agriculture include environmental conservation, biodiversity,

animal welfare, economic viability and social justice. This model emphasizes local economies,

small-scale production, transparency and traceability.

While the sustainable food movement continues to grow, some criticize it for being an eletist

movement with products too expensive for the poor. Some critics also feel that this model

would not be able to produce enough food and we would end up with shortages. Supporters

counter that we cannot afford NOT to change to this model and those against it are those with

the most to lose, namely people profiting from the industrial model.
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Organic Food Marketing:

According to the USDA National Organic Program (NOP), organic produce and other

ingredients are grown “without the use of pesticides, synthetic fertilizers, sewage sludge,

genetically modified organisms, or ionizing radiation. Animals that produce meat, poultry,

eggs, and dairy products do not take antibiotics or growth hormones.”

Organic foods often market their products with many labels, some of which are true and

others, not so true. If a product is marketed with the USDA seal of organic, then it must

comply with the above definition. However, there are other labels that are not so easily

determined and could be misleading.

One example of misleading labels are the terms, “cage free,” “free range” and “pasture

raised” when applied to US poultry. One might buy a free-range chicken thinking that the bird

has lived its life outdoors, eating bugs and grass. However, the USDA only states that the

chicken must have “access to outdoors.” It does not state the quality of the outdoor area, nor

the amount of time spent there.

Many free-range chicken farms are operated much like conventional ones, with the exception

that the chicken may get to spend an hour in an outdoor pen. Cage free chickens are not even

required that: they usually live their entire lives indoors in pens. Although pasture-raised

chickens may be raised sustainably, outdoors eating bugs and grass, there is very little

government oversight into these labels.
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Related Online Content For The
Omnivore’s Dilemma By Michael Pollan

Major Reviews

Deconstructing Dinner, by David Kamp – New York Times

www.nytimes.com/2006/04/23/books/review/23kamp.html?pagewanted=all

“[Pollan’s] supermeticulous reporting is the book's strength — you're not likely to get a better

explanation of exactly where your food comes from. In fact, the first quarter of the book is

devoted to a shocking, page-turning exposé of the secret life of that most seemingly innocent

and benign of American crops, corn.”

You are What You Eat

by Bunny Crumpacker

www.washingtonpost.com/wp-dyn/content/article/2006/04/06/AR2006040601701.html

"An eater's manifesto … [Pollan's] cause is just, his thinking is clear, and his writing is

compelling. Be careful of your dinner!"

Paradise Sold: What are you buying when you buy organic?

By Steven Shapin

The New Yorker, May 15, 2006

www.newyorker.com/archive/2006/05/15/060515crat_atlarge

"Outstanding … a wide-ranging invitation to think through the moral ramifications of our

current eating habits."

We Are What We (Blindly) Eat

By John Carey

Business Weekly, May 8, 2006
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www.businessweek.com/magazine/content/06_19/b3983115.htm

“A far-reaching and disturbing exploration of America's food production and consumption.”

Other Related Content

THE FOOD & DRINK ISSUE; Mysteries Solved, Riddles Explained and Readers' Questions

Answered by MICHAEL POLLAN

(Published: October 2, 2011)

Pollan answers readers questions.

topics.nytimes.com/topics/reference/timestopics/people/p/michael_pollan/index.html

TED Talk – Michael Pollan Gives a Plant’s-Eye View

Looking at us and the world from the plant and animal’s point-of-view.

www.ted.com/talks/michael_pollan_gives_a_plant_s_eye_view.html

Faculty Page at UC Berkeley – Interesting links.

journalism.berkeley.edu/faculty/pollan/

Time’s 2010, 100 Most Influential People – Michael Pollan – Thinker

“Not many people are so committed to their work that they would purchase a live steer just to

learn something. Michael Pollan is.”

www.time.com/time/specials/packages/article/0,28804,1984685_1984745_1984934,00.html

Bill Moyes Journal – Michael Pollan

Bill Moyers sits down with Michael Pollan, Knight Professor of Journalism at UC Berkeley, to

discuss what direction the U.S. should pursue in the often-overlooked question of food policy.

www.pbs.org/moyers/journal/11282008/profile.html

Food, Inc. The Movie

Pollan appears in this movie, partly based upon his book.
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www.foodincmovie.com/
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Trivia For The Omnivore’s Dilemma By
Michael Pollan

Pollan grew up on Long Island in New York, but now lives with his wife and son in

Berkeley, California. Pollan’s sister is Tracy Pollan, actress and wife of Michael J. Fox.

Washington State University pulled “The Omnivore’s Dilemma” off its freshman reading

list drawing the ire of many in the sustainable-food community who claimed that the

university canceled the book due to pressures from the area’s agribusiness. The book was

later reinstated and Pollan invited to speak on campus.

In 2009, Pollan was scheduled to speak at California Polytechnic, chairman of Harris

Ranch Beef Company, David E. Wood, and an alumnus of Cal Poly, objected to giving

Pollan “an unchallenged forum to promote his stand on conventional agricultural

practices” and threatened to withdraw a promised corporate $500,000 donation for a meat-

processing facility on campus.

Harris Ranch is an industrial-sized feedlot and meat-processing operation based in Selma,

Calif.

Pollan became a vegetarian for a short time during the writing of the book. He later

decided that he would eat meat, occasionally, as long as it came from a sustainable farm

source. This has made him unpopular with vegetarians and vegans.

After a few publicly exchanged e-mails and letters to one another, Michael Pollan invited

Whole Foods CEO and founder, John Mackey, to a live talk at the University of California

at Berkeley on February 27, 2007 called “The Past, Present and Future of Food.”
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Privilege And The Food Movement: Is
Eating Healthy Affordable? (From The
Omnivore’s Dilemma)

There’s been a lot of talk lately about the practicality of eating from local, organic and

sustainable sources. Michael Pollan’s book, “The Omnivore’s Dilemma,” is considered by

many as the sustainable food movement’s bible. Others, however, have criticized the book for

its “elitist” perspective, claiming that eating with a conscious is a privilege only the wealthy

can afford.

Leaders in the food movement (which includes slow food, sustainable food, local food,

organic food and the food justice movement) have responded that the elitist label is a

concerted branding campaign by organizations and individuals who profit from the current

conventional food system.

In the end, the question remains: Is making the “right” food choices a privilege of the middle

class/wealthy? And if not, what options are available to low income families?

As Pollan points out, transparency in food production is a real problem. Reading labels and

researching products doesn’t take a lot of money, but it does take time and commitment. Many

people, especially the “working poor,” are often too busy and tired to prepare, or even

understand, the best choices. As a result, pre-packaged or fast food options are often chosen

by lower income families for their main meals.

Sensitive to the “elitist” label, the food movement is now active in helping bring more healthy

alternatives to communities. While access can still be a problem in certain areas and at certain

times of the year, farmers’ markets are turning out to be an important source of fruits and

vegetables for lower income families. According to the USDA, at the end of 2011 there were

7,175 farmers’ markets in the United States, and this number is constantly growing.

Federal assistance programs such as the Farmers’ Market Nutrition Program (FMNP)

(http://www.fns.usda.gov/wic/fmnp/fmnpfaqs.htm) provide low income families and

seniors coupons that can be used at participating farmers’ markets around the country. Many

of these markets accept SNAP (food stamps) (http://www.fns.usda.gov/snap/) to buy
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produce and other food products.

Fresh food initiatives are also being developed and implemented at the state and local levels

by government and non-profit organizations. Community garden projects in traditionally

poor urban neighborhoods and schools are spreading rapidly, especially in the wake of First

Lady Michelle Obama’s strong advocacy.

Many people may not qualify for these programs, but still feel their budget is too limited to

buy fresh and healthy. With this in mind, listed below are some valuable tips for eating

healthy and consciously on a limited budget.

Plan meals around foods that are relatively cheap, but high in nutritional value. For example,

potatoes are high in vitamin C, vitamin B6, potassium and manganese and are relatively

cheap — even organically grown ones. Beans are a great source of protein, high in fiber,

calcium and iron, and much cheaper than most meats.

Try to eat seasonally. Often, local fruits and vegetables that are in season will be cheaper than

produce not in season that must be flown in from other countries.

Visit farmers’ markets right before closing time. While the selection may not be as good at the

end of the day, farmers are much more likely to give deals rather than having to load up

remaining produce and take it back to the farm.

Shop around. The same products may vary widely in different markets. This may take some

time initially, but once you know what you need from each market, it can be done much

quicker.

Ask your local supermarket to carry more local and organic products.

If you have space, try growing a garden. If you don’t have much space, use pots and

containers. You can even grow herbs in your kitchen windowsill. Or join a community garden

or local CSA (Community Support Agriculture).

Eat as little meat as possible. Meat is expensive, especially organic and pastured meats.

Grains, beans, seeds and nuts are a cheaper and healthier alternative. Soy products typically

provide high levels of protein, but don’t choose non-organic varieties. (Most non-organic soy

products are made with the dangerous chemical hexane.) Add shelled, organic edamame

(immature soybeans) to a salad, stir fry or soup for a quick and easy protein boost.
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Buy in bulk when you can. Freeze and/or can fruits and vegetables for later use.

While some of these tips do require a time commitment, they can be combined with other

activities such as errands and children’s play time. Farmers’ markets often have fun activities

for kids. Gardening and canning can be turned into after-school and weekend learning

activities.

There may be a variety of reasons people choose to eat what they do, but money does not

need to be an obstacle to eating healthy.

Some helpful links:

Local Harvest

http://www.localharvest.org/

American Community Garden Association

http://www.communitygarden.org/
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Farmer As Celebrity! The Food
Movement Makes Its Mark (Analysis
From The Omnivore’s Dilemma)

Food is making a comeback! This might sound strange, but the popularity and importance of

good, healthy food took a backseat to cost and convenience in America for many years. The

decline began in the early 1950s with the advent of the TV dinner and the popularization of

fast food restaurants such as McDonald’s. By the 1970s, corn and soybean subsidies allowed

the cheap development of processed products to become an American mainstay and the term

“junk food” was coined.

Enter the food movement.

While the food movement label can actually be a little misleading—the term can encompass

several different movements including the local food, sustainable food, slow food and organic

movements among others—they have one belief in common: industrial food production is

bad news!

In Michael Pollan’s essay, “The Food Movement, Rising,” (New York Book Review,

2006)(http://www.nybooks.com/articles/archives/2010/jun/10/food-movement-rising/?

pagination=false), he explains that, although the movements may not be necessarily aligned,

issues surrounding health, the environment, animal welfare and other social costs are unifying

themes. Sustainable, locally-based food economies that are designed to enhance the economic,

environmental and social health of a community are at the heart of the food movement. Issues

such as ethical consumerism, stewardship of land and animals, and social factors (security and

justice, for instance), also play an important role in the movement.

Pollan is considered by many to be the guru of the food movement. And if Pollan is the guru,

Joel Salatin, owner and operator of Polyface Farm (http://www.polyfacefarms.com/), might

be described as its sage. Salatin is featured heavily not only in Pollan’s writings, but in food

movement documentaries such as Food, Inc. (http://www.foodincmovie.com/about-the-

film.php) and Fresh (http://www.freshthemovie.com/).

For Salatin, farming is a ministry. After inheriting his farm from his father, Salatin began living

his philosophy. His farm is diverse and produces meats, eggs, fruits and vegetables grown
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his philosophy. His farm is diverse and produces meats, eggs, fruits and vegetables grown

using sustainable, grass-based principles. Salatin has written many books about his farming

practices and is a prolific lecturer at colleges, summits and food movement events around the

country.

Pollan feels Polyface Farm is a model for what modern agriculture could look like, and

people are paying attention. In addition to being a sought-after celebrity in the food

movement, his successful and innovative model has been touted in business magazines and

farm journals alike.

The popularity of Salatin and the increased interest in how our food is produced hasn’t

escaped the “foodie” movement either. Foodies — who are traditionally concerned with the

taste, quality and preparation of food — are getting on board with the food movement’s ethics

as well. Most foodies believe that local and sustainably grown foods are fresher and taste

better.

Salatin has been criticized by vegetarians who do not believe in slaughtering animals, and by

vegans who do no believe animals should be used in human food or product production at

all. However, most people do agree that Salatin’s animals live much better and healthier lives

than factory farmed animals. The use of animals in farming and food production continues to

be a dividing line in the debate on ethics within the food movement.

Though there are decided differences, the growth of food movement indicates a definite drive

towards eating and living more consciously, or as Salitin puts it, “beyond organic.” Perhaps

Americans are nostalgic for the more simplistic “good old days,” or perhaps there is a desire

to go beyond nostalgia, beyond our past, to a future that incorporates the best of what we

were and the best of what we can be.
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Corn And The Age Of Plenty
(Commentary From The Omnivore’s
Dilemma)

In 2011, there were 91,921 acres of corn planted in the United States. According to the National

Corn Growers Association (NCGA) (http://www.ncga.com/), corn is an inexpensive food

ingredient that helps feed millions around the world. It is the most planted crop in the United

States and in 2010, the crop was valued at nearly 66 billion dollars.

In the popular documentary film, King Corn

(http://www.pbs.org/independentlens/kingcorn/), Earl Butz, former agricultural secretary

from the 1970s (and arguably the architect our of modern food system), says that we are living

in the “age of plenty.” Plenty cheap, subsidized corn–enough to feed the world!

So where’s the problem?

When you consider that there are still around 925 million hungry people in the world, and

over 1.6 billion people overweight, we have to ask ourselves what is going on.

The majority of crops grown in America are corn, soy and wheat. The subsidizing of these

crops by the government has led farmers to over plant and thereby produced a sea of cheap

foods, high in fat and sugar and low in nutritional values.

When most people think of the corn, they think of sweet corn. However, more than 98% of corn

grown in America is field corn — not the sweet variety served up at picnics. Field corn is used

in all kinds of food and consumer products, as well as biofuels such as ethanol.

According to the NCGA, out of the 88 million acres planted, and the 81 million acres

harvested, 12.4 billion bushels of corn were produced in 2010. The usage is as follows:

5,990 million bu. – Livestock feed 4,812 million bu. – FSI (Food/Seed/Industrial) 3,710 mil.bu.

– Fuel Ethanol 515 mil.bu. – HFCS (High Fructose Corn Syrup) 250 mil.bu. – Starch and by-

products (food and industrial additives) 260 mil.bu. – Sweeteners 197 mil.bu. – Cereal and

others 135 mil.bu. – Alcoholic beverages 23 mil.bu. – Seed 2,350 million bu. – Exports

In other words, the majority of US corn goes to feeding livestock animals such as cattle,
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chicken, turkey, pigs, sheep, and fish. The second highest usage is ethanol (although

projections for 2012 indicate ethanol will be number one for corn usage). The percentage of

corn produced in the US directly consumed by humans is less than 2 percent, and much of that

is in the form of wet milled products like fructose, glucose and starches.

In addition, farmers are not making a living off of the sale of corn alone. When production

costs are figured, the price of corn per bushel leaves the farmer with a loss. To make up for

this, the government lavishes generous subsidies to keep corn production high.

From 1995-2010, the US government has paid out over 77 billion dollars in subsidies for corn

alone. Corn has helped add to the obesity and diabetes problem in America by making

unhealthy food cheap and widely available. Mono-crops of corn replaced diverse crops that

could be used to supply local economies with fresh fruits and vegetables that they could

afford.

But perhaps the most unethical use of corn is the widespread switch from grass-based

livestock to confined, corn-fed animals. Due to overproduction and the close quarters that

corn feeding has allowed, animals must be kept healthy with antibiotics. Because the animals

were not designed to eat corn, growth hormones make the animal ready for slaughter much

faster, staving off the inevitable ill health and death that would occur from a corn diet.

Things you can do to help:

Eat fresh, unprocessed foods whenever you can.

Buy from local and sustainable sources.

Go vegan or buy only grass-fed, pasture-raised animal products.

Get involved and support grass-roots organizations that support sustainable farm

practices.

Write to your representatives in government for a change in agricultural policy.

Corn production in America has become entrenched in our agricultural and financial system.

Changing agriculture policy is one of the many goals of the food movement, but with

production scheduled to only increase in the future, it seems there is a long road ahead for

those concerned with sustainable, healthy, and humane food production.
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Old MacDonald Or New McDonald’s?
You Choose (An Analysis Of The
Omnivore’s Dilemma)

The vision most Americans have of life on a farm might be very different than its reality. There

may be a movement afoot to reinvigorate the small family farm (now more likely called a

sustainable farm), but the large, industrial farm still produces about 84 percent of food

production.

One of the biggest changes in the past fifty years to the American farm has been the

appearance of the Concentrated Animals Feeding Operation (CAFO), or feedlots, as they are

most often called. With the advent of cheap corn in the 1960s and 1970s, it began to make more

sense to bring animals out of the pastures and into indoor facilities or pens, where they are

confined as closely together as possible.

These “factory farmed” animals may include cow, pigs, sheep, chicken, turkey, ducks and

others. Some of the worst conditions can be seen in dairy factory farms, where female cows are

impregnated yearly, separated from their calves, and forced to produce high levels of milk

until they are about four years of age when they are sent to be slaughtered for beef. Egg farms

are also notorious for unhealthy and inhumane practices including de-beaking, small-cage

confinement, and starvation for up to two weeks to increase egg production. Even free-range

or cage-free labels can be deceptive, as loopholes in animal welfare laws are often employed.

There are many reasons for the existence and proliferation of the factory farm, but economics

and government policies seem to be the two largest contributing factors. Factory-farmed meat

is cheap and helps keeps food prices low, so both the consumers and government like it.

However, the hidden costs of meat produced in this method are becoming more apparent.

Filthy, crowded conditions create sick animals that require the regular use of antibiotics.

Growth hormones enable animals to grow faster so they can be slaughtered before being

killed by the intolerable conditions. These conditions, though cheap in the short run, have a

long-term deleterious effect on not only the animals, but to the environment and the health of

the people (and pets) who eat them.

For many people, eating less meat or becoming a vegan or vegetarian is an answer. But for
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For many people, eating less meat or becoming a vegan or vegetarian is an answer. But for

people like Michael Pollan and Joel Salatin, buying pasture-raised animals who live in

symbiosis with nature is one solution. Farms like the one that Joel Salatin owns and operates,

where the animals are not only free of antibiotics and hormones, but free to roam a pasture of

grass or dig in the mud, are becoming preferred by a growing number of people.

Vegetarians and the local/sustainable movement are often at odds on this option. Vegetarians

and vegans claim that while animals might live better lives on sustainable farms, they are still

used as commodities and are often not well-tended, with no real oversight. They also point

out that even sustainably farmed, pasture-raised animals have to be sent off to the slaughter

house.

While the debate will go on as to whether animals should be used for human food and

products at all, it’s clear that animals suffer less while they are alive on smaller, sustainable

farms. There are admittedly many variations of sustainable models, and no doubt there may

be animal abuse or suffering occurring, but there is also more transparency. Locavores (local

food movement mavens) insist that knowing your farmer and where your food comes from is

key. The closer your food source is to your home, they say, the more likely you’ll be able to

take a look for yourself.
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Naysayers And Muckrakers: A Look At
Hunger And Sustainable Agriculture
(Commentary From The Omnivore’s
Dilemma)

We’re living in a time of contradictions. America is the world’s wealthiest country and yet, in

2010, 46 million people were living in poverty. In the same year, over 190 million Americans

were overweight or obese and yet, 48.8 million Americans went hungry.

What does this say about our food system in America?

Many would argue that an industrial system, producing mainly cash or commodity crops,

contributes to this out-of-balance system. Cash crops and monoculture (planting one single

crop over a wide area) agriculture add to food insecurity by taking up wide swaths of land for

one item, instead of using the land to grow diverse amounts of food.

Still, the naysayers continue to hold to the principle that chemical fertilizer and modern

biotechnology will save the world from hunger. Dennis and Alex Avery, of the conservative

think-tank Hudson Institute, advocate this viewpoint. (It should be pointed out that they also

dispute the scientific consensus on global warming). Advocates of conventional agriculture

say that technologies such as pesticides, synthetic fertilizers and genetically modified seeds

help keep food cheap, require less labor, and create high skilled jobs in the chemical industry.

With the advantages of all this modern technology, we are producing more food than ever.

According to the World Food Programme (WFP) (http://www.wfp.org/), there is enough

food available to feed the entire world. So why is it that 1 in 7 is hungry and 1 in 3 children is

underweight?

Most experts on world hunger agree that food insecurity has more to do with poverty, natural

disasters, wars, politics and infrastructure than anything else. The sustainable food movement

has begun promoting policies and grass-roots efforts to make local, fresh foods more

accessible to the low income families.

A 2007 report by Food First Institute for Food and Development Policy dispels the myth that
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sustainable agricultural practice can’t feed the world. The report

(http://www.foodfirst.org/files/pdf/backgroundersbgr.100107final.pdf), details studies and

examples that show sustainable and organic practices can provide the world enough food.

In addition, a report

(http://www.srfood.org/images/stories/pdf/press_releases/20110308_agroecology-report-

pr_en.pdf) released in 2011 by the United Nations office of the High Commissioner for Human

Rights, concludes that eco-farming can double the world’s food production in 10 years. In the

report, Olivier De Schutter, UN Special Rapporteur says:

“We won’t solve hunger and stop climate change with industrial farming on large plantations.

The solution lies in supporting small-scale farmers’ knowledge and experimentation, and in

raising incomes of smallholders so as to contribute to rural development.”

A global network of local and sustainable communities could be part of a comprehensive

solution to solve world poverty and hunger. Perhaps the USDA subsidy programs should be

supporting muckrakers like Joel Salatin instead of corporate health-killers, such as Cargill and

Tyson. Providing access and affordability to healthy foods — foods that aren’t solely based on

corn and soy production — would not only help end hunger, but help decrease obesity.
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Spread The Words–Gift A Copy Of This
Best Book To 5 Friends!

We’re offering a special bonus to Hyperink customers who purchase special titles:

If you click on this link, you can send up to 5 bonus copies of the Quicklet - The Omnivore's

Dilemma to your friends and family!  If you’ve ever thought about starting your own book

club–now is the time.

Here’s the full link:

https://hyperink.wufoo.com/forms/gift-this-book-to-5-of-your-

friends/def/Field17=Quicklet+-+The+Omnivore%27s+Di

In the following 1-minute form, simply fill out your email, and the emails of up to 5 people that

you’d like to receive your gift.

They’ll receive a unique download link for a free copy of the Quicklet - The Omnivore's

Dilemma.

We take your privacy very seriously, and we promise that we will NEVER spam you or share

your email with any 3rd parties.

Please email hello@hyperink.com if you have any questions or feedback.

Thanks, and enjoy the book!

-The Hyperink Team
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