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Meat Me Halfway
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also be isolating and difficult.

Shouldn’t there be some
middle ground for people

1 cup carrots, peeled and cut into thin rounds SR ocknstomake R cnance
without totally upending their

Y4 tsp sea salt ) lives? ’
% tsp ground turmeric ' oy f””” rI s~
% tsp curry powder g

1 bay leaf Follow the Food

1 can chickpeas, rinsed and drained : : ; e
. A multimedia series by

1 cup dry spiral pasta BBC Future and BBC

2 tbsp chopped fresh parsley, plus extra for World News that

garnish investigates how

8 cups vegetable broth agriculture is responding

Black pepper + sea salt, to taste to the profound
challenges of climate

change, environmental
Method

degradation and rapidly
In a large soup pot, warm the olive oil over growing populations that lﬂﬂKINﬂ fﬂ”

medium heat. Add the onion, celery, carrots andREIRIIE: [l EIRelo]e

% tsp salt. Cook until the onions ate translucent EELIEVALEIIES A” [l[[rlyl?
and soft, stirring often (about 5-7 minutes) “
Add the turmeric and curry powder and stir APBI 361: Key Indicators of Agroecosystem
constantly for 30 seconds.

Add the chickpeas, pasta, parsley, bay leaf and .
broth. Increase the heat to high and bring the [REEEUEAEAEUSReC CEUFEUERANTILCL T EL

soup to a simmer, then reduce the heat to CONS 200 Foundations of Conservation
medium-low and continue simmering until the

Ingredients

2 tbsp extra-virgin olive oil

1 medium yellow onion, chopped
1 cup sliced celery

Sustainability

CONS 210 Visualizing Climate Change

pasta is al dente (about 10-20 minutes)
Remove the pot from the heat and season with BN {e]o BT ETHET ] CR I 8
salt and pepper to taste. Garnish with parsley
Once cool, store the soup in an airtight

container in the refrigerator, for up to 5 days NURS 290: Health Impacts of Climate Change

Scan me to visit the full
climate-friendly food

GEOG 310 Environment and Sustainability
systems handbook!
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