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don’t miss this! 
 

Tis’ the season for farmers’ markets! Here are some local favorites: 
 

The Mission Hill Farmers’ Market at Brigham Circle is right 
down the street from HSPH, so you can pop over on your lunch 
break. Open Thursdays, 11-6, June 13 through October 24. 
 

The Brookline Farmers’ Market at Coolidge Corner is open later 
so that you can catch it after work. Open Thursdays, 1:30-7, June 13 
through October 24. 
 

For all of us stuck in the lab/office during the week, the Cambridge-
port Farmers’ Market at Memorial Drive and Magazine Street is 
open on Saturdays from 10-2, June 1 through October 26. 

did you know? 
Those Smith Streeters are both eco-
nomical and eco-conscious! They’ve 
set up a Freecycle space on the 3rd 
floor of 90 Smith Street (in 310 WS-
5). This is a place where you can drop 
off any office items you no longer 
need, or browse through what’s there 
and adopt any items you could use. 
This saves money and saves things from ending up in the 
landfill. If you really want to get your freecycle on and 
score some great free stuff (or give something away), be 
sure to check out the Boston page at www.freecycle.org 

We don’t know about you, but we’re practically skipping to work these days. The sun is out (for the most part), a warm 
breeze is (usually) blowing, and we’re ready to make the most of summer in Boston (while it lasts!) 

Pu ing the buzz in your ear since 2012 

“Upcycling” at its Finest 
 

The Eco Mosquito is excited to introduce our first guest 
columnist (and woodworking extraordinaire), Jeff Scott! 
 

As anybody who 
has bought a fore-
closed property 
knows, there can be 
some serious dam-
age and neglect to 
the property. When 
HSPH Lead Securi-
ty Supervisor Jeff 
Scott purchased 
such a home two 

years ago, it included a dilapidated wooden play set in the 
backyard that was too dangerous for his children to safely 
enjoy. Throwing away a large set like this was going to be 
costly! So instead, Jeff took the play set apart, scrapped the 
metal parts and hardware for some cash, and re-purposed 
the wood by building sub-irrigated planters (SIPs). SIPs 
look much like any other planter box, only they are con-
structed with a water reservoir in the lower section. The 
potting mixture is placed on top of this reservoir and water 
slowly wicks up to the plant roots rather than soaking the 
plants from top down. This conserves water by preventing 
water run-off, over-watering, and needless evaporation of 
surface water. SIPs make it possible to go weeks without 
watering! Further, it reduces the carbon emissions of trucks 
transporting waste to a landfill. It’s a win/win! Jeff is rather 
proud of this little project. He pressure-washed the wood 
before staining it to match his wooden Adirondack patio 
furniture, which, of course, was trash-picked! If you’d like 
more information or to see some pictures, feel free to con-
tact Jeff at jescott@hsph.harvard.edu. 

Help Your Arteries and the 
Planet in One Fell Swoop 
 

Here at HSPH, we’re used 
to the Department of Nutri-
tion reminding us not to eat 
too much meat. You’ve 
probably already heard that 
the regular consumption of 
even small amounts of meat 
increases our risk of heart 
disease, type 2 diabetes, and 
colon cancer. But did you 

know that limiting meat consumption is good for the earth, as well? It 
turns out that the livestock sector is one of the top contributors to 
greenhouse gas emissions. Yikes! Around the world, billions of ani-
mals are being raised for human consumption, and these animals are 
releasing huge amounts of methane and nitrous oxide (hey, every-
body poops!) To make matters worse, sustainable small-scale farming 
has been largely replaced by industrial factory farms that contaminate 
our soil and water with chemical fertilizers and pump animals full of 
industrially-grown high-energy feed like soya and maize. Instead of 
letting animals happily graze on the prairie, grasslands and forests are 
being converted to agricultural land to meet our growing demand for 
meat. Industrial agriculture has made meat cheaper than ever, and 
what was once used sparingly has now become an everyday product 
for people around the world. Individuals in the U.S. consume three 
times the daily world average. This isn’t just bad for our health, it’s 
bad for the health of the planet. Plants are a much more “climate effi-
cient” source of protein and should take up most of the real estate on 
our plates. Going vegetarian is one way to do your part to stop cli-
mate change, but we’re not going to guilt you for enjoying a tender 
piece of cow every now and then. If you are a full time omnivore, try 
to go meatless for one day per week; remember, every meal matters! 
And when you do indulge, make sure that you are buying the good 
stuff (organic and grass-fed are a good place to start.) 


