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MARGARET LUNDBERG

Margaret Lundberg grew up in Fremont, California, and moved to Washington
state as a newlywed in 1976. A former art teacher, she made her living as 2 free-
lance muralist and decorator for nearly two decades before deciding to return
to college. After graduating from Tacoma Community College in 2011 with an
associate’s degree in politics, philosophy, and economics, she transferred to the
University of Washington, Tacoma. She completed a BA in arts, rmedia, and cul-
ture, with a minor in education, in 2013 and obtained a curatorial position at
the Museum of Glass in Tacoma.

Eaﬁng Green

Why go vegan? Lundberg explores several answers to the question, finding one
especially compelling. In arguing the environmental benefits of a restricted diet,
she expands on both Bill McKibben's and Derrick Jensen’s proposals in the pre-
vious two essays. “Eating Green” was published in the 2010 edition of Una
Voce, a collection of work by students in the first-year writing course at Tacoma .
Community College. Lundberg revised her essay for this book in 2013.

Lundberg’s researched essay follows MLA style for documenting sources,
discussed on pages 70-83.

When I was a child, our family’s diet was important to my mother. We
had two vegetables with every meal, ate plain yogurt for breakfast, and exet-
cised with Jack Lalanne. Later, as a young mom myself, [ learned to cook
meals from scratch, froze and canned fresh produce, and did aerobics with
Jane Fonda. T was concerned with my sons’ nutrition, having learned eatly
that good health didn’t just-happen — you had to work for it. Now that my
family circle has widened to include grandchildren, I find that my concerns go
beyond just the health of my own family, to the health of the planet we live
on: I believe that our personaland global health is tightly interconnected, and
what benefits one will benefit the other. .

[ became a vegetarian about three years ago, and “went vegan” last spring. 2

I could tout all sorts of reasons; but suffice it to say that I look and feel better
at fifty-two than I did five years ago. For my health and well-being, becoming
a vegetarian was thé best thing I could have done. Which got me thinking —
what if we could establish that a vegetarian diet would benefit not only our
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personal health, but the health of the planet as well? Between pol
greenhouse gases, and dependence on a dwindling supply of fossil fuels
little blue planet isn't feeling too well. If all of us adopting a vegetat
could slow o stop all of these ills, shouldn’t we consider it? The idea'is'n
farfetched as it might sound: a vegetarian diet could be “just what the d;
ordered” for our global health. SRR
In March of 1984, I was on a bus headed to the airport in Jerusalemit
eling with a group of American tourists on our way home from a two-week-
w0 Israel. We had been exposed to incredible sights, smells, and experi
during our trip, yet on that last evening we were all feeling a bit home:
And each of us was asking the same question: “Where’s the beef?”t We't
just come from an amazing dinner at an Arab restaurant in East Jerusale
yet we were all longing for a hamburger — Golden Arches, here we'co
Eating meat is such a big part of the American way of life that it-almost:fée
unpatriotic to spurn it. Would it still be Thanksgiving without the turkey‘ '
Fourth of July without the hamburgers, 2 baseball game without the hotdog;
All of these things seem to be permanently interwoven into our culture.;
just like meat. .

But the great American love affair with burgers and fries alsoha
side. Just as the standard American diet is killing us individually —w
rocketing rates of obesity, diabetes, heart disease, and a host of othe
is also having devastating effects on our planet. Pollution, global:
and an alarming dependence on fossil fuels can all be tracedsbac
part, to the agricultural practices that are required to feed ours
craving for meat. Dietician Kate Geagan compares the environm
of the American diet with that of “our love affair with SUVs,:
the energy use involved in the “production, transport; proces
ing, storing, and preparation [of food] is now the single largest
global warming” (x). -

Livestock production in this country and throughout thi
has come a long way from the era of the American cowboy.Ih
grazing serenely on huge expanses of prairie pasture land &
As Michael Pollan points out, raising cattle and othe
billion dollar operation that is now more manufacturing’
ranching. Cows: no longer spend their lives grazing the
are ready for slaughter. They are warehoused: and fed a-
to their very physiology — intended to eat grass, they ar
corn, in as short a time as possible. In the early 1900s’
to ready, a:steer for slaughter; it now takes fourtee

i Advértis'iﬁé 3sloé5; for the hambutger chain Wéﬁdir’é’: ('19‘8}4‘8‘? )




corn-based diet they are fed leads to a variety of health issues for the cattle
(77, 82-83). In his article “The Ecology of Eating: The Power of the Fork,”
Mark Hyman states, “Of the 24 million pounds of antibiotics produced each
year in this country, 19 million are put in the factory-farmed animals’ feed to
prevent infection, which results from overcrowding, and to prevent the cow’s
stomach from exploding with gas from the fermentation. of the corn” (15). As
a result of what is basically indigestion, he explains, cattle belch vast amounts
of methane, which is twenty-three times more potent at trapping heat than
carbon dioxide. Livestock manure is the source of two-thirds of the man-made
nitrous oxide now circulating in our atmosphere — a greenhouse gas that is
three hundred times more potent than carbon dioxide (14).

Other statistics are equally grim. Kate Geagan reports that livestock

raised for meat production are responsible for 18% of greenhouse gas emis-

sions — more than the cars we drive. The average household could make a

bigger impact on greenhouse gas emissions by cutting their meat consumption

in half than by cutting their driving in half! The food sector is responsible for
20% of the total energy use in the United States every year, and most of that
comes from the raising and packaging of livestock animals (30).

A nonvegetarian diet requires 2.9 times more water, 2.5 times more

energy, 13 times more fertilizer- (also made from petroleum products), and 1.4

times more pesticides than does a vegetarian diet — and the greatest differ-
ence comes from beeficonsumption (Marlow et al. 1699S). Less than half of
the harvested acreage in the United States is used to grow food for people, and
it takes sixteen pounds of grain and soybeans fed to cattle to get one pound of
meat ready for us to eat.-Ten:ti h.land is required for meat-protein
production than is required-forplant:protein production, and producing one
pound of animal protein.uses: hundred times more water than it takes
to produce one pound of plant protein ( Vegan Society). Already, says journal-
ist Pat Joseph, more than 20% of the Amazon rainforest in Brazil has been
cleared to meet global demand for. beef; it is now home to cattle ranches and
the soybean farms needed to feed the livestock (128). We have yet to under-
stand what the continuing-loss.of tainforest will cost us in the long tun, but
at the very least tropical deforestation contributes 70% of Brazil’s release of
carbon dioxide levels into the atmosphere (Joseph 109).

* As a population’s income rises, its people have traditionally eaten more
meat and dairy foods, replacing'wheat and rice in their diets — exactly what
we have been experiencing over the last fifty years (Bittman). Nevertheless,
between global warming and decreased natural resources such as farmable
land and water, the earth simply can’t support any greater increase in meat
production. In my lifetime, the world population has doubled, and it is still

growing exponentially. Yet, with-finite resources, how:will e
us all? Factory farming is simply unsustainable. Even Dennis 4
of the Centre for Global Food Issues (a very pro-livestock organiza;
commented that “[t]he world must create 5 billion vegans in thz
eral decades, or triple its total farm output without using r‘norevlgnd
Vegan Society). If he thinks so, it must be time to rethink our diet
But what about our burgers? For far too many of us, giving up:m:
like an unreasonable thing to ask. Meat is good for us, isn’t it? “Me:;
mendous nutritional value and is very good for you,” argues Rapdall: luf
vice president of scientific affairs for the American Meat Institute. Huf
says that “even the fat in meat is — in some respects — ]:}ealthy..F._ |
third of the saturated fat found in meat is stearic acid, which actugl ;
lower blood cholesterol levels” (qtd. in Masci 132). Maybe. Bout th
age American consumes nearly 200 pounds of‘mea't a year — 33% Elg
five decades ago. We eat about 110 grams of protein a day- ((inli)re t % 1t
quarters of which is animal protein), while the USDAS.Foo yramid re
mends less than half that — an amount still nearly twice the 30 grams
other experts say we actually need (Bittman). Since the advent of pro
like McDonald’s Quarter Pounder with Cheese (30 grams of prqtg1n
itself!), it has become entirely too easy to eat much more meat tha'n_b
could ever need. Our expanding waistlines and rising levels of dlab
heart disease prove that any benefit we might gain from a- modest;
meat in our diet is being overcome by the sheer amount we are‘e
daily basis. - ,
With growing evidence that human activities in gene1ja1x :
‘production in particular — are causing large-scale environ:
many major corporations ate attempting to make .changes an
for the environment. A group of dairy farmers in New Yor .
ample, is teaming with General Electric to produce ren_ewa}ol
cow manure. Apparently manure from 2,500 cows can genera
tricity for 200 homes. In a state with over 609,000 dairy co
potential kilowatts. “We've estimated that this could genera
new revenue for dairy farmers around the country and offs
of carbon dioxide equivalents annually by 2020,” says R
vice president at Dairy Management Inc.,ina press relea:s,e »
Naczi reports that the dairy industry has .comrmtted. to!
gas emissions by 25% by 2020 — the equ’lvalent of gettin
senger cars off the road every year.” That’s a lot of gas:
But even if we can make electricity from “cow pies;
the fact that we in the Western world are using far mor




of the earth’s limited resources? We use substantial amounts of fossil fuels
and other nontenewable resources to grow a “crop” that many in our global
population cannot access; one that pollutes and sickens the planet — and its
inhabitants — in ways we are only beginning to comprehend. In the face of
a looming worldwide crisis where food prices are rising and nearly 3 billion
people earn less than two dollars a day, two of every three people in the world
already subsist on a vegetarian diet (Clemmit 1). Yet in the industrialized
world over 50% of the grain that we grow is used to fatten livestock (Hyman
14). Peter Timmer, a fellow at the Washington-based Center for Global
Development, states, “There’s still plenty of food for everyone, but only if
everyone eats a grain and legume-based diet. If the diet includes large . . .
amounts of animal protein . . . , food demand is running ahead of global pro-
duction” (qtd. in Clemmit 3).

With finite resources already being stretched thin by a growing global
population, is it rational for us to continue on as we are? Our food systems
are not sustainable, and today’s livestock production methods make potential
food crises more likely every day. If greenhouse gases continue to build as they
have over the last fifty years, the effects on today’s farmlands may be irrevers-
ible. As global temperatures continue to rise, Alaska may become the new.
“Corn Belt” and the Midwest could become a desert. How much of the land
we now depend on to feed us could be lost to agriculture? A vegetarian diet
would enable us to healthfully feed many more people, and make much better
use of the resources we have. Do we really want to wait until it’s too late to
change our way of eating? '
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Journal Writing

In your journal, respond to Lundberg’s contention thas, we Shcil(l)l)d aflldli¢ !
ians because of the “large-scale environmental effects (par.7 u of the i
raising of livestock. How persuaded are you by her argumer}xlt ‘t 0 eyo% 2
up meat would help to slow global warming and ensure t1 at ev 7r%(/h
can continue to be fed, or can you think of alternative EO ut}’ons.tH

rake your journal writing further, see “From Journal to Essay” on the

Questions on Meaning

1. What is Lundberg’s THESIS, and where does she state 1t? ;
2. How, according to Lundberg, does “the stapdard Americand e
the environment? SUMMARIZE the main points §he uses to dsup

3. Why does Lundberg note that the nitrous oxide released
greenhouse gas that is three hu.ndred times more potent
(pat. 5)7 What point is she making here? N

4. What does Lundberg ASSUME about her AUDIENCE! ow .
ions! Iy

5. %?/S‘;xlgtqz\tould you say is Lundberg’s PURPOSE in thig argument-?
readers to give up meat entirely? What evidence in the essa

!

questio;vns‘on Writing Strategy

‘1‘. Why do ?y(;ii supposeLundberg ‘c_)‘pens the essay as sh

accomplish by discussing her personal health and diet? Whz
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PREFACE FOR
INSTRUCTORS

”»
“A writer” says Saul Bellow, “is a reader moved to emulate.” In a nutshell
he aim of The Bedford Reader is to move students to be writets, through read-
the a
i i d writing of others.
ing and emulating the goo : ' |
i This twelfth edition pursues that aim both rhetorically and ther}r:atlcally.
We present the rhetorical methods realistically, as C\ive oflllrset\;esfuse t imt— as
i iti i ms that mix
ist i tion and fruition and as flexible for
natural forms that assist inven ;
easily for any purpose a writer may have. Further, we forge scores of abemat;;
L .
i terest in reading an
i s, both to spark students’ in
connections among selections, 0 ! . | |
to show how different writers tackle similar subjects with unique results
Filling in this outline is a wealth of features, new and enduring.

NEW FEATURES

ENGAGING NEW READINGS BY REMARKABLE WRITERS ﬁs ah;zays, Wli have
! i i orks aca-
i ing the book’s selections. In searching for w
been engrossed in freshening t ‘ 1 scarching for worke aca
i i i d exceptional rhetorical models ,
demic yet lively, we discovere . : 1l we
trust aTso compel students’ interest. The twenty-five rﬁew ;iectlzzsAleXie
’ i i i ch as Sherm ,
i include pieces by established favorites su :
printed book e orary voices such as
i Daum as well as contemporary
Michael Chabon, and Meghan | e
it Ariely. Five new contributions by
unot Diaz, June Melby, and Dan . : Py
JCollege writers are part of the mix, ensuring that there is now at least on.

dent model in every chapter.

EXCITING MULTIMEDIA DIMENSION Glance througb the tible of rco;:
tents, and you'll notice that The Bedford Reader is more vibrant than ever.




