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Disclaimer:  The information contained in this eBook is strictly for informational purposes. It is not intended as 

medical advice. Every possible effort has been made in preparing and researching this material. We make no 

warranties with respect to the accuracy, applicability of its contents or any omissions. 

  



When you buy vegetables from the store, They been handled possible 25+/- times. Here is a simple  

Vinegar baking soda vegetable wash that will kill things like E-Coli. 

Mixture Formula 

1 part Vinegar to 3 parts water sprayer, Rinse 

Or 

½ cup of Baking soda in a sink allow to soak for 3-5 minutes, Rinse 

For smooth-skinned fruits and vegetables:  1 cup of  white distilled or Apple Cider vinegar into a spray bottle 

with 3 cups water. Secure lid and shake well to thoroughly combine the ingredients. Spray the fruit/vegetable 

enough so the entire food is covered (about 6 sprays). Rub your fruit/vegetable to make sure it is well covered. 

After a minute or so, rinse fruit/vegetable under cold running water to remove the vinegar (and vinegar taste). 

Pat dry before slicing or eating. 

For leafy greens: Pour vinegar into a large bowl and add 3 cups water. Stir with a large spoon to mix the liquids 

together. Separate the leaves of your leafy vegetables and dip them into the vinegar solution. Remove leaves 

from the bowl and rinse under cold running water. Shake off excess liquid and let air dry or pat dry before 

serving.  

For vegetables with crevices (i.e., broccoli): Pour vinegar into a large bowl and add 3 cups water. Stir with a 

large spoon to mix the liquids together. Place vegetable in a large bowl and submerge. Let soak for at least 

two minutes. Rinse under cold water and shake off excess. Let air dry or pay dry before cooking or serving.  

How to clean produce with baking soda: 

For sturdy (not soft-skinned) fruits and vegetables:  Sprinkle baking soda generously on your fruit/vegetable 

and scrub. Rinse under cold running water until all traces of the baking soda are gone.  

For leafy greens: Sprinkle baking soda all over the leafy greens and let sit for about 2 minutes before lightly 

scrubbing and rinsing thoroughly 

Its easier to fill the sink after scrubbing  with cold water and putting ½ to ¾ cup of baking soda in the sink and 

soak for 3/5 minutes and wash pat dry and put in the crisper.. What your doing is raising or lowering the PH 

which kills the bacteria.  

Tip: clogged kitchen drain, 2 cups of Baking soda, 2 cups of Vinegar makes acid, flush with hot water  

 

 

 

 



Words from Chef Murph 

My background is diverse…. I became a culinarian because it was part of my plan or life project. Basically it was 

next on my list. My goal in life is to feed people and my philosophy is that good food makes for better decisions.  

In 2006 I was given a dream that repeated for 6 months in my head of Aquaponics farms and feeding people. I 

knew nothing of this, was a just an over the road truck driver before a soldier and Policeman.  

I started researching and found Morning star fisherman, a religious organization that fed people all over the 

world. Spent weeks  learning and testing designs from my dreams. Now that I was trained I wrote a business plan. 

Attended additional courses: University of Virgin Island Tilapia course, Cornell University’s RAS Recirculation 

Aquaponics Systems Course. University of Hawaii Aquaculture 101 w/Aquaponics.  Organic Certifications, USDA, 

Organic Farming Techniques, Allison and Organic Farming Techniques Rodale Institute.  Permaculture, 

Permaculture Institute Australia, Sustainability at Harvard University, Developing Sustainability, Columbia 

University, Logistic design at Massachusetts institute of Technology MIT. Culinary/Pastry Certications: Escoffier, 

CIA, ICE Currently now over 89 certificates, Certications and degrees in 10 years.  Currently learning: Music, Film 

at UCLA Berkley and Enrolled at the Drexel University in  Masters of Food Engineering and University of Michigan 

Masters in Food Safety Program.  Some people call it autism I call it tunnel vision learning. Meaning I concentrate 

to learn everything I can on a subjects positive, negative, and in the middle. 

But why??? 

When one door closes another opens, attempted to get financing through angle investors traveling the US (NYC, 

Chicago )and they wanted everything, banks laughed this was new farming when I told them it’s been done for 

over 3,000 years.  Educators would steal your ideas and rewrite them and publish.. My farms were to design to be 

run by labeled handicapped individuals. When that when financing could not be obtained.  Next on the list was to 

become a chef.  This allows me to put it all together.  

Thanks,  

Chef Murph  

XOXOXOXO 

 

 



Principles of Organic Agriculture 

These Principles are the roots from which  

Organic Agriculture grows and develops.  

They express the contribution that  

Organic Agriculture can make to the world. 

The Four Principles  

 1. The Principle of Health 

 2. The Principle of Ecology 

 3. The Principle of Fairness 

 4. The Principle of Care 

1. PRINCIPLE OF HEALTH  

Organic Agriculture should sustain and enhance the health of soil, plant, animal, human and 

planet as one and indivisible. 

This principle points out that the health of individuals and communities cannot be separated from the health of ecosystems - healthy soils produce healthy crops that foster the 
health of animals and people. 

Health is the wholeness and integrity of living systems. It is not simply the absence of illness, but the maintenance of physical, mental, social and ecological well-being. 
Immunity, resilience and regeneration are key characteristics of health. 

The role of Organic Agriculture, whether in farming, processing, distribution, or consumption, is to sustain and enhance the health of ecosystems and organisms from the 
smallest in the soil to human beings. In particular, organic agriculture is intended to produce high quality, nutritious food that contributes to preventive health care and well-
being. In view of this it should avoid the use of fertilizers, pesticides, animal drugs and food additives that may have adverse health effects. 

2. PRINCIPLE OF ECOLOGY  

Organic Agriculture should be based on living ecological systems and cycles, work with them, 

emulate them and help sustain them. 

This principle roots Organic Agriculture within living ecological systems. It states that production is to be based on ecological processes, and recycling. Nourishment and well-
being are achieved through the ecology of the specific production environment. For example, in the case of crops this is the living soil; for animals it is the farm ecosystem; for 
fish and marine organisms, the aquatic environment. 

Organic farming, pastoral and wild harvest systems should fit the cycles and ecological balances in nature. These cycles are universal but their operation is site-specific. 
Organic management must be adapted to local conditions, ecology, culture and scale. Inputs should be reduced by reuse, recycling and efficient management of materials 
and energy in order to maintain and improve environmental quality and conserve resources. 

Organic Agriculture should attain ecological balance through the design of farming systems, establishment of habitats and maintenance of genetic and agricultural diversity. 
Those who produce, process, trade, or consume organic products should protect and benefit the common environment including landscapes, climate, habitats, biodiversity, air 
and water. 

 

 

 

 

 

http://www.ifoam.org/en/organic-landmarks/principles-organic-agriculture#Health
http://www.ifoam.org/en/organic-landmarks/principles-organic-agriculture#Ecology
http://www.ifoam.org/en/organic-landmarks/principles-organic-agriculture#Fairness
http://www.ifoam.org/en/organic-landmarks/principles-organic-agriculture#Care


 

 

3. PRINCIPLE OF FAIRNESS 

Organic Agriculture should build on relationships that ensure fairness with regard to the common 

environment and life opportunities 

Fairness is characterized by equity, respect, justice and stewardship of the shared world, both among people and in their relations to other living beings. 

This principle emphasizes that those involved in Organic Agriculture should conduct human relationships in a manner that ensures fairness at all levels and to all parties - 
farmers, workers, processors, distributors, traders and consumers. Organic Agriculture should provide everyone involved with a good quality of life, and contribute to food 
sovereignty and reduction of poverty. It aims to produce a sufficient supply of good quality food and other products. 

This principle insists that animals should be provided with the conditions and opportunities of life that accord with their physiology, natural behavior and well-being. 

Natural and environmental resources that are used for production and consumption should be managed in a way that is socially and ecologically just and should be held in 
trust for future generations. Fairness requires systems of production, distribution and trade that are open and equitable and account for real environmental and social costs. 

4. PRINCIPLE OF CARE  

Organic Agriculture should be managed in a precautionary and responsible manner to protect the 

health and well-being of current and future generations and the environment. 

Organic Agriculture is a living and dynamic system that responds to internal and external demands and conditions. Practitioners of Organic Agriculture can enhance efficiency 
and increase productivity, but this should not be at the risk of jeopardizing health and well-being. Consequently, new technologies need to be assessed and existing methods 
reviewed. Given the incomplete understanding of ecosystems and agriculture, care must be taken. 

This principle states that precaution and responsibility are the key concerns in management, development and technology choices in Organic Agriculture. Science is 
necessary to ensure that Organic Agriculture is healthy, safe and ecologically sound. However, scientific knowledge alone is not sufficient. Practical experience, accumulated 
wisdom and traditional and indigenous knowledge offer valid solutions, tested by time. Organic Agriculture should prevent significant risks by adopting appropriate 
technologies and rejecting unpredictable ones, such as genetic engineering. Decisions should reflect the values and needs of all who might be affected, through transparent 
and participatory processes.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

THE FIVE STRATEGIC P ILLARS  

 UMBRELLA       ADVOCACY 
 

 

Stay informed, join the debate.                                                    A voice for organic. 

 VALUE CHAIN     PROGRAMS 
 

 

Guaranteeing organic integrity.                                       Growing organic. 

 ACADEMY 

 

Tomorrow's organic leaders. 

http://www.ifoam.org/en/what-we-do/organic-umbrella
http://www.ifoam.org/en/what-we-do/advocacy
http://www.ifoam.org/en/what-we-do/value-chain
http://www.ifoam.org/en/what-we-do/programs
http://www.ifoam.org/en/what-we-do/ifoam-academy-nurturing-our-talent
http://www.ifoam.org/en/what-we-do/organic-umbrella
http://www.ifoam.org/en/what-we-do/advocacy
http://www.ifoam.org/en/what-we-do/value-chain
http://www.ifoam.org/en/what-we-do/programs
http://www.ifoam.org/en/what-we-do/ifoam-academy-nurturing-our-talent


1 | P a g e  

 

WHAT IS ORGANIC 

Items carrying an organic label are naturally produced and minimally processed. Foods and 

products labeled as organic are produced using sustainable agricultural and production 

practices, which minimize negative impacts on the environment and people.  

Organic foods and products meet specific production criteria: 

 Produce is grown using sustainable practices without chemical pesticides.  

 Growers use non-chemical methods to 

ensure robust and pest free crops. 

 Food products do not receive radiation 

treatment to prevent spoilage. 

 Seeds and livestock are free of genetic 

modifications, which cannot be 

achieved naturally. 

 Livestock are antibiotic and growth 

hormone free. 

 Animals bred and raised for market receive humane treatment. 

The term "Organic" also carries a larger cultural context. Some people adopt an organic lifestyle.  

People who live organically apply related practices in every aspect of their lives which:  

 Minimize their exposure to harmful chemicals and toxins 

 Minimize their negative impact on the environment 

 Use naturally produced and sustainable products and services to achieve these objectives 
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SUSTAINABLE PRACTICES 

Agriculture remains one of the higher impact areas when applying sustainable practices. 

Sustainable agricultural practices seek to protect and perpetuate environmental resources, 

ensure economic profitability for those working within the industry and facilitate economic and 

social equality.  

Stakeholders, farmers, farm workers, policy makers, commercial sellers and consumers, take an 

integrated and systemic approach to applying and ensuring 

sustainable agricultural practices. Their objective is to 

produce food responsibly now, so future generations may 

retain their ability to do the same.  

People advocate for sustainable agricultural practices and use 

them to strive to meet four main objectives:  

 Protecting the integrity of water sources and ensuring their continuity and using water 

responsibly to minimize negative impacts on habitats and wildlife 

 Reducing dependence on nonrenewable energy sources by integrating renewable energy 

sources and labor into current operations within the parameters of economic feasibility 

 Protecting air quality by reducing smoke, dust, pesticide drift and nitrous oxide emissions 

associated with modern agricultural practices 

 Preventing soil erosion and enhancing soil quality 

 A secondary objective, one that is becoming increasingly important, is to prevent and 

minimize the exposure of cultivated plants and animals, farm workers, surrounding wildlife 

and neighbors to toxic synthetic chemicals, pesticides, insecticides and fungicides.  
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NON-TOXIC PEST CONTROL 

Organic farmers apply preventative measures to control pests and disease among crops. They 

interplant more than one crop to create biodiversity and plant smaller crops with strategic 

spacing to prevent pest and disease mobility.  

They also practice crop rotation, switching the 

types of crops grown to replenish the soil for 

future plantings. 

They take measures like selecting pest resistant 

crops and releasing other insects, which will prey 

on the pests without affecting their crops.  

The use of external inputs like sprays whether natural or synthetic is viewed as a last resort and 

must meet the National Organic Standards.  

NON-GMO 

Organic farmers do not use genetically modified seed or livestock. The long-term impacts of 

Genetically Modified Organisms (GMO) remain mostly unknown.  

Studies also indicate a link between GMOs and growing instances of allergic reactions and 

digestive disorders as well as high levels of GMO related pesticide exposure in women and their 

unborn children. 
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ANTIBIOTICS AND GROWTH HORMONES  

Organic chickens and cows are never fed growth 

hormones, or given antibiotics. 

Organic farmers treat livestock as needed using natural 

and homeopathic remedies. This approach does not 

contribute to the growing problem of antibiotic resistance 

of bacterial strains.  

It also prevents the passing of unnecessary antibiotics and 

growth hormones to human consumers in meat, chicken, butter and other dairy products.  

HUMANE TREATMENT  

Humanely treated livestock live in well-ventilated appropriate populated environments. With 

room to move and behave naturally, the animals 

remain healthy and enjoy their natural diet of grass 

and or seed. Some supplementation with non-GMO 

grains is allowed. They do not consume feed, which 

includes the waste materials of other animals or 

animal by products, which can carry pathogens 

harmful to livestock and the human end consumers. 

Essentially organically cultivated foods and livestock come to market with minimal human 

intervention. The goal is to keep the process of growth and development as close to ecologically 

natural processes as possible.  
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USDA ORGANIC CERTIFICATION LABELS  

REGULATING LAWS AND AGENCIES 

Organic standards are regulated under the Organic Food Production Act of 1990 (OFPA). Two 

agencies, the National Organic Standards Board (NOSB) and the National Organic Program (NOP) 

ensure the application and updating of the standards and certification of organic product 

agencies, producers, and organizations in the chain of distribution.  

The NOSB provides and updates the protocols and operations applied to govern federal organic 

production standards.  

The NOP gives accreditation to state and nonprofit agencies as well as private entities desiring to 

certify organic producers, processors, and brokers. It also ensures the enforcement of the 

organic standards.  
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TYPES OF ORGANIC LABELS  

 A certified organic item does not need to be 100 %organic to meet the organic labeling 

standards. In order to carry one of the three available “organic” labels a product must contain at 

least 70 %organic materials. Otherwise, the manufacturer may only state and identify the 

organic contents; it cannot be labeled as organic.  

An organic product may carry one of the following organic labels: 

 100% Organic:  Label specifications: Requires 

full ingredient list; name and address of handler  

(manufacturer, distributor or other) of the end 

product; name and/or seal of the organic 

certifier 

 Organic:  Label specifications: 95% of the listed 

ingredients are organic; organic and non-

organic ingredients are listed and identified; 

shows the name of the organic certifier 

 Made with Organic: Contains at least 70% 

organic ingredients; organic and non-organic ingredients are identified; the name of the 

organic certifier is listed. 

 Less than 70% Organic: The organic ingredients are listed within an ingredient panel 

claim; the label cannot say “organic” within the primary display or show any certifier 

seals.  
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ORGANIC PRODUCE LABELS 

Produce labels also indicate how fruits and vegetable 

were grown. Each label carries a series of numbers to 

identify the fruits and vegetables.  

The first number of the codes represents the method 

used to grow the produce:  

 Conventional growth methods: 4 

 Genetically Modified Organism (GMO): 8 

 Organic growth methods: 9 

NATURAL VS ORGANIC 

Consumers also encounter other label claims: free-range, hormone-free, antibiotic free and 

natural among others.  

Be aware that the terms “natural” and “organic” in labeling are not the same. 

Natural products do not fall under federal regulation and generally reference minimal processing 

or the absence of certain synthetic ingredients. In order to carry an organic label, products must 

meet USDA organic standards.   
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CHEMICALS IN FOOD 

There are literally hundreds of hazardous chemicals in food and food packaging. A recent study, 

“Food contact substances and chemicals of concern: A comparison of inventories,” published in 

the scientific journal Food Additives and Contaminants, Part A75, identifies 175 chemicals 

dangerous to human health.  

Along with hazardous pesticides, the contents 

of food contact packaging (foils, wrappers, 

storage containers and pans) used in the 

United States and Europe contain hazardous 

chemicals which continually release into the 

food items they contain.  

This low level but consistent contamination exposes consumers to known  

carcinogens, mutagens, reproductive toxins and endocrine disruptors. 

Many common foods and highly processed foods also contain chemical additives, which 

negatively affect human health. Some of these additives have been linked to cancer, breathing 

difficulties (up to and including asthma) and endocrine disruption (hormonal imbalances). 

Several colorants also induce hyperactivity in children.  

UNHEALTHY FOOD ADDITIVES 

 Propylene glycol 

 Butane 

 Monosodium glutamate (MSG). 

 Disodium inosinate 

 Disodium guanylate 

 Enriched flour 

 Sodium nitrate 
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 Sulfites 

 Azodicarbonamide 

 Potassium bromate 

 Propyl gallate 

 BHA/BHT 

 Recombinant Bovine Growth Hormone (rBGH) 

 Brominated vegetable  

 Propyl gallate 

 Olestra 

 Carrageenan 

 Polysorbate 60 

 Camauba wax 

 Magnesium sulphate 

 Chlorine dioxide 

 Paraben 

 Sodium carboxymethyl cellulose 

 Refined vegetable oil 

 Sodium benzoate 

 Aluminum 

HAZARDOUS ARTIFICIAL SWEETENERS  

 Agave nectar 

 Bleached starch 

 Tert butylhydroquinone 

 Saccharin 

 Aspartame 

 High fructose corn syrup 

 Acesulfame potassium 
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 Sucralose 

ARTIFICIAL FOOD COLORINGS  

 Annatto 

 Blue #1 

 Blue #2 

 Caramel coloring 

 Citrus red #1 

 Citrus red #2 

 Brown HT 

 Orange B 

 Bixin 

 Norbixin 

 Green #3 

 Yellow #5 (Tartrazine) 

 Yellow #6 

 Red #2 

 Red #3 

 Red #40 

With a partial list this long of ingredients and additives to avoid, you may wonder what you can eat 

without posing a health risk to yourself or loved ones. There are a few simple strategies you can 

follow to eat well and maintain good health.  

 Choose organic and whole foods (fruits, 

vegetables and whole grains) 

 Avoid processed, boxed and shelf food 

 Cook more; preparing your own foods allows 

you to know exactly what you’re eating 
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 Eat less meat and choose grass fed, antibiotic and hormone free varieties when you do 

 If you choose to eat dairy, consume hormone free dairy products. 

 If you choose to eat seafood, select low mercury and cruelty free options. 

 Consumer Reports also cautions consumers to check the country of origin when 

purchasing produce. Different countries apply different pesticide guidelines. A consumer 

can significantly decrease or increase their pesticide exposure depending on a crop’s 

country of origin.  
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AVAILABLE ORGANIC PRODUCTS 

As consumer concerns regarding the content of their food, food packaging, and household items 

continue to rise, the organic market share continues to grow.  

The International Food Information Council Foundation’s 2015 Food and Health Survey found 

that 36% of the over 1000 people surveyed expressed significant regarding the content and 

handling of their food.  

Consumers’ desire to avoid pesticides, animal antibiotics, and  
allergens in the food supply also led 45% of those with the concern to  

change their purchasing habits according to the IFICF’s report. 

According to a Consumer Reports survey, 85% of more than 1,000 responders were concerned 

about pesticide residue on fruits and vegetables. 

According to the Organic Trade Association, 51% of families 
 are buying more organic products than in 2014 and 8 in 10  

parents choose organic food for their families. 

PRODUCE 

USDA certified organic produce is grown in 

accordance with a strict set of guidelines 

which protect the environment, natural 

resources, animal health and welfare, do not 

use GMO or synthetic ingredients, are subject 

to annual inspections and maintain separate 

storage and handling for organic and 

nonorganic items. Organic producers are 

allowed limited use of designated pesticides for their crops and non-homeopathic treatments for 

livestock. 
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Labeling allows consumers to identify organically grown produce.  

Certified organic produce often bears the green and white USDA certified organic label. In the 

absence of this label, the coded labels on fruits and vegetables indicate how they were grown. The 

label codes on organically grown fruits and vegetables begin with the number four. 

GRAINS AND FLOURS 

Grains and flours are available as organic. The National Organic Program develops the rules & 

regulations for the production, handling, labeling, and enforcement of grains and flours like it 

does for all USDA organic products. Like produce, in order for grains and flour made from them 

to be certified organic the grower and manufacturer must follow strict guidelines to be able to 

carry the certified organic label on their product. 

BEVERAGES 

Organic beverages must meet NOP standards of certification and labeling. The may be labeled as  

100% Organic (95 to 99% organic ingredients) or made with organic ingredients (contains at least 

70% organic ingredients). Beverages containing less than 70% organic ingredients may only make 

clearly labeled organic claims.  

GRASS FED AND PASTURE RAISED MEAT, POULTRY AND EGGS 

The nonprofit, Humane Farm Animal Care, certifies farmers who produce and sell humanely 

raised eggs, poultry and livestock. Through their Certified Humane Raised and Handled® 

Program, they ensure animals receive 

clean air, fresh and species appropriate 

food, exposure to sunlight and ample 

space to exercise and engage in natural 

behaviors.  
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This type of certification may be given in addition to the USDA Organic seal. In order to be 

considered USDA Organic, farm animals must be raised organically from birth to slaughter. They 

must also receive access to fresh air, ample space for species appropriate levels of activity and 

not receive feed from animal sources or by-products (not including nursing period following 

birth).   

While some overlap in guidelines exists between the HFAC certification and the USDA Organic 

certification, the USDA requirements do not address several factors regarding the treatment and 

slaughter of farm animals.  

The HFAC provides a side-by-side comparison of farm certification programs known as the 

“Humane Farm Animal Care Comprehensive Animal Welfare Standards Comparison By Program.” 

The USDA Organic program addresses raising healthy and naturally raised farm animal without 

delving too deeply into the details of end production.  

CLEANING PRODUCTS 

The chemicals in cleaning products are some of the strongest and harshest, ever felt nauseated, 

or had a sinus reaction after using bleach or a 

toilet cleaner.  

The only way to obtain truly organic cleaning 

products is to make them. Many old cleaning 

recipes employing vinegar, baking soda, 

lemons, hydrogen peroxide, and borax may be 

discovered on the internet and in libraries.  

However, several green product brands exist as well for people who prefer readymade cleaning 

products. The USDA offers a “List of Certified USDA Organic Operations” to ensure you choose 

cleaners that meet organic standards.  
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BEAUTY PRODUCTS 

The cosmetic industry is one of the least regulated as far as what is put into the products it 

produces.  

 82,000 ingredients are used in personal care products 

 one out of every eight of these products is an industrial chemical 

 Cosmetic products do not face testing requirements before going to market 

 Many personal care product ingredients have not been evaluated for safety by the FDA 

60% of what is placed on the skin is absorbed into the bloodstream 

Beauty products claiming natural and organic ingredients fill department store and drug store 

shelves. Consumers need to closely read labels 

and look for the USDA organic label as well as 

the USDA labeling requirements if its seal is not 

readily apparent. The product may very well be 

third party certified using USDA guidelines. The 

USDA “List of Certified USDA Organic 

Operations” also serves as an excellent 

reference for these types of products.  

USDA organic certification for some types of cosmetics is possible, though many brands will only 

qualify for the "made with organic ingredient" label.  

Organic Makeup Brands That Use Certified Organic Ingredients:  

 Bubble & Bee Organic™ 

 Intelligent Nutrients™ 

 Juice Beauty™ 

 Zuii™ 

 Vapour™   
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When choosing organic products, read the labels carefully and do your research. Also, be aware 

of any allergies you may have; all natural may not be better for you and your specific health 

status. 

Your lifestyle also influences your ability to adopt organic options.  
Organic options tend to have shorter shelf lives and  

focus more on health than convenience. 

TEXTILES & FIBERS 

Organic textiles and natural fiber products include cotton, wool, flax, and even hemp, which are 

used to make bed linens, furniture, clothing and much more. Few organic textile processing and 

manufacturing standards exist, and NOP standards apply only to fibers and not off-farm 

treatment of the raw fibers or the actual end products they create.  

Organic Textile Companies Include: 

 Barley & Birch™ 

 Sew Eco-Logical™ 

 Earth Linens™ 

TOYS 

More and more parents are concerned with the toys their children 

play with, as they want to minimize and eliminate all possible 

exposure to chemicals and unnatural elements. Organic toys are 

usually plush toys that are made with certified organic cotton and 

wool materials. 

Some companies are making organic play dough and paints, but 

getting certification for such products is difficult even when organic 

materials are used in their production because there are no clear 

certification standards in place.  
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Organic Toy Companies Include: 

 Bannor Toys™ is an Iowa based small company with an ecommerce site that produces 

natural vehicles, teethers, baby sets and more all made in Iowa from a local FSC certified 

domestic hardwoods lumber supplier that reports responsible harvesting and replanting. 

Bannor Toys also reports using high quality 100% lead free paint. 

 Down to Earth Toys™ is a Michigan based company with an ecommerce site that offers 

natural wooden toys, 90% of which are made in the USA and the rest in Europe. Every 

component is certified organic, natural, or non-toxic.  

 Green Toys™ is based in California but offers an ecommerce site that makes plastic toys, 

but uses 100% recycled milk jugs. They attest that their plastic is free of BPA, PVC, and 

Phthalates, all of which are main concerns in products made with plastic. 

 Apple Park™ 

 miYim™ 

 Dandelion™ 

SEEDS & GARDENING SUPPLIES 

Seeds and various other garden supplies are eligible for organic certification and they are highly 

in demand for home gardens, community gardens, 

landscaping business and much more.  

Seeds, bulbs, plant starters, trees, vegetables, flowers, 

weed killers, fertilizers are eligible for USDA organic 

certification, and many are already approved and listed 

on the National List.   

Article I suggest reading and a source for everything organic is the Rodale Institutes’ Website 

http://www.rodalesorganiclife.com/food/brine-your-seeds-you-bet?cid=NL_YourOrganicLife_-

_101915_BrineSeeds_ReadMore&smartcode=YN_0009684148_0001529441  

http://www.rodalesorganiclife.com/food/brine-your-seeds-you-bet?cid=NL_YourOrganicLife_-_101915_BrineSeeds_ReadMore&smartcode=YN_0009684148_0001529441
http://www.rodalesorganiclife.com/food/brine-your-seeds-you-bet?cid=NL_YourOrganicLife_-_101915_BrineSeeds_ReadMore&smartcode=YN_0009684148_0001529441
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PET FOOD & PET PRODUCTS 

The organic pet food market is growing by as much as 15% each year, and besides food, pet 

owners are buying organic pet toys and pet beds. Requirements for organic pet food is similar to 

requirements for livestock, read the 

Organic Pet Food Task Force formal 

organic pet food recommendations 

report to learn more.  

Certified Organic Pet Brands Include: 

 PetGuard™ 

 Simply Fido ™ 

 PAW NATURAW™ 

RESTAURANTS & OTHER FOODSERVICE OPERATIONS 

 Organic restaurants are popping up across the country and the world, as consumer demand and 

interest in organic food grows. Even the 

popular fast food restaurant Carl’s JR™ is now 

offering an “All Natural Burger,” made from 

grass fed cow beef.  

On survey reported that consumers are 

willing to pay more for dining in organic and 

eco-friendly establishments. Of course, the 

red tape in organic certification and financial 

aspects of this is something of a challenge for restaurants that want to be certified.   
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WHY PEOPLE CHOOSE ORGANIC 

People choose to eat organic and live an organic lifestyle for a variety of reasons. Common reasons 

include: 

 Increased nutritional value 

 Decreased exposure to pesticides and other chemicals to eliminate health risks 

 Taste and flavor 

 Organic farming and processing are better for the environment 

ELIMINATE HEALTH RISKS OF PESTICIDES 

According to the Organic Facts website, organic food provides four direct health benefits and 

three social and environmental benefits. Organic food helps prevent cancer, improves the 

immune system, prevents premature aging, 

and reduces the risk of heart disease.  

Organic practices also preserve the 

environment for the health and safety of 

future generations and enhance animal 

welfare.  

Farmers use pesticides to protect their crops 

and grow bigger fruits and vegetables. The 

tradeoff for this benefit is human and 

environmental health. Cancer, birth defects, obesity, diabetes, Parkinson’s disease, infertility, 

and autism have all been linked to pesticide exposure.  

Eating an organic diet lessens a person’s direct exposure to pesticides’ harmful effects. Organic 

farming protects those working on farms and living near them at the same time.  
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According to Greenthinkers, by avoiding the top 12 contaminated foods,  
you can lower your pesticide exposure by a whopping 90%! 

Human tolerance levels for pesticides are calculated for individual pesticides, and while surveys 

show that Americans believe laws limit the number of different pesticides allowed on food, in 

reality, almost 1/3 of fruits and vegetables tested by the USDA have two or more different 

pesticide residues.  

The Effects On Humans Of Such Mixtures Are Untested And Unknown 

 

Pesticides are, simply put, bad for human health and the environment. They have been linked to 

cancer, neurological damage, hormone disruption and developmental issues and learning 

disabilities in children as well as birth defects.  

They also have similar negative effects on wildlife and have been linked to the declining global 

bee population; bees are responsible for 

pollinating an extensive list of fruits, 

vegetables, bean plants, and nut trees. Without 

pollination, the fruits of trees and other plants 

do not develop for humanity to harvest and 

eat.  
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According to the Natural Resource Defense Council, the state of California tracked 7,600 

pesticide exposure poisoning cases from 2000 to 2008. Some of these cases were experienced 

by agricultural workers while others took place in homes, gardens, golf courses, and schoolyards. 

The agricultural related poisonings and the non-agricultural poisoning were split approximately 

half-and-half.  

Consumer Reports’ special report “Pesticides in Food” further supports Americans’ growing 

concern regarding the integrity of their food supply.  

THE RISKS 

Pesticide exposure has been linked to various medical conditions. While the USDA assures us 

that pesticide residue on produce, poses no threat to our health, a survey conducted by 

Consumer Reports found that 85% of more than 1,000 people polled said they were concerned 

about pesticides on their fruits and vegetables.  

The World Health Organization estimates that about 3 million people suffer from some form of 

pesticide poisoning each year, causing about 220,000 deaths. While this mostly occurs in 

undeveloped countries where pesticides are not as regulated as in the US, we do get fruits and 

vegetables imported from other countries. Two examples are the 97% of imported nectarine 

samples that were found by the EWG to have at least 1 pesticide residue and imported snap 

peas that’s samples were found to have 13 different pesticides residues. 

The Centers for Disease Control and Prevention estimate that there  
are 29 pesticides in the average American human body. 

According to the CDC and the EPA, 60% of us will test  
positive for at least seven known pesticides. 
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Insecticides like organochlorine-mediated insecticides have been known to cause these conditions 

in farm workers who were exposed to them and those who make them: 

 Unusual Sensations Around The Mouth 

 Dizziness 

 Light, And Sound Hypersensitivity 

 Nausea 

 Vomiting 

 Confusion 

 Tremors And Nervousness 

Organophosphates are also common insecticides and exposure can cause symptoms related to 

excessive acetylcholine in the system, which causes low blood pressure, pupillary constriction, 

increased salivation, excessive perspiration, nausea, diarrhea, fatigue, and muscle weakness.   

While pyrethroids were made to replace the more dangerous organophosphates, they too cause 

various health problems, such as incoordination, tremors, aggressive behavior, seizures, and 

excitability when absorbed into the skin.   

Many experts believe that Americans have a greater exposure  
to pesticides than has been found through research. 

As one example of how what we don't know can hurt us is the case of the insect killer 

chlorpyrifos that was marketed by Dow™ Chemical beginning in 1965. In 1995, Dow was fined 

$732,000 by the EPA because they concealed more than 200 reports of poisonings from 

chlorpyrifos. The fine was paid and they stopped using chlorpyrifos in household products and 

while today it is classified as extremely toxic to freshwater fish, birds and as moderately toxic to 

mammals, it is still used in food and nonfood crops, in plant nurseries, and on wood products. 
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How can this happen? Hard to believe, but true. 

One of the greatest obstacles is that there is no effective system between the manufacturing 

end and government laws and guidelines for testing safety of chemicals and pesticides in 

humans before they are released for use. The Centers For Disease Control is investigating the 

risk to humans from pesticides, but more research is needed to fully understand their effects. 

The fact that more studies are needed as to the effect of pesticide exposure 
 through food on human health does not mean serious health risks do not exist. 
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HEALTH RISKS TO CHILDREN 

The World Health Organization has done some studies on pesticide risks to kids and it was found 

that high levels of organophosphates such as those obtained from unwashed fruits and 

vegetables caused impairment in intelligence and neurological conditions.   

Consumer Reports states that apart from 

farmworkers, kids are that the highest risk of 

pesticide exposure, primarily because a child’s 

metabolism is still developing and slower than an 

adult’s so the toxins remain longer in their bodies 

where they can do more damage.   

In April of 2014, Dr. Philippe Grandjean of Harvard 

University and Dr. Philip Landrigan, dean of global 

health at Mount Sinai School of Medicine in 

Manhattan called pesticide exposure to kids a “silent 

epidemic” in a prestigious medical journal.  

12 chemicals were named that are present in our 

environment, clothing and even furniture that they 

believe to not only cause lower IQ, but ADHD and autism spectrum disorder and pesticides used 

in agriculture were on the list. They reported that 45 organophosphate pesticides on the market 

have the potential to damage a child’s developing nervous system. 

According to, Landrigan pesticides can impair the fragile developmental process in children, 

starting in the womb. In addition, since kids eat more food in ratio to their body weight than 

adults do the risk is magnified where even small amounts can negatively affect their brain 

chemistry during critical stages of the development process.  
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HUMAN STUDIES ON KIDS AND PESTICIDES 

Studies have been done on the long-term effects of pesticides in children, particularly 

organophosphate exposure. Organophosphates are believed to have a negative effect on the 

nervous system by being antagonists of acetylcholinesterase, which is an enzyme that controls 

the firing of nerve cells causing depression of the nervous system, which can affect the brain 

development of children.   

Three major studies on organophosphates linked maternal exposure to organophosphates in 

pregnancy and learning/memory activity in their children: 

 A Columbia University study found decreases in IQ and memory in seven-year-old kids 

were seen with exposure in utero to 

clorpyrifos, an organophosphate pesticide. 

While it’s been banned by the EPA for 

residential use, kids are still exposed 

through contaminated produce.  

 Another study of 8 to 15 year olds 

reported that subjects with the highest 

urinary levels of a marker for exposure to 

organophosphates had twice the odds of 

developing attention deficit hyperactivity 

disorder as compared to those who had no 

detectable levels. 

 A Mount Sinai Medical Center study showed that prenatal organophosphate exposure in 

kids caused perceptual reasoning deficits.   

 More research from the University of California, Berkeley, found that kids born from 

women in a Latino farm community who had elevated levels of organophosphate 

exposure suffered from lower IQs when compared to women who did not have high 

levels of pesticide exposure.  
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In 2012, Dr. David Bellinger, professor of neurology at Harvard Medical School, published a paper 

in the National Institute of Health that detailed a comparison of IQ points in kids whose mothers 

were exposed to neurotoxin pesticides during their pregnancies, with the children of moms who 

were not. In his calculations, he reported a loss of more than 16.9 million IQ points in children as 

a result of exposure to the most commonly used pesticides in food crops, organophosphates. 

A 2012 American Academy of Pediatrics report stated their finding that children have distinctive 

and unique vulnerabilities to pesticide residues and their potential toxicity: 

The report cited a variety of research studies that linked pesticide exposures in early life to 

decreased cognitive function, pediatric 

cancers, and various behavioral problems.  

The report advised its members, pediatricians 

and other health care provides to advise 

parents to consult reliable sources of 

information in regards to pesticide residue 

concentrations on produce and consider their 

buying choices. The report recommended the 

Environmental Working Group’s™ Shopper's Guide to Pesticides in Produce™ as a reliable and 

key source of information on the topic. 
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A BROKEN TESTING SYSTEM 

It would seem that we have a broken system that allows industrial chemicals 
 to be used before and without any significant testing for safety.  

The greatest concern lies in not only what we are already  
exposed to, but also what we don’t yet know to be toxic. 

While government officials, medical experts and researches, federal health officials and even 

some of the leaders in the chemical manufacturing companies agree that the testing system is 

broken, no one can seem to agree on how to fix it.  

The main chemical safety law in the United States is the 1976 Toxic Substances Control Act (TSCA), 

both outdated and extremely flawed; this law allows over 80,000 chemicals  

that have never been tested for safety to be legally used in the United States. 

2 new proposed laws to revamp this system have been collecting dust in Congress. 

On July 23, 2015, H.R. 1599 passed in the House by a primarily Republican backed vote of 275-

150. This bill, if it comes lay will prevent state and local authorities from labeling genetically 

engineered food against great opposition from various consumer and environmental groups, 

more than 300 farmers, and the National Farmers Union. 

The bill, which has been dubbed as the Deny Americans the Right to Know (DARK) Act, was 

backed by the Grocery Manufacturers Association and two major biotech companies who make 

GMOs, and one of the Republicans who backed the bill is also one of the single largest recipients 

of campaign funds from one of the biotech companies in question.  

It seems that for now, we will have to take personal responsibility for our  
own safety and the safety of our children by eliminating chemicals, GMOs  

and pesticides from our lives and our food as much as possible, further  
highlighting the need to understand and choose organic. 
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INCREASED NUTRITIONAL VALUE 

Scientists and doctors acknowledge an increase in specific nutritional components of organic 

foods when compared to conventionally grown items. 

A study completed by The Organic Center shows organic food contains higher levels 
of antioxidant capacity, polyphenols, quercetin, and kaempferol  

along with flavonoids found in tea, tomatoes, and citrus.  

These nutrients fight inflammation, support cellular, 

and immune system health. 

Grass fed and pasture raised livestock show a much 

improved nutritional profile (as compared to 

traditionally grain fed animals raised for human 

food supply), and is found in beef, chicken, eggs and 

milk that comes from those animals. 

In July of 2014, the British Journal of Nutrition published a summary of research completed by 

American and European scientists. The group analyzed 343 studies comparing the nutritional 

values of organic and conventionally grown fruits and vegetables. They found organic produce 

and foods containing organic ingredients contain higher antioxidant values than conventionally 

cultivated produce.  

Health wise the primary benefit of 

consuming organic foods is currently 

decreased pesticide exposure. While some 

organically grown fruits, vegetables and 

grains may present pesticide 

contamination due to water pollution, 

packaging and soil drift, conventional food 

items remain four times more likely to contain pesticide residues and at much higher levels. It is 
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more important to eat the recommended amount of fruits and vegetables than to minimize 

them in order to avoid exposure. Resources like the Environmental Working Group’s Shopper's 

Guide to Pesticides in Produce™ provide key information for consumers to choose their best 

options.  

ENVIRONMENTAL HEALTH 

Organically cultivated produce, eggs, and livestock significantly 

decrease the negative impacts of agriculture on the 

environment. Organic practices preserve soil health, crop 

diversity, and water quality. They also protect the people and 

the animals living and working on and near the farms and 

ranches, which bring food to our tables.  
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Over the last ten years, 40% of the honeybee colonies in the U.S. have died off from Colony 

Collapse Disorder. Disoriented bees are unable to find their way back to their hives or return to 

die from pesticide poisoning; they may also contaminate the rest of the hide by bringing back 

pesticide-laden pollen.  

Honeybees pollinate over 60 common crops without them  

our food supply would lose variety and significant nutritional value 

Wildlife also suffers the ill effects of pesticides. The U. S. Fish and Wildlife Service acknowledge 

the responsible use of pesticides as part of general agricultural operations while cautioning 

farmers and consumers to minimize their use.  

In Their List Of Pesticide Related Facts The FWS Notes:  

 90% of samples from major rivers and 

streams showed two or more pesticides in 

the water: the same in over 80% of the fish 

from these waterways and 33% of major 

aquifers were contaminated. 

 The decline of amphibians and emerging 

deformities in the group has been linked to 

pesticides.  

 The decline of major pollinators like bees and other beneficial insects have been linked to 

pesticide use.  

 Bird and Fish also showed significant die-offs in response to the sanctioned use of pesticides 

for farming and gardening.  

In responses to these developments, the Environmental Protection  
Agency established the Pesticide Registration Review in 2008.  

The program performs evaluations of the effects of pesticides on the  
species listed under the Endangered Species Protection Program. 
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AVOIDING ANTIBIOTICS FED TO CATTLE 

While the levels of antibiotic exposure experienced by consumers may be minimal as the FDA 

claims, it is pervasive and consistent. The true 

danger lies in the effects of continually treating 

livestock with preventative doses of antibiotics. 

It increases the likelihood of antibiotic resistant 

strains of bacteria developing which can find 

their way into the human population.  

AVOIDING CHEMICAL ADDITIVES 

Chemical additives also negatively affect 

the health and well-being of consumers. 

They have been linked to cancer, asthma, 

hyperactivity in children and hormonal 

imbalances. They are used to extend the 

shelf life of processed foods as well as 

improve flavor and texture.  

When purchasing prepared or shelf-stable 

food items, look for all natural ingredients, minimal processing, natural preservatives like salt or 

citric acid as well as no artificial coloring or flavors. 
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PLEASING TO THE PALATE 

Organic food also tends to taste better; it is more likely to be locally sourced, quickly taken to 

market and contain higher levels of 

flavor inducing nutrients.  

Conventionally grown produce tends to 

have a prominent bitter taste that is 

attributed to pesticide residue on the 

skin. 

Organic farmers also cultivate a wider 

variety of fruits, vegetables, and 

livestock--often including heirloom varieties in their inventories. These provide a cornucopia of 

tastes, shapes, and flavor for modern diners to enjoy along with their often superior nutritional 

values.  

 

For example, purple potatoes, which originated in 

Peru and Bolivia contain nutritional values similar to 

that of a Russet potato, but also offer four times the 

antioxidant content. Its purple pigment, anthocyanin, 

also acts as an antioxidant. Its flavor is robust with a 

mild nutty quality.  
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AVOID GMOS 

Genetically Modified Organisms on the market have been deemed safe for consumption, 

however:  

The long-term effects of cellular level genetic  
manipulation in food remain largely unknown 

While analogous, the processes of hybridization and genetic modification are not the same. 

Inserting a bacterial insecticide, Bacillus thuringiensis (Bt-toxin), into the genetic material of a 

plant is not the same and cross-pollinating different plant species and the ramifications may be 

significantly more far reaching.  

The Institute for Responsible Technology cites evidence of the dangers of GMOs using animal 

studies and human anecdotal evidence.  

 Animals grazing on Bt-toxin GMO 

cotton died by the thousands in India 

 Rats eating Bt-toxin GMO soy became 

infertile after three generations 

 Soy allergies in the United Kingdom 

increased by 50% following the 

introduction of GMO soy 

Other concerns include the effect of Bt-toxin on human intestinal flora if it should transfer as 

well as the development of superbugs related to GMOs modified with antibiotics. 

While many organic options cost more than their conventional alternatives, they are clearly 

worth the investment. In addition, this cost divide is shifting as more consumers seek out healthy 

alternatives to conventionally grown foods, synthetic household cleaning supplies, and additive 

laden personal products.  



34 | P a g e  

 

Many traditional store chains stock organic and natural items to meet this demand. In addition, 

emerging conventional grocery store chains such as Trader Joe’s and Sprouts cater to health and 

environmentally conscious shoppers on a budget.  

Purchasing through organic cooperatives and buying from local farmers  
and producers of organic and natural products can significantly cut costs 
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FOODS HIGHEST IN PESTICIDE RESIDUE 

The following lists are helpful in making decisions on what produce to buy organic. Since organic 

produce does cost more, it is useful to know which are more necessary to buy organic, where a 

true need exists to avoid high levels of pesticide residue.  

12 FOODS HIGHEST IN PESTICIDES 

Every year, the Environmental Working Group™ (EWG) lists 12 foods highest in pesticide residue, 

based on data they analyze from tested samples. Here is the 2015 Dirty Dozen List™. Items are 

listed in order starting with the highest residue 

traces.  

 Apples 

 Peaches  

 Nectarines 

 Strawberries 

 Grapes 

 Celery 

 Spinach 

 Sweet Bell Peppers 

 Cucumbers 

 Cherry Tomatoes 

 Snap Peas 

 Potatoes  
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CONCERNING PESTICIDE RESIDUE DATA 

Almost 2/3 of 3,015 produce samples tested by the USDA in 2012 contained pesticide residues 

and 165 different pesticides were found on 

thousands of fruit and vegetables samples  

Apples: The FDA found 36 different chemicals 

on apple samples, ½ of which are neurotoxins 

that may cause brain damage in a study 

conducted in 2012. The EWG found at least 1 

pesticide residue on 99% of apples tested in 

2015. 

Strawberries: Highest pesticide dosed crops in the US, with 300 pounds of pesticides applied to 

each acre and 36 individual pesticides found on each fruit 

Raspberries: Raspberries are dusted with 39 chemicals and 58% of tested fruits registered 

positive for contamination 

Cherries: Cherries have as many as 25 

pesticides per fruit 

Grapes: One grape has 15 pesticides and 35 

different pesticides are typically used in 

vineyards that grow them 

Celery: Celery is grown using at least 29 

different chemicals that cannot be washed, as celery does not have a peel. In 2011, the FDA 

analysis of celery found that 94% of samples had pesticide residue levels above designated safe 

levels.  
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Peaches: 45 different pesticides are regularly applied to peach crops. 98% of peaches were found 

by the Environmental Working Group (EWG) to have at least 1 pesticide residue and the skin of 

the peach does not offer any protection.  

Spinach And Greens: In 2011, the FDA found 

spinach to be most frequently contaminated with 

the most potent pesticides used on food and 85% 

of spinach tested was contaminated at dangerous 

levels with one or more of the 36 pesticides used 

at farms 

Sweet Bell Peppers: In 2011, the FDA found that 68% of bell peppers tested had high levels of 

chemical pesticide residue. Pepper’s thin skin offers little protection and the waxy layer consists 

of harmful substances 

Nectarines (imported):  97% of samples were found by the EWG to have at least 1 pesticide 

residue  

Tomatoes: The FDA confirms that more than 30 

pesticides are used in growing tomatoes and the 

skin does not stop the pesticide chemicals from 

infiltrating to the inside. The EWG found single 

samples of cherry tomatoes to have 13 different 

pesticides. 

Potatoes: One average potato was found by the EWG to have more pesticides by weight than 

any other type of produce. 
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Hot peppers: When the USDA tested more than 700 

samples of hot peppers in 2010 and 2011, they found 

pesticide residue from three highly toxic insecticides, 

known as oxamyl, acephate, and chlorpyrifos, at levels 

high enough to cause concern. 

 

Domestic Blueberries: Found to have organophosphate 

insecticides residues that are considered highly toxic to 

the human nervous system. 

 

Kale And Collard Greens: Found by the EWG to have 

residue of the insecticide organophosphate, which is 

considered highly toxic to the human nervous system. 

MEAT, FISH AND POULTRY  

According to the EPA, meat has higher levels of pesticides than any plant food. These fat-soluble 

chemicals accumulate in the fatty tissue of animal raised for food supply, which are then passed 

to humans. 

Fish caught in oceans are exposed to high levels of pesticides from contaminated water. 

Animals in conventional livestock farms are sent to feedlots, where they are fed grains, and given 

hormones and other drugs to hasten their growth. Sadder still is the fact that they are also fed 

certain waste products known as “by-product feedstuff,” which come in the form of candies, 

bakery and potato wastes, and floor sweepings. 

Hormones, antibiotics and other drugs fed to cows, chickens and pigs on traditional farms are 

also passed on to consumers in the final product at supermarkets.  
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On the other hand, grass-fed and pasture-raised animals spend their pre-slaughter time their 

natural habitats, and feed on grass, seeds, other crops, and insects.  

Organic livestock and dairy farms have to meet strict criteria that allow them to label their meat 

products organic. Grass fed, and pasture raised beef and chicken offers an all-natural meat 

products that are free of the contaminants described above.   

MILK, CHEESE AND BUTTER  

Like meat, dairy products are contaminated with pesticides since they come from the bodies of 

farm animals that eat them and growth hormones and antibiotics all of which are then passed to 

consumers in milk, cheese, and butter.  

If you have never tasted grass fed butter or cheese, you have been missing out! 
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15 FOODS LOWEST IN PESTICIDE RESIDUE 

Just as the EWG puts out a list of foods highest in pesticide residue, they also publish the Clean 

Fifteen™, which lists fruits and vegetables with lowest or no pesticide residue. 

The Clean Fifteen 

 Avocados 

 Sweet Corn 

 Pineapples 

 Cabbage 

 Frozen Sweet Peas 

 Onions 

 Asparagus 

 Mangoes 

 Papayas 

 Kiwis 

 Eggplant 

 Grapefruit 

 Cantaloupe 

 Cauliflower  

 Sweet Potatoes  

The majority of pineapple, kiwi, mango, papaya, and cantaloupe samples had no pesticide 

residue at all.  

  



41 | P a g e  

 

ORGANIC BY THE NUMBERS 

Sales of organic products are rising each and every year, as more and more people choose to eat 

clean and buy organic products for themselves and their families.  

 According to a 2013 USDA survey of farmers’ market managers, consumer demand for 

organic products was strong or moderate in those markets surveyed across the United 

States  

 The organic food market was $35.9 

billion in 2014, an 11% increase from 

2013 

 Consumer demand for organic has 

been growing by double digits since 

the 1990s 

 Nearly 80% of southern states, 90% of 

the West Coast and New England 

households buy organic 

 51% of families are buying more 

organic products than in 2014 

 8 in 10 parents choose organic food for their families 

 94% of organic sales come from traditional super markets and natural food stores 

 7% of organic food sales are traced to farmer’s markets and other and marketing 

channels other than retail stores  

 There are 19,500 certified organic farms and processing facilities in US 

 There are more than 25,000 certified organic operations in more than 120 different 

countries around the world 

 The demand for organic produce has resulted in a steady growth of U.S. farmers markets 

from 1,755 markets in 1994 to more than 8,144 in 2013 

 Over 3,000 American farms were turning organic in 2014 
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 45 synthetics have either been denied, removed or restricted for use in organic 

production in the United States since 2008 

 30,000 + USDA employees have finished organic literacy education programs 

 U.S. organic exports were valued at $550 million in 2014, compared to nearly $1.3 billion 

in organic imports  

 Coffee is the largest organic import In The U.S. valued at $333 million 

 According to the Nutrition Business Journal, fruits, and vegetables has always been and 

continue as the top selling category of organic food since the inception of the organic 

industry more than 35 years ago.  

Sources: Organic Trade Association; USDA: Organic Produce, Price Premiums, and Eco-Labeling in 

U.S. Farmers' Markets, April 2004 

United States Organic Food Sales In 2012 By Category: 

 Produce: 43%  

 Dairy: 15% 

 Packaged/Prepared Foods: 11%  

 Beverages: 11%  

 Breads And Grains: 9%  

 Snacks: 5%  

 Meat, Poultry And Fish: 3%  

 Condiments: 3% 

Source: http://www.statista.com/statistics/282958/us-households-types-of-organic-foods-trend 
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20 WAYS TO MAKE HOMES ORGANIC AND ECO FRIENDLY 

Organic homes can give you and your family many benefits—from health benefits, financial 

benefits and environmental benefits. Organic homes can help you reduce your electric bill and 

can decrease your carbon footprint in the world. 

Organic homes can also keep you and your family healthier by cleaning up the 

 air and decreasing the amount of pathogens your family comes in contact with 

Here Are Some Tips To Creating A Green, Organic Home: 

1. Plant more tress as trees create an ecosystem that provides a habitat for birds and other 

animals, reduce the load of carbon dioxide and harmful gasses, including, sulfur dioxide, 

and carbon monoxide from the air. Trees also release healthy oxygen into the air. One 

large tree supplies enough oxygen for four people. 

2. Plant bamboo in your yard and gardens, which produces more oxygen and absorbs more 

carbon dioxide than trees, both of which help to prevent global warming. Shop for 

bamboo furniture to support prevention of logging of hardwood trees, which helps 

combat climate change. 

3. Keep your home insulated: Insulation can make your home more energy efficient so you 

don’t lose cold air in the summer or heated air in the winter. To look for areas where you 

could use more insulation, get access to a thermal radiometer or to an infrared scanner. 

This will show you the areas where your home is losing heat. You can even purchase a 

cheap radiometer from Black and Decker to see where you are letting perfectly good air 

out of your home. Good organic insulation includes blown in cellulose, which is shredded 

newspaper. There is also a soy-based insulation spray called BioBased that can provide 

organic insulation for your home. Wool insulation and bonded recycled denim insulation 

works well, too, but not as well as BioBased and shredded newspaper. 
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4. Energy Efficient Windows: A lot of heat is lost through the windows. Buy energy efficient 

windows if you can. They should be double paned if you live in a cold climate but super-

insulated windows made from three layers of glass and argon between the pains is the 

best for super-cold climates.   

5. Go Solar: Solar roofs generate their own energy using the power of the sun to provide 

energy for your home. Most states offer a tax break for solar installation.  

6. Start a compost heap in your backyard for all natural organic gardening. 

7. Organic Bedding: Organic grown without pesticides 100% cotton bedding and mattresses 

create a non-toxic sleep environment for you and your family 

8. Green Cleaning: Use or make your own organic cleaning products to avoid petroleum-

based chemicals found in conventional products like chlorine that harm eco systems. 

These chemicals have also been linked to allergies, asthma, cancers, and certain heart 

problems.  

9. Use Energy Star-qualified appliances, they cost more, but will save big on electricity bills in 

the long run. 

10. Recycled Glassware and Tableware – Recycled products make less of an impact on the 

earth and help reduce the burden on landfills. 

11. Use a thermostat and stick to its guidelines. Ideally, you should have a programmable 

thermostat that turns down the temperature when you aren’t at home or are sleeping. 

Try different thermostatic settings in different parts of the house that you don’t have to 

heat or cool areas of the house that aren’t used as much. You can even use a smart 

phone app by Honeywell that will make it easier to heat and cool your house from a 

distance.  

12. Conserve water. Install low flow showerheads and toilets that save water with every 

flush. There is even a toilet that uses the leftover water that drains out of your sink in 

order to flush the toilet. Conserving water also applies to the water you use in your yard. 

Instead of forcing lush greenery in dry climates, put in plants that thrive well in your 

environment without watering or an excessive amount of landscaping. This is known as 

xeriscaping.  
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13. Rake instead of using a leaf blower to cut down on emissions that can harm the air. 

14. Consider your roof: If you have to replace your roof, use white, reflective tiles, green tiles 

or photovoltaic tiles that will help decrease your carbon footprint. White roofs reflect 

heat and keep cooling costs down. This can save on cooling bills by nearly 40 percent. 

Green roofs do the same thing as white roofs and produce oxygen as well. Green roofs 

can be very heavy so take that into account when deciding what kind of roof to choose.  

15. Use energy-efficient lighting. Lighting can take up a third of your entire electric bill. Use 

energy efficient LED lights or make headways in using natural lighting so you don’t need 

to have lights in your home during the day. LED lighting is found to be more energy 

efficient and doesn’t contain mercury in the bulbs. Put windows or skylights in your home 

to keep it light during the day. There are solar tubes and fiber optic sunlight 

transportation systems that can allow natural light to lighten your home and lessen your 

energy bill.  

16. Manage air quality: Use air filters to keep your family from breathing in dust and mites 

that are ever-present in the air. Have plenty of plants around that can lead to increased 

oxygen production and decreased carbon dioxide in your home.  

17. Cancel your newspaper subscription and read the news online instead. 

18. Swap the paper napkins for cloth to save the trees used to make them and to reduce the 

burden on landfills.  

19. Choose paperless billing for your bills to save trees used to make the paper and reduce 

the load on landfills. 

20. Recycle! 
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FINAL THOUGHTS 

Public opinion favors organic and naturally produced foods and products. Consumers believe this 

approach to be better for their personal health and the environment. Where just a few years ago 

organic foods and lifestyle products could only be found in alternative and health food store, 

people are now able to access them in mainstream shopping venues.  

The USDA Economic Research Services notes organic products are available in over 20,000 

natural food stores and 3 out of every 4 standard grocery stores.  

Additionally, according to the Organic Trade Association, organic produce sales make up the 

majority of the organic market revenue every year. The organic market is growing every year, 

and has seen growth in double digits since the 1990’s. To meet consumer demand, over 3,000 

American farms were turning organic in 2014. 

Science also supports public opinion…  

Studies continue to determine the exact differentials in nutritional values  
between organically grown and conventionally grown food items, but so far  

they have been shown to exist and in favor of organic foods. 

Science also clearly illustrates the damaging effects of pesticides, chemical additives, antibiotics, 

and hormone treatments on the health of people, wildlife, and the environment and especially 

for children and pregnant moms supporting the choice to choose organic whenever possible. 

Choosing to live and/or eat organic is a transition, but with experience, it becomes second 

nature.  

It is important for all of us to take responsibility  
for our health and the health of our planet! 


