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m
ethane em

issions), and
 oil and

 gas extraction is the energ
y req

uired
 to g

et the g
as and

 oil 

used
 for farm

ing
 and

 p
rod

uction. Finally, p
ap

er and
 p

ap
erb

oard
 m

ills is the energ
y associated

 

w
ith the p

ackag
ing

 com
p

onent of m
aking

 a b
ag

 of chip
s. 

E
coSynerg

y then calculated
 the em

issions for our Basic Stir-fry, com
p

aring
 a veg

etab
le stir-fry 

to one w
ith ad

d
ed

 chicken or b
eef (recip

e at end
 of chap

ter). T
hey also calculated

 the carb
on 

em
issions created

 b
y the p

rod
uction of this b

ook. (See p
ag

e 224 in the ap
p

end
ix.)

Innovative R
isk-taker 5: 

Stop
W

aste.O
rg

 and
 N

orcal—
 

The Sm
artest G

uys in the R
oom

W
hen d

escrib
ing

 the p
ossib

ilities of org
anic ag

riculture on a larg
er scale, Professor W

illiam
 

H
orw

ath of U
niversity of C

alifornia, D
avis, said

, “O
rg

anic ag
riculture w

ould
 b

e the w
ay to 

g
o, b

ut w
e just d

on’t have enoug
h com

p
ost in the country to d

o it.” N
ot enoug

h com
p

ost? 

C
om

p
ost =

 trash. H
ow

 could
 w

e p
ossib

ly not have enoug
h trash w

hen one-third
 of our house-

hold
 w

aste is food
 scrap

s? N
inety-six b

illion p
ound

s of food
 scrap

s are created
 in the U

nited
 

States annually, and
 food

 leftovers m
ake up

 the sing
le larg

est com
p

onent of the w
aste stream

 

b
y w

eig
ht.  11 Betw

een 1990 and
 2000, w

e g
ot really g

ood
 at recycling

 our yard
 w

aste, increas-

ing
 the am

ount that w
as turned

 into com
p

ost b
y 46 p

ercent. T
he p

rob
lem

 is, w
e never p

ut our 

b
anana p

eels in the b
in w

ith it. T
hat’s left us reincarnating

 only 2 to 3 p
ercent of our uneaten 

food
 into som

ething
 other than rotting, useless trash. 12 W

e are d
row

ning
 in food

 scrap
s; so how

 

can w
e g

et m
ore com

p
ost?

Food
 trash is the larg

est p
rod

ucer of m
ethane in land

fills. Like the p
ond

s at the Straus Fam
ily 

C
ream

ery, land
fills are anaerob

ic (w
ithout oxyg

en) environm
ents, the p

erfect hom
e for 

m
ethane-p

rod
ucing

 b
acteria. A

fter 1991, all land
fills in the U

nited
 States w

ere req
uired

 to install 

m
ethane-cap

ture system
s in their p

erm
anent storag

e cells, b
ut b

ecause food
 b

reaks d
ow

n in 

the first seven to tw
enty-one d

ays of d
isp

osal, m
ost of the m

ethane is g
one b

efore the w
aste 

arrives at its p
erm

anent hom
e.

Food
 w

aste is a m
isnom

er—
it is actually a p

ow
erful, untap

p
ed

 fuel source. W
aterm

elons or 

w
ood

, M
other N

ature stores her sunlig
ht and

 energ
y in m

any d
ifferent typ

es of p
ackag

es. Som
e 

w
e b

urn in our cars and
 others in our stom

achs. C
alories are the m

easure of energ
y stored

 in 

food
. W

hen hum
ans and

 anim
als eat, d

ig
estion p

ulls the stored
 energ

y out of the food
 and

 turns 

it into the fuel that p
ow

ers our b
od

ies. So just b
ecause w

e d
id

n’t finish last nig
ht’s d

inner or for-

g
ot ab

out that fuzzy food
 in the b

ack of the refrig
erator d

oesn’t m
ean it can’t b

e used
 to p

ow
er 

Basic Stir-Fry: 3 Ways

Recipes

Base ingredients g CO2 eq Assumptions

Soy sauce (estimated) 2 tablespoons (28.47 g) 84 $2.00 per pound, sauce = 673 g CO2 eq/$

White wine 1 tablespoon (14.7 ml) 50 $6.73 per liter, wine = 523 g CO2 eq/$

Lemon juice 1 tablespoon (14.23 g) 104 $1.16 per pound, fruit = 711 g CO2 eq/$, 4 times the  
weight in lemons to get the juice

Vegetable oil 2 tablespoons (28.47 g) 47 $1.10 per pound, sauce = 673 g CO2 eq/$

Peppers 1/3 pound (151.3 g) 688 $1.93 per pound, vegetables = 1070 g CO2 eq/$

Broccoli 1/3 pound (151.3 g) 467 $1.31 per pound, vegetables = 1070 g CO2 eq/$

Carrots 1/3 pound (151.3 g) 209 $0.58 per pound, vegetables = 1070 g CO2 eq/$

Total 1649

Recipe 1: Vegetable Stir-Fry

Peppers 1/3 pound (151.3 g) 688 $1.93 per pound, vegetables = 1070 g CO2 eq/$

Broccoli 1/3 pound (151.3 g) 467 $1.31 per pound, vegetables = 1070 g CO2 eq/$

Carrots 1/3 pound (151.3 g) 209 $0.58 per pound, vegetables = 1070 g CO2 eq/$

Total for Recipe 1 3013 g CO2 eq

Recipe 2: Beef Stir-Fry

Beef (sirloin) 1 pound (454 g) 14043 $6.34 per pound, beef = 2214 g CO2 eq/$

Total for Recipe 2 15692 g CO2 eq

Recipe 3: Chicken Stir-Fry

Chicken 1 pound (454 g) 3871 $3.30 per pound, chicken = 1173 g CO2 eq/$

Total for Recipe 3 5520 g CO2 eq

Notes and 
Additional  
Assumptions

Emissions data is in grams of carbon dioxide equivalent per 2004 purchaser dollars. The price data came 
from the Consumer Price Index when available, otherwise EcoSynergy used the best available price infor-
mation to make the above calculation. The price assumption is listed for each ingredient. The emissions 
per dollar come from the EcoSynergy data base.

E
stim

ates com
p

uted
 b

y E
coSynerg

y of the carb
on em

issions (in g
ram

s of C
O

2 e) associated
 w

ith g
row

ing
 and

 p
rod

ucing
 the 

ing
red

ients used
 in the “Basic Stir Fry: 3 W

ays” recip
e at the end

 of this chap
ter. T

he three stir-fry recip
es only d

iffer b
y their 

inclusion of b
eef, chicken, or ad

d
itional veg

etab
les and

 yet the em
issions for the b

eef stir-fry is m
ore than 28 p

ound
s (12.7 kg

) 
m

ore than the veg
g

ie stir-fry. For reference, a typ
ical car em

its ab
out 28 p

ound
s of carb

on d
ioxid

e in thirty-five m
iles of d

riving.




