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First came the shift toward sustainable food 
practices and locally sourced food in the U.S. 
In recent years, the nascent effort to raise 
awareness about the U.S.-grown flower market’s 
sustainability push has taken root. 

More than two-thirds of the cut flowers used 
in florists’ bouquets are imported, says the 
Agriculture Department. However, there’s been a 
small uptick in the number of cut-flower growers 
in the U.S., from 5,085 in 2007 to 5,903 in 2012. 
The Association of Specialty Cut Flower Growers 
recently reported an all-time high of 700 
members, most of which are based in the U.S.

Seattle, Washington author Debra Prinzing is 
often cited as the impetus for the emerging slow 
flower-sustainability movement in the U.S. She 
co-authored “The 50-Mile Bouquet: Seasonal, 
Local and Sustainable Flowers,” whose premise 
is that flowers can be sourced as carefully as  
slow foods. 

According to the California Cut Flower 
Commission, the Golden State’s 200-
plus growers account for 75 percent of 

all domestically grown cut flowers in the 
United States. California cut flowers, says the 
commission, probably came from the field just 
24 to 48 hours earlier. A 2009 CCFC survey 
revealed California supplied more than:

• 40 million stems of roses

• 105 million stems of gerbera

• 57 million stems of iris

• 93 million stems of lilies

In 2013, CCFC conducted a survey aimed at 
customers nationwide. Among the results: 74 
percent of consumers had no idea where their 
flowers originated, and more than half said they 
would prefer to buy local blooms. The following 
year, CCFC partnered with Made in USA 
Certified, an independent agency that verifies 
the source of various products, to establish an 
identification system. Certified American Grown 
labels – ensuring that flowers and foliage have 
been grown, and bouquets assembled, in the 
United States – began appearing on the sleeves 
of plastic bouquets in Safeway, Whole Foods 
and Trader Joe’s stores that same year.

The Seattle Wholesale Growers Market  
(http://seattlewholesalegrowersmarket.com), a 
cooperative created in 2001, is a prime example 
of the emerging focus on such locally grown 
flowers as daisies, mums, lilies, roses and tulips. 
While domestically grown blooms account for 
an average of just 20 percent of cut flowers 
sold in the United States, each stem at the 
Seattle Wholesale Growers Market’s warehouse 
originated on a family farm in Oregon, 
Washington, California or Alaska.

Now, what if you’re nowhere near any of the 
“slow flower” growers or retailers located in the 
West? Just head to the Association of Specialty 
Cut Flower Growers’ website, www.ascfg.org, 
click on “Buy Local Flowers” and search by farm 
name, state or ZIP code.

‘Slow flower’ movement blossoms
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Hellebores are part of the “slow flower movement.” Workers pick tulips on a farm north of Seattle, Washington.

Most roses are imported, but the number of roses grown in 
the U.S. is increasing.



The global push to protect our oceans, rivers, lakes 
and streams gains strength with each passing year. It’s 
now easier than ever to volunteer with and/or donate 
to cleanup and advocacy initiatives large or small.

Founded in 1972, Ocean Conservancy promotes 
healthy and diverse ocean ecosystems and opposes 
practices that threaten ocean life and human life. 
Based in Washington, D.C., the nonprofit’s volunteers 
number 900,000. 

Each year, the conservancy mobilizes the International 
Coastal Clean Up, which it bills as the world’s 
largest effort to clean up waterways and the oceans. 
Volunteers have removed 144.6 million pounds of 
trash from beaches during the ICCU over 25 years. 
This year’s cleanup takes place on Sept. 16. You can 
sign up for this event at www.oceanconservancy.org/
our-work/international-coastal-cleanup. For a map 
of cleanup sites, or to propose your own cleanup 
event, click on www.oceanconservancy.org/our-work/
international-coastal-cleanup/clean-up-locations.html.

The Big Sweep annual fall cleanup is part of the 
ICCU. Volunteers in many states participate in this 
effort in September or October. One of the standout 
Big Sweep initiatives is in the Tar Heel State. N.C. Big 
Sweep, an award-winning nonprofit, was founded in 
1987 as Beach Sweep, a coastal cleanup with 1,000 
volunteers. Once the cleanup expanded inland in 
1989, Beach Sweep was renamed North Carolina 
Big Sweep and became the nation’s first statewide 
waterway cleanup. 

The National River Cleanup is a key initiative for the 
American Rivers conservation group, also based in 
Washington, D.C. Since its inception in 1991, NRC’s 

volunteer roster has reached 1.3 million. These 
volunteers have participated in thousands of cleanups 
across the country, covering more than 252,694 
miles of waterways and removing more than 25 
million pounds of litter and debris. Some of the most 
common items collected by volunteers are car tires, 
cigarette butts, bottle caps and plastic bottles. Over 
the years, volunteers have also come across more 
startling finds, such as an ATM, a leather sofa, vinyl 
records and a violin case.

In 2016, the organization’s 25th anniversary, NRC:
• Registered 1,953 cleanups nationwide
• Mobilized 47,648 volunteers
• Removed 3.4 million pounds of trash from waterways

Want to participate in the NRC or find out more  
about American Rivers’ other endeavors?  
Visit www.americanrivers.org/cleanup to sign up  
for an existing cleanup or to create a new one. 

By investing in clean water alone, young children 
around the world can gain more than 413 million days 
of health. So says The Water Project, a nonprofit that 
helps to provide water and sanitation solutions to 
people in sub-Saharan Africa.

Obviously, it’s never too early to start educating 
children about efforts to protect one of our most 
precious resources. Kids can learn about keeping 
waterways clean by reading one of the three short 
stories in the 2015 environmental-awareness book, 
“CoCo & Dean: Explorers of the World” by Emily 
Scofield, an expert on various environmental initiatives.   

Volunteers dive into aquatic-cleanup efforts  

Thousands volunteer to clean up beaches around the world. Volunteers clean up the banks of the Mississippi River in 
Minneapolis, Minnesota. 



CULTURAL FINE ART

Aesthetic 
exploration of our 
alliance with Earth

RACHAEL DAVIS

Rachael Lynn Davis grew up in the Midwest and 
obtained a Bachelor of Fine Arts in drawing and 
painting from the Kansas City Art Institute and a 
Master of Fine Arts in interdisciplinary drawing from 
Colorado State University.  

Davis says nature is her artistic foundation, which is 
manifested in her use of dirt, salt, plant materials and 
sand. Many of her drawings, such as “Action Field,” 
consist of a repetitive white line. “A series of white 
lines were the beginning of a translation of visual 
language with nature,” Davis says.

Davis says her piece, “To Imagine That Which We 
Know,” is a verse from “A Defence of Poetry,” in which 
Percy Bysshe Shelley speaks of information overload. 

“‘Turf,’” Davis says, “is simply a response to a 
perceived obsession with fertilized-induced and 
hyper-green manicured lawns, especially where water 
is scarce.”

IVAN STOJAKOVIC

Ivan Stojakovic was born and raised in Belgrade, 
Serbia. As a child, Stojakovic was drawn to light 
and the organic 
growth around 
him and for many 
years nature 
served as a 
refuge from the 
turmoil in his 
native country. 
As a young adult, 
he attended 
a prestigious 
art school in 
Serbia, met his 
future wife and 
migrated to 
Canada. They 
eventually moved 
to New York, 
where Stojakovic 
completed his 
Master of Fine 
Arts at Brooklyn’s 
Pratt Institute. 

Stojakovic’s recent works merge painting, sculpture 
and sustainable vertical gardens. “Borrows,” a work 
of plants that are preserved and do not require 
water, evokes the map of Central Park in Manhattan; 
however, the iridescent Plexiglas areas do not 
represent ponds but rather shapes of the boroughs. 
The “borrow,” he says, represents  land that humans 
have borrowed from the Earth. 

“Action Field” by Rachael Davis “Turf” by Rachael Davis 

“To Imagine That Which We Know” by Rachael Davis

“Borrows” by Ivan Stojakovic

The work of these three artists represents a conscious 
effort to foster dialogue about the relationship 
between humans and planet Earth.

For more information on our 
cultural fine art services, visit 
www.picturethatart.com.



Stojakovic’s “Island X” represents a fictitious island 
and geography that exists in a vast ocean of blue 
plastic. The green tree is made from a cocoa pod 
and is oversized to create a surreal quality.

“NYC Five Boroughs” represents an aerial view of 
the five boroughs of New York City. The depiction 
of the geographical interior is fictitious, yet some of 
the environments represent actual green areas in the 
city. The vertical garden sections are live sustainable 
plants that are watered while hanging on the wall, 
with tight containers at the bottom for drainage. 

“My art is about nature, environment and 
sustainability,” says Stojakovic. “It is my intent for 
my work to raise awareness about the relationship 
between our man-made world and the natural 
organic world, and to serve as a study of relationships 
between water, architecture and vegetation.”

That inspiration fueled his drive to create what 
he says is “beauty from (the) discarded waste of 
humans.”

Lanzilotta collects plastic debris from oceans, other 
waterways and land environments. He manipulates 
the objects by melting, bending and perforating 
the plastic into new forms. His motto, “Garbage 
in, art out,” is uniquely transformed into abstract 
sculptures and sometimes wearable items such as 
jewelry and hats. 

Lanzilotta’s whimsical “Hat for Late Summer” is 
made of yarn, plastic oyster netting, coffee stirrers, 
bottles and other discarded plastics. 

“T-Music” provides a palette of sky and turquoise 
blues offering an eclectic look that can be construed 
as an ensemble of musical cymbals. 

“Heart of a Poet” gives the viewer a sense of a 
colorful rollercoaster ride with many twists and 
turns. Lanzilotta says these three sculptures are from 
his T-Frequencies series and they commemorate his 
deceased friend, a 12-year-old environmentalist, 
who created a pizza 
carryout box from 
sustainable bamboo. 

Lanzilotta’s 
juxtaposition and 
manipulation of 
materials offer design, 
ornamentation and 
color to materials 
otherwise viewed as 
garbage. Lanzilotta’s 
work provides an 
environmental 
message to the 
viewer. It is his hope 
that people look at 
his work and think differently about the choices they 
make when shopping and discarding plastic items.

“Island X” by Ivan Stojakovic

“NYC Five Boroughs” by Ivan Stojakovic

“Hat for Late Summer” 
by Daniel Lanzilotta

“Heart of a Poet” by 
Daniel Lanzilotta

“T-Music”  
by Daniel Lanzilotta

DANIEL LANZILOTTA

Daniel Lanzilotta was born and raised in the Bronx, 
New York. He says the area consisted of many 
empty lots where people illegally dumped items 
that were considered trash. Lanzilotta says his 
inspiration came from those discarded items, and 
from his parents and grandparents – who reinforced 
the idea to utilize whatever is available at the time. 



Don’t water the plants. Drink them!

Are you still cuckoo for coconut water? Well, here’s 
a tip: This much-lauded liquid is no longer the sole 
darling of those in search of healthier hydration. 
Other so-called “plant waters” are filling glasses 
and water bottles as well as diluting (a little or a lot, 
depending on which report you read) coconut water’s 
dominance in this category.

Long praised for its high electrolyte and potassium 
content, coconut water is considered by many to 
be the ideal post-workout, recovery drink. It’s also a 
good source of amino acids, B vitamins, electrolytes 
and enzymes. A large glass contains about three 
teaspoons of sugar. Compared with an average-size 
can of soda containing about 10 teaspoons of sugar, 
coconut water is the better option. Still, it can’t beat 
plain water – which, after all, has zero calories.

Here’s a look at three newer entries in the plant-
based waters category believed to have the highest 
nutritional content. And remember: It’s always good 
to check with your health care professional when 
introducing something new to your diet.

Cactus water. Packed with a bevy of nutritional 
bonuses – betalains (anti-inflammatories), electrolytes, 
antioxidants, vitamins and minerals – cactus water 
is also a detoxifier. Proponents have deemed it a 
hangover aid, or as one nutritionist put it: “great to sip 
after a night out.”

Chia water. Calcium, fiber, omega-3s and vitamin 
A are among the nutritional building blocks of chia 
seeds. All are also present in chia water. Be mindful, 
though, of the sugar that manufacturers might add to 
make the drink palatable.

Watermelon water. An ultra-hydrator, watermelon 
water possesses an abundance of lycopene, 
potassium and vitamin C. If that’s not enough, the 
drink is just plain delicious. That’s especially appealing 
for those who don’t favor coconut or chia water. As 
with coconut water, you’ll get about three teaspoons 
of sugar in a 12-ounce serving.

Watermelon  
Workout Drink
Recipe courtesy of www.runrepeat.com

1 cup watermelon, cubed
1 cup coconut water
Squeeze of lime
Dash of salt, optional

Blend in a blender. Once done, consume 
immediately before the drink starts to separate.

DIY Chia Drink
Recipe courtesy of www.mamanatural.com

1 cup water
3 tablespoons chia seeds
1 cup juice of your choice

Warm the water in a pot, place in a cup and add 
the chia seeds. Stir until the seeds are evenly 
dispersed and start to swell. Cover the cup and 
place it in the refrigerator. Let it sit overnight.

Remove the cup from the fridge. The “water” 
will be gelatinous.

Mix the chia-seed gel with the juice of your 
choice. Enjoy!

Chia water is an excellent source of omega-3s and vitamin A.

Watermelon-and-cucumber water is an ideal post-workout drink.



The art and craft of ‘bean-to-bar’ chocolate  

The bean-to-bar chocolate movement is evolving in 
ways similar to the craft beer and coffee movements. 
Bean-to-bar chocolatiers oversee each step of the 
chocolate-making process, from purchasing the 
fermented cacao beans to roasting, grinding and 
tempering.

In a 2016 article, the Chicago Tribune reported that 
“San Francisco-based Scharffen Berger was the first 
domestic bean-to-bar chocolatier in 1997. … While 
Seattle’s Theo Chocolates emerged soon thereafter, 
they did so quietly at first. Today, the craft is a full 
swing movement ...” In a bean-to-bar establishment, 
cocoa beans are made into chocolate in-house, 
processing is minimal and batches are small.

Jael and Dan Rattigan are two of the newest purveyors 
of bean-to-bar chocolate. Smitten with chocolate and 
each other, they dropped out of graduate school in the 
mid-2000s, bought an abandoned cacao farm in Costa 
Rica and moved there. They opened a restaurant called 
Bread and Chocolate, which still operates, and became 
first-time parents.

When they were ready to move back to the States, 
they settled on Asheville, North Carolina. French 
Broad Chocolates (www.frenchbroadchocolates.
com) was born here (so was baby No. 2). They made 
chocolates at home and sold them online and at 
farmers’ markets until demand forced them to open 
the French Broad Chocolate Lounge in 2008.   

French Broad Chocolates creates an array of chocolate-based goods. Photos courtesy of Katrina Ohstrom for French Broad Chocolates

FBC’s bars are made in small batches. Chocolatiers Jael and Dan Rattigan are the couple behind 
French Broad Chocolates in Asheville, North Carolina.

Continued on page 8
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In 2012, the couple opened the French Broad 
Chocolate Factory & Tasting Room, and became 
true bean-to-bar chocolate makers. French Broad 
Chocolates (named for the river that runs through 
Asheville) imports cacao beans from Costa Rica and 
other countries.

In addition to making “awesome chocolate” 
that’s “beautiful, wholesome and delicious,” the 
Rattigans focus on sustainability (https://www.
frenchbroadchocolates.com/pages/sustainability), 
and maintaining a deep connection to their partners, 
community and – of course – their chocolate.

In 2009, the Rattigans began rehabilitating the cacao 
farm in Costa Rica that they still own. The plan is to 
eventually harvest cacao for use in their chocolate.

Unity magazine recently spoke with Jael Rattigan 
about French Broad Chocolates’ operations and 
philosophy.

Q.  What process is in place for selecting the farmers, 
growers and producers with whom you work?

A.  For our local farmers, we meet them at local 
tailgate markets, or through local agriculture 
organizations, such as ASAP (Appalachian 
Sustainable Agriculture Project). For cacao, we 
have established relationships in Costa Rica, where 
we used to live; in Nicaragua, where we were 
connected with a producer through a regional 
coffee company; in Peru, where we were taken 
on a tour with a friend who was an organic cacao 
certifier; and in Guatemala, where we work with an 
amazing cacao trading company, who works to … 
improve financial terms for farmers.

Q.  Are you mentoring and/or educating young 
people in the community about bean-to- bar 
chocolate making and the importance of 
sustainability?

A.  Oh, yes. We love educating our community 
and especially students! We offer tours to many 
of our local schools, who work in a chocolate 
factory visit to science, math, sustainability and 
commerce curriculums. We are partnered with 

an undergraduate and a graduate student, 
who are assisting us with B Corp certification (B 
Corps are for-profit companies certified to meet 
rigorous standards of social and environmental 
performance, accountability and transparency), 
which gives them an opportunity for real-world 
experience in making a business better. 

Q.  In terms of sustainability and chocolate making, 
are there any practices you currently don’t use 
but want to employ, or are you developing any 
new practices of your own?

A.  Since we started making our bean-to-bar 
chocolate, we have worked to pioneer efforts 
in establishing direct relationships and creating 
collaborative buying with other chocolate makers, 
with the vision being a fair and just supply chain, 
recognizing all the hands that are needed to grow, 
process and import cacao to chocolate makers. 
We will always aim towards more and more 
sustainability and social equity. 

Q.  How and where did your focus on, and commit 
to, sustainability originate?

A.  Our business is built upon our personal values. Our 
vision aligns with the B Corp model: business as a 
force for good. Sustainability and making a positive 
impact on the planet are a big part of that vision!

Continued from page 7

The art and craft of ‘bean-to-bar’ chocolate  

FBC’s artisan chocolate bars often sell out quickly on the 
company’s website.


