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We all love our smartphones. Did you know that there’s an iRecycle app?  You can use it to find local recycling centers, including 

ones that take items such as batteries, hazardous materials and yard waste.  

don’t miss this! 

 

EcoOp Seminar Series: Tuesday November 18th @ 

12:30pm, FXB G-11. The presenter is Catlin Powers and the 

title of her talk is “Harnessing the Himalayan Sun.” Come 

hear the story behind One Earth Designs and how they are 

positively impacting health and the environment.  

 

EcoOp Meeting:  Wednesday November 19th @ 11:00am,  

Minot Room, Countway Library. Snacks will be provided 

by the Events Subcommittee. 

Putting the buzz in your ear since 2012 

did you know? 
You can get free lab and office supplies from the Green Room, 

which is our very own freecycle room.  Some examples of availa-

ble items are desk organizers, binders, file folders, unopened 

tubes, pipette tips and a whole host of other labware.  You can 

also donate items for reuse, although please make sure that items 

are in good condition (or sterile if applicable).  The Green Room 

is located in the basement of Building 1, by the loading dock.  

Tips for a Green Thanksgiving 

 
1. End wasteful practices. 

Use reusable dinnerware, 

glasses and napkins. Not 

only is it better for the envi-

ronment, but who likes cut-

ting turkey with a plastic 

knife and hoping the gravy 

won’t soak through the pa-

per plate? 

  

2. Purchase local and organic foods when possible. There 

are significant benefits of using local and organic foods, and 

free range and naturally fed animals taste better.  While a lot 

of these choices may seem cost-prohibitive, buying even one 

or two items locally and/or organically grown can make a 

difference.    

 

3. Eat mindfully.  Thanksgiving is traditionally a day for 

eating to excess, but if you take a few moments to enjoy your 

food and eat with a purpose, you’ll most likely find that 

you’ve eaten less than you normally do.   

 

4. Eat less meat. The meat industry is the number one 

source of methane gas, which is a major contributor to cli-

mate change.  Another major environmental impact of a 

meat-eating diet is the depletion of  natural resources.  Even 

if you’re not vegetarian, try adding a little less meat to your 

plate and filling the rest of the plate with healthy sides, such 

as squash, green beans or kale.   

 

5. Get outside. The temperature around Thanksgiving is 

perfect for enjoying the outdoors. Connecting with nature 

doesn’t have to involve hiking up a mountain, just being 

outside and feeling the sun on your face improves your mood 

and health greatly. 

Green Tipster  
This Thanksgiving season, take the Cold Turkey 

Pledge on our website: hsph.harvard.edu/

ecoopportunity/cold-turkey .  This year both lab 

and office members can take some easy steps to 

reduce the burden on our resources, by shutting 

down unnecessary equipment during the Thanks-

giving break. . 

Deans' Food Challenge  

Did you know this year’s 2015 Deans’ Food System Challenge is 

co-sponsored by our very own Dean Julio Frenk of the Harvard 

T.H. Chan School of Public Health and 

Dean Martha Minow of Harvard Law 

School ? The challenge is hosted by 

the Harvard Innovation Lab (i-lab) and 

gives Harvard undergraduates, postdoc-

toral students, and clinical fellows an 

opportunity to develop solutions that 

have substantial impacts for people 

around the world.  

 

This year’s challenge seeks submissions of creative ideas to im-

prove the health, social and environmental outcomes of the food 

system in the US and around the world.   

The 2015 Deans' Food System Challenge Topic Areas include:  

 Producing sustainable, nutritious food  

 Innovating in food distribution and markets  

 Improving our diet  

 Reducing food waste  

 

You can find out more about the Food Challenge and the other 

Deans’ challenges as well as the President’s challenge at the Har-

vard i-lab’s website—(http://i-lab.harvard.edu/experiential-

learning/food-systems-challenge) 


