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4/05/12

“EATING INSECTS”
  

WINSTON GREELY:  EVERY YEAR STUDENTS IN FLORENCE DUNKEL’S MSU CLASS PUT ON A BANQUET, BUT COMPARED TO MOST OF THE WORLD THIS MEALS MAIN INGREDIENT WILL MAKE MOST MONTANANS SAY UCK.

FLORENCE DUNKEL: THIS IS ABOUT FOOD AVERSIONS; NONE OF US GREW UP EATING INSECTS SO THIS IS A STRANGE THING TO DO.

WINSTON GREELY (ON CAMERA):  WHILE THIS BANQUET OFFERS A UNIQUE OPPORTUNITY TO TRY BUGS, DUNKEL HOPES IT INSPIRES A BROADER CONVERSATION OF INSECTS AS FOOD.

FLORENCE DUNKEL: IT ISN’T ABOUT OH MY GOSH I ATE A BUG, IT IS ABOUT THE SERIOUSNESS OF THE ENERGY, THE RENEWABLE RESOURCES, THE NUTRITION AND GOING FORWARD IN THE FUTURE THIS IS A SUSTAINABLE OPTION.

WINSTON GREELY:  WHEN IT COMES TO INSECTS AS FOOD DUNKEL POINTS TO SAVING MONEY, SAVING ENERGY AND GOOD NUTRITION. INSECTS HAVE A SMALL FOOD PRINT, WHICH MEANS THEY REQUIRE LESS RESOURCES AND ENERGY TO RAISE. AND ON AVERAGE INSECTS ARE EQUAL TO OR MORE NUTRITIONAL THAN OTHER FORMS OF PROTEIN. 

FLORENCE DUNKEL: NOT ONLY THAT BUT THEY ARE LOW OR ZERO CHOLESTEROL AND THEY HAVE HIGH LEVEL OF OMEGA 3 FATTY ACIDS. 

WINSTON GREELY: ONE OF THE BIGGEST OBSTACLES TO EATING BUGS IS OUR PRECONCEIVED DISLIKE OF INSECTS, BUT MANY IN THE BUG EATING COMMUNITY ARE OPTIMISTIC THAT INSECTS MAY ONE DAY FOLLOW THE PATH OF SUSHI AND BECOME A SOUGHT AFTER DELICACY AT THE DINNER TABLE. WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE, AND PARKS. 
