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uinleash your green moaster
Why You Should Take Extinction off Your Plate This
Labor Day Weekend

The Meatstinction Grill ~The Extinction-iree BBQ
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The facts behind this graphic hold true every day of the year, so share this post and help other
start to take extinction off their plates...we hear it has a yucky after taste anyway!
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tion of other species, such as the polar bear,
elephant, and orangutan (to name a few). We
have said it many times before, and likely
will continue to repeat this point many more:
all our actions have consequences. With this,
taking a step back and looking at how the
processes that brought you those burgers and
dogs impacts the world outside the safe scope
of your backyard is pretty important.

Eating Cows Kills Other Species?
Huh?

By and large, animal agriculture is the lead-
ing cause of environmental degradation. From
deforestation to clear lands for cattle grazing,
to the additional leveling of forests to grow
animal feed, and the countless methane emis-
sions associated with raising livestock, there
IS no question: factory farming is not a planet-
friendly industry. It is also important to re-
member that 78 percent of beef, 99.9 percent
of chicken, and 95 percent of pork in the U.S.
comes from factory farms.

Habitat degradation coupled with rising global
temperatures and climate change makes a
rather deadly cocktail for the many species
that call the Earth home. Having evolved over
a span of millions of years to thrive in their
native environments, species such as the sloth
and polar bear, are being forced to adapt to a
rapidly changing environment...the question
now is whether they will be able to keep up.

What’s on Your Grill?

While there are many other factors that can be
identified as the cause of species extinction,
environmental degradation is ranked pretty
high. The good news is, you can easily help
to lessen the environmental burden caused

by animal agriculture by simply making one
choice: which type of burger will you serve
this holiday? Meat or plant-based.

The Center for Biological Diversity has cre-
ated an amazing infographic to show you all
the awesome benefits you will find from mak-
ing this decision. Of course, even if everyone
in the U.S. decided to go meat-less for Labor
Day, it wouldn’t instantly make our planet’s
factory farm-related woes disappear, but it is
a great place to start! Check out the Center for

Biological Diversity campaign site for more
information, here. For ideas on super yummy
planet-based burgers, check out some mouth-
watering OGP recipes, here.




