
             

             

             

             

             

             

             

             

             

             

             

             

             

             

         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Greening SMU, a monthly newsletter to 

update and connect Saint Mary's University students, 

faculty and staff on various sustainability initiatives, 

events, volunteer and job opportunities across the 

university and in the community. 

Past editions of Greening SMU are available at 

www.smu.ca/sustainability. This newsletter is just one 

way to keep you connected! You can also find us on 

Twitter or Facebook by searching "Sustainable Saint-

Mary's". To contribute to Greening SMU, email 

sustainability@smu.ca.  Cheers! 
 

Take Saint Mary’s Sustainability Pledge! 

Taking the pledge is only the first step to helping our planet. It 

doesnôt take a lot of work to start living sustainably; it can be as 

easy as turning off the lights when you leave the room. Click the 

image below to take the pledge and learn more about 

sustainability. 

 

Events 

 Every Sunday in August go out and enjoy the Public 
Gardens with a free concert from 2-4pm. 

 August 9
th 
ï 12

th
  - The Halifax Youth Action Gathering, 

will build youth awareness and leadership skills for 
environmental and social justice. (Ages 14-19)  

 August 14
th
 -15

th
 - The Sierra Clubôs ActionH20 Summit 

on Water Quality and Conservation 

 August 21
st
 ï Nova Scotia Nature Trust is holding the 

Coastal Plain Plants Canoe Trip on the Tusket River.  

 August 29
th
 ï Hope for Wildlife Society is holding an 

open house 12pm ï 4pm 

 Nova Scotia provincial parks has many different events 
throughout the province. To see events for the month of 
August please see 

http://parks.gov.ns.ca/misc/park_events.asp?EventMonth=8  

 
For more information about events please contact 
sustainability@smu.ca  

 

 Sustainable Research Gone Bananas 

In developing countries in Africa, burning material and 

making a fire is often how cooking and heating is done. 

Much of what is being burnt is wood which is contributing 

to deforestation problems.   

In many African countries the banana is a crop that can 

be consumed in many different ways. The problem with 

the bananas is they create a great amount of waste each 

year as only the inside can be eaten, which leaves the 

peel, leaves and stems to create waste.  

A PhD student at Nottingham University has developed a 

possible solution for both of these problems by 

developing a low tech way to use banana peels as a fuel 

source.  

The way this is done is by turning the banana peels into 

banana briquettes to be burned rather than wood. The 

rotting peels are mashed with leaves then mixed with 

dried banana stems. The peels act like a glue so they 

can be formed into brick shapes.  After the bricks are left 

to dry in the sun for two weeks they are ready to be 

burned and used for fuel. They are able to be used for 

cooking because they burn at a consistent steady heat. 

The best part about this development is that it does not 

require any technology; everything can be done easily by 

hand.  
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Where Does Your Food Come From? 

At the end of July the Nova Scotia 

Federation of Agriculture, along with 

the Ecology Action Center, released a 

report saying that people are buying 

less local.  They have found that only 

13 cents from every grocery dollar that 

Nova Scotians spend is going to Nova 

Scotia farmers.   

While most of us have heard the 

expression ñBuy Local, Think Globalò 

not many of us have embraced the 

idea of it, or people just donôt really 

know where their food comes from 

beyond the super market shelves.  

Hellmannôs, the makers of mayonnaise 

have recently launched a real food 

campaign. They have also produced a 

short video to help you better 

understand where your food comes 

from before it hits the shelves. (To see 

the video click the picture below the 

title). The video shows statistics like 

how we import around 53% of our 

vegetables, and for every apple we 

export we import about five, but the 

real eye-opening stat was that on 

average our food travels over 4000 km 

before reaching our tables. That is like 

driving from Nova Scotia to 

Saskatchewan. 

People look at buying local as an 

inconvenience or an added expense 

when really buying local isnôt as hard 

as you think or as costly.  The easiest 

was to know where your food is 

coming from is to read the signs, at 

some stores they have ñproduct ofò 

written right under the price. If this is 

not the case then ask the people who 

are working in the store. Another way 

to guarantee the food you are getting is 

coming from local produces is to find a  

local farmers market. Within Nova Scotia there 

are a great number of farmers markets and 

stores that sell local products.  

The farmers market in Halifax is known as 

North Americaôs oldest farmers market. A new 

Seaport Farmers market is set to open in 

Halifax very soon meaning more space for 

vendors and more chance for you to buy local. 

Right now the market is only open Saturdays 

from seven a.m. to one p.m. This new market 

will be open six days a week making it more 

convenient for people. Not only will the new 

market showcase local producers and 

craftsmen but it will also be an eco friendly 

building using natural light, solar power and 

having a living wall for air purification.  

When you look at the benefits of buying local 

there is really no reason that we canôt all try to 

buy more wisely. Here are some reasons to 

buy local... 

1. You keep money into your community, 

therefore benefiting programs and 

groups within your community. 

2. It reduces environmental impact buy 

reducing the distance it travels before 

getting to your table. 

 

 

1.  

2. hge 

3. Creates more jobs, Small 

local businesses are the 

largest employer nationally 

and in our community, they 

provide the most jobs to 

residents. 

4. You get better service. No 

one knows more about the 

product then those who 

produce it! 

5. Itôs good for you. A recent 

study showed that fresh 

produce loses nutrients 

quickly. Food that is frozen or 

canned soon after harvest is 

actually more nutritious than 

some "fresh" produce that has 

been on the truck or 

supermarket shelf for a week. 

6. Local food preserves open 

space. If farmers are working 

the land then there is less of a 

chance that the land will be 

used for development. 

As you can see there are great 

benefits to buying local. Buying local 

is not hard. When you get your 

groceries try to buy at least one or two 

things that you are certain that are 

grown locally, even that itôs a step in 

the right direction!  

If all of us make the small changes we 

will start seeing these benefits taking 

shape in our communities. And 

hopefully by the next report we can all 

be proud that we are supporting our 

local farmers. 

Sources: 

http://thechronicleherald.ca/Front/1194001.html , 

http://www.halifaxfarmersmarket.com/ , 

http://www.nsfa-

fane.ca/files/images/file/FM_Final%202010.pdf 

,http://www.43things.com/entries/view/330845 

http://www.circleofresponsibility.com/page/57/why-

buy-local.htm   

http://www.youtube.com/watch?v=CRfjMOjrfnI
http://thechronicleherald.ca/Front/1194001.html
http://www.halifaxfarmersmarket.com/
http://www.nsfa-fane.ca/files/images/file/FM_Final%202010.pdf
http://www.nsfa-fane.ca/files/images/file/FM_Final%202010.pdf
http://www.43things.com/entries/view/330845
http://www.circleofresponsibility.com/page/57/why-buy-local.htm
http://www.circleofresponsibility.com/page/57/why-buy-local.htm


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Canadians Idle 

On average, Canadian motorists idle their vehicles between 5 to 10 minutes a day. A recent study suggests that in the 
peak of winter, we voluntarily idle our vehicles for a combined total of more than 75 million minutes a day! Thatôs like 

one car idling for 144 years! There are many places in Canada that are pushing to be idle free, while this is seen as an 
inconvenience you may not think so after reading these idling facts. 

Idling Wastes Fuel                     

An idling gas engine 

burns about three and 

a half liters an hour.     

It takes more fuel to 

idle for ten seconds 

then it does to turn the 

car off and on again. 

 

Idling Wastes Money  

1.8 million dollars of 

fuel is idled by 

Canadians daily. 

Idling Harms Your Car                                

An idling car is not operating at peak 

temperature this means that fuel 

combustion is not being completed 

which leaves soot deposits that can 

lead to oil contamination.                                                      

 

Idling Harms the Environment  

For every liter of fuel your car 

burns, 2.4 KG of CO2 is 

produced. 

Idling Harms Your Health 
Health Canada estimates 

that more than 5,000 
Canadians die 
prematurely 

each year because of air 

pollution. 

Reduce Your Chemical Use 

A great way to be green around the house is to start using natural cleaners rather than chemicals. A number of chemical 

cleaners often come in aerosol cans so going natural when you clean also reduces the amount or aerosols that you may be 

using. Natural cleaners are better for your health. Breathing chemicals is not something that we want to be doing. There are 

many great green cleaning products on the shelves today at our stores but you can also use products that you can find around 

your house. The most commonly used products in homemade cleaners are baking soda, vinegar, and lemon juice. Many people 

are surprised at how well these cleaners work. The task that no one likes in the kitchen is to clean the oven. Follow the 

directions below for a simple, easy and chemical free way to take on this task é All you need to do is cover the bottom of your 

oven in about ¼ inch of baking soda, spray the baking soda with water with a clean spray bottle until the baking soda is damp, 

leave the mixture over night then the next day the you will be able to scoop out the baking soda which will take the grime with it. 

After you wet the baking soda the first time go back a few hours later and give the mixture another spray just to keep the baking 

soda working. This way might take a little longer but the benefit of not using aerosols and chemicals is worth the extra time! 

 
 

 
   

 
  

 
 

   
 

 

Sources -  http://www.urbangreengirl.com/2009/07/27/can-

baking-soda-really-clean-your-oven/ , 

http://www.care2.com/greenliving/nontoxic-oven-cleaner.html#  

http://www.urbangreengirl.com/2009/07/27/can-baking-soda-really-clean-your-oven/
http://www.urbangreengirl.com/2009/07/27/can-baking-soda-really-clean-your-oven/
http://www.care2.com/greenliving/nontoxic-oven-cleaner.html


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We often hear about CO2 and the affect it has on our atmosphere and our air 

but we donôt usually hear about the effects it has on our oceans. Ocean 

acidification is the decrease of pH (potential Hydrogen) in the ocean waters 

caused by CO2 absorption and turning into carbonic acid.  This may not 

seem like a big deal but this is affecting our oceans eco-systems. If the pH 

balance is lowered this means that the acidity of the ocean is rising putting 

some marine life at risk. One of the biggest impacting will be the 

Crustaceans. The higher acidity will slowly dissolve their hard shells. When 

you were younger you may have done a rubber egg experiment by putting 

an egg in vinegar, the vinegar being very acidic dissolved the shell and left 

you with a rubbery feeling egg. The same will happen with Crustaceans. 

Crustaceans are not the only sea life being affected. In areas studies with 

higher acidity levels, algae cannot complete the process of photosynthesis 

and coral reefs growth has slowed. These are all species that are relatively 

low on the food chain meaning that if they are taken out or changed the 

species higher up will feel the impacts as well. The way to help lessen your 

impact on ocean acidification is by taking steps to reduce your CO2 

emissions.  To calculate your carbon footprint go to 

http://www.myfootprint.org/en/visitor_information/. On the site you can also 

find suggestions on how to reduce your carbon footprint. 

 Sources http://oceans.greenpeace.org/en/the-expedition/news/climate-change-in-the-pacific, http://www.mbari.org/news/news-briefs/briefs-2008.html , 

http://www.ocean-acidification.net/ , http://www.celsias.com/article/ocean-acidification-part-1-whats-happening-our-oce/  

Volunteering Opportunity                                                                                                                                                                              

The Canada Parks and Wilderness Society are always looking for volunteers and no matter where you are across Canada you can 

still have a chance to volunteer.   To get started or to find out more information go to 

http://www.cpawsns.org/support/volunteer.php/  

Here are some reasons why to volunteer with CPAWS: 

× Gain knowledge about the Environment 

× Meet and make friend with people who share similar interests and values 

× Make a difference in protecting wilderness and marine eco-systems 

× Use your existing skills for a good cause, and develop new skills 

× Have fun! 

For more information on sustainability, or if you have any questions please e-mail 

sustainability@smu.ca 

http://www.myfootprint.org/en/visitor_information/
http://oceans.greenpeace.org/en/the-expedition/news/climate-change-in-the-pacific
http://www.mbari.org/news/news-briefs/briefs-2008.html
http://www.ocean-acidification.net/
http://www.celsias.com/article/ocean-acidification-part-1-whats-happening-our-oce/
http://www.cpawsns.org/support/volunteer.php/
mailto:sustainability@smu.ca

