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What is better organic food or organic thoughts?
Nowadays it’s trendy to live a healthy lifestyle and to be environmentally conscious but becoming so obsessed with Eco ideas we start blindly trust everything that has green label. Do we allow a modern trend to manipulate us? Let’s consider if the main reasons why people are ready to pay more and follow organic trend, are really reasonable.  

REASON 1.Organic food is natural and pesticide free, so it’ll benefit our health

Not so much, really. Stanford, Oxford and the American Journal of Clinical Nutrition  have conducted researches and stated that organic food is no better for us than conventional one.  Some organic food contains even higher level of toxins, lead and cadmium in comparison to traditionally grown food. In fact, you can avoid synthetic pesticide by eating organic products, but then be ready to find there “natural” pesticides, that can harm your health as well. Because of the usage of manure by organic farms, their consumers are under the big risk to get some dangerous bacteria that are abundant in that natural fertilizer, which also is the main source of pathogens such as salmonella, campylobacter and E.coli.  
Don’t think that organic food can solve all your health problems, if you really want to take good care of yourself then balance your diet, eat more fruits, vegetables and nuts, drink at least 1 liter of pure water, do sport and walk on the fresh air. All of these along with a good mood will definitely keep you in a good shape.
REASON 2. We help to protect the Earth by buying organic products
As the population has grown 7 times for the last 100 years and people live until they are 80 year old, we need to produce a lot of food to feed all of them, but doing it without synthetic pesticides and chemical fertilizers will be hard. Organic farm needs twice or three times more land than conventional food producers. Can you imagine what would happen to forests and meadows if we decided to feed the Earth population with organic food only? Besides, organic production leads to acidification of soil, emits more ammonia and nitrous oxide and can cause eutrophication.  
There are plenty of other ways to help the environment by doing some small but significant things like riding more on bikes instead of cars, replacing regular light bulbs with fluorescent ones, conserving  water,  switching off and unplugging electrical devices, and finally don’t forget to plant a tree and make the Earth more green.
REASON 3. We support small local farms by buying organic products
Today the formerly exclusive organic food, that earlier people could get only by going to the farms or to the local green markets, has turned into a mass market with well-organized supply network. It’s one of the fastest growing industries with sales of $ 63 billion worldwide in 2014.  Giant food companies like Kellogg, Kraft Foods, Coca-Cola have acquired small organic companies or created their own natural food divisions, so now big corporations own the largest organic food industry share, which gives them the right to participate in the process of setting the necessary standards for the organic foods. That’s how the “greenwashing” has been started.  When big money knocks into the door, eco ideals jump out of the window, so some experts claim that a lot of organic food doesn’t deserve its green label anymore.

That makes us think if we really support small local farms or just  profit already fat cats by paying many times more for their organic products?
The best thing is to come back to the roots and do as the first organic food fans did: to buy from the local farmers, go to their farms and see the whole farming process with your own eyes. It is said “If you know your farmer, you know what you eat”.
REASON 4. Organic food tastes better, fresher and purer than traditional food

Natural food followers, who have been eating organic food for years, told that it had taken them some time to get used to this food, as at the beginning it seemed to them blank. The matter is that we have accustomed to burgers and sweet soft drinks so much, that our receptors are no longer able to distinguish the flavors of "real food." For example, chickens that run around the yard and eat bugs can seem to be wiry and stiff, and the absence of the emulsifiers, artificial flavors and other food additives make food tasteless. 
But still we believe that the organic food with its high price can’t taste the same as regular food, it must be tastier and we feel it the very moment we first bite. Yeah, it’s delicious… or not?
Two Dutch guys made an experiment and served McDonald’s hamburgers and muffins as the organic food at the health food convention in Houten, the Netherlands. The guests and experts, who tried these canapés, described that “organic” food as fine, fresh and rich. When people were asked to compare “organic” food to McDonald’s fast food all the preferences were given to the first option. At the end of prank the men concluded: “If you tell people that something is organic, they'll automatically believe it's organic!”
If so, and the taste of food depends on our persuasion and attitude, then maybe the whole concept of organic food is just illusion implanted in our heads by good PR. We were made to believe that organic food is healthier, tastier, more environmental friendly etc, and we go with a crowd considering the notion of organic as panacea. Maybe the real reason we buy eco products is that it gives us feeling that we do something significant, care about ourselves and others.
So, make your personal reasonable decision, what to eat and which lifestyle to lead even if it’s out of trend. The real solution is in our mind and life philosophy.  If we think positively and with love towards the world then we will find plenty of ways to help us and the nature, just make the effort and  everything around  will be brighter, kinder and, of course, tastier. 
Robotic fast-food restaurant excludes human interaction

Take a leap into the automate future and visit the new San-Francisco high-tech fast food restaurant with no waiters or cashiers but just iPads

Eatsa, opened on August 31st , has quickly become very popular among new-trend followers and simply curious people, who want to experience the human-free service and feel themselves like in a computer game surrounded by different digital sounds and interactive screens.

The restaurant owners wanted to bring people not only better service by eliminating lines and cash desks but also give customers healthier and tastier food options. Their entire menu is based on quinoa grains which are high in protein, cholesterol and gluten-free, and have the necessary for human body amino acids. Eatsa restaurant stated its commitment as faster, nutritious, more affordable and tastier.

The restaurant ordering process is really simple. First, you make the order and instantly pay for it by swiping your credit card (no cash accepted) into the one of 9 iPad kiosks.  You can choose among 8 menu options like Buritto bowl or the Mediterranean salad but you can build your own bowl of meal as well. For the next time system will remember your previous orders and personalize your menu that makes the ordering process even faster and more customized. 

The prices are really reasonable, just $6.95 for any bowl, considering hearty portions of fresh and, according to customers feedbacks, delicious meal. It’s really good choice to have a lunch there.

After 4-5 minute when your order is ready, the magical part begins. Your food appears in a transparent cubby with your name flashing on the touchscreen, which you need to tap twice to take the order. Tim Yong, the co-founder of this high tech fast food restaurant, believes that it gives customers the sense of mystery and intrigue. 

The owners plan to open the next spot in Los Angeles in a few months. Right now, the restaurant works from 11 a.m. to 5 p.m

Breathing alcohol is a new drinking trend

If you are tired of waiting for your drinks in regular bars, come into new London pop-up bar where all the drinks are already served in a dense cloud of alcohol, so simply  breathe responsibly and get high

The Bompas & Parr’s Alcoholic Architecture installation has recently opened its doors in Borough Market, one of the UK’s oldest gothic cathedrals on the site of ancient monastery. It can be called the laziest bar ever as you don’t need even to move your hand to get tipsy just to walk in the cloud of vaporized   fine spirits and alcohol will get into your body effortless  through your  lungs and eyeballs. You will feel the  cocktails taste better as more subtle flavors will open to you  when I is humidified.  

As alcohol avoids liver, it’s absorbed much quicker by your body and you become high quicker. To save you from being completely drunk, it is allowed only 50 min to stay in as it equals drinking one large glass of Gin and Tonic. If it’s not enough for you and you want to spice up your evening even more then visit crypt-like bar where you can have normal liquid drinks designed to complement the overall gothic atmosphere. You can choose among the large list of monk-themed potations such as Chartreuse, Benedictine, Trappist beer and well known for its fortification Buckfast Tonic Wine.  Some mixed drinks are served in real human skulls. As Bompass said to The Telegraph  "It’s always important people can drink from a real human skull at least once in their life, right?"

The whole installation is designed in dark gothic style, which intensify your perception of the reality.  Before entering the immersive alcohol environment guests need to put on protective cloak so their clothes will be save from the high humidity and spirits smell.

Everything around you is covered in such thick booze fog that you can see nothing in a meter from you, so people bumped into each other but it only makes the party funnier.  The shadow figures wearing hoods like real monks are moving through the chambers and dimly lit passages, the thunder sounds and you start feeling that things around you are unreal. The installation designers wanted to create something crazy and they did it for 100%.

The bar is open until the early 2016. The entrance ticket costs £10 ($15.60), or £12.50 in peak hours.
Chocolate can bring not only happiness but significant weight loss in a week

Does it sound good for you to eat chocolate for seven days and lose 6-7 kg at the end of the week? If yes, you definitely have a sweet tooth and this quick diet is just right for you.

Following this sweet diet you will need to give up everything but chocolate. Your everyday menu will include 100g of chocolate and strong coffee.

Divide the chocolate bar into 3 pieces approximately 30g each and take them 3 times a day with a cup of unsweetened coffee. Don’t substitute coffee with any other drink like tea or water as it stimulates metabolism and contributes the weight loss.

The best chocolate for the diet is black one, and then goes milk chocolate. White chocolate isn’t acceptable as it has no cocoa butter. Chocolate with different additives won’t be the best choice as well.

You need to drink about 1,5 liters of water a day.  It will reduce the hunger and maintain the water balance of your body.  Drink water at least in 2 hours after having chocolate and coffee meal.

Diet restrictions and contraindication

This diet completely excludes sugar and salt. No vegetables, fruits, soda water or juices are allowed.  

People who suffer from diabetes, allergy, liver disease, gallstone disease and hypertension are highly recommended not to take this diet!

It’s better to avoid intense workout and other exercises. 

Chocolate diet advantages

Achieving instant result in a short time is definitely above all advantage. You can take this diet when you go on a vacation or party and need to loose quickly a few kilos to amaze everybody with your stunning look. This diet can be taken as a day diet and it  still will be effective. 

Chocolate and coffee are good brain stimulators, so while you’re losing your weight, your brain is working more effectively than ever.

High intake of anti-oxidants in chocolate prevents aging and keeps your body young. Chocolate boosts good mood and reduce stress level.

Disadvantages of Chocolate diet

This diet doesn’t normalize neither your metabolism nor nutrition regime. There is a possibility gaining back lost kilos. During the diet your body gets used to save calories and when you instantly start eating the same amount of food that you ate before the diet, your body habitually will save all the calories. So you need to balance carefully your food consumption after the finishing the chocolate diet.

After the diet you will have lack of vitamins and minerals, so it would be necessary to take some vitamin mineral complex.
Don’t waste your time on washing dishes just eat them

Imagine that after the big party you have a clean table instead of pile of plates on it. Doesn’t it sound great? Belgian designers solved the problem of washing the dirty dishes by creating the eco-friendly 100% edible dishware. Make your guests eat the plates after they finish their meals.
Helen and Thibaut, two young people, who are passionate about art and food, decided not only to bring fun and freedom from dirty plates but also to save the environment by reducing plastic waste. Considering that every year about 32000 tons of plastic are thrown out, Belgian designers have substituted plastic containers and dishware with the natural and healthy prototypes. That’s how the idea of Do Eat, the production of edible dishes, was born. The message of the company is “doing your part for the environment while having fun”.  
The main ingredient of Do Eat products is a potato or, actually, starch. They mix water with starch and then dried the liquid paste for 72 hours in a flat container. As a result, they receive the potato-starch sheets with a neutral taste, so you can combine it with either salty or sweet meal. To make the sheets resistible to liquids like drinks or soups, Helen and Thibaut cover them with absolutely natural innovative waterproofing substance. All the containers are gluten free and can be used in ovens or deep fryers.

You can also express your creativity and decorate plates with healthy edible inks to make your party special.
During one year Do Eat has entered the Belgian and French markets, and sold 250 000 products. Right now the project is on Kickstarter with the goal to raise at least  €60,000. If you back the project with  €35  and more you will receive such interesting things like  edible calendar, edible cookbook with 25 edible recipes or Picnic Box with printed plates, towels, garlands and cups for 30 people. 

Make your own Coca-Cola at home in one touch

The great news for fizzy drinks fans as now you can make your favorite sodas like Cola, Sprite or Fanta through in-home preparation at the push of a button. You can enjoy variety of fresh ice-cold drinks anytime without stuffing your fridge with dozens of bottles.

Keurig Green Mountain decided not to stop on coffee and tea brewing but to hit the soda drinks market.  In partnership with Coca-Cola Company, they created the countertop appliance, which works with special flavored pods.  Each pod contains a syrup with certain type of soda, like Diet Coke or Sprite, and carbonated beads. Because the fizz releases from the pod and not from the appliance, the way most of Soda Machine work, the drinks come perfectly carbonated, chilled and fresh. 

Company believes that their Keurig KOLD will take place in many homes, as this appliance is ready to satisfy their consumers’ needs round the clock making 8-oz. of different sodas in just 90 seconds.   According to Tara Murphy, vice president and general manager of Keurig KOLD, this machine solves the main issues of canned and bottled sodas like temperature,  storage and freshness (especially if the drink has been reopened for numerous times).  

To satisfy customers   wish of variety, Keurig offers 25 flavors of  the most popular brands among which Dr.Pepper sodas, Red Barn craft soda, Flyte sports drinks, Tierney’s iced teas, Waterful flavored water and some exclusive drinks, which will be announced later.

Having homemade Coca-Cola isn’t a cheap whim. The KOLD appliance will cost you from $299 to $369 and the price of each pod for 8-oz is approximately $1. So, at first the Keurig targets high-income customers and party hosts who like entertain their guests and don’t want to store plenty of drinks at home.

Meanwhile the pods are available on Amazon, the limited number of KOLD appliance can be found in retail outlets of major US cities like New York, Atlanta, , Los Angeles, Chicago and Dallas.
Get paid for following a healthy lifestyle with Wellcoin

If you want to get free pair of Reebok trainers – exercise more, to get a gift card from Whole Foods Market – eat healthier. It’s time to reward your efforts to be healthy! 

Meet the new free Wellcoin app designed to help people to develop healthy habits and to create positive lifestyle changes.  It works on premises of rewarding system for doing healthy things, which isn’t limited only to eating and exercising but includes the whole range of useful actions like sleeping 7+ hours at night, doing something fun, volunteering, spending time with your pet or helping someone else to do healthy stuff.  Providing a lot different activities, the app shows that adapting healthy lifestyle isn’t boring but exciting. 

You will be involved into the community of likeminded people to support each other and inspire to build new healthy habits. There is no punishment system for you eating chocolate ice-cream or missing the workout in rainy day but only positive incentives.

To earn this world’s first health currency, you need to prove your activities first, so laying on your coach and claiming for money won’t work.  Activity validation can be done in several ways:

-
 by linking up fitness trackers like FitBit, Strava or Runkeeper

-
 asking your friend to verify your claim by sending him or her the notification via app 

-
sending the photo of your activity to community, where one of the members will rate it from 1 to 5 points, 

-
asking  so-called “trusted source” (your personal trainer, nutritionist) for the verification.

If your activity is verified, Wellcoins will double their initial worth.

When the first stage with earning points is finished, the second more pleasant awarding part is coming. You can exchange you Wellcoins at the app’s online shop, which includes products from 65 retailers. 

Here you can find sports equipment and clothes from PUMA, BeGood Clothing, Skechers and Reebock, products and gift cards from restaurants and groceries such as Fresh City, Orange Leaf, Whole Foods Market, and Yoghurtland, free classes and discounts in fitness and wellness centers like Pure Barre, Elements Massage, Healthworks and Republick Fitness.

 Since July the app has being tested in its beta to figure out the right number of awarding points for different healthy activities and to make sure the app is encouraging and engaging to users.
Dating app exclusively for bacon lovers
The Sizzl app helps people to find the perfect match for them based on the one but main affection of their life BACON.  Oscar Mayer claims that love is pretty much like bacon and it’s important to be particular about your choice and to never agree less than for the best. 
First, you must sign up using your Facebook account (it’s the only option to get into the app) and then complete your bacon profile answering questions about your pork or turkey preferences, the way you like your bacon served: crispy, burnt or chewy and if you are ready to share the last piece of your bacon with a friend. At the end all your personal bacon life will be plainly visible, so your potential soulmate will easily find you.
You can choose either searching for bacon lovers in “your city” or “it doesn’t matter” as true love respects no distance or boundaries.  After all app will show you the list of your matches with their profile photos, age, location and, of course, bacon preferences. You show the level of your attraction to someone by pressing the “Sizzl-meter” heart-shaped button, which starts to pulse and bacon stripes rise higher the longer  you hold the button. Your matches won’t know your evaluation of them, but if you mutually give each other the same Sizzl rate, the system will consider you Bacon Lovers and give the opportunity to exchange details and chat.

If you accidentally remove the match from your list by clicking "X" you can always shake your device to go back and add heat on the Sizzl-meter. 

The app is available only for bacon lovers who own not less than iPhone 5.

