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I want to begin this morning by thanking Whitney Shuttleworth for her wonderful reflection and for her work at Crown Point. It is so wonderful to have someone who grew up in this congregation and who is so clearly living her UU values share her passion and commitment with us.


Like Whitney, I also attended the Growing Hope Food Summit a couple of weeks ago and I too was impressed by the sheer numbers and diversity of people in attendance. I met people from the city of Akron and from surrounding suburbs. I met people from a number of different faith traditions. I met young and old, black and white, rich and poor. And I must say that as the minister of this congregation, I was so proud of the number of folks from our church who were at the summit. Our own Katie Fry and Sue Lacy organized the two day event and I must have seen at least 20 people from our church in attendance.


Most of the people I met at the Food Summit were, like Whitney, already well informed about our current food system, about the risks to our health and to the planet posed by industrial food production, and about the gross inequities in access to nutritious food between those who live in inner city food deserts and those who live in suburbs within easy driving distance of a supermarket.


But I must confess that I was not one of those well informed people. You see, when it comes to food I have lived for most of my life as a passive and uninformed consumer in the industrial food system, content to fill up on processed foods loaded with unhealthy ingredients and on fruits and vegetables that have traveled thousands of miles and consumed enormous amounts of fossil fuel to arrive on my dinner plate. I rarely read a label and almost never questioned where my food came from, how it was grown, what conditions the workers who picked or processed it were subjected to, how the animals I consumed were treated, or if those with less privilege and resources than my family had access to the same foods as we do. None of that crossed my mind. It’s almost as if, as Wendell Berry himself has put it, it’s almost as if I have lived in a kind walled city with valves that let merchandise in from the industrial food system but that don’t let out any consciousness or any conscience.


In essence, my food has been completely divorced from my spirit, and from the values and principles I strive to live by in my daily life and that I proclaim from this pulpit. And I think it’s that fundamental connection (or my case disconnection) between food and spirit, between what we eat and how we live – it is that connection which is at the heart of ethical eating. If I could frame the whole ethical eating idea and movement into a single question it would be this. Will we continue to live at odds with the natural world and with ourselves by supporting and participating in a food system that exploits, controls, and manipulates our planet and our bodies for profit, or will we choose to live in harmony with nature and with ourselves by following a different path – a path guided by conscience, by healthy living, and by a deep appreciation for the land, the animals, and the plants that sustain our bodies and our spirits?


Now I know that many in this room like Whitney eat responsibly and already live with a deep appreciation for the plants and animals they consume. But for those like me who live inside that walled city, it can be challenging and even confusing to figure out how to align our values with how we eat.  


Wendell Berry, who, as I mentioned earlier, has been writing about these issues for over four decades, has compiled a list of 7 guidelines or principles for ethical eating and I’d like to briefly share those with you now. Warren is going to put those principles on the screen.

· Participate in food production to the extent that you can. Berry believes that only by growing some of our own food, even a very small amount, can we develop that deep awareness of and connection to the food we eat.

· Prepare your own food rather than relying on prepackaged items that are processed and usually unhealthy.

· Learn the origins of the food you eat and buy the food that is produced closest to your home.

· When possible, deal directly with a local farmer or gardener.

· Learn about the economy and technology of industrial food production. Don’t sit idly and uninformed inside that walled city. 

· Learn what is involved in best farming and gardening practices

· Learn about the life histories of the food species.

 
Now I must say that even those seven principles sound a bit forbidding to someone like me, especially if attempted all at once. For someone who has lived inside that walled city, growing even a little of my own food or changing my buying habits is a big step. But as I prepared for today’s service, I came across a wonderfully simple suggestion in Barbara Kingsolver’s book “Animal Vegetable, Miracle.” In a section of the book dealing with the enormous energy and environmental costs associated with industrial food production, the suggestion is made that if every US citizen ate one meal a week (any meal) composed of locally and organically raised meats and produce, we as a nation would reduce our country’s energy consumption by over 1.1 million barrels of oil every week. Think about that for a moment. Just changing how we eat one meal per week can dramatically reduce our demand for oil and the heavy toll industrial food production takes on the environment.


And I want to say one more thing about choosing to eat ethically. If you make that choice, if you begin to eat with your heart and your conscience, you will not be alone. You see, thanks to the Wendell Berrys and the Whitney Shuttleworths of the world, and thanks to organizations like Crown Point that are helping to create local food systems that are healthy and just, a viable alternative to the industrial food system is emerging.


And that’s the invitation and the challenge I offer you this morning – to live and to eat with integrity and purpose, to live and to eat as if you are part of the web of life rather than as a passive participant in an industrial food system that too often sacrifices principle and health for profit and greed. And if we join this emerging movement by eating ethically and by being good stewards of the earth, I believe we can bring into being the marvelous vision contained in Wendell Berry’s poem – a vision in which rivers run clear and old forests once again stand tall – a vision filled with the songs and the music of a world filled with harmony, compassion, and peace. That’s the vision at the heart of ethical eating, and it’s a vision we can and we must reach for as individuals, as families, as a church community, and as a species that is part of a marvelous, marvelous creation.

Thank you for Listening.

Blessed Be.

REFLECTION BY WHITNEY SHUTTLEWORTH

Two weeks ago at the St. Joseph Family Center, there was a gathering to discuss issues related to local food in Akron and Summit County. It was called the Growing Hope Food Summit.  There were over 250 people in attendance including farmers, marketers, food processors, community gardeners, institutional food providers, nutritionists, restaurants, health officials, government leaders, and most importantly concerned citizens. There were also many church members in attendance! Can I have a show of hands of all who were there?  Suellen Roberts was one of the speakers; she gave a talk about the importance of nutrition in our schools and in our community. And, of course, Round River Consulting run by Katie Fry and Sue Lacy was there. Katie and Sue did most of the organizational planning and it sure looked like they were working hard. Every person I have talked to about the conference walked away inspired and ready to spring into action to strengthen our local food system. That is exactly the purpose of the conference; the plan now is to draw together a Food Policy Charter for Summit County.

 There is a reason so many folks from our congregation are included in this movement and it is the same reason I feel so lucky to have found a career that I love and feel proud of. The ideas flowing from the current local food movement and especially the idea of ethical eating are so deeply tied to our UU principles.  The five principles where I see the most connection, and don’t think I couldn’t make it work for all seven, are as follows 
1. The inherent worth and dignity of every person

2. Justice, equity and compassion in human relations; we must ask, why should healthy food only be available to those who can most afford it? This is a growing problem, inner cities are filled with food deserts which are areas usually populated by fast food chains but with no supermarkets, where healthy food is hard to find, afford, and access.   

3. The right of conscience and the use of the democratic process within our congregations and in society at large; The local food movement will not be successful without the participation of many stakeholders; the Growing Hope Food Summit brought together people of all different racial, economic, and social backgrounds, making sure all voices were heard. 

4. The goal of world community with peace, liberty, and justice for all; what is more free and more just than knowing your food is healthy and secure?

5. Respect for the interdependent web of all existence of which we are a part.  Currently conventional monocultural agriculture practices cause the most damage to our environment. Herbicides, pesticides, excessive fuel use, genetic modification, growing meat in labs (which is really happening) these are all things that you support when you purchase products from the industrial food system.  It is not just the environment we should be concerned about but those who are growing and producing our food and their ability to do so safely. 

 
Crown Point Ecology Center is a perfect model for how small local food communities can operate successfully. Their guiding principles sound quite similar to our own  

· Sustainability
· Community 
· Spirituality
·  Justice 

Crown Point’s mission is to demonstrate the practical applications of ecology and to connect spirituality, social justice and environmental protection. The center has been educating the public about ecology and environmental stewardship since 1990. Crown Point’s CSA (Community Supported Agriculture) has been running for 13 years now; last year we donated over 17,000 pounds to the Akron Canton Regional Food Bank, and in total we have donated over 265,000 pounds of produce.  

The Center is dedicated to educating people about healthy local food -  a summer farm and science camp teaches children how farms work and that vegetable can taste good, and be fun too!  The apprentice program has trained over 20 farmers, myself included, who now know how to nourish land and the local community to grow healthy food while protecting the environment.  The farm itself provides a place for peaceful meditation and outdoor enjoyment.  Most importantly, Crown Point promotes human responsibility to the earth and to humanity. 

There are endless ways to support the values Crown Point affirms but ethical eating is by far the most primordially inherent. You are what you eat, so are your children, so is the community in which we live.  
