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Dear Readers,
John Lennon once said, “The Establishment doesn’t really
exist, and if it does exist, it’s old people....All [the young] people
have to do is get through and change it, because [the young] will
be [the establishment].” Now is the time for us to communicate
about our generation’s issues and what we would like to do about
them. We can organize now to make significant change when we
are the ones in charge of running things.
We get how easy it is to just tune everything out and live in the college
bubble of partying and schoolwork. Yet, at the same time, we need to recognize the fact that we have the privilege of attending Emory -- one of the
best universities in the United States. With this privilege comes a sense of
responsibility to give back to the world in some way. Generation Response is
about reaching out, so that our generation can respond and take responsibility for our future.
We are proud of the release of our new website, GenerationResponse.org,
and our first online issue. We work to provide you with information about
people, organizations, and events in Emory or Atlanta that are responding
to an environmental or humanitarian issue in a positive way. Our content is
meant to raise awareness and inspire action.
Become our friend on Facebook and check our site for continuous updates
on local happenings and cool ways to get involved in making a difference.
One way to get involved is to comment on one of our articles or start a discussion on our Facebook page. Generation Response has come a long way, but
has a lot of room to grow. We hope to evolve into a two-way conversation.
So please, respond!
Thank you for who you are and what you do!
The Generation Response Team, Fall 2010
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Gaia
Gardens
WHY YOU SHOULD DROP
OUT OF SCHOOL AND
BECOME AN ORGANIC FARMER
BY LAUREN BORRELLI

GAIA USES A NATURAL INSECTICIDE
MADE FROM THE OIL OF THE NEEM TREE.
Photo courtesy of nandyala.org

Photo by Lauren Borrelli
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MELISSA RAY ‘11, INTERNED AT GAIA LAST SUMMER.

I

walked closely behind Melissa as she led me
through rows of okra, peppers, and soybeans.
With every step, a bright green grasshopper
flew forward or sideways out of the grass, disturbed by our crunching steps. We walked unnoticed by the butterflies and bees that danced
about the flowers, completely absorbed in their
pollination duties. As I gazed ahead, I could
see another half acre lined with rows of various fruits and vegetables. This flourishing land
of plenty, humming with life, is Gaia Gardens.
Gaia Gardens is a small organic farm in
Decatur, maintained by a single owner and a
handful of workers and volunteers. Melissa Ray
‘11, an Environmental Studies and Anthropology double-major at Emory, worked here over
the summer. Three to four days a week, from 11
AM to 4:30 PM, her job consisted of all sorts
of manual farm labor.
“Organic farming is so labor-intensive,”
she explained, “so I did a lot of manual weeding, hoeing, direct-seeding and harvesting.”
Within a three-acre expanse, Gaia Gardens is home to an organic garden, an orchard,
a greenhouse, a compost area, and a pond. Various fruits and vegetables are grown throughout the year, including tomatoes, squash, basil,
strawberries, blueberries, carrots, beets, radish,
broccoli, cabbage, kale and collards. As we
toured the fields, Melissa picked some green
and red muscadines and black cherry tomatoes
– leftover crops for me to taste! After my visit,
I was given a goody-bag of fresh veggies: arugula, okra, pepper, eggplant, garlic, and
soybeans.
Gaia Gardens is part of East Lake
Commons (ELC), a community of
67 residential townhouses and a
community center for town meetings, meals and social events. ELC
promotes community involvement
and sustainable living practices, and
many of its members rent small
plots of Gaia Gardens land for per-
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sonal organic gardens. The Woodland Co-Op,
founded by members of the ELC, manages a
shiitake mushroom plot and a beekeeping facility at Gaia Gardens. All members purchase
a share of common stock, and membership is
open to the general public.
The Gardens are funded by a Community Supported Agriculture (CSA) program,
through which about 50 members of the surrounding community pay to receive equal
shares of the harvested crops. The farmers also
sell food at the Morningside Organic Farmers’
Market, the East Atlanta Village market, and
various local restaurants.
After my tour, I got a hands-on lesson
in an integral part of organic farming: hoeing. I was glad Melissa had advised me to wear
long-sleeves and jeans, even in the hot sun;
She explained beforehand that the plants can
be scratchy and sometimes make you itch, and
the mosquitoes are always hungry. We lathered
our arms with “natural” insect repellent, and I
borrowed a large gardening hat from the shed.
Melissa taught me how to use the hoe, and
Collins, another experienced farmhand, explained that our job was to disturb the weeds
in the soil around the planted arugula. Collins
also told me about the natural insecticide they
use on certain crops, called neem, which comes
from the oils of a Neem tree.
Melissa introduced me to the current
owner of Gaia Gardens, Rachel Kaplan. Surprisingly young and laid-back, Rachel is far
from the hardened, serious, southern farmer
that the stereotypes would suggest. She was
quite funny, as a matter of fact, and I could
see why she and Melissa got along so well. In
responding to my questions, Rachel often deferred to Melissa, who was able to jump in, easily finishing the other’s sentences.
Rachel got involved in organic farming
after working for some environmental nonprofit groups, involving food. She decided to
participate in a six-month program called AD– Continued on page 8
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THE EMORY
FARMER’S MARKET

Every Tuesday, you stop along Cox
Bridge for some freshly-baked breads
and pastries. You’re on a first-name
basis with Ray, the honey guy. You’ve
had every flavor popsicle that the King
of Pops has to offer – even the ones he
hasn’t sold at Emory.But how well do
you really know the vendors of Emory’s
weekly farmer’s market? In case you’re
questioning your knowledge,
here’s an insider’s guide.
BY SARA FABER
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PAPPARDELLE’S PASTA
You probably know that Pappardelle’s sells
gourmet pasta in unique flavors, such as the
colorful Fanciful Fruit Pasta Blend and (my
personal favorite) Dark Chocolate Linguine.
But did you know that Pappardelle’s is a
nation-wide pasta distributer? They sell their
pastas and pasta sauces, to restaurants and at
farmer’s markets across the country. Though
their business has grown since it started in
1984, when it was just two guys hand-making
pasta, they have retained their commitment to
making pastas in traditional methods with the
highest-quality ingredients.

THE VEGGIE PATCH
AT BOUCHARD FARMS
The Veggie Patch does not grow dolls
out of the ground (that would be the Cabbage
Patch). Instead of those cuddly playthings
sprouting from heads of lettuce, the Veggie
Patch grows actual, edible heads of lettuce,
as well as many other vegetables. On their
six hundred acre farm, they grow all certified
organic and seasonal produce. They sell their
crops at farmer’s markets, as well as wholesale
to Whole Foods, but with farmer’s market
prices like three eggplants or a pound of okra
for one dollar, why even leave campus for your
fresh produce fix?

LEFTEAS
Still think Teavana is the only tea retailer
with a clever name? Think again. LefTeas is a
family owned and operated business that sells
imported loose-leaf tea blends with punny
names like
GovernMint
SubsiTea and
Maximum
PelosiTea.
In case you
hadn’t caught
on, LefTeas is a
Democratically
slanted business,
and their tea
names and logos
(which they design
themselves) reflect
that. Maximum
PelosiTea portrays
Nancy Pelosi as a
super hero in front
of the Capitol building; Give Peach a
Chance has Jimmy
Carter holding a
peach as he flashes
two fingers for peace.

Photos by Sara Faber

Though there are those who disagree with
the political inclinations behind LefTeas, one
taste of Sustain AbiliTea would surely convince them to at least buy a bag of tea in all its
organic, fair trade glory.

H&F BREAD COMPANY
If you are on the Atkins diet, or trying
to maintain a glucose-free lifestyle, I would
not recommend going anywhere near the
farmer’s market this Tuesday. The baskets at
H & F Bread Co., piled high with cinnamon
twists and baguettes, call out to passerby’s,
luring customers with their simple dough-y
goodness. Since H & F Bread Co. uses as
much organic and local produce as it can, as
well as local dairy, it is no surprise that their
products are so fresh and wholesome. To eat
one of these marvelous creations, one must
feel special, but alas, H & F provides bread-y
goodness to over one hundred restaurants
daily. The bright side? If you’re craving their
bread on a non-Tuesday you can always pop
by one of their buyers to get your fix.

KING OF POPS
So you’ve never been to the farmer’s market; you have agoraphobia and fear the crowds
the market draws in every Tuesday. But have
you driven past the intersection of North
Highland Avenue and North Avenue? If so,
you must know the King of Pops–their giant
mural at the intersection is unmistakable, as
are their homemade, gourmet popsicles. The
company was founded by two brothers in
April of this year. They got the idea on a trip
to Central America, where they discovered
paletas- ice pops made with old fruit as a
way of preserving the fruit from going rotten.
Three years later, a mural was painted and the
King of Pops was born. Offering service with
a smile and flavors like Blackberry Mojito,
Mexican Chocolate and Arnold Palmer, these
pops are worth braving the crowds for.

ZOCALO CREATIVE MEXICAN
AND TAQUERIA
Easily one of the most frequented booths
at the farmer’s market, Zocalo offers samples
of chips and eight kinds of salsa–all delicious–
as well as three kinds of tamales. Unlike some
of the other vendors at the farmer’s market
who sell their products exclusively at farmer’s
markets, Zocalo is actually an authentic Mexican restaurant established in 1995. Zocalo
offers something for everyone, with many
vegetarian selections and an extensive tequila
collection. They have also received numerous
awards for their food, including Best Margarita (Creative Loafing 1996, 2005) and Best
After Sex Brunch (Creative Loafing, 1996).
So whether you’re looking to start your night
with some shots, or begin the next day with
some post-hookup eats, Zocalo is the place
for you.

ANTICO MERCANTE
Antico Mercante is not the vendor for
the lactose intolerant. With a wide selection
of specialty cheeses, weak stomachs beware.
The company was started twenty years ago
by Franco Boeri, and now sells to restaurants,
hotels and stores in addition to selling retail at
farmer’s markets. Boeri, who hails from Tiaggia, Italy, contends that “the farmer’s markets
are the best,” and cites Emory’s market as a
top-tier market. Though he imports many
cheeses from his native Italy, Boeri boasts a
selection of local cheeses from South Carolina
and Georgia.

Visit the Emory Farmers Market

each Tuesday from noon to five.
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THE LITTLE TART
From the looks of The Little Tart’s wares,
one would never guess that Sarah O’Brien
was not a classically trained pastry chef. The
crusts are crumbly and buttery, and the crème
fraiche is made by hand. O’Brien, however,
is completely self-taught. Her grandmother
taught her to bake her first pies, and when she
lived in Paris for a year, she worked in bakeries, learning the art of French pastries. Here
in Atlanta, O’Brien and her husband Deon
are the founders of The Little Tart, a fledgling
bakery begun in August of this year. Though
they don’t yet have their own retail space, they
sell avidly at farmer’s markets, and cook nearly
every day in a community kitchen. O’Brien is
passionately dedicated to using local ingredients in her creations, baking seasonally with
ingredients that she trusts. From the looks of
her pastries, you can see that they are delectable, and in this case, I would advise you to
trust your eyes.

HIDDEN SPRINGS FARM
Even if you’ve never bought honey from
Ray, you’ve probably tried a pretzel dipped
in his honey. So you know that the honey is
really good. And if you’ve asked about the
honey, odds are you know that the honey is
all-natural. What you probably don’t know is
that honey is not the only thing Ray produces
on his farm. He and his wife work their farm
by themselves, growing pecans, collecting
chicken eggs and raising cattle in addition
to collecting honey. According to the farm’s
mission statement, they are dedicated to
“practice[ing] farming methods that protect
and sustain the land.” And if you, like College
student Arielle Tamir, are afraid to buy from
Ray’s honey because “there are always bees
around his booth,” don’t fret. Ray will assure
you there’s nothing to fear- he’s allergic, yet he
collects the honey you’re purchasing.
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UPGRADE
your experience
BY GOUTHAMI RAO

TOP LEFT: nabinene students
wait in line to reach their local
water source. TOP RIGHT: Relief
workers collaborate with Ugandan
locals to construct a couple pit
latrines. BOTTOM: Nabinene
residents discuss the beginnings of
a rainwater harvesting tank for the
primary school.
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tudents are often hung up
about studying abroad;
when to do it, where to go,
and how to pay for it are some of
the usual torments that dissuade
us from leaving our comfort zones
for some foreign destination.
Furthermore, it seems like there’s
this incessant pressure to study
abroad. Here’s a curveball I’d like
to throw at you: why not just go
abroad?
Photos by Gouthami Rao
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TOP LEFT: A PRIMARY SCHOOL STUDENT DEMONSTRATES HOW
TO USE A TIPPY TAP. TOP RIGHT: GOUTHAMI REVIEWS THE TIPPY
TAP MANUAL WITH THE HEAD TEACHER OF ST. JOSEPH PRIMARY
SCHOOL AND EXPLAINS THE STEPS INVOLVED IN CONSTRUCTING TIPPY TAPS FOR THE OUTREACH PROGRAM.

D

on’t get me wrong, I think the study
abroad programs are well structured,
although a tad overpriced, but there are other
abroad-type opportunities such as international
research or service that are often overlooked.
Emory may be limited in its promotion of
these types of opportunities, but there are a
good number of “build-your-own” options if
you are willing to look elsewhere.
A particular CIPA and Center for Ethics program sitting quietly behind a London
brochure is a service internship opportunity
called UPGRADE. The UPGRADE grant is
designed to give students the opportunity to
experience international service for a nineweek period. Though academic credit and
airfare costs are not included, the program
fee is generously covered through this grant.
The program is run through a San Franciscobased NGO called Foundation for Sustainable
Development (FSD). FSD has six countries
with established local in-country partners, and
applicants are matched up with fellow partners
based on interest, experience, and what he or
she can offer to the improvement of the local
organization’s work.
This summer I spent nine weeks in
Uganda working with a small organization
called Community Health, Empowerment, Development, Relief Agency (CHEDRA) where
we worked together at a grassroots level. While
there were many health issues to address, I was
most interested in diarrheal disease. Preventative measures such as hand-washing, proper
hygiene, and sanitation are proven to reduce
the risks of such diseases but are not widely
advocated in developing countries. According
to a 2003 study in The Lancet, proper handwashing can reduce the chance of diarrhea by a
whopping 42-47%. When working with the local NGO I helped construct economical handwashing facilities called tippy taps (see photo).
We then created an outreach program on these
tippy taps for the local communities, and built
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a start-up fund for a primary school sustainable
rainwater-harvesting tank. Water and sanitation issues pervade Sub-Saharan Africa and
smaller schools and villages are often neglected.
These projects focused on primary schools since
these children are at higher risk. When asking
Moses Kigozi, Program Coodinator for CHEDRA about his perspective on international
volunteers, he said, “Out of the exposure we’ve
had, we have come to learn lots of new things.
We’ve acquired different knowledge, skills, and
contacts. My perspective is very positive.”
UPGRADE is not the only international
service option available to students. There’s
Support International Change (SIC), which
recruits Emory students to travel to Tanzania,
Global Brigades which travels to Panama and
Honduras, and well on its way is another program called Global H.E.E.D which will travel
to Guatemala “promoting health, education,
and economic development.” There are also
international research opportunities available
through SIRE like the International Research
Experience in the Sciences (IRES), where an
individual works in a lab for a year or collaborates with their Principal Investigator (P.I.) to
work in an international lab for 10-weeks. If
you’re into the humanities there are also independent grants that are available every semester
and the summers to conduct your own research
project! The Global Health Institute also has
multi-disciplinary teams that are looking for
interested undergraduates. It may seem daunting to design your own research or search for
that perfect international service opportunity,
but it’s always worth the effort.
Take the time in college to discover where
your strengths can be applied in the real world.
Don’t be afraid to talk to your professors, TAs,
and/or post-doctoral fellows and see what’s out
there. It never hurts to ask and you really don’t
have anything to lose. We can be a generation
of response by having fun and learning through
making a difference.
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ALEX PILL ON

THE DIAN FOSSEY
GORILLA FUND
T

he mission of the Dian Fossey Gorilla Fund International (DFGFI)is “to conserve
gorillas and their habitats in
Africa through science, education,
and support of local communities,” states Dr. Tara Stoinski the
McGrath Chair of Conservation
and Science. Mountain gorillas
are critically endangered, and
though they are protected under
governmental law, poachers and
loggers continue to threaten the
species. DFGFI is named after
Dr. Dian Fossey, a heroic woman
and leading primatologist who
dedicated her life to researching
and advocating for gorilla habitat
conservation and preservation.
Her work was instrumental in
understanding primate social
behavior and pushing conservation biology to the forefront of
academia and public interest. To
learn more about Dr. Fossey I
would suggest reading her autobiography or watching the movie,
Gorillas in the Mist, which
shows fantastic gorilla footage
and features Sigourney Weaver as
Dian Fossey.
This summer I worked with
Dr. Stoinski at the DFGFI headquarters at Zoo Atlanta. Working with DFGFI was exciting; I
learned a lot about conservation
biology, primate behavior, ecosystem health and the workings of a
non-governmental organization
(NGO). As a research intern,
I helped with the “Orangutan
Talks” on cognition and conservation at the Zoo Atlanta exhibit,
assisted in the final edits of the
new DFGFI website, worked
with the Gorilla Database
Project, and digitized some of
the data collected by Dian Fos-

sey during her research years in
Africa. Although at times I felt
overwhelmed with the volume of
data entry my supervisor assigned
me, I enjoyed learning about
primates and conservation. I also
had the opportunity to spend an
afternoon with Joseph Karama,
the Conservation Education Program Manager. We
toured the zoo, fed elephants,
panda bears, and the Komodo
dragon, and talked about the
primary education programs in
Rwanda. Looking back on my
experience working with DFGFI, I learned that working for
a NGO is not as glamorous as
I had envisioned, yet I was truly
inspired by the dedication and
perseverance of my co-workers
each day. After this experience, I want to learn more
about ecosystem health
and the overlap between
public health and environmental conservation.
The holistic approach
to gorilla research and
public health intervention is unique to the
organization. DFGFI focuses on two
areas: 1) mountain
gorilla research
and conservation and 2)
“people programs” focusing
on health issues
such as hygiene and
nutrition, community development,
and education.

@

LEARN MORE AT
GORILLAFUND.ORG

Photo courtesy of Tracy Saxby, IAN Image
Library (ian.umces.edu/imagelibrary)
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Midtown hosts EcoLife
Edutainment Festival

E

coLife was a two-day, outdoor market-style
event, hosting companies from the Atlanta
area. These companies offer eco-friendly products,
services, or practices to teach the community about
the purpose and ease of trying to live more sustainably every day. On September 25th and 26th, participants made their way to Midtown, chosen this
year to increase off-the-street-attendance. The success of EcoLife was dependent on staff members
and many college volunteers. The staff members of
EcoLife are the founders of the organization and
are Georgia residents with jobs outside of EcoLife.
Information was sent to many nearby college campuses to get students involved. College involvement
this year included the appearance of the Georgia
Tech Solar Assisted Vehicle (converted from a
traditional all gas-powered 2001 Audi TT).
EcoLife hosted informational sessions, food
tables, games, and learning tables for all ages. One
of the features of the event, called Big Belly, featured a solar powered recycling station that is able
to reduce the cost of the recycling process. EcoLife
itself was developed with the idea of promoting
sustainability as a lifestyle, not just an event. The
idea is that people concerned with their own health
should be concerned with the Earth’s too, which
explains why they had informational sessions
on topics such as “Edible Gardens for Healthy
Schools and Families.” EcoLife also hosted an Eco
Fashion Show, and plans are in the works to hold a
benefit concert next year.
The self-proclaimed “Edutainment festival”
relied on the diversity of vendors to attract members of the community in order to keep EcoLife
free for the public. This type of organization lets
companies encourage sustainability and encourage workers to increase their sustainability efforts.
If you can take time out of your busy schedule of
procrastinating with online television and social
networks, make sure to look for them next year and
find ways to support and involve yourself in their
efforts.

Images courtesy of nectarfoods.net

BY JESSICA GOODMAN

NECTAR SERVES
SUSTAINABILITY
BY RACHEL BORRELLI

A

s I suck raw sugar granules through
the straw of my Yerba Matte Iced
Tea—complete with vitamins, minerals, and antioxidants—I am refreshed by
more than the cool beverage. Beautiful
photographs smile down upon me from
the far wall as I’m surrounded by earthy
oranges, reds, greens, and browns. Gaurav
Malhotra, who owns and manages
Nectar with his wife, Naruna, informs
me that they are photos from the United
Nations taken in the late 90’s. There is
definitely an international vibe here.
Gaurav is Indian and his wife, Naruna,
is Brazilian. Gaurav’s family also owns
Bhojanic, the Indian restaurant next
door.
In the corner, a high chair stands
at a small table with tiny chairs for the
restaurants youngest patrons. If I had to
choose one word that truly characterizes
Nectar, it’s considerate—considerate of
our planet and its inhabitants (children and adults alike), by serving the
healthiest, most sustainable food they can
purchase locally. On the wall nearest the
cash register, Nectar’s mission statement
is framed: “Nectar is our commitment to
the community to serve food with love
and without compromising the integrity
of our planet. We want to empower our
guest to reach their maximum potential
through healthy foods. We believe in
the balance of body and mind. Nourish

Gaia, continued from page 2
non-profit groups, involving food. She decided to participate in a
six-month program called ADAMAH, where she learned organic
farming techniques. Rachel thinks it’s important to have a good
understanding of how we get our food, where it comes from, and the
role of weather, bugs, and soil. This is why she loves organic farming:
“Food is something everyone takes part in, and I think it’s really
inspiring to have such a direct connection with where our food comes
from. It’s so simple, and yet it’s something we seemed to have lost
touch with.”
Rachel and Melissa both agree that college is a great time to
explore new ways of learning about food, and add a more tangible element to the educational process.

yourself. Be grateful every day!”
The secret ingredient to Nectar’s
success, and what made my smoked
chicken Panini so delicious, is that almost everything is locally grown, organic,
home-made and sustainable. The eggs are
cage-free, no hormones, no antibiotics.
The wheatgrass is bought from a local
organic grower, which greatly reduces
Nectar’s carbon footprint. Additionally,
the Malhotras donate the food waste
from their restaurant to the Oakhurst
Community Garden’s compost pile.
Besides these impressive sustainable
initiatives, Nectar also takes care of the
little things: workers keep the thermostats at environmentally-conscious levels,
turn off lights, and provide recyclable
to-go containers to produce little or no
waste. You’ll also notice there are no
napkin dispensers on the tables, which
often invites customers to take more
than they need and ends in unnecessary
waste. They ask customers if they need
condiments and plastic-ware, instead of
distributing mustard and ketchup packets
arbitrarily. Gaurav says, “Sustainability is
the products, materials, and day-to-day
stuff. We do things here that most people
do at home. As a business it’s important
because you not only save the environment and reduce your carbon footprint,
but in the end it also saves you money;
everything counts.”

“It’s so important, at this young age, when your body is so
capable of doing more than just sitting, learning in a classroom,”
Rachel urged. Melissa didn’t miss a beat in adding, “and you’re able to
connect what your learning in the classroom to real life.”
Melissa’s favorite part about the farm-work was having some
time to think; Meditation is simpler under the repetitive motions of
hoeing and planting.
“Manual labor is just kind of refreshing. It’s a nice break from
brain-work, and it was really different from anything I’d ever done in
school.”
I soon came to admire the back and upper-body strength of
Melissa, Collins, and Rachel. I hoed for maybe two hours, and could
barely lift my toothbrush the next morning.Melissa, on the other
hand, felt great!
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CONTEST
What inspires you? How do you respond?

winning entries

“Outward”
by Rachel Shea
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CONTEST

“Nested Cecropia”
La Selva Biological Station, Caribbean Lowlands, Costa Rica
by Miho Yoshioka
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