diet for a hot planet

Diet for a Hot Planet: Eating Sustainably in a Warming World

Diet for a hot planet is more than just a catchy phrase—it's an urgent call
to rethink the way we eat in response to the escalating challenges of climate
change. As global temperatures rise, the impact on agriculture, food
security, and natural resources becomes more pronounced. Adjusting our diets
not only helps reduce greenhouse gas emissions but also promotes resilience
in food systems increasingly stressed by heatwaves, droughts, and shifting
weather patterns. So, what does a sustainable diet for a hot planet look
like? Let's explore the essentials.

Understanding the Connection Between Diet and
Climate Change

Food production is a major contributor to greenhouse gas emissions,
accounting for approximately 25-30% of global emissions. This includes
everything from farming and livestock management to transportation and food
waste. In a warming world, the traditional ways we produce and consume food
become unsustainable, pushing us to adopt diets that are both environmentally
friendly and climate-resilient.

Why Our Current Food Choices Need to Change

Our current diets, especially in developed countries, tend to be heavy in red
meat, processed foods, and resource-intensive products. Livestock farming, in
particular, generates significant methane—a potent greenhouse gas—and
requires vast amounts of water and land. As temperatures climb, water
scarcity and soil degradation threaten crop yields, making it essential to
shift toward foods that have a lower environmental footprint and are better
suited to changing conditions.

Key Elements of a Diet for a Hot Planet

Designing a diet that supports a hotter planet involves balancing nutrition,
sustainability, and adaptability. This means prioritizing foods that require
fewer resources and are less vulnerable to climate stress.

Emphasize Plant-Based Foods

Plant-based diets are widely recognized for their lower carbon footprints
compared to meat-heavy diets. Vegetables, fruits, grains, legumes, nuts, and
seeds generally require less water and land and produce fewer emissions.
Moreover, diverse plant-based diets can improve soil health and biodiversity
when grown sustainably.



Incorporate Climate—-Resilient Crops

Certain crops are naturally more tolerant to heat and drought, making them
ideal for a warming climate. These include millet, sorghum, chickpeas, and
pigeon peas. Integrating such crops into our meals supports farmers adapting
to hotter conditions and helps maintain food security.

Reduce Food Waste

A significant portion of greenhouse gas emissions comes from food that is
produced but never eaten. By planning meals, storing food properly, and
utilizing leftovers creatively, individuals can drastically cut waste, easing
pressure on food systems and the planet.

Practical Tips for Adopting a Sustainable Diet
for a Hot Planet

Transitioning to a diet that supports a hot planet doesn’t mean sacrificing
flavor or satisfaction. Here are some actionable steps anyone can take.

1. Choose Local and Seasonal Produce

Eating foods that are grown nearby and in season reduces the need for long-
distance transportation, refrigeration, and artificial growing environments,
all of which contribute to emissions. Seasonal eating also supports local
farmers and promotes biodiversity.

2. Explore Alternative Proteins

Instead of relying heavily on beef or lamb, consider plant-based proteins
like lentils, beans, tofu, and tempeh. Additionally, emerging protein sources
such as insect-based foods and lab-grown meat offer promising low-impact
alternatives.

3. Grow Your Own Food

Starting a home garden or joining a community garden can empower you to
produce fresh, climate-resilient crops and reduce reliance on industrial
agriculture. Gardening also fosters a deeper connection with the food you eat
and the environment.

4. Adopt Mindful Eating Habits

FEating mindfully involves paying attention to hunger cues, savoring meals,
and avoiding overeating. This reduces unnecessary consumption and waste while



promoting better health.

Broader Impacts of Diet Changes on Planetary
Health

Adopting a diet for a hot planet extends beyond personal benefits. When
scaled globally, these shifts contribute to reducing deforestation,
conserving freshwater resources, and preserving ecosystems. By supporting
regenerative agriculture and sustainable fishing practices, consumers can
help protect biodiversity and enhance carbon sequestration in soils and
forests.

The Role of Regenerative Agriculture

Regenerative farming focuses on restoring soil health, increasing organic
matter, and improving water retention. Eating foods produced through these
methods ensures that agriculture contributes positively to the environment
rather than depleting it.

Supporting Sustainable Fisheries

Oceans are warming too, affecting marine life and fish stocks. Choosing
sustainably sourced seafood helps reduce overfishing and supports ocean
ecosystems crucial for global food supply and climate regulation.

Adapting Dietary Cultures for a Hot Planet

Dietary habits are deeply cultural, so adapting to a diet for a hot planet
involves respecting traditions while integrating sustainability. Many
indigenous and traditional diets inherently emphasize plant-based foods and
seasonal eating, offering valuable models for modern consumption patterns.

Embracing Culinary Diversity

Exploring global cuisines that utilize drought-resistant grains, legumes, and
vegetables can inspire delicious and sustainable meals. For example, African,
Middle Eastern, and South Asian dishes often feature ingredients well-suited

to arid climates.

Community and Policy Support

Change 1is easier when supported by communities and policies that promote
sustainable food systems. Advocating for food education, subsidies for
climate-friendly farming, and better food labeling helps create environments
where diets for a hot planet become the norm rather than the exception.



Living on a warming planet challenges us to rethink the way we nourish
ourselves. By embracing diets that prioritize plant-based, climate-resilient
foods, reducing waste, and supporting sustainable practices, we contribute to
a healthier planet and a more secure food future. The choices we make on our
plates ripple outwards—impacting the air we breathe, the water we drink, and
the world we leave for generations to come.

Frequently Asked Questions

What is a 'diet for a hot planet' and why is it
important?

A 'diet for a hot planet' refers to a sustainable eating pattern designed to
reduce greenhouse gas emissions and environmental impact. It is important

because food production significantly contributes to climate change, and
adopting such diets can help mitigate global warming.

Which foods are recommended in a diet for a hot
planet?

Plant-based foods like vegetables, fruits, legumes, nuts, and whole grains
are recommended. Reducing consumption of red meat and dairy products, which
have higher carbon footprints, is also advised.

How does reducing meat consumption help the
environment?

Meat production, especially beef and lamb, generates high greenhouse gas
emissions, requires extensive land and water resources, and contributes to
deforestation. Reducing meat intake lowers these environmental impacts.

Can a diet for a hot planet provide all necessary
nutrients?

Yes, a well-planned diet focusing on diverse plant-based foods, supplemented
with appropriate sources of protein, vitamins, and minerals, can meet all
nutritional needs.

What role do seasonal and local foods play in a diet
for a hot planet?

Consuming seasonal and locally grown foods reduces transportation emissions
and energy use, supports local agriculture, and often means fresher produce
with lower environmental impact.

Is reducing food waste part of a diet for a hot
planet?

Absolutely. Minimizing food waste reduces unnecessary resource use and
greenhouse gas emissions from decomposing food in landfills.



How can individuals transition to a diet for a hot
planet?

Start by incorporating more plant-based meals, reducing meat portions,
choosing sustainably sourced products, and being mindful of food waste.
Gradual changes can make the transition easier.

What is the impact of dairy consumption on a hot
planet diet?

Dairy production contributes significantly to methane emissions and requires
substantial water and land resources. Limiting dairy intake or choosing
plant-based alternatives can reduce environmental impact.

Are there cultural considerations in adopting a diet
for a hot planet?

Yes, dietary changes should respect cultural preferences and traditions.
Sustainable diets can be adapted to different cuisines and food systems to
ensure acceptance and feasibility.

How does a diet for a hot planet relate to personal
health?

Such diets often emphasize whole, minimally processed foods rich in
nutrients, which can improve overall health, reduce chronic disease risk, and
promote well-being alongside environmental benefits.

Additional Resources

Diet for a Hot Planet: Navigating Nutrition in a Warming World

Diet for a hot planet is an emerging concept that reflects the urgent need to
rethink food systems and individual eating habits in the context of global
warming. As climate change accelerates, rising temperatures and shifting
environmental conditions are altering agricultural productivity, food
availability, and nutritional quality. This evolving scenario demands a
comprehensive examination of how diets can adapt to support both human health
and planetary sustainability under hotter conditions.

The relationship between diet and climate is bidirectional: food production
contributes significantly to greenhouse gas emissions, while climate change
impacts the feasibility and resilience of food supplies. Understanding the
dynamics of a diet for a hot planet entails analyzing sustainable food
sources, the environmental footprint of different food groups, and the
potential health implications of dietary shifts prompted by a warming
climate.

Climate Change and Its Impact on Global Food



Systems

Rising global temperatures influence crop yields, livestock productivity, and
marine ecosystems, all of which form the pillars of human nutrition. Heat
stress can reduce the growth rates of staple crops such as wheat, maize, and
rice, which collectively make up the bulk of caloric intake worldwide.
Additionally, changing precipitation patterns and extreme weather events
exacerbate water scarcity, soil degradation, and pest outbreaks, further
threatening food security.

Livestock, a major contributor to dietary protein, also faces challenges
under hotter conditions. Heat stress impairs animal health and reproduction,
reducing meat and dairy outputs. Marine life is similarly affected, as
warming waters disrupt fish populations and coral reef habitats, leading to
declines in fishery yields. These environmental stressors necessitate a diet
for a hot planet that emphasizes adaptability and resilience.

Environmental Footprint of Food Choices

Food systems are responsible for approximately 25-30% of global greenhouse
gas emissions, with animal agriculture accounting for a substantial share.
Beef production, for instance, is one of the most carbon-intensive
activities, requiring large amounts of water, feed, and land while also
producing significant methane emissions.

Conversely, plant-based foods generally have a lower environmental footprint.
Legumes, grains, fruits, and vegetables require fewer resources and emit less
greenhouse gas compared to animal-derived products. Adapting diets to
prioritize these foods can reduce the strain on ecosystems and contribute to
mitigating climate change effects.

Principles of a Diet for a Hot Planet

Developing a diet that aligns with the challenges of a warming world involves
balancing nutritional adequacy, environmental sustainability, and cultural
acceptance. The following principles underpin such dietary frameworks:

1. Emphasizing Plant-Based Nutrition

Shifting toward plant-centric diets is among the most effective strategies

for reducing food-related emissions and conserving resources. Pulses, nuts,
whole grains, and vegetables not only have lower carbon footprints but also
provide essential nutrients and dietary fiber, supporting overall health.

2. Reducing Dependence on Resource-Intensive Animal
Products

Limiting consumption of red meat, particularly beef and lamb, can
substantially decrease greenhouse gas emissions and water use. Incorporating



moderate amounts of poultry, eggs, and dairy, or adopting flexitarian
approaches, can maintain nutritional balance while easing environmental
pressures.

3. Prioritizing Climate—-Resilient Crops

Certain crops are better suited to thrive in hotter, drier conditions.
Sorghum, millet, and quinoa, for instance, demonstrate higher tolerance to
heat and drought compared to traditional staples. Integrating these into
diets can enhance food security as climate variability increases.

4. Minimizing Food Waste

Food loss and waste represent a major inefficiency in current food systems,
contributing unnecessarily to emissions and resource depletion. Strategies to
reduce waste at the consumer and supply chain levels are vital components of
sustainable diets in a warming world.

Health Considerations in a Warming Climate

While environmental sustainability is paramount, nutritional adequacy remains
critical to human health. Climate change-related shifts in food availability
can impact micronutrient intake, potentially exacerbating malnutrition and
chronic disease risks.

Micronutrient Deficiencies and Changing Food Quality

Rising atmospheric CO2 levels have been shown to reduce the protein and
mineral content of staple crops such as wheat and rice, which may lead to
increased deficiencies in iron, zinc, and other essential nutrients. This
underscores the importance of dietary diversity and the inclusion of
nutrient-rich foods to compensate for declining crop quality.

Adaptation Through Dietary Diversity

A diet for a hot planet should encourage a broad spectrum of foods to
safeguard against nutritional shortfalls. Incorporating locally adapted
crops, wild edible plants, and novel food sources can enhance resilience and
support micronutrient sufficiency.

Innovations and Future Directions in
Sustainable Diets

Addressing the challenges of feeding a growing population on a warming planet
requires innovative approaches that extend beyond individual food choices.



Agricultural technologies, policy frameworks, and consumer behavior all play
integral roles.

Alternative Protein Sources

Emerging protein alternatives such as plant-based meat substitutes, insect
protein, and cultured meat offer promising avenues to reduce environmental
impacts while meeting protein needs. These technologies are gaining traction
but require further assessment concerning scalability, acceptance, and
nutritional profiles.

Agroecological Practices and Regenerative Agriculture

Sustainable farming practices that enhance soil health, increase
biodiversity, and improve water retention can help stabilize food production
under climate stress. Integrating such methods supports the availability of
diverse, nutrient-rich foods compatible with a diet for a hot planet.

Policy and Consumer Engagement

Government policies incentivizing sustainable food production, reducing
subsidies for resource-intensive agriculture, and promoting education around
climate-friendly diets will be crucial. Meanwhile, consumer awareness and
willingness to adopt dietary changes remain key drivers of systemic
transformation.

Practical Recommendations for Individuals

Adapting personal diets to the realities of a warming planet involves
actionable steps that align health and environmental goals:

e Increase intake of seasonal and locally produced fruits and vegetables:
This reduces transportation emissions and supports local economies.

e Incorporate diverse plant proteins: Beans, lentils, and nuts not only
lower carbon footprints but also provide essential amino acids.

e Limit consumption of high-impact animal products: Opt for smaller
portions of meat and choose sustainably sourced options when possible.

¢ Reduce processed foods and minimize packaging waste: Processed items
often involve higher energy inputs and generate more waste.

e Practice mindful shopping and storage: Planning meals and properly
storing food can significantly cut down on waste.

Throughout these dietary adjustments, maintaining cultural relevance and
palatability ensures higher acceptance and sustained adherence.



The concept of a diet for a hot planet extends beyond individual nutrition—it
is a vital component of a global strategy to mitigate climate change and
safeguard food security. By embracing sustainable food choices, supporting
resilient agricultural systems, and fostering innovation, societies can
navigate the complexities of a warming world while promoting health and
environmental stewardship.
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diet for a hot planet: Politik des Essens Harald Lemke, 2014-03-15 Nahrungskrisen,
Hungerunruhen, ungerechter Welthandel, Lebensmittelskandale, Fastfood und Fettsucht - das
Unbehagen in der globalen Esskultur wachst taglich und tiberall. Und immer mehr Menschen haben
diese Verhaltnisse offenbar satt. Harald Lemke beleuchtet zentrale Welt- und Selbstbeziige des
Essens, die mit zeitgenossischen Fragen des Politischen in Verbindung stehen. Dabei zeigt er: Ob
der Welthunger oder die Klimagerechtigkeit, ob der soziale Kampf um Ernahrungssouveranitat oder
das Recht auf Stadte aus Gemusegarten - die Zukunft der Menschheit hangt ganz entscheidend vom
gesellschaftlichen Umgang mit der Nahrungsfrage ab.

diet for a hot planet: Diet for a Hot Planet Anna Lappe, 2010-03-30 Discusses the effects of
transporting food on the climate, how the food industry is becoming aware of its part in global
warming, the emerging solutions from farmers, and the seven principles for a climate-friendly diet.

diet for a hot planet: Food and Nutrition Danielle Gallegos, Mark L. Wahlqvist, 2020-07-27
Food--how we produce, prepare, share and consume it--is fundamental to our wellbeing. It also
connects the human body to the complex and dynamic systems of our environment. This is more
significant than ever before in human history, as climate change and increasing population impact
on global ecosystems. This fourth edition of Food and Nutrition has been completely rewritten to
reflect an ecosystems approach to human health. It is shaped around four dimensions of human
nutrition: biology, society, environment and economy. Food and Nutrition provides a comprehensive
overview of food components and the biochemistry of foods and digestion. It outlines nutrition needs
at different life stages, dietary disorders, and social and cultural influences on food selection and
consumption. It also explores the increasing influence of technology on agriculture and food
preparation, and recent research into intergenerational nutrition and nutrigenomics. At every stage
it points to how you can impact your own health and the health of others as a global citizen and as a
health or other food-system-related professional. Extensively illustrated with informative graphs,
diagrams and data, and with examples, glossaries and reflective exercises, Food and Nutrition is the
ideal introduction to the field of nutrition and dietetics for the 21st century, and a valuable
professional reference for early career dietitians.

diet for a hot planet: The 10 Principles of Food Industry Sustainability Cheryl J. Baldwin,
2015-01-20 Although the food industry is beginning to make headway with its sustainability
initiatives, substantially more progress is needed in order to feed the world’s growing population
sustainably. The challenge is that the topic of sustainability can seem overwhelming and there is
limited information that is specific to the food industry. Written by an experienced food industry
professional with years of experience in sustainability, The 10 Principles of Food Industry
Sustainability inspires and informs the progress required to nourish the population, revitalize
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natural resources, enhance economic development, and close resource loops. The book makes this
complex topic approachable and actionable by identifying the most pressing sustainability priorities
across the entire food supply chain and showing, with tools and examples, how producers,
processors, packers, distributors, marketers and retailers all play a role in advancing improvement.
The book begins with an overview of the Principles of sustainability in the food industry: what they
are and why they matter. Subsequent chapters focus on each of the Ten Principles in detail: how
they relate to the food industry, their global relevance (including their environmental, health, and
social impacts), and the best practices to achieve the potential of meaningful and positive progress
that the Principles offer. Specific examples from industry are presented in order to provide scalable
solutions and bring the concepts to life, along with top resources for further exploration. The
Principles, practices, and potential of sustainability in the food industry covered in this book are
designed to be motivating and to offer a much-needed and clear way forward towards a sustainable
food supply.

diet for a hot planet: The Carbon Boycott Samuel C. Avery, 2020-10-05 The science is clear: by
the mid-20th century human beings must stop burning coal, oil and natural gas. Reducing carbon
emissions is not enough--they must be eliminated. Each individual doing their part is only a start. We
heat our homes, light our rooms, power our cars, prepare our food, and produce and distribute
consumer goods with the help of fossil fuels. A practical and visionary re-imagining of the future is
needed. Calling for a technical and spiritual ground-shift, this book proposes carbon boycotts as
collective action, with groups and communities changing what products they consume and seeking
new ways to work, live and play to steer aggregate demand towards solar, wind, geothermal and
renewable energy alternatives.

diet for a hot planet: Food Ethics: The Basics Ronald L. Sandler, 2014-10-17 Food Ethics: The
Basics is a concise yet comprehensive introduction to the ethical dimensions of the production and
consumption of food. It offers an impartial exploration of the most prominent ethical questions
relating to food and agriculture including: ¢ Should we eat animals? ¢ Are locally produced foods
ethically superior to globally sourced foods? ¢ Do people in affluent nations have a responsibility to
help reduce global hunger? » Should we embrace bioengineered foods? ¢ What should be the role of
government in promoting food safety and public health? Using extensive data and real world
examples, as well as providing suggestions for further reading, Food Ethics: The Basics is an ideal
introduction for anyone interested in the ethics of food.

diet for a hot planet: Food Lit Melissa Brackney Stoeger, 2013-01-08 An essential tool for
assisting leisure readers interested in topics surrounding food, this unique book contains
annotations and read-alikes for hundreds of nonfiction titles about the joys of comestibles and
cooking. Food Lit: A Reader's Guide to Epicurean Nonfiction provides a much-needed resource for
librarians assisting adult readers interested in the topic of food—a group that is continuing to grow
rapidly. Containing annotations of hundreds of nonfiction titles about food that are arranged into
genre and subject interest categories for easy reference, the book addresses a diversity of reading
experiences by covering everything from foodie memoirs and histories of food to extreme cuisine
and food exposés. Author Melissa Stoeger has organized and described hundreds of nonfiction titles
centered on the themes of food and eating, including life stories, history, science, and investigative
nonfiction. The work emphasizes titles published in the past decade without overlooking significant
benchmark and classic titles. It also provides lists of suggested read-alikes for those titles, and
includes several helpful appendices of fiction titles featuring food, food magazines, and food blogs.

diet for a hot planet: The Ecological Hoofprint Tony Weis, 2013-11-14 The exploding global
consumption of meat is implicated in momentous but greatly underappreciated problems, and
industrial livestock production is the driving force behind soaring demand. Following his previous
ground-breaking book The Global Food Economy, Tony Weis explains clearly why the growth and
industrialization of livestock production is a central part of the accelerating biophysical
contradictions of industrial capitalist agriculture. The Ecological Hoofprint provides a rigorous and
eye-opening way of understanding what this system means for the health of the planet, how it



contributes to worsening human inequality, and how it constitutes a profound but invisible aspect of
the violence of everyday life.

diet for a hot planet: Food in America Andrew F. Smith, 2017-02-16 This three-volume work
examines all facets of the modern U.S. food system, including the nation's most important food and
agriculture laws, the political forces that shape modern food policy, and the food production trends
that are directly impacting the lives of every American family. Americans are constantly besieged by
conflicting messages about food, the environment, and health and nutrition. Are foods with
genetically modified ingredients safe? Should we choose locally grown food? Is organic food better
than conventional food? Are concentrated animal feed operations destroying the environment?
Should food corporations target young children with their advertising and promotional campaigns?
This comprehensive three-volume set addresses all of these questions and many more, probing the
problems created by the industrial food system, examining conflicting opinions on these complex
food controversies, and highlighting the importance of food in our lives and the decisions we make
each time we eat. The coverage of each of the many controversial food issues in the set offers
perspectives from different sides to encourage readers to examine various viewpoints and make up
their own minds. The first volume, Food and the Environment, addresses timely issues such as
climate change, food waste, pesticides, and sustainable foods. Volume two, entitled Food and Health
and Nutrition, addresses subjects like antibiotics, food labeling, and the effects of salt and sugar on
our health. The third volume, Food and the Economy, tackles topics such as food advertising and
marketing, food corporations, genetically modified foods, globalization, and megagrocery chains.
Each volume contains several dozen primary documents that include firsthand accounts written by
promoters and advertisers, journalists, politicians and government officials, and supporters and
critics of various views related to food and beverages, representing speeches, advertisements,
articles, books, portions of major laws, and government documents, to name a few. These documents
provide readers additional resources from which to form informed opinions on food issues.

diet for a hot planet: Food or War Julian Cribb, 2019-10-03 For anyone concerned about the
health, safety, affordability, diversity, and sustainability of their food - and the peace of our planet.

diet for a hot planet: The Call of the Land Steven McFadden, 2011 The Call of the Land is a
sourcebook exploring positive pathways for food security, economic stability, environmental repair,
and cultural renewal. This book shows how everyone can respond creatively to the challenges we
face. From community gardens and locavore restaurants to urban farms and local food banks, this
book is a survey and synthesis of the great transition that is underway.

diet for a hot planet: Farmer Jane Temra Costa, 2010-05-01 Farmer Jane profiles thirty women
in the sustainable food industry, describing their agriculture and business models and illustrating
the amazing changes they are making in how we connect with food. These advocates for creating a
more holistic and nurturing food and agriculture system also answer questions on starting a
community-supported agriculture (CSA) program, how to get involved in policy at local and national
levels, and how to address the different types of renewable energy and finance them.

diet for a hot planet: Principles of Sustainable Living Richard R. Jurin, 2012-01-30 The e-book
for Principles of Sustainable Living is available at a reduced price and allows readers to highlight
and take notes throughout the text. When purchased through the Human Kinetics site, access to the
e-book is immediately granted when your order is received.

diet for a hot planet: High Steaks Eleanor Boyle, 2012-10-09 Each year the average North
American ingests well over two hundred pounds of animal protein. Meanwhile the global appetite for
meat has increased dramatically. But feeding our meat addiction comes at tremendous cost.
Maintaining our current level of consumption is ecologically impossible in the longterm and
undermines our personal health and community well-being. High Steaks documents the disastrous
consequences of modern large-scale industrial meat production and excessive consumption,
including: *The loss of vast tracts of arable land and fresh water to intensive livestock production
*Increased pollution, loss of biodiversity, deforestation, and accelerating climate change *The
environmental and health impacts of too much animal fat, and of antibiotics and other chemicals in



our food. Timely and compelling, this powerful book offers a modest, commonsense approach to a
serious problem, suggesting strategies for all of us to cut back on our consumption of animal
products and ensure that the meat we do consume is produced in a sustainable, ecologically
responsible manner. At the same time, High Steaks describes progressive food policy shifts that will
discourage factory farming and encourage people to eat in ways that support ecosystems and
personal health. Eleanor Boyle has been teaching and writing for twenty-five years, with a focus on
food systems and their social, environmental, and health consequences. As well as working with
organizations aiming for better food policy, she holds an MSc in food policy and is an instructor at
the Centre for Sustainability at the University of British Columbia.

diet for a hot planet: Food Activism Today Donald M. Nonini, Dorothy C. Holland,
2024-05-21 Tlluminates how food activism has been taking shape and where it is headed As climate
change, childhood obesity, and food insecurity accelerate at an alarming pace, activists around the
country are working to address the pressing need for healthy and sustainable solutions to feed the
population. Food Activism Today investigates the new approaches food activists are taking as they
formulate alternatives to the current unsustainable agro-industrial food system. Drawing on
ethnographic research conducted over an eleven-month period in both urban and rural North
Carolina, the volume addresses questions about the moral visions of food activists, how class and
racial hierarchies infuse some food activism movements, and how food activism relates to climate
change and imminent ecological collapse. Exploring food activism around both local and sustainable
food production and food security for lower-income people, the volume finds surprisingly little
overlap, with the two movements seemingly remaining distinct approaches (at least for now) to
issues around the food system, climate change, and access to healthy food choices. As the US moves
into an era in which climate change and neoliberal tensions are conjoined in a looming political
crisis, Food Activism Today looks at where food activism is headed, the ethics and issues
surrounding alternative approaches to food production, and how food production is related to
broader issues of climate change.

diet for a hot planet: SugarDetoxMe Summer Rayne Oakes, 2017-03-24 Break the sugar habit
with this inspiring, easy-to-follow cookbook! Overcome your sugar cravings, lose weight, and get
your health back on track! With more than 100 mouthwatering recipes, menus, and gorgeous color
photographs, SugarDetox.Me is on a mission to help readers shake their addiction to the sweet stuff.
It not only arms you with scientific knowledge about the harmful effects of sugar, it offers an
achievable strategy for detoxing safely and effectively—including 10 Meal Maps. These maps explain
how to create multiple meals, maximize each ingredient, minimize waste, and save money. There’s
no economizing when it comes to flavor, though— each recipe delivers healthy, delicious food. Enjoy
a breakfast of an egg, sunny side up, over cauliflower and bacon with potato hash; a light lunch of
mixed salad greens with chili and sage-roasted acorn squash; and a memorable dinner of savory
seared scallops over marinated mushrooms, corn mash, and red sorrel. And, to satisfy your sweet
tooth without sugar, there’s even a chilled bowl of banana-almond butter “ice cream.”

diet for a hot planet: The Immigrant-Food Nexus Julian Agyeman, Sydney Giacalone,
2020-04-07 The intersection of food and immigration in North America, from the macroscale of
national policy to the microscale of immigrants' lived, daily foodways. This volume considers the
intersection of food and immigration at both the macroscale of national policy and the microscale of
immigrant foodways—the intimate, daily performances of identity, culture, and community through
food. Taken together, the chapters—which range from an account of the militarization of the
agricultural borderlands of Yuma, Arizona, to a case study of Food Policy Council in Vancouver,
Canada—demonstrate not only that we cannot talk about immigration without talking about food but
also that we cannot talk about food without talking about immigration. The book investigates these
questions through the construct of the immigrant-food nexus, which encompasses the constantly
shifting relationships of food systems, immigration policy, and immigrant foodways. The
contributors, many of whom are members of the immigrant communities they study, write from a
range of disciplines. Three guiding themes organize the chapters: borders—cultural, physical, and



geopolitical; labor, connecting agribusiness and immigrant lived experience; and identity narratives
and politics, from “local food” to “dietary acculturation.” Contributors Julian Agyeman, Alison Hope
Alkon, Fernando]. Bosco, Kimberley Curtis, Katherine Dentzman, Colin Dring, Sydney Giacalone,
Phoebe Godfrey, Sarah D. Huang, Maryam Khojasteh, Jillian Linton, Pascale Joassart-Marcelli,
Samuel C. H. Mindes, Laura-Anne Minkoff-Zern, Christopher Neubert, Fabiola Ortiz Valdez, Victoria
Ostenso, Catarina Passidomo, Mary Beth Schmid, Sea Sloat, Dianisi Torres, Kat Vang, Hannah
Wittman, Sarah Wood

diet for a hot planet: Food Transgressions Michael K. Goodman, Colin Sage, 2016-04-22
Reconnecting so-called alternative food geographies back to the mainstream food system - especially
in light of the discursive and material 'transgressions' currently happening between alternative and
conventional food networks, this volume critically interrogates and evaluates what stands for 'food
politics' in these spaces of transgression now and in the near future and addresses questions such
as: What constitutes 'alternative' food politics specifically and food politics more generally when
organic and other 'quality' foods have become mainstreamed? What has been the contribution so far
of an 'alternative food movement' and its potential to leverage further progressive change and/or
make further inroads into conventional systems? What are the empirical and theoretical bases for
understanding the established and growing 'transgressions' between conventional and alternative
food networks? Offering a better understanding of the evolving position of the corporate food system
vis a vis alternative food networks, this book considers the prospects for economic, social, cultural
and material transformations led by an increasingly powerful and legitimated alternative food
network.

diet for a hot planet: Seed Sovereignty, Food Security Vandana Shiva, 2016-02-02 In this
unique anthology, women from around the world write about the movement to change the current,
industrial paradigm of how we grow our food. As seed keepers and food producers, as scientists,
activists, and scholars, they are dedicated to renewing a food system that is better aligned with
ecological processes as well as human health and global social justice. Seed Sovereignty, Food
Security is an argument for just that--a reclaiming of traditional methods of agricultural practice in
order to secure a healthy, nourishing future for all of us. Whether tackling the thorny question of
GMO safety or criticizing the impact of big agribusiness on traditional communities, these women
are in the vanguard of defending the right of people everywhere to practice local, biodiverse, and
organic farming as an alternative to industrial agriculture. Contents ¢ Seed Sovereignty, Food
Security VANDANA SHIVA « Fields of Hope and Power FRANCES MOORE LAPPE & ANNA LAPPE
The Ethics of Agricultural Biotechnology BETH BURROWS ¢ Food Politics, the Food Movement and
Public Health MARION NESTLE ¢ Autism and Glyphosate: Connecting the Dots STEPHANIE
SENEFF ¢ The New Genetics and Dangers of GMOs MAE-WAN HO ¢ Seed Emergency: Germany
SUSANNE GURA « GM Soy as Feed for Animals Affects Posterity IRINA ERMAKOVA & ALEXANDER
BARANOFF ¢ Seeds in France TIPHAINE BURBAN ¢ Kokopelli vs. Graines Baumaux BLANCHE
MAGARINOS-REY - If People Are Asked, They Say NO to GMOs FLORIANNE KOECHLIN ¢ The
Italian Context MARIA GRAZIA MAMMUCINI ¢ The Untold American Revolution: Seed in the US
DEBBIE BARKER ¢ Reviving Native Sioux Agriculture Systems SUZANNE FOOTE e In Praise of the
Leadership of Indigenous Women WINONA LADUKE « Moms Across America: Shaking up the
System ZEN HONEYCUTT e« Seed Freedom and Seed Sovereignty: Bangladesh Today FARIDA
AKHTER « Monsanto and Biosafety in Nepal KUSUM HACHHETHU ¢ Sowing Seeds of Freedom
VANDANA SHIVA ¢ The Loss of Crop Genetic Diversity in the Changing World TEWOLDE BERHAN
GEBRE EGZIABHER & SUE EDWARDS ¢ Seed Sovereignty and Ecological Integrity in Africa
MARIAM MAYET ¢ Conserving the Diversity of Peasant Seeds ANA DE ITA ¢ Celebrating the Chile
Nativo ISAURA ANDALUZ ¢ Seed Saving and Women in Peru PATRICIA FLORES ¢ The Seeds of
Liberation in Latin America SANDRA BAQUEDANO & SARA LARRAIN ¢ The Other Mothers and the
Fight against GMOs in Argentina ANA BROCCOLI ¢ Seeding Knowledge: Australia SUSAN
HAWTHORNE

diet for a hot planet: The Pig in Thin Air Alex Lockwood, 2016-04-01 Lockwood explores the



dimensions of embodiment from his own body to those of the animals he bears witness to, from
bodies of knowledge and those who place themselves in the way of the machinery of death, through
to our physical efforts to make sense of a world where so much is desensitized, disembodied, and
fragmented. Part of Lantern's {bio}graphies series.
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