[bookmark: _GoBack]Bible Study : week commencing 23rd May 2011: Environment
Read – Genesis 2:4–9, 15–17 and 3:17–19
Questions:
· According to Genesis 2, what did God use to make the first human beings?
· What does this say about our relationship with the land and with farming? Are our lives so distanced from the soil that we tend to forget our earthiness?
· In these verses, what is the task of human beings within God’s creation?
· Is there a sense in which the way we treat land reflects our deepest values? Read - Jeremiah 29:4–7
· The context in Jeremiah 29 is of people in exile who don’t want to put down roots, and would rather be somewhere else. How does this relate to our context today? 
· In these verses, what advice can you find about living sustainably – in economic, ecological, social and spiritual terms?
· How literally do you think we should take God’s words about planting gardens and eating what they produce? What are the benefits of doing so?
· What does this passage suggest about God’s priorities for human well-being and happiness? Read - Deuteronomy 14:28–29, 22:6–7, 24:19–22
· What do these verses teach us about the economics of farming and food-production?
· According to Deuteronomy, what does the success of future harvests depend upon?
· If ‘the earth is the Lord’s and all that is in it’ (Psalm 24:1), and God cares for the poor, and for wildlife, how should that affect the way we farm and the way we think about waste food?
Read – Leviticus 25:1–24
· Which of the following ‘food values’ can you find in this passage, and the others we have looked at today?
o 	God’s ownership of all land
o	 Restraint
o 	Rest for land, animals and people
o 	Thankfulness and celebration
o 	Sharing with others – especially the poor
o 	Caring for the earth
· How can we make our production and use of food today reflect these principles more? Try and make your answers as practical as possible – are there things as a group that you can do together, or changes you can make in your household?
Final reflection
Read these words, and then spend some time in prayer.
“In Leviticus 19.9-10, we find these words: “When you reap the harvest of your land, do not reap to the very edges of your field or gather the gleanings of your harvest. Do not go over your vineyard a second time or pick up the grapes that have fallen. Leave them for the poor and the alien. I am the Lord your God.”
Moderation is the important principle here. In the past sixty years, all over the world, there has been hugepressure on farming land to be more productive. This has been achieved through artificial fertilisers and pesticides, by improved crop varieties, and by squeezing results from every marginal corner of farmland.
Sometimes farmers have been guilty of greed, but more often they have been the victims of pressures from government policies, supermarkets or global economic forces.
This passage shows us that land-use should not be about productivity alone. The size of our harvests and our profits is not the only thing that matters to God. Leaving the ‘gleanings’ – the grain that has fallen or has grown
at the margins – provides for the poor, the foreigner and, of course, for wildlife. Super-sized monoculture fields with no hedges or margins may make big profits, but they are disastrous for wildlife and ultimately dishonour God.
These instructions about leaving enough for the needy are not simply social or even ecological. They are also spiritual, for ‘I am the Lord your God’. These last six words of Leviticus 19:10 should be inscribed in the consciousness of every one of us as consumers. It’s God’s world, and he will ask us to give account of our stewardship of its resources.
(“Planetwise”, Dave Bookless pp. 53-54)
A final handout to give people:
TEN TOP TIPS TO REDUCE FOOD-WASTE AT HOME
1. Buy less if you don't think you can eat it: smaller joints, loose vegetables rather than pre-packed bags that are too big – and try not to fall for quite so many buy-one-get-one-free offers.
2. Use your imagination with leftovers: that half a roast-chicken would make a perfect pie, sandwich filling or form the basis for a salad.
3. Don't let vegetables rot in the bottom of the fridge: even older vegetables make decent soups, casseroles or curries.
4. Remember to cancel that vegetable box if you're going to be dining out a lot that week.
5. Don't over-order in restaurants; if you do, go American and ask for a doggy bag.
6. Use common sense rather than use-by dates when deciding what to throw away.
7. Become friends with your freezer: Make your own frozen ready-meals with last night's leftovers or any food that you have overbought.
8. Whiz up older fruit into a smoothie or bake it in a pudding.
9. Look out for the new ‘plastic’ bags that give your vegetables a longer lease of life in your fridge.
10. Try and shop more frequently so that you buy what you need, rather than rely on one major shopping trip.
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