
What Weôve Been Doing 

future projects.  Planning programs for future 

meetings is always happening. 

See p. 5 for more photos of members par-

ticipating in some of these activities.  Check the 

calendar for June, July and even August meet-

ings and events.  There are opportunities for 

participationð no matter what your interest! 

Itôs been a busy two months for the Southeast Gateway 

Group.  Since the last issue of the Southeast Sierran, 

our members participated in the Racine Eco-Fair on 

April 18th, cleaned up ñourò portion of Highway 38 

(from Hwy K to Five Mile Road in Racine County), 

learned about some excellent hikes from Roger 

Chernik at our April meeting, and started work on on-

going projects at Colonial Park in Racine and Bristol 

Woods (Pringle Nature Center) in Kenosha County.  

The Book Club met to discuss Blue Latitudes, and the 

Green Award was presented to the Green School at 

Walden at the Annual Dinner Meeting at Bombay 

Louieôs on May 21st.  The ExCom and Conservation 

Committees met to make plans for ongoing as well as 
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At the Racine Eco-Fair on April 18th 

Above:  Jeff Systsma  with one of the rainbarrels being sold in 

conjunction with the City of racine. 

Left:  Laura Fieder and Kari Olesen at the SEGG ñMake the 

Switchò display. 
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& Events 

 

June 4:  Conservation Committee meeting at Bergesô house, 1529 Crabapple Drive, Racine, beginning at 7:00 

p.m. Contact John at (262) 633-8455 with any questions, items for the agenda, etc. 

June 18: The Annual Pot Luck Picnic will be at the Pringle Nature Center on HWY MB in Kenosha Co. at 

about 5:00 p.m. (see page 3 for details). 

June 19-21:  Energy Fair at Custer, WI.  ñHundreds of workshops ... exhibits ... Entertainment, keynote 

speakers and great food ... Clean Energy Car Show, Green Home Pavilion, Sustainable Tables Workshop 

Area and Farmers Market.ò  Given enough interest, we can carpool and camp nearby. 

June 27:  Work Day at Colonial Park in Racine (9:00 a.m. to noon) and Pringle Nature Center in Kenosha 

(10:00 a.m. to 2:00 p.m.).  Join us as we remove invasive, alien plant species .  Bring sturdy clothing, work 

gloves, eye protection, drinking water and, if available, clippers, weed diggers, saws, etc.  More tools and 

instruction will be provided. 

July 2:  No Conservation Committee meeting this month.  Enjoy the summer. 

July 25:  Work Day at Colonial Park in Racine (9:00 a.m. to noon) and Pringle Nature Center in Kenosha

(10:00 a.m. to 2:00 p.m.).  Join us as we remove invasive, alien plant species .  Bring sturdy clothing, work 

gloves, eye protection, drinking water and, if available, clippers, weed diggers, saws, etc.  Instruction and 

more tools will be provided. 

August 6:  Conservation Committee meeting at Bergesô house, 1529 Crabapple Drive, Racine, beginning at 

7:00 p.m. Contact John at (262) 633-8455 with any questions, items for the agenda, etc. 

August 8:  Highway 38 Cleanup  starting at 8:30 a.m.  Meet at Bob and Betty Gerickeôs house, 3927 North 

Lane, (east of State Highway 38 and north of County Highway K).  This will be followed by a potluck 

lunch to reward the workers. 

August 27: SEGG Book Club an Nancy Hennessy's, 5216 Wind Point Rd., Racine (see page 6 for details)  

 

Meetings  

All Sierra Club members, as well as non-members, are wel-

come and encouraged to attend all activities and meetings. 

Outings:  Liability Waiver & Carpoolingé 
   In order to participate in one of the Sierra Clubôs outings, you will 

need to sign a liability waiver.  If you would like to read a copy of the 

waiver prior to the outing, please see http://www.sierraclub.org/

outings/chapter/forms/ or call (415) 977-5630. 

   In the interests of facilitating the logistics of some outings, it is cus-

tomary that participants make carpooling arrangements.  The Sierra 

Club does not have insurance for carpooling arrangements and assumes 
no liability for them.  Carpooling, ride sharing or anything similar is 

strictly a private arrangement among the participants.  Participants 

assume the risks associated with this travel. 

   CST 2087766-40. Registration as a seller of travel does not constitute 

approval by the State of California 

http://www.sierraclub.org/outings/chapter/forms/
http://www.sierraclub.org/outings/chapter/forms/


 

June-July 2009  3 

From 

  The 
Chair  

Melissa Warnerð

photo by Armin Clobes 

Join us for our Annual Group Picnic at Pringle Na-

ture Center. Arrive at 5:00 p.m. Take time to check 

out the rain garden or hike the trails. Bring a dish to 

pass and your own dishes and utensils. 

The Pringle Nature Center is in Bristol Woods on 

HWY MB just south of HWY C in Kenosha County.  

Come and find out about this great little park in 

Kenosha County. Some of our members have been 

actively involved at Pringle for a number of years. 

They continue to dedicate much time and energy to 

ensure the Nature Center's viability. For more infor-

mation about Pringle Nature Center visit its website at 

http://www.pringlenc.org. 

Annual SEGG Picnic at Pringle June 18th 

Melissa Warner 

When asked how much water I consumed in a 

day, I thought of the beverages I drink, and I added 

tooth brushing, showers, laundry, dishwashing and 

house cleaning.  And then of course, thereôs watering 

the vegetable garden.  And when reminded, I added in 

an estimated share of the water used where I work and 

shop.   But it turns out I wasnôt even thinking of the 

largest part of the water I use. 

Called óvirtual waterô itôs all the water used to 

raise the food I eat, and to make the products I use.  

Reading in the June 2008 issue of ñDiscoverò maga-

zine, I discovered that food is the largest part of my ï 

or anyoneôs ï virtual water.  For example, it takes 

15,000 liters (1L = 1.056 Qts.) (L) of water to raise 

1Kg of beef (about 2.2 pounds), but only 3900 L/Kg 

of chicken and 4800 L/kg of pork.  So eating less beef 

will use less virtual water.  Grains vary in their virtual 

water, too.  A Kg of wheat requires 1350 L of water, 

while rice needs a whopping 3000 L.  In general, 

fruits and vegetables use less; an apple requires 70L, 

an orange 50 L, and a Kg of potatoes 900. 

But the worst part is not the virtual water in 

what we consume; itôs the virtual water in what we 

throw away.  From 30 to 50% of the food we grow is 

never eaten.  Itôs lost in harvesting, processing, trans-

portation and storage.  According to the EPA, food is 

the third most common item in landfills.  When the 

food is tossed, so is the virtual water that it took to 

produce it.  Cutting a minute off your shower may 

save a little water, but throwing away less food will 

save lots of water. 

When 5 million people die each year because 

of the lack of water, this is an issue of both environ-

mental and economic justice.  The United Nations En-

vironment Programme says the world needs to in-

crease its water supply for irrigation by 14 to 17% to 

meet projected dietary needs by 2030.  Some of this 

increase can come from a more efficient use of virtual 

water. 

The mission of the Water Footprint Network is 

to educate people about their water use; visit their 

website http://www.waterfootprint.org/ to calculate 

your own water footprint. 

http://www.waterfootprint.org/
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National Sierra Club Board of Directors 2009 Election Results 

Lane Boldman, David Scott, Robin Mann, Chris Warshaw, and Rafael Reyes were elected. 

   Beyond CFLs
*  

Cooking with Less Carbon 
By Rebecca Eisel 

 

On an 80-degree summer day the last place 

you want to be is in front of a hot stove.   The heat 

given off by your stove top cooks the kitchen while 

itôs cooking the food and forces your air conditioner 

to work harder.  Itôs a great way to increase your car-

bon footprint, so itôs not a great way to make your 

dinner.  There are cooler, lower carbon options for 

enjoying a hot meal on a hot day. 

In general, a microwave oven is the most effi-

cient and least carbon-intensive way to heat food.  Mi-

crowaves heat food faster than most other options and 

use less energy.  In fact, on average microwaves use 

50% less energy to heat food when compared to an 

oven.   Thatôs just the average.  According to Energy 

Star, cooking small portions or reheating food in the 

microwave can save up to 80% of the energy used 

compared to reheating in the oven.  Microwaves also 

donôt heat the surrounding room which means the AC 

doesnôt have to work any harder to keep the house 

cool. 

Following the microwave, the most efficient 

ways to heat food are: slow cookers (Crockpot), pres-

sure cooker (newer models only), frying pan, toaster 

oven, gas oven, and least efficient, an electric oven. 

It is also important to choose the right appli-

ance for the food you are preparing.  Letôs face it; a 

toaster oven just isnôt the way to go if you are baking 

cupcakes.  Try to match the cooking method with the 

meal in a way that will use the shortest cooking time 

and minimize how much area must be heated without 

sacrificing the quality of the food. 

Of course it just wouldnôt be summer without 

a barbeque.  Millions of Americans grill out in the 

summer so grilling with less carbon is makes a differ-

ence too.  Electric grills release 99% less carbon mon-

oxide than charcoal but powering them with electric-

ity from a coal-fired power plant can make them CO2 

intensive.  If it is a choice of gas or charcoal The 

Huffington Post states, ñWhen it comes to carbon 

emissions, gas-powered grills win in a landslide.  Cal-

culations [done at Department of Energy's Oak Ridge 

National Laboratory] showed that gas produced 5.6 

pounds of carbon dioxide each hour, compared to 11 

pounds for charcoal.ò 

For those who canôt bear to barbeque without 

charcoal, reduce carbon by using all-natural, sustaina-

bly produced charcoal or wood briquettes.  Avoid 

conventional additives like coal dust, sodium nitrate, 

sawdust, and petroleum products which can release 

toxic by-products into your food and the air.  Instead, 

look for charcoal composed of untreated scrap wood. 

For a fun summer experiment to eliminate car-

bon from your cooking completely, you can try mak-

ing a homemade solar cooker from 2 cardboard boxes 

using the instructions at http://www.instructables.com/

id/SOLAR_OVEN/.   There are no guarantees it will 

work on the first try so be sure to experiment with 

something expendable before making a meal in it. 

Whatever method you use to cook, make sure 

you clean the cooker regularly.  All of these options 

are more energy efficient when properly cleaned.  For 

more energy-saving cooking tips visit Sierra Clubôs 

Green Life blog at http://sierraclub.typepad.com/

greenlife/2007/10/now-youre-cooki.html and keep 

your house cool and the planet from heating up by 

cooking as efficiently as possible. 

*Rebecca Eisel is a member of the SEGG Con-

servation Committee.  This is the third article in a 

year-long series that will provide tips beyond CFL 

light bulbs on how to reduce carbon emissions in your 

daily life. 

http://www.instructables.com/id/SOLAR_OVEN/
http://www.instructables.com/id/SOLAR_OVEN/
http://sierraclub.typepad.com/greenlife/2007/10/now-youre-cooki.html
http://sierraclub.typepad.com/greenlife/2007/10/now-youre-cooki.html
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Left:  Garlic Mustard 

Source:  http://

www.invasive.org 

Photographer:  Chris 

Evans, River to River 

CWMA, Bugwood.org 

Left:  The Highway 38 Clean-up Crew.  In front :  

Carolyn Henry on the left and Lila Berge on the 

right; standing (left to right)  Mark Giese, Nancy 

Hennessy, Laura Fieder, Dana Huck, Kari Olesen, 

John Berge, Harry Knipp and Mary Ann Ortmayer.  

Right:  Mary Ann Ortmayer, Harry Knipps and Nancy 

Hennessy at Colonial Park .  SEGG volunteers in 

Colonial Park planted 70 oak trees and pulled garlic 

mustard on Earth Day, April 25, 2009 

Southeast Gateway Group Executive Committee 

Laura Feider (Secretary)      (262) 886-3803 

Dennis Flath        (262) 654-2208 

Amy Furreness (Chapter Delegate)     (262) 344-9544 

Kari Olesen (Vice Chair)      (262) 995-4455 

Jeff Sytsma (Treasurer)       (262) 637-6845 

Barry Thomas        (262) 859-2960 

Melissa Warner (Chair)       (262) 639-0918  


