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A photograph shows the main room of The Canteen restaurant in Bristol, one of
the first in the UK to place the carbon footprint of its dishes on its menu besides
the calories. — AFP photos

A member of staff prepares some food at The Canteen restaurant, one of the
first in the UK to place the carbon footprint of its dishes on its menu besides the
calories, in Bristol.

A photograph shows deserts prepared at The Canteen restaurant in Bristol.

T
he menu at The Canteen in southwest
England doesn’t just let diners know
how much a dish costs. They can

also check its carbon footprint. The carrot
and beetroot pakora with yoghurt sauce is
responsible for just 16 grams of CO2
emissions. The aubergines with a miso
and harissa sauce with tabbouleh and
Zaatar toast caused 675 grams of carbon
dioxide. As customers weigh their options,
the menu at the vegetarian restaurant in
Bristol includes a comparison with a dish
that it does not serve: the emissions from
a UK-produced hamburger.

“Three kilos for a burger, wow! I can’t
believe it,” exclaimed Enyioma
Anomelechi, a 37-year-old diner sipping a
drink outside in the sunshine. The menu
notes that a real beef burger’s emissions
is “10 times the amount of its vegan alter-
native”. The carbon footprints of business-
es and consumers have come under
growing scrutiny as countries scramble to
limit global temperature increases to 1.5
degrees Celsius and to achieve net-zero
emission by 2050.

The Canteen became in July the first
restaurant to agree to put its carbon foot-
print on the menu under a campaign
spearheaded by UK vegan campaigning
charity Viva! The restaurant’s manager,
Liam Stock, called the move a way to “see
what we are doing; to understand and
improve ourselves”. The average British
person has an annual carbon footprint of
more than 10 tons, according to UK gov-
ernment figures. Britain has set the ambi-
tious goal of reducing harmful emissions
by 78 percent by 2035, compared with
1990 figures, in order to meet its interna-
tional climate change commitments.

‘Climate emergency’ 
Switching to a plant-based diet is one

of the most effective ways for an individual
to reduce their carbon footprint, experts
from the UN’s Intergovernmental Panel on
Climate Change said in April. The live-
stock industry replaces CO2-absorbing
forests with land for grazing and soy crops

for cattle feed. The animals also belch
huge amounts of methane, a potent
greenhouse gas. Whether diners will let
carbon footprints influence their order
choices remains to be seen, but Stock
said the menu innovation has stoked inter-
est and support.

“In England if you’re a big chain restau-
rant, it’s the law that you have to have
calories on (the menu),” he said. “But a lot
of people are saying... they’re more inter-
ested in carbon.” While Anomelechi noted
the “huge” difference in emissions
between a hamburger and other dishes,
he said he did not necessarily want to be
burdened with knowing his order’s calorie
count or carbon footprint. “When I go out
to eat I just want to enjoy,” he added, not-
ing he would be more inclined to change
his ways when grocery shopping.

Laura Hellwig, campaigns manager at
Viva!, said the carbon footprint figure
should become compulsory. “We are in a
climate emergency and consumers have
to be able to make informed choices,” said
the activist. In her view, “most people
would actually choose for the planet” if
confronted with a comparison between the
carbon footprint of a meat-based meal
and a vegan dish.

‘Cradle to store’ 
Stock said he knew his restaurant’s

dishes would score low carbon footprints,
as most of his ingredients are sourced
regionally. “We didn’t have to change any-
thing,” he said, while admitting some sur-
prises, such as learning that imported

spices drive up emissions. To calculate the
dishes’ footprints, The Canteen sent its
recipes and the source of the ingredients
to a specialized company called
MyEmissions.

It is able to calculate the carbon impact
from “cradle to store”, taking into account
farming, processing, transport and pack-
aging. “If I was choosing between two
dishes, maybe depending on how hungry I
was, I might choose the one with a lower
footprint,” said Nathan Johnson, a 43-
year-old diner at the restaurant. That day,
he opted for the chef’s salad, which racks
up 162 grams of carbon.

Another diner, 29-year-old Emma
Harvey, also backed the idea of increased
awareness of carbon footprints “and the
ethical effects of the food that we’re eat-
ing”. “We have to incorporate things (like)
that into everyday life,” she said. — AFP

Tourists return but
Easter Islanders
draw lessons from
COVID isolation

D
uring more than two years of the
coronavirus pandemic, Easter
Island was closed to tourism-forc-

ing inhabitants to turn to a more sustain-
able way of life and relearn forgotten
skills. Now that the island’s borders are
open once again, local people, including
the Rapa Nui indigenous population,
want to resist the temptation to return to
their pre-pandemic lifestyle. “The time
has come that the ancients predicted,”
Julio Hotus, a member of the Easter
Island council of elders, told AFP.

Hotus said the Rapa Nui people’s

ancestors had warned about the impor-
tance of maintaining food independence
because of the risk the island faced of
one day becoming isolated, but that
recent generations had ignored the warn-
ings. Before the pandemic, the island’s
food supply was almost exclusively pro-
vided by Chile.

Easter Island lies 3,500 kilometers
(2,100 miles) off the west coast of Chile
and is world renown for its monumental
statues of human figures with giant
heads, called moai. With a population of
just 8,000, it used to attract 160,000
tourists a year-”an avalanche” according
to Hotus-but in March 2020 Easter Island
closed its borders over COVID.

No tourists, no income 
Olga Ickapakarati used to sell small

stone moai figurines to tourists but once
she was left without an income, she
turned to agriculture and fishing to sur-
vive, just as her ancestors had lived
before contact with European explorers.
“We were all left with nothing, we were

left in the wind .... but we began planting,”
Ickapakarati told AFP. She took advan-
tage of a program that delivered seeds
before the island was shut off from the
outside world. Ickapakarati planted
spinach, beets, cilantro, chard, celery,
basil, pineapple, oregano and tomatoes.

What she didn’t eat, she shared with
neighbors, just as many families did in
creating an island-wide support network.
“All the islanders are like this. They have
good hearts. If I see that I have a surplus
of something, I give it to another family,”
said Ickapakarati, who lives with her chil-
dren and grandchildren. This new focus
on sustainable living does not mean an
end to tourism on Easter Island. Last
week, the first airplane of tourists for 28
months landed on the island, too much
excitement from the locals desperate to
see new faces. But there will be no imme-
diate return to the two flights a day of yes-
teryear. There will be just two a week for
now, although the number will gradually
increase. Large hotel chains have decid-
ed to stay closed. “We will continue with

tourists, but I hope that the pandemic has
taught a lesson that we can apply for the
future,” said Hotus.

‘Archeological heritage at risk’ 
Another thing the pandemic did was to

create awareness of the necessity to look
after natural resources affected by cli-
mate change, such as water and energy.
And also the emblematic moais. Carved
from volcanic rock by the Polynesian
Rapa Nui people between 1200 and
1500, there are more than 900 on the
island, which measures 24 kilometers by
12 kilometers. The statues can measure
up to 20 meters in height and weigh more
than 80 tons.

Most remain at the quarry where they
were originally carved but many others
were carted to coastal areas to look
inland, presumably for ceremonial pur-
poses. The moais have been damaged
by heavy rainfall, strong winds and the
ocean waves crashing against the stat-
ues and their bases, leading to fears for
their future. “Climate change, with its extreme events, is putting our archeologi-

cal heritage at risk,” said Vairoa Ika, the
local environment director. “The stone is
degrading” and needs to be protected.
“The problem with the moais is that they
are very fragile,” added Pedro Edmunds
Paoa, the island’s mayor, who says the
statues’ worth is “incalculable.”

He said that authorities need to “forget
about the tourist” vision and take protec-
tive measures, even if that means cover-
ing the statues “with glass domes”, which
would ruin not just the authentic view but
also tourists’ photographs. He also wants
inhabitants to make maximum use of nat-
ural resources and to prioritize locals in
employment, while resurrecting the
ancestral practise of fostering community
solidarity. “From now on the tourist must
become a friend of the place, whereas
before they were visiting foreigners,” said
Edmunds Paoa. — AFP

Tourists arrive at the Mataveri international airport in Hanga Roa, Easter Island, Chile.
—AFP photos

Personnel of the Mataveri international airport perform a ceremony to Mother Earth while
waiting for tourists to arrive in Hanga Roa, Easter Island, Chile.

Workers of the Mataveri international airport
hold flowers as they wait for tourist to arrive
in Hanga Roa, Easter Island, Chile.

A member of staff prepares some food at The
Canteen restaurant.

A member of staff prepares to serve food to clients at The Canteen restaurant.

A member of staff prepares some food at The Canteen restaurant.

A photograph shows the menu of The
Canteen restaurant in Bristol.

A member of staff prepares some food at The Canteen restaurant.


