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Eco-Action News 
The newsletter for Abingdon Carbon Cutters  

Welcome to Abingdon 

Carbon Cutters’ first news-

letter. 

We are a community action 

group concerned with envi-

ronmental issues such as 

climate change and plastic 

pollution. 

We are looking for ways to 

reduce our impact on the 

environment and protect the 

Earth for our children. 

Our aim for this newsletter 

is for it to be a platform to 

exchange information and 

practical advice. 

Please get involved! If you 

have any ideas or photos 

which could be included in 

the newsletter, please e-mail  

carbon.cutters@gmail.com 

On 17 January 2018, 

Abingdon Carbon Cut-

ters arranged an 

evening of talks and 

discussion about cli-

mate change. The 

event was well attend-

ed with every seat 

taken.  

First, the “Energy” sec-

tion of the film “Demain” 

was played. The film 

showed techniques from 

around the world being 

used to combat waste 

and carbon dioxide emis-

sions  e.g. San Francisco 

has an 80% landfill di-

version rate – waste is 

reduced, reused, recycled 

or composted.  

Next, Miriam Kennet, 

CEO of the Green Eco-

nomics Institute, talked 

about her project “Two 

Tonnes of Carbon” which 

she presented at the UN 

climate talks, COP23 in 

Bonn in November 2017  

Miriam displayed a 

graph showing how glob-

al average temperatures 

have soared since the 

industrial revolution. 

Increasing temperatures 

closely match increasing 

carbon dioxide emissions 

from the combustion of 

fossil fuels.  

Global warming has 

caused recent extreme 

weather events including 

the extraordinary dam-

age inflicted by hurri-

canes, severe flooding - 

especially in Bangla-

desh, where one third of 

the country is underwa-

ter – and unprecedented 

drought in Cape Town, 

which is due to run out 

of water by Easter.  

According to NASA, the 

Earth has warmed by 

1.1oC since the late 1800’s. 

Most of this warming has 

occurred over the last 35 

years. Scientists have cal-

culated that warming 

must be restricted to 1.4oC 

to avoid catastrophic ef-

fects to vulnerable parts of 

the world. 

To restrict warming, we 

need to cut our CO2 emis-

sions from the current IEA 

value of around 4.5 tonnes 

per person to 2 tonnes by 

2022. 

Uniting For Climate Action:  A Two Tonnes Approach 

February 2018 

GROW YOUR OWN    Broad Beans! 

 Broad beans are great 

to eat and easy to grow. 

If you sow in February, 

they flower before the 

blackfly are about, but 

you can sow up to May.  

Choose a sunny site with 

rich soil, ideally manured 

last Autumn, or add good 

compost  before you sow.  

Take your lovely beans 

and push them in about 

7.5cm (Can use a “Dibber” 

to make the holes) in dou-

ble rows about 20cm 

apart, allowing 20cm be-

tween each bean.  

Cover with a tunnel of 

netting or fleece to keep 

pigeons off emerging 

green shoots.  

Plant spare beans in pots 

of compost indoors to re-

place 

failed 

plants.  

Then sit 

back and 

wait! 

Organic        Low food miles 

Events 

Carbon Cutters Monthly   

meetings                                          

Feb 21 @ 7:30 pm – 9:30 pm, 

Mar 21 @ 7.30pm—9.30 pm,   

All in St Ethelwold’s House, 30 

East St Helen St, Abingdon 

OX14 3EB. Check website for 

topics nearer the date. 

CAG Oxfordshire Talk            

Going Dutch: learning from 

Groningen’s cycling city 

success 

Feb 7 @ 6:00 pm – 10:00 pm,                  

Tap Social, 27, Curtis Industri-

al Estate, Oxford. 

See the Oxford CAG website 

for details of regular cycle 

maintenance, gardening, fix

-it and local produce events. 

www.abingdoncarboncutters.org.uk Get involved!  

http://www.abingdoncarboncutters.org.uk
http://cagoxfordshire.org.uk/


The LESS CO2 sustainable 

schools programme is a 

free energy efficiency pro-

gramme available to any 

UK school  
http://www.lessco2.org.uk/ 

 

£2,600 

Schools that take part in 

LESS CO2 save on average 

£2,600 and 10 tonnes of 

carbon in their first year 

Lets Get Cycling! 

• No fossil fuels burned 

• Makes you fitter 

• Produces no air pollution known to cause disease 

and trigger asthma attacks (source: WHO) 

• Reduces traffic and congestion on our roads 

Draw a futuristic bike on the attached pro forma.  

Must be pedal-powered 

Age categories: 6 and under, 7-10 and 11+ 

Deadline for entries 28 February 2018. 

Prizes supplied by Behind bars, Pedal Power and Abingdon 
Carbon Cutters:  

Primary age: Choose from sets of lights, funky handlebars 
or bike locks.  

Secondary: 2 free bike services worth £45.  

+ 10% discount at Pedal Power for entrants 

 

Ingredients 
 • 2 tbs olive oil (or other veg oil) 

• 2 cloves garlic - crushed 

• 1 med onion – chopped 

• Small leek – chopped 

• 2 small carrots – chopped 

• 1 potato – chopped 

• 2 stick celery – chopped 

• 1 tin tomatoes 

• 100 g red lentils 

• 1 veg stock cube 

• 1 ½ litres boiling water 
Salt and pepper 
 

Eating less meat and dairy is a good way to 
reduce our carbon footprints  

 

Product of the Month: The Ecoegg 

Children’s Competition: Design a Futuristic Bicycle  

Easy  Veg and Lentil Soup serves 6  

For more simple recipes like this to share with children see  

www.carboncutters.org.uk/what-we-do/food 
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210 washes for £9.99 (Holland and Barrett) 

or buy online 

The award winning Laundry Egg is a com-

plete replacement for washing detergent. Just 

pop it in the drum of your washing machine – 

no powder, liquid, tablets or gels required.  

https://www.ecoegg.com/facebook-special-

promotion/ 

Method 

Wash the veg, peel if necessary and 
chop them all finely 

Heat the oil in a large pan and fry the 
garlic for a short time before adding the 
chopped vegetables 

Stir fry for 5 minutes or so until they 
soften a little 

Add the boiling water to a stock cube in 
a measuring jug until it dissolves 

Add this and the tomatoes to the veg in 
the pan, then add the lentils, some salt 
and pepper 

Bring to the boil and then simmer for about 
20 mins until the veg are soft 

Take off  the heat and use a blender to blitz 
to a smooth consistency 

Add some chopped parsley or other herb 
and serve with fresh bread 

 

CO2 emissions from transport 

(source: European Environment Agency) 

http://www.lessco2.org.uk/
http://abingdoncarboncutters.org.uk/what-we-do/food/
http://abingdoncarboncutters.org.uk/what-we-do/food/
https://www.ecoegg.com/facebook-special-promotion/
https://www.ecoegg.com/facebook-special-promotion/
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