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 The ten submissions I have selected for my portfolio are the submissions that I put a significant amount of 
time into because I believe I can use them to promote change on my campus!  
 I chose my article from the Space Challenge because I tried to write it in a manner that would be relatable for 
my peers. For some reason that is beyond me, not everyone sees lifestyle changes as worth it if they only reduce 
one’s environmental impact. For this reason, I tried to emphasize that a lot of what we surround ourselves with 
causes environmental damage to create AND is harmful to our health. I also wanted to make sure people know that 
changing this situation is doable!  
 The zero waste challenge was definitely one of my favorites. I have included the greenest challenge in my 
portfolio because I intend to present the change I came up with to Skidmore’s administration. I want Skidmore to stop 
using and buying paper towels and switch to high efficiency hand dryers to reduce our carbon footprint. I believe that 
if I create a comprehensive presentation that emphasizes hand dryers are more cost effective and environmentally 
friendly, the administration will consider making the change.  
 The fair trade challenge was powerful for me because I did not know how fair trade products affect people 
around the world. I thought this challenge was a great way to get people thinking about fair trade products because it 
prompted us to find one specific person and understand how fair trade agreements have shaped his or her life. In the 
future, when telling people about fair trade products, I now have a specific example to share of someone whose life 
has been changed. This is extremely important because people are more responsive to names and faces than 
statistics.  
 The clean challenge is part of my portfolio because I was amazed at how easy it is to make your own 
cleaners! I want to use this document to show everyone that there is no need to put your health in danger from 
conventional cleaning products because DIY cleaning solutions are easy and more cost effective! 
 My portfolio includes the greener fashion challenge because even though we all wear clothes everyday, and 
have closets full of them, I know that I have never questioned where they came from or who made them. I chose this 
challenge specifically because I was pretty uncomfortable wearing my clothes inside out at first, but then I realized 
just how important it is to get people to stop and think. If I need to wear my clothes inside out to do that, I will (and I 
did).  
 I felt the need to include the water challenge in my portfolio because it was one of the challenges I learned 
the most from. I have never thought about the amount of water it took to produce everything in my life from my stuffed 
animal to my car! I am going to continue to use the visual I created to get others thinking about water usage in their 
every day lives.  
 The teach challenge was one of my favorite challenges because it pushed me out of my comfort zone! I was 
reminded that as important as it is for me to learn all the information I have from PGC, it is equally important for me to 
share it with my peers.  
 As a co-president for SkidEats, RFC is really important to me! I had fun researching more about the food in 
our dining hall and I plan to become a Food Intern on campus next semester to I can learn even more. I want 
Skidmore to stick to its promise that 25 percent of the food in dining hall will be Real Food by 2025! I plan on sharing 
my article with other students and clubs to get others thinking about what kind of food they are eating in our dining 
hall.  
 The organic extra credit has a special spot in my portfolio because I never thought I would have the nerve to 
table by myself! PGC motivated and inspired me to put myself out there and bring awareness to an issue that is 
important to me! I was pleasantly surprised at how successful my tabling was and how many signatures I got. People 
will take a stand with a little prompting!  
 The last piece in my portfolio is the biodiversity extra credit challenge because I intend to implement some of 
my ideas to make campus more pollinator friendly! I know the garden manager and a few other students who are also 
passionate about this issue and I believe that together, with the research I did, we can make some changes to the 
school grounds and grounds keeping practices!  
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My video: https://www.youtube.com/watch?v=-drlQeJOj2c&feature=youtu.be 
 

Skidmore uses paper towel dispensers in all of its public bathrooms, which creates a huge 
amount of unnecessary paper waste. I discovered that there are approximately 90 paper towel 
dispensers spread across campus. I have emailed facilities to see how many cases of paper towels 
Skidmore purchases each year. Unfortunately I have not heard back yet but once I do, I will 
evaluate different kinds of dryers in terms of cost and energy efficiency. There are several hand 
dryer websites where you can input the number of paper towels used and calculate the 
environmental impact of switching and how much it would cost. 

In order to make this an initiative that the administration will actually consider, I am 
going to take the data and I find and table to get students to sign a petition. Then I am then going 
to go to one of the President’s office hours with the petition and pitch my idea. I am also going to 
pitch my idea to the Sustainability Coordinator (who I work for) to get the Sustainability Office 
on board. Skidmore is about to launch a campaign to raise money to install solar panels on top of 
the dining hall. This is the first campaign Skidmore has launched using a website called 
gofundme.com. If this campaign is successful, hopefully the college will be open to using this 
method to raise money to replace paper towel dispensers! Many other schools have already 
analyzed the impacts of switching from paper towels to hand dryers. RIT found that hand dryers 
on their campus would produce 75% less CO2 than their use of paper towels. Another factor they 
calculated was the difference in cost between one hand dry with paper towels and one hand dry 
with an electric dryer. If other institutions are doing this, I see no reason why Skidmore 
shouldn’t!  
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Day 17: Greenest Challenge 
DIY Cleaner! 

 
I found this recipe online by the Women’s Voice for the Earth: 
All Purpose Cleaner: 
 
Mix together 

• 2 cups white distilled vinegar 
• 2 cups water 
• 20-30 drops essential oil 

I decided to half the recipe since I try not to be too messy and use a lot of cleaning products 
 
Phase 1: Gathering Ingredients! 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

I had to take a quick trip to the 
store for the vinegar and essential 
oils. Picking out an essential oil 
was really fun! I ended up settling 
on Grapefruit. 
 

             



Phase 2: Time to Measure & MIX! 

            
 
 
 
 
 
 

                    
    
 
 

The Container: I recently acquired some 
bulk containers and have been looking for a 

use for this one! It’s the perfect size for 
housing my DIY Cleaner. 

 

1 Cup Vinegar 

1 Cup Water Time to add the final ingredient: essential oils! 



Phase 3: Cleaning! 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

The final product! Turns out the original bulk container 
I selected is not meant for holding liquid.  

Test 1:  
 I am a huge list person so I made myself a 
white board in an attempt to save paper. I 

have been looking for a good way to clean it 
though, perhaps my all purpose cleaner is 

the answer! 

 

My cleaning utensil of choice 



                                   
 
 
 

 
 
 
 
 
 
 
 



Test 2:  Mug rings on my desk 
 

                      
 
 
 
 
 
 

 
 Results:   

I am really pleased with how this 
cleaner turned out! It works 

really well and is a great 
alternative to the toxic Clorox 

wipes I was using before. I did get 
a little carried away when adding 
the essential oil to my cleaner so 
it still has a strong citrus smell, 

but unlike the Clorox wipes’ citrus 
smell, it smells like an actual fruit, 

doesn’t burn the inside of my 
nose and doesn’t linger. I am 
going to keep this batch of 

cleaner for any surprise messes 
that pop up. 



Social media post:  
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Day 16: Fair Trade 
Greener Challenge  
Farmer Profile:  

Gerardo’s Story 

Gerardo’s fair trade farming story began when he left his family behind to 
search for a living wage. In the mid 1990s, Gerardo headed to the United States. He 
worked in the U.S. for 8 years in order to support his family and save enough money 
to return home and buy his parents’ coffee farm. However, the price of coffee was 
extremely low, forcing Gerardo to leave his new farm and go back to the U.S. where 
he worked for another two years. Gerardo and the other farmers of the consortium in 
his village struggled to make ends meet for their families. There were never left over 
funds to improve roadways or build a school.  
 Eventually, Gerardo’s consortium acquired became certified fair trade. This 
certification has made a world of difference for Gerardo’s village, his farm and his 
family. The price of coffee is stable and the farmers are guaranteed a profit. The 
consortium has spent earnings on sending children to school, roads, a new processing 

Gerardo Arias Camacho 
From:  
Llano Bonito, San José, Costa Rica 
 
Profession:  
Coffee producer and board member of his 
village’s cooperative, which is a member of  
COOCAFE (a fair trade Consortium) 
 
Family:  
Wife and 3 children 
 
Quote:  
“Fair trade is not charity. Just by going 
shopping, you can make a difference.”  
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plant and environmental protection initiatives. Now, all three of Gerardo’s kids are 
attending school and he believes they can get university degrees. He tells them that 
they can be coffee growers or anything else they want to be. He hopes that his 
children will never have to leave for another country because of unstable wages as he 
did.  
 In addition to an increase in human capital, Gerardo’s village has adopted more 
sustainable farming methods due to the fair trade certification. Pesticide use has 
gone down 80 percent in 10 years and the processing plant is powered by burning 
waste rather than wood cut from nearby forests. Sustainable practices that result 
from fair trade certification benefit everyone, but as seen in Gerardo’s circumstance, 
buying fair trade products can truly help individuals around the world support 
themselves.  
 
 
Source: 
http://www.theguardian.com/environment/2008/mar/12/ethicalliving.lifeandhealth 
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Reflection: 
Gerardo’s story resonated with me because I spent a month living with a family in an 
Ecuadorian village where agriculture was the primary source of income. Although I do 
not believe my host family grew coffee beans, they grew a variety of other crops 
including bananas, cocoa, pineapples and trees for lumber. My host families, as well 
as the other members of their community were actually members of an indigenous 
tribe that had gained independence from the government of Ecuador. However, in 
recognizing the tribes’ independence, the government mandated that the tribe settle 
down in a specific place and begin agricultural projects to support themselves rather 
than their previous hunter-gatherer lifestyle. My host family’s village was not fair 
trade certified, but I hope that a certification in the future can help as much as it did 
in Gerardo’s village. I worry about my host father completing the grueling tasks of 
maintaining the fields only to be left without a profit due to a sudden change in 
market prices.  
 
What I learned about workers and the fair trade certification: 

• Once farmers’ farms are fair trade certified, the guaranteed premiums 
help them turn a profit, which can then be used to improve the living 
conditions in the surrounding area.  

 
• Through the fair trade certification guarantees surrounding employee 

benefits, employees gain access to doctors, medicine and nutrition 
guidelines.  

 
• In some cases, fair trade agreements between several farms cause 

more hindrance then good because they create a bureaucratic 
structure farmers must navigate through to reach the executive if they 
need equipment or issues arise.   
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Day 18: Fashion 
Greener Challenge 

 
Today I am wearing an off-white t-shirt made by Zenana Outfitters. The only information the 

tag provides is the content of the fabric (95% Rayon and 5% Spandex) and that the shirt was made in 
Cambodia. 

 
                           

 
 
 

 
Zenana Outfitters’ website boats of 

manufacturing plants all over the world 
that allow the company to be innovative and prosperous; but treatment of 

workers and the environment goes unmentioned. Rayon is made by chemically processing fully 
grown trees, which is a long usustainable process. On top of that, a worker making my rayon shirt in 
Cambodia may fall victim to a fainting epidemic, which are common due to toxic fumes, long work 

hours and malnourishment from inadequate compensation. 
 
 
 

Reactions and Interactions from my Inside Out Day: 
 I did my best to strut around proudly in my inside out outfit today but I got a lot fewer 
reactions than I was expecting! The first reaction, and probably my favorite, came from my dad. He 
asked sincerely if my pants were part of a new fashion trend with large seams. After I explained that 
my pants were actually inside out and why, he told me he believes workers’ rights are an extremely 
important issue that needs to be addressed. A second reaction came from my friend, who, after 
telling stories from the preievous day offhandedly asked why my clothes were inside out. She didn’t 
comment on my reasoning for wearing them inside out. A third reaction I had was, “you break those 
social norms! I’m proud of you!”  
  
 

 
 
 
 
 

  



My Inside Out Day! 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Inside  
out lunch in 
the dining 
hall! 

Inside out 
studying in the 

library! 
 

Inside out 
rendezvous for 

breakfast! 

Letting  
the diva 
inside… 
out! 



Reflections:  
 Even though clothing is something we wear everyday, I think it is something people tend to 
forget about when considering their environmental impact, myself included. The quote from the 
challenge page today about what your t-shirt label says really stuck with me. No, my t-shirt does not 
say that it is responsible for deforestation and fainting workers. I want to bring more awareness to 
the issue of clothing origin on my campus; maybe I should organize a campus wide inside out day! I 
am noticing a clear trend, whether its products that fill our rooms or wash our bodies, just because 
its not labeled doesn’t mean its not harmful to us, the environment, or both! 
 
 
My Instagram Post: 
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Day 20: Water 
Greener Challenge 

 

Item 1: Spotty, my fluffy friend and dachshund replacement while I am at 
school 
 

 
Spotty’s estimated water footprint is 319 gallons. I based this number off the fact 
that it takes 92.5 gallons of water to produce a polyester t-shirt. I doubled this 
number since Spotty has polyester filling, unlike a t-shirt. The extra gallons I added 
are for the production of the miscellaneous pieces of plastic Spotty has including 
her necklace, eyes, nose and whiskers. While manufacturing polyester does not 
require a lot of water, polyester is derived from petroleum, which has a water 



intensive extraction process and must be transported to processing plants. I can’t 
believe it can take so much water to make a single stuffed animal! It seems difficult 
to even set a number on the amount of water used to create Spotty because it is 
difficult to isolate the amount of water it took to produce the amount of petroleum 
that eventually became Spotty’s polyester.  
 
My sustainable alternative: a homemade hemp pillow! Hemp’s water footprint is 
about 79 gallons to two pounds of hemp. This should certainly be enough hemp to 
make a pillow! I can then have a sustainable alternative to snuggle with, because 
unfortunately, Spotty has a large water footprint for her size.  
  

Item 2: A car 
 

 
It takes at least 80,000 gallons of water to make the steel needed for a car! This 
does not include the water it takes to drive a car either. According to my water 
footprint, it takes about 3 gallons of water to go 30 miles. The water footprint of a 
car is so high because of the water intensive processes of acquiring metals that 
make up a car. These metals, one of which is often steel, must be mined and then 
processed. One of water’s many functions in this industry is to act as a cooling 
agent. A more sustainable option is to take a bike wherever possible! A bike made 



of steel can weigh approximately 15 pounds. It takes 75,000 gallons of water to 
make 1 ton of steel, so approximately, it takes 37.5 gallons of water to produce a 
pound of steel. Thus it still can take 560 gallons of water to produce a bike, but this 
is still preferable to the 80,000 it can take to produce a car! Saratoga Springs has 
an awesome program called Bikeatoga where you can build your own bike in 
exchange for community service hours. I am going to attend some bike workshops 
to learn more about bikes and build my own! This will allow me to avoid using my 
water intensive car!  
 
 

Item 3: The tea bags I use almost everyday 
 

 
 
On average, it takes over 7 gallons of water to produce an 8 ounce cup of tea. Tea 
herbs require this much water to grow on a massive scale. Tea also requires this 
much water because of transportation and water use in creating individual tea bags 



and envelopes that then go into a larger box. Instead of buying tea bags or bulk tea, 
I can make tea out of herbs I grow myself. Then the footprint of my cup of tea will 
only be slightly larger than the actual water contained in a mug of tea! I’m going to 
add herbs to my windowsill garden. The recipe for tea I found online is organic 
lemon verbena and mint tisane. Sound great to me! 
 
I am surprised at how difficult it was to figure out the water footprint of the 
products I chose. Originally I had picked batteries instead of a car for the second 
item but after spending at least half hour looking for information on water and 
batteries I realized I was not going to find what I was looking for.  
 
Here are my sources: 
http://www.sei-international.org/mediamanager/documents/Publications/SEI-Report-
EcologicalFootprintAndWaterAnalysisOfCottonHempAndPolyester-2005.pdf 
http://waterfootprint.org/en/resources/interactive-tools/product-gallery/ 
http://www.gracelinks.org/285/the-hidden-water-in-everyday-products 
http://pubs.usgs.gov/wsp/1330h/report.pdf 
http://www.bikesdirect.com/weights.htm 
http://mentalfloss.com/article/59480/surprising-water-footprints-15-common-things 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
I put my visual right in the bathroom for all of my suite mates to see! 
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Day 21: Teach 
Greenest Challenge  

 
 I decided to teach my lesson plan to my club that’s all about food! I knew some people would 
definitely know about Meatless Mondays already (my topic) but I wanted to have a brainstorm session 
about how to handle student backlash from Meatless Mondays at Skidmore. There were about 15 people 
present at this club meeting.  
 
Here is a link from my presentation:  
https://youtu.be/qHmqG6ZzWEA 
 
 
My Instagram post:  
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Day 22: Dining 
Greener Challenge 

 
Interviews 
Questions 

1. Can you think of one change you would like to see at Skidmore’s dining hall? 
2. Do you know what percent of food at the dining hall is fresh, local, organic, seasonal 

and non-GMO? 
3. How often do you eat at the dining hall and generally which meal do you eat? 
4. Are you usually satisfied with the options available? Is there something you would 

like to see more of? (vegetarian options, vegan options, meat options, etc.)  
 

Crystal Moore, Administrator: 
1. In all honesty, no. I think it is fabulous! 
2. I don’t. I always make the assumption the food is of high quality. 
3. I eat lunch there about 3 times per week. I have many lunch meetings there. 
4. I am very satisfied! I can’t imagine having more options. The only problem for me is 

that I have gained 5 pounds since I started my new job, and I attribute it to my lack 
of self-control around the awesome D-Hall food! 

 
Rik Scarce, Environmental Sociology Professor 

1. All organic food ingredients. 
2. No. 
3.  Twice a semester for lunch. 
4. I would like to see more spicy food! 

 
Ella Mae, a Dining Services Worker 

1. More help, we are understaffed. 
2. I don’t know what percentage is organic but we do get a lot from local farms like 

Saratoga Apple and Knight Orchards 
3. Breakfast and lunch every day. 
4. We have a lot options! I think its ridiculous when people say they can’t find anything 

they like.  
 
Students (my friends took a quick break from studying for a Chem midterm to help me out!) 
 https://youtu.be/Nqxz1Kp9sNs 
 
These interviews helped me look at food from a variety of perspectives. I know that I want 
more real food and more options but I had not been considering what this would mean for 
dining hall workers. As much as I want change, I want to make sure it is fair and positive for 
everyone!  
 
5 Purveyors 



• Heinz for condiments 
• Tyson for meats 
• North Country Farms for flour 
• Stewart’s for milk  
• Cabot for dairy products like yogurt and butter 

 
I think that the vegetarian/vegan options Skidmore offers are delicious. However, they 
usually only have one main option and some sides. I would like to see more vegetarian and 
vegan food throughout the dining hall! Skidmore does a good job labeling foods as 
vegetarian, vegan, gluten free and dairy free. However, I have noticed that the school does 
not take the time to label other common allergens such as nuts. I have a friend who is 
allergic to walnuts and she is always hesitant to eat desserts from the dining hall because 
they are not labeled with nut information.  
 
Skidmore does have a garden! Founded in 2009, the garden uses only organic farming 
practices and sells its produce to the dining hall. In the first year, over 1,100 pounds of food 
were harvested from the garden. At the end of each growing season in early November, 
students come together and make a harvest dinner using only ingredients from the garden 
and local farmers market.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



The Murray Aikins Dining Hall, Skidmore College 
 

     
 
 Skidmore has one dining hall to serve approximately half of its 2,400 students that 
live in the dorms. What can one expect upon stepping foot inside? The layout of the dining 
hall is a large circle of options. If you walk in and head to the left, you will encounter the 
Pasta Station, the Global Station, followed by cereals, the Diner, a pastry case, the Deli, the 
Salad Bar, Emily’s Garden and last but not least, the pizza station. Skidmore certainly offers 
its students a variety of options, including several to customize meals just to their liking. On 
any given day, its hard not to find at least one option that you like.  
 However, walking through this continuum of cuisine always raises questions in my 
mind. Where is all this food coming from? What is it made of? Do students really eat that 
much or is there a significant amount of waste? Thankfully, I am not the first to ask these 
questions! In 2011, a Skidmore Student began working with the national organization Real 
Food Challenge (RFC) to guide Skidmore in the direction of serving only “real” food in its 
dining hall. What exactly is “real” food? The Real Food Challenge organization has four main 
criteria. Food must be: local and community-based, fair, ecologically sound, and humane. 
How does Skidmore measure up? According to the latest, full year of calculation from 2013, 
Skidmore is at 11 percent real food.  
 Right away, this percentage gives away the fact that many of the options along the 
Murray-Aikins circuit are conventionally 
produced somewhere far away. Thankfully, 
Skidmore is not sticking to this status quo! 
In 2014, students from an RFC club on 
campus continually proposed that 
Skidmore signed the Real Food Campus 
Commitment of 20 percent real food by 
2020. Unfortunately, the administration did 
not agree to this agreement. Yet, in the campus Sustainability Plan released in 2015, the 
college agreed to have 25 percent real food by 2025! So Skidmore has ten years to reach 
this goal, but, perhaps with some pressure from students, the college will be motivated to 
act sooner. In the meantime, students are working to change other aspects of food at 
Skidmore! A group of students from the Environmental Action Club met with Jim Rose, the 
executive chef, this past week. The students proposed that the college implement Meatless 
Mondays, and Jim was on board! Apparently, the college tried to have Meatless Mondays 
two years ago but ended up discontinuing the initiative due to student backlash. This time, 



the obstacles are coming from the student body, not the administration! Skidmore’s first 
return to Meatless Mondays is already set for Monday, November 9th! The environmentally 
active students are ready to reach out to the rest of the campus and make them aware of 

what a Meatless Monday will do for their health and the 
environment.  
 Other positive food initiatives at the dining hall include, 
using food grown in the garden on campus and several 
characteristics aimed at reducing food waste, including, 
adequate staff training, no trays, and FeedMore (a group on 
campus that takes untouched, left over trays of food to a local 
homeless shelter).  
 Walk into Skidmore’s dining hall today and you will see 
GMOs, conventionally produced ingredients and large quantities 
of meat. So what are students and faculty saying? One student I 
interviewed said she wants “more variety…and less fried food!” 
A faculty member said the biggest change he would like to see 
is “all organic ingredients.” Out of the five people I interviewed, 
no one knew the percentage of Real and FLOSN foods in the 
dining hall. These two interviews show that its not just students 
in Environmental Action Club and SkidEats (the club involved 

with RFC) that want to change! As a private college, Skidmore ultimately has to listen to its 
students. I graduate in 2018; lets see how far Skidmore’s circle of food can rotate towards 
real, FLOSN foods!  
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Organic Extra Credit 
 

When I first read the infographic about Starbucks and how much milk they use, I couldn’t believe it! I felt 
I needed to make other people aware of Starbucks’ practices. The main coffee shop on campus is not officially a 
Starbucks but it sells Starbucks coffee so I decided to table about getting the entire corporation of Starbucks to 
switch to organic milk. I believe that if Starbucks the corporation changed, the café at Skidmore would also have 
to change. I tabled in the main student center of Skidmore for two hours on Tuesday, October 20th.  
 For my table, I made signs that said, “Tell Starbucks we want organic milk! Not Antibiotics and GMOs.” 
I also had a printed copy of the infographic, facts about GMOs (attached below), information from the GMO 
inside website, and a display with Starbucks and water showing how much milk (18 ounces) they use for every 
two ounces of coffee they sell. I also had a petition for people to sign and an empty half-gallon milk jug.  
 
 Here are pictures of people signing the petition, my display and me at the table!  
 

          
 
 

      



 

 
 
 

 



 
 

 



 
 
Me in action! 
Somehow the very beginning of the video got cut off, but I said Starbucks…then continued with the pitch on the 
video 
https://youtu.be/VOlzhLZQV1A 
 

I was surprised at how well the event went! I asked almost every person that walked by to sign my 
petition and almost no one said no! I would call people over simply by saying, “hey! Will you sign a petition to 
get Starbucks to use organic milk?” I ended up getting 43 signatures in the time I was tabling, which I was happy 
with! A few people were concerned that switching to organic milk would make Starbuck’s beverages even more 
expensive, however, I explained that since Starbucks $16.45 billion dollars last year, they would not have to 
transfer the price of milk to the consumers. If they did, customers could protest again and Starbucks would have 
to serve organic milk with their beverages at a reasonable price! Another person asked me what the difference 
was between organic and conventional milk and I happily explained about CAFOs and antibiotics and GMO feed 
crops. I had a really great time tabling about an issue that is important to me and so relevant to college campuses! 
I sent in scans of the signatures I got and I hope they make a difference!  

 
 
Here is the information I had on the table:  
 

Customer Comment Cards:



 
 
 
 



Pictures of the signatures I got:  

 

 
 



 

 
 
 
 



The infographic:  

 
 

WHAT THE
STARBUCKS?!
FROM CROP TO CUP, THE IMPACT OF SOURCING 
INDUSTRIAL CONVENTIONAL MILK

Enough to fill 212 olympic-size  
swimming pools each year

More than 21,000 
Starbucks cafes in 

140,000,000
GALLONS 
of conventional milk used by Starbucks each year

In Manhattan, there are 9 Starbucks per square mile

62 
countries

MILK FACTORY FARMS

Normal life expectancy of a cow: 

Average US dairy cow lives: 
4-5
YEARS

15-20
YEARS

 1997 to 2007, total US cows on all factory farm dairies nearly doubled

The
 Milk 

Oligopoly

83% 40% 
Owned by 

Dean Foods

43% 
Owned by  
4 largest  

co-ops

Dairy Farmers  
of America
California Dairies
Land O’ Lakes
Northwest Dairy  
Association

4.9 MILLION 

500+ 
cows on a typical dairy factory farm

Untreated cow waste produced by 
1 large dairy factory farm 

Sewage produced by  
1 major American city=

Infographic at gmoinside.org/starbuckscroptocup
Source citations at gmoinside.org/starbuckscroptocup_sources

Increase in herbicide 
use in the US between 
1996 and 2011

GMO CROPS FOR MILK 

PESTICIDES FOR DAIRY CROPS

Monsanto biotech 
seeds and traits 
accounted for 

 87%
of total world area 
planted with GE 
seeds in 2007

90% of US corn treated with  
neonicotinoid pesticides, which 
are linked to pollinator deaths.

Top 5 Seed 
Companies Top 5

Agrochemical 
Companies 

2,4-D 

3 Recent EPA-approved toxic herbicides

Enlist Duo Dicamba

(Roundup and  
2,4-D combo)

(component of 
Agent Orange)

US animal feed industry is largest purchaser of US corn and soybean meal. 
Percent of total crops that are GE:

 GE

CottonseedAlfalfa
93%
Corn

96%
 GE

94%
 GE

Soy
Undetermined
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Oceanic Dead Zones 
-A result of industrial chemical farming
-Caused by agricultural runoff of nitrogen 
  and phosphorus fertilizers

Dead zone in the Gulf  
of Mexico the size of 
Connecticut.
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of nontherapeutic antimicrobials used 
by livestock producers to prevent 
sickness from unsanitary conditions 
and to promote growth.
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Starbucks is  
a milk company 
more than a  
coffee company!18 oz milk 

2 oz coffee

DOES THAT LATTE STILL SOUND APPEALING?
TELL STARBUCKS TO SWITCH TO ORGANIC MILK. TAKE ACTION AT GMOINSIDE.ORG/STARBUCKS

- Fed cheap GE crops for quick weight gain
- Continually impregnated for lactation
- Killed when milk production slows 
- Bull calves go to veal or slaughter for hamburger meat
- Stand on concrete floors covered in urine and feces

Amount Monsanto made 
from 2009 neonicotinoid 
global market majorly  
made up by Bayer, Syngeta, 
and Sumitomo. Monsanto 
sells seeds pre-treated with 
neonics. 

$2.6 BILLION

Exposure to pesticides 
linked to cancer,  
neurological disorders, 
and reproductive harm, 
especially in children. 

PENICILLIN
Most common 
antibiotic to treat 
mastitis from over-
milking and unsanitary 
conditions.



Social Media Posts: 
 
Unfortunately I forgot to post pictures during the event and I didn’t get a chance to post any until putting this 
document together, but I figured better late then never.  
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Biodiversity on Skidmore’s Campus 
 

 The first step I took in an effort to learn more about Skidmore’s grounds keeping strategies was email 
the supervisor of grounds and fleet maintenance. After a week went by, I called his office and left a message. I 
got no response. I shared my frustration with my friends from Environmental Action Club and they said that 
reaching the supervisor of grounds keeping is nearly impossible. Next I went to the sustainability office to see if 
they could help. The Sustainability Fellow told me that the groundskeepers don’t usually respond to students 
because they tend to receive only angry accusations. She did tell me, however, that a group of students had 
conducted an official semester long research project on Skidmore’s Landscaping practices. She lent me a paper 
copy of their final report. This has been my primary resource for learning about biodiversity on campus!  
 
The report:  

 
 
 
 According to the report, Skidmore used to apply pesticides and herbicides prophylactically around the 
entire campus. Recently, Skidmore has switched to spot treating areas where there are specific issues that arise. 
Skidmore contracts different landscaping agencies each year to apply pesticides and herbicides where they are 
needed, making it difficult to track use of pesticides and practices. The main pesticide used on campus is called 
Dilox. Information about this pesticide was not included in the report so I found my own. Dilox is an 



organophosphate often used in ornamental plantings as it is at Skidmore. While Dilox is supposedly bee 
friendly, it is toxic to humans. Studies indicate that this insecticide can cause birth defects an cancerous tumors. 
When it comes to the environment, Dilox is extremely harmful to birds. The report does not mention 
neonicotinoids but I am not convinced that they are absent from Skidmore’s campus.  
 One of Skidmore’s most harmful landscaping practices has been planting invasive species. The two 
invasive species that are planted on campus are burning bush (Euonymus alatus) and Japanese barberry 
(Berberis thunbergii). Theses plants have been spread around campus and into the surrounding woods by birds. 
Recently, students and faculty have hosted working parties in an attempt to eradicate these invasive species 
from campus, but unfortunately their efforts have been hampered by the fact that these plants have not been 
removed from the campus gardens. These invasive species take away land from native species, which are four 
times more likely to attract pollinators than invasive ones. According to the report by former Skidmore students, 
the best way to combat both insect and plant pests is to use Integrated Pest Management with a focus on native 
species and allowing some grass regions to transition to other forms of ground cover like clover. Currently, 
Skidmore’s annual plants come from an on-site green house. Another key transition Skidmore can make in 
terms of planting is moving from annuals to native perennials. Perennials look great year round and provide 
more ecological benefits than annuals do.  
 In order to find places where more native, pollinator friendly plants could be planted I went on a walk 
around campus. I discovered that there are many areas around campus that are either covered with gravel or 
grass that could be converted into pollinator friendly gardens. I noticed specifically that buildings tended to be 
surrounded by patches of gravel. According to the report, this gravel is part storm water management on 
campus. However, I believe there are much more effective uses for this land. For example, Skidmore could 
create rain gardens in these areas as Tufts University has. Tufts’ rain garden collects the water and filters it back 
into the groundwater. Perhaps a simpler solution would work for Skidmore where the water is simply captured 
and then used to water the grounds. During the summer, a staff member spends about 40 hours a week watering 
the garden, saving rain water would greatly reduce the amount of well water this staff person uses.  
 In reading the report written by former students, I was surprised to learn that I was really surprised to 
discover that Skidmore only uses one kind of pesticide on its campus. I was also surprised that 25 percent of 
Skidmore’s campus (excluding the woods) can be qualified as green space, which the report defines as areas 
that are underutilized and or less maintained. These areas could make great spots for the planting of more 
pollinators! In my walk around campus, I spotted a lot of these areas and took pictures.  
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 Going forward, I am going to investigate what progress the college has made on implementing the 
suggestions made in the student report I read. The report is from two years ago, meaning that ideally the campus 
has made some progress on some of the students’ proposals! If not I will bring their proposals to the attention of 
the Sustainability Coordinator again and see if he can set up a meeting with the groundskeeper for me. The 
changes I want to see implemented are turning at least half of the 25 percent green space on campus into 
pollinator friendly habitats, implementing better storm water management systems than gravel and see if 
Skidmore would be willing to establish some no-mow zones. Additionally, last year, the College published a 
sustainability plan to implement between 2014 and 2025. The landscaping goal in this plan is to create a more 
comprehensive management plan for the lands and ground. I am going to ask the Sustainability Coordinator if 
there has been any progress on this plan yet and if the college would consider having a student committee 
participate in creating this plan. I am excited to see how pollinator friendly Skidmore’s campus can become!  
 
 
 
 

These areas I have taken pictures of are all 
areas that are either covered in gravel, mulch 
or grass. None of these areas receive much 
foot traffic so I believe they would be the 
perfect place to plant pollinator friendly 
plants! The plants I would recommend are a 
variety of flowers native to New York, 
including Blue Wild Indigo, Tall Goldenrod, 
Eastern Purple Cone Flower, Yellow Fringed 
Orchid, Small Red Morning Glory and 
Indian Hemp. These flowers are all a variety 
of colors meaning they would beautify the 
campus as well as support pollinators! 
Amongst these flowers, I would suggest 
some of the same shrubs recommended by 
the report. Some possible shrubs include 
Winterberry Holly, Common Spicebush, 
Buttonbush, Rosebay Rhododendron and 
Steeplebush Spirea.  



 
 
This is a picture of Skidmore’s garden, the largest concentration of non-neonicotiniod treated plants on campus, 
according to the garden manager! The garden is coming to the end of its season so the plants are looking a bit 
sparse in this picture.  
 
 
 
Sources: 
http://www.skidmore.edu/sustainability/documents/2015CampusSustainabilityPlan.pdf 
http://pmep.cce.cornell.edu/profiles/extoxnet/pyrethrins-ziram/trichlorfon-ext.html 
http://www.emmitsburg.net/gardens/articles/adams/2015/pollinators.htm 
http://sustainability.tufts.edu/programs/sustainable-landscaping/#permpave 
https://www.pinterest.com/bubblygirl9153/bring-in-the-pollinators/ 
and the Pollinator Toolkit!   


