The GreenIssue
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EASY

elng green

Not to mention fun! Nina Siegal and Mark Smith find 10 simple ways we can turn
Amsterdam a new hue, via eating, clubbing, and social networking.
Photography by Marie-Charlotte Pezé. Demonstrated by Michael Akanjee

INDULGE
IN SOME
FOWL PLAY

If you thought Amsterdam was overcrowded,
just imagine living in a space of one square
metre with 17 roommates, without-any garden
or other outdoor space, and being encouraged
to pop out 250 eggs a year. *

Now imagine the life of the organic chicken
(as compared with the factory-farmed fowl
above), who gets, on average, 24 square metres
of strutting space, lives with just 5 other chick-
ens in a coop and eats only fresh farm produce.

Regular folks who have nothing to do
with farming can sponsor the free-wheeling
life of an organic chicken and support the
environment in the process. A Dutch organi-
sation called Biologica has mounted a cam-
paign to make people aware of the benefits
of organic farming through a programme
called Adopteer een Kip (Adopt a Chicken).
More than 15,000 organic chickens have
been adopted already and the campaign is

raising awareness about factory farming and
better alternatives. Since they started back
in 2003, the number of organically farmed
chickens in the Netherlands has more than
tripled from 300,000 organic chickens to
900,000 in 2008.

For €24.50 you can adopt a chicken for
half a year and receive six vouchers for half
a dozen organic eggs; for €34.50 over a full
year, you get 12 vouchers for half a dozen.
These can be redeemed at any of the 20-some
bio-friendly shops in Amsterdam, including
Natuurwinkel, the new Jumbo big box store,
and lots of small butcher shops.

It works out to about 60 cents an egg, but
nearly 50 per cent of your money goes to
support the larger campaign and events to
promote bio-awareness. For example, every
adoptive chicken parent is invited to visit
farms that support organic chicken farming
during a special weekend (18-19 June) this year,
‘where you can see what the life of an organic
chicken is like,” says Adopteer een Kip spokes-
man, Jasper Vink.

You get a certificate, but the adoption is
largely symbolic. You don’t get a specific

chicken or a photo of your newly adopted
fowl friend. If you want to name your chicken,
that’s up to you, but perhaps you should keep
that to yourself.

adopteereenkip.nl\in Dutch) and biologica.nl
(partially in English)

GET
CO-OPTED

Many indoor and open-air markets in Amster-
dam sell locally grown and organic produce and
goods, but the lovely ones like Marqt can put a
serious hole in your pocket (€2 tomato anyone?)
and amid the crazed Saturday bustle of farmer’s
market, there’s little time to ask questions about
where your cucumber came from.

A group of local food aficionados has
founded VokoMokum, an Amsterdam food
cooperative based on the popular Park Slope,
Brooklyn food co-op in New York. The idea is
to share the workload, order in bulk from local
organic suppliers at wholesale prices, distrib-

- ute food without the need for an energy-con-

suming store and create a sense of community
via groceries. So far, they have 70 members
and they’re looking for more.
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‘We have several members who just want
to avoid the Albert Heijn or mainstream Mc-

Channels for buying food,” says New York-to-
Amsterdam transplant Elizabeth MacFadyen,

the founder of the Amsterdam co-op. ‘We try
to take a step out of the food-buying process
and go straight to the farmers. We'll choose
something from Europe rather than from
China to cut down on fuel and energy used to
get the food. We try to minimise packaging
by ordering in bulk.’

Members pay a one-off joining fee of €10
and donate a few hours a month to helping to

organise food deliveries. They order what they

like via a website and meet the last Sunday of
every month at a pick-up point on Plantage

Dok, saving as much as 30 per cent of grocery

costs. A win-win-win for Mother Earth.
vokomokum.nl

The pasty-faced and
office-bound can
rejoice

DELIVER
YOURSELF
FROM EVILS

When it comes to the daily feed, even the most
ecologically virtuous intentions can go sailing
out the window once a busy work day takes
flight; and when it feels like you're working in
spreadsheet sweatshop, who doesn’t just grab
the nearest broodje full of intensively farmed,
hormone-addled critter? As the old adage
goes, there’s many a slip twixt cup and lip. Or
should that be twixt shopping list and lip?
That’s why we're so excited about two new
local initiatives that are bringing ethically
sourced and packaged food direct to the city’s
doors. Website Ruud
Maaz (slogan ‘deli-
ciously unpackaged’)
claims to be Amster-
dam’s first viable online

local supermarket, sourcing its goods from
the city’s best eco-minded shops (meat from
Butcher De Wit, fish from Frank’s Smokehouse
and organic greens from, well, as close by as
possible). Packaging is made from reusable
materials (glass jars and the like) that are col-
lected in.your reusable ‘eco-tray’ next time you
take delivery. The goal, says founder Devi van
Huijstee, is ‘zero per cent waste’. :

The pasty-faced and office bound can
rejoice, meanwhile, in fruitfuloffice.nl, a start-
up by recent business grads Jacob Nawijn and
Sebastian Brockmann, who will plant a tree in
Africa (via organization Ripple Africa) each
time your workplace orders one of their de-
lightful, locally-sourced organic fruit baskets.
Send your boss the link today!

rundmaaz.nl, fruitfuloffice.nl

JOIN THE
ECO-DISCO

If you're the kind of person who can generate
a lot of heat on the dance floor, why not put it
to work for the planet?

Back in 2008, the Rotterdam-based sustain-
ability group Enviu and architecture studio
Doll Lab created Club Watt, a pioneering
dance venue in the Green nightlife scene. It
was very popular, and so the folks who devel-
oped the dance floor took their act on the road
and created a global phenomenon: the convert-
ible, transportable, Sustainable Dance Floor.

Think John Travolta’s big number in ‘Satur-
day Night Fever’ — the floor is made up of light
boxes that flash when dancers move. A virtual
DJ starts playing and the disco ball begins to
spin. Each module is 75cm2 and can generate
about 20 watts of energy, with the right dancer
on top. The full floor can be as big as 100
modules, generating a total of 2,000 watts of
energy. In Spain, clubbers used the dance floor
to light up a Christmas tree and at other parties
it’s been used to power mobile phones.

“The amount of energy you can generate
with human power is not that great, but if the
technology is smart enough, it can be com-
pared with the efficiencies of solar panels,” says
Trude Buitenhuis, business development man-
ager for the Sustainable Dance Club, which is
now an independent company. ‘Where we are
at the moment, we definitely think it’s possible
that this can contribute to lighting airports.’

The floor can be rented for about €60 per
module, so if you're looking to host an eco-
friendly party, they can seriously hook you up.
sustainabledanceclub.com, enviu.org
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BURN
RUBBER,
NOT FUEL

Until very recently, electric cars were a bit of
a joke (an even bigger one, apparently, than
Vince Vaughn, who got away with describing
them as ‘gay’ in the trailer to his movie “The
Dilemma’); underpowered, underused and
under-loved. The oatmeal Birkenstock is well
and truly on the other foot, however, now that
national and local governments are conspir-
ing, in an entirely beneficent way, to switch
you on to the idea of plug-in motors.

In Amsterdam, where the heat is always on
to reduce emissions in line with EU targets,
the scheme has been made particularly attrac-
tive. Did you know, for example, that if you
buy an electric vehicle before March 2012, the
city government will do everything within
its power to find you a free parking spot and
install a clean-electricity charging point within
walking distance of your home or office? See
nieuwamsterdamsklimaat.nl for details.

Petrolheads embarrassed at the thought
of having a fun-sized eco-mobile on their
doorstep should check out the array of cred-
ible cars flooding the Dutch. market right now,
from reproduction vintage numbers to Nis-
san’s sporty Leaf. There’s even an Amsterdam
initiative, The New Motion (088 010 9500/
thenewmotion.com), devoted to helping you, or
your business, make the right choice.

COMPOST
DYOUR
WHOLE
HOME!

Next time you need to renovate, veer a little to
the left of Praxis (politically and directionally)
and make your way to Eco-Logisch, a home
improvement shop in West where sustainabil-
ity is plain and simple logic.

This four-year-old shop sells environ-
mentally low-impact paint, flooring, carpets,
insulation and other building materials from
replenishable natural resources. Stucco and
insulation may not be terribly sexy — though
they do try to pimp up eco-minded DIY
materials with names like ‘Panda Unibamboo’
wall panelling and Marcel Wanders’ cute
‘Wattcher’, an energy consumption sensor —
but there’s a smattering of funky eco gadgets
and gifties such as the cool Flower Bom clay
hand-grenades (€15) that you can throw into
empty lots to bomb them with organic seeds.

It used to be that eco-minded building
supplies came at a premium, but Eco-Logisch
buyer Rob Bos says that these days the cost
differential is waning. “The price of oil-based
chemicals has gone up so much in the last
several years that it actually costs less to pro-
duce paints, flooring and carpets that don’t
use fossil fuels,” he explains. ‘We're not af-
fected by higher oil prices, so now our paint is
actually cheaper than the paint on the regular
market. [ only expect that trend to continue.’

We're particularly fond of the cool biode-
gradable ‘plastic’ cups and cutlery made of
corn products and the rather handy disposable
plates and bowls made from sugar cane that
can actually be left on the ground after a picnic
and fully disintegrate into the soil (we're not
quite sure how long this takes, so we don’t re-
ally recommend doing it) that are 100 per cent
compostable. In short, we're never going back
to Blokker.

Van Shingeltandtplein 9 (682 3707/
eco-logisch.nl)

Credible electric cars
are now flooding the
market

CYCLE
RECYCLED

‘But I'm a cyclist!” Try telling that that to a
distressed Mother Nature, when her once-
fecund fishponds are full of rusting Royal
Dutch Gazelles. With 1.3 million new bikes
being purchased in the Netherlands each year,
almost as many are discarded.

Of course, most of Amsterdam's abandoned
bikes are reclaimed by the city sanitation
council after those stickers applied to sad-
looking steeds haven’t budged in a while.
‘Fixable’ bikes are sold on to retailers where
they undergo cursory repairs; the dodgier ones
are melted down and recycled into lower grade
steel objects such as food cans.

Tiemen ter Hoeven, a 30-year-old former
strategy consultant, feels neither solution is
desirable. “The cheap, fixed bikes are pretty
rickety and won't last very long,” he says,
‘whereas melting perfectly good bike parts
into tin cans uses a ton of energy, when they
could simply be reused.’

His smart solution was to set up Roetz Bikes,
a company that works with the city to salvage
reusable bike parts (handlebars, frames and
crank sets) before reconfiguring them into desir-
able, durable new cycles. Roetz Bikes will retail
from approximately €350 — much less than a
new bike of equivalent spec — and Ter Hoeven is
currently taking orders for his first batch of 100
such ‘cradle to cradle’ bikes.

Once you've got your hands on your funky
old-new fiets, where better to take it for a spin
than fabulous Krommenie. Okay, so we hadn’t
heard of this quaint Zaanstad town either, but
in 2012, it’s scheduled to become home to the
world’s first solar-powered cycle route, Sola-
Road. The energy absorbed through silicon
solar cells embedded in the track there could
be used to power everything from traffic sys-
tems to street lighting to nearby residential
units. Since — nationwide — our road network
spans nearly 125,575km, this concept’s energy
generation potential is pretty exciting.
Roetz-Bikes, Curacaostraat 59-1 (06 3425
6464/voetz-bikes.nl). Read more about
SolaRoad at tno.nl.
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GET
GREEN-
FINGERED

If a revolution in Egypt can be organised

on Facebook, do we have any doubts that
love for the planet can be spread via social
networking? Here’s a case where you can get
Green by doing no more than literally lifting a
finger (or ten).

Fairfood International, a global NGO with
headquarters in Amsterdam, lobbies 1,700
food and beverage companies in 76 countries
around the world to treat the environment
and their suppliers fairly and ethically.
Targets in the Netherlands include dairy com-
pany FrieslandCampina, the Coffee Company
and HEMA. You can help by simply jumping
online and joining the discussion.

‘Drop your favourite cereal company a note
on its Twitter account asking them about
their sustainability policies, suggests Emma
Herman, the Amsterdam Fairfood spokes-
woman. For example, contact local sugar
company Suiker Unie and ask whether they’re
using sustainable sugarcane. That gives us a
chance to follow up and tell them that people
do care. Nestle, Unilever, whatever... they
all have Facebook pages now and through
social media you can make them aware that
consumers are interested in sustainability.’

Meantime, Strawberry Earth, an Amster-
dam-based organisation that’s hosted eco film
festivals, awareness love-ins at Hotel V and
the Green-minded fashion fair Strawberry
Earth Wonderland, is about to embrace the
potential of Web 2.0. This month sees the
comprehensive re-launch of strawberryearth.
net, its interactive online community for all
things eco-active. They’ll be linking all of
their favourite Green initiatives and cam-
paigns throughout the Netherlands in one
online platform sponsored by Mobypicture, a
company that has its applications integrated
into thousands of Twitter and other social
media applications. Log on for Green.
Jairfood.org, strawberryearth.net

REST
FASIER

They don’t much like to bathe, down at the
Conscious Hotel Vondelpark, which opened in
October 2010, but that’s pretty much the only
tree-hugger cliché that applies in this massive
converted office block, down at the Suriname-
plein end of the Overtoom.

Bath tubs, you see, use much more water
than the Hansgrohe power showers installed
in all 81 of the bright and breezy rooms here.
These sexy, future-minded showerheads use
40 per cent less water than the average show-
erhead, while adding air pressure, so you get
the same sensation as those big water-wasting
Rainforest showerheads that are so popular
these days. You'll still get that comforting
cleansing you deserve after your hard work
Green-campaigning.

Other state-of-the-art Green gizmos at the
Conscious Hotel include paper bins made from
biodegradable corn plastic, wallpaper certified
by Forest Stewardship Council and recycling
sorting stations in the glam, low-lit corridors.
Oh, and the living ‘plant wall’ in the lobby that’s
designed to help you breath is pretty cool too.

‘Everything we do here starts from the
perspective of sustainability, says manag-
ing director Marco Lemmers, whose first eco
property, Conscious Hotel Museum Square,
has been doing a brisk trade since the birth of
his first daughter inspired him to open back in
June 2009.

Admittedly, it doesn’t make much economic
or ecological sense to stay here if you've
already got a place of your own in the city,
but you can always steer your guests in its
direction, plus Lemmers and co are keen to
encourage local residents to drop in for a fair
trade coffee whenever they like.

Conscious Hotel Vondelpark, Overtoom 519
(820 3333/conscioushotelnl), double rooms
Jrom €99-€135 per might.

Our glorious model is also an electronic music
performer from www.unpracticaRUNWAY.com
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Why is it, we wonder, when everyone knows
that Evian is ‘naive’ spelt backwards and that
a personalised Poland Spring in polyethylene
terephthalate isn’t exactly a win-win for the
environment and man, that we can still be con-
vinced to spend €2 on a bottle of water?

And here in Amsterdam, where the city
water is considered to be some of the cleanest
and tastiest in the world, why are so many res-
taurants and bars unwilling to turn on the tap?

Amsterdammer Tetsuro Miyazaki was on
holiday in Thailand a couple of years ago and
he got angry when he saw all the plastic bot-
tles washing up onto the beach. T was getting
angry at the Thai people, but then I got back
and started to wonder why, when we're doing
the exact same thing and the quality of our
water is so much better? he says.

He went on a 100-day tap-water-only
drinking spree, to raise awareness. ‘I wanted
to show people that it’s not dangerous; you
don’t die from it.” The effort turned into his
non-profit organisation WeTapWater, which
encourages people to forgo the bottle in favour
of the faucet.

It’s easy enough to get involved: all you
have to do is ask for tap water whenever you
2o out to a restaurant or bar and if your server
declines, just ask why. This will encourage
restaurants to at least engage in a conversa-
tion about the merits of local water versus bot-
tled (check the website, wetapwater.com, for
facts on the environmental effects of bottling
water and other ammunition). If they continue
to refuse, you can offer to pay them €0.50 for
a glass. They’ll get a little bump in sales and
you'll have helped save the planet. Want to
take it further? Become a WeTapWater am-
bassador and reward compliant restaurants
and bars with a WeTapWater sticker they can
post in their window. Some 75 Amsterdam
establishments are already tapped in.
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