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There are two strategies for
lessening the atmosphere's load of
the heat-trapping greenhouse gas
carbon dioxide. One is to emit less of
it. The other is to reduce what's
already there by sucking it out of the
air and storing it somewhere else,
such as in the soil. Certain kinds of

farming—and shopping—can do both.

Pound for pound, growing food
organically emits less carbon dioxide
than the methods most commonly
used to grow food today.
Conventional agriculture uses large
amounts of synthetic, fossil fuel-
based nitrogen fertilizer, whose
production and use account for as
much as a third of agriculture's
carbon dioxide emissions.
Organic farms don't use
synthetic nitrogen, relying
instead on crop residues and

manure for fertility. What's more, Rodale
Institute studies show that this recycling
of organic matter back into the soil can
increase the amount of carbon stored
there.

So organic farming takes the prize in
today's agriculture for addressing the
problem of mounting carbon dioxide
levels in our atmosphere. And organic
has an added benefit. It doesn't poison
our soil and water with the synthetic
pesticides so widely used in
conventional farming.

Growing food, however, is only half the
battle. Getting it to the table also puts
out a lot of carbon dioxide. Food in the
United States typically travels 1,500
miles before landing on the dinner plate.
The food industry is the largest user of
freight transportation in the country.
Buying more locally grown food would
reduce those miles, keeping more fossil
fuel carbon in the tank and out of the
sky. “ -Wylie Harris
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