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Sometimes it seems as though just about
everything you want to do to make your life
greener costs money. Energy-efficient
washing machines and instant hot water
heaters will save you cash in the long

run, but they come with hefty up-front price
tags. And even smaller-ticket green items

like cleaners, clothes and food can cost more
than their less-green counterparts. That can
put a strain on a household budget.

Don't let monetary constraints bar the way

to a more environmentally sound lifestyle.
In the long run, saving up for the big-ticket

items will pay off both financially and
environmentally. And you can make smaller
changes painlessly, paying down the extra

costs as you go.

To start you off, here’s a guide to some green

products you might want to buy and ways
to offset the extra costs.

GREEN ON A
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Goal: Organic Cotton Clothing

OFFSET: BUY VINTAGE CLOTHING

About 18 percent of all pesticides used globally are applied to
conventional cotton crops. That’s a lot of chemicals. By purchas-
ing organic cotton, you're not only helping to cut down on pesti-
cide use. You're also more likely to get a garment that’s been
produced conscientiously, without, for instance, sweatshop labor.
And say goodbye to baggy, ugly T-shirts. Nowadays, companies




SOMETHING OLD, SOMETHING NEW;
The money saved on vintage shirts
from New York’s Cheap Jack's

(on shelf) went to eco-friendly finds
from Under the Canopy (tunic and
jacket), Truly Organic Apparel (capris)
and indigenous Designs (dress).




like Truly Organic Apparel, Under the Canopy and Indigenous
Designs are using organic cotton in high-fashion clothing. The
best news? Organic cotton doesn’t need to be a lot more expensive
than the pesticide-laced version. Sure, you can shell out $118 for
organic yoga pants, and organic cotton sheets can cost two to five
times as much as ordinary ones. But a pair of organic cotton Levi's
Eco jeans sells for just $10 more than a pair of their regular jeans.
So how do you indulge yourself with a few gorgeous organic cot-
ton items while making your entire wardrobe greener?

Think “gently used.” Upscale thrift shops and used-clothing
boutiques are wonderful hunting grounds for bargains like a Dior
silk blouse for $15 (from a New York thrift shop). And buying used
clothes—whatever they're made of—is, by definition, green: You're
keeping them out of the landfill. Google “best thrift shop” with
the name of your nearest city.

You can save even more money by getting a bunch of friends
together for a clothing swap. A group in Washington, D.C., meets
four times a year—once for each season. Since clothing sizes
differ from manufacturer to manufacturer, there’s no need to
make sure all participants are the same size. And it’s fun, says one
member, to see clothes you no longer want looking great on
someone else,

Finally, if you're cleaning out your closet to make space for your
new duds, donate old clothes to charity and get a tax write-off,
You might not see the money for a while, but come April, you'll
have some spare change for next summer’s wardrobe.

Once you get off the buy-it-all treadmill, you may find your
wardrobe’s not only greener than it’s ever been, but more stylish, too.

g ¥ :

P Indigenous Designs
cardigan, Under
the Canopy tunic
and Truly Organic
Apparel shorts
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Goal: Top-Quality Meats

OFFSET: USE LESS MEAT IN DISHES

Whether they're called organic, grass-fed or pastured, animals
that have been raised humanely are better for the environment—
and better for you (see p. 50). They'll also cost you more, but with
meat, as with so much else, you get what you pay for: quality,
flavor and knowing how it was raised. An oven-ready organic
chicken may cost three times more than a commercially raised
hen, but it wasn't fed antibiotics, arsenic or other chickens.

You can buy meat without upsetting either your conscience or
your budget if you learn to shop and cook cleverly. Instead of a
$12-a-pound grass-fed T-bone steak, grill $5-a-pound hamburg-
ers (if they're grass-fed, the taste will astound you). If you splurge
on a $60 leg of grass-fed lamb, cut all the leftover meat off the
bone (you'll probably have at least a cup or two). With half of it,
make a shepherd’s pie: brown the meat with onions, carrots and
other root vegetables and top with a mashed-potato crust. Sauté
the rest with onions, raisins, tomatoes and almonds, mix with
cooked rice and top with yogurt for a delicious pilaf. Result: at
least three meals for four people, averaging out to a bit more than
$5 a serving. (To save more, use the bones to make lamb broth.
Boil it down till concentrated, freeze in ice-cube trays, then use the
cubes instead of salt- and chemical-laden canned broths.)

You can stretch meat even further by using it to augment
flavor, not to be the flavor, which is the secret to dozens of classic
dishes, from cassoulet (white beans with sausage and duck, $5 a
serving) to chili (pinto beans and stew beef, $2 a serving) to good
old-fashioned Boston baked beans (great northern beans and salt
pork, 50 cents a serving). And although canned beans are a lot
cheaper than meat, you can save a few cents (and get better taste)
by learning to cook them from scratch. (If the idea intimidates
you, Aliza Green'’s Beans gives detailed instructions.)




With sliced peaches ang
scallions, Grill ang Serve over the couscous mixture,




BYO MUG: Brewing your
own coffee, rather than
buying it on the go, will pay
for your new thermal coffee
pot in about two months,







