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“REGENERATIVE AGRICULTURE AT THE NEXUS”

Platform Address with Adrian Hyde

In challenging times and along life's path, resilience is the trait that helps one
endure and thrive. How can you fortify your resilience?

Guest speaker Adrian Hyde owns and manages Dunwald Farm, a certified
organic vegetable farm in Hopewell, NJ. He is also an ASE Certified Master
Mechanic and a Rutgers Master Gardener. Adrian is a graduate of the University
of Virginia, with a graduate school degree from Harvard University. His passion
for organic agriculture stems from the fact that it lies at the intersection of
multiple areas of great importance: ecological stewardship, health, animal
welfare and community.

WASTED: The Story of Food Waste (www.wastedfilm.com)

40% of the food in America is WASTED. A new documentary by Anthony
Bourdain, WASTED: The Story of Food Waste aims to change the way people
buy, cook, recycle, and eat food. Through the eyes of chef-heroes like Bourdain,
Dan Barber, Mario Batali, Massimo Bottura, and Danny Bowien, WASTED!
exposes the criminality of food waste and shows us how each of us can make
small changes - all of them delicious - to make the most of every kind of food.
Adrian Hyde will participate in the post-film discussion.

pLaTForRM ADDREss 1 1am-12:30 pm
FILM SCREENING/DISCUSSION 1:30-3:30 pm

Ceremonial Hall
These programs are FREE and open to the public.

Ethics in Action fiEm

The New York Society for Ethical Culture is a humanist community dedicated to ethical
relationships, social justice, and environmental stewardship. Entry to our 100-year-old You
building and meeting rooms is wheelchair accessible. For events in our Auditorium and

Social Hall, please call 212-874-5210 x121 to make arrangements ahead of time.


http://www.wastedfilm.com/

