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April brings warmer weather and Spring flowers. Our interest turns to the outdoors at this 
time of the year for out door fun.  Once again, we are focusing our attention on the 
environment this month, celebrating Earth day on April 22. We have compile more useful 
and easy to follow MTFF tips to help you become even more environment friendly.  
 
We also have a follow up to last month’s topic of American Space Exploration. A March 7th 
story in the Washington Post provides another reason http://www.washingtonpost.com/wp-
dyn/content/article/2008/03/06/AR2008030604070.html?hpid=topnews why we need to 
support NASA and allow it to continue space exploration. 
 
If we don’t continue, other countries will surpass us. 
 
Not only will we lose our technology lead, it will also have an economic impact. By 2009, 
that’s next year, the United States will have to rely on Russia for transpiration to the space 
station. NASA's budget calls for spending $2.6 billion for transportation to the space station 
between fiscal 2009 and 2013 for research needs. “As it stands now, much of that 
would go to the Russians.”  What is wrong with this picture? Wouldn’t you rather use that 
money to provide jobs for Americans?  
 
On the brighter side, this podcast story on the X-Prize restored some hope for me. 
http://www.npr.org/templates/story/story.php?storyId=87429288 I encourage you to visit 
and donate money http://teamfrednet.blogspot.com/ for this effort.   
 
In keeping with the Green theme for Earth Day, we are sharing our Green Tea Cheese Cake 
recipe. It’s tasty and healthy at the same time! Enjoy! 
 
Quote of the month: 
Nothing gets done, until nothing gets done – heard on the radio 
If you want to know what it means, you will have to write me ☺  
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Be Green and Save Green  2008-04 
 
Climate change has gotten a lot more attention. In recent news, the Southern Baptist 
leaders http://www.csmonitor.com/2008/0312/p02s03-usgn.html has called upon its 
followers to take a more proactive role in protecting the environment. The 2008 Presidential 
candidates have debated and clashed 
http://blogs.wsj.com/environmentalcapital/2008/02/13/obama-climate-change-and-coal-
country/?mod=googlenews_wsj on what to do about the environment.  
 
What can you do? In the April 2007 issue, we discussed no or low cost behavior changes 
that would help preserve the environment http://home.att.net/~kai/html/bg0704.html. This 
month, we have more tips to share. 
 
1. Take the Stairs. How many times have you taken the elevators by yourself? Just make 
sure you can exit at the floor you want. A lot of office buildings lock stair well doors to 
prevent unauthorized entrance. Taking the stairs rather than using the elevators will save 
energy, and allow you to get some exercise.  
 
2. Go Green when the timing is right. A recent article in the Washington Post drew 
attention on the wrong way to “be green”. http://www.washingtonpost.com/wp-
dyn/content/article/2008/03/04/AR2008030403198.html?hpid=topnews Being and 
becoming green, doesn’t mean you need to throw out everything you have and buy new 
green products!  
 
Make sure the things you have work efficiently so they last a long time. This is especially 
true in our homes. Most appliances and machines in our homes should last 10 or more 
years. http://www.oldhouseweb.com/stories/Detailed/10382.shtml if you do regular 
maintenance, they will perform with maximum efficiency and prevent premature failures.   
For example, you should clean / replace your Heater / Air conditioner’s air filter. Dirty air 
filters make the unit work harder and use more energy.  
 
To get organized, use this simple Excel template http://office.microsoft.com/en-
us/templates/TC060904331033.aspx to track maintenance needs and service history. The 
Energy Star web site http://www.energystar.gov/index.cfm?c=heat_cool.pr_hvac provides 
additional detailed information on items that needs attention, and what you should do.  
 
When you do need to (or really want to) replace an item, look for products that have earned 
an Energy Star. Some Energy Star compliant products may even save you money on taxes. 
http://energystar.custhelp.com/cgi-
bin/energystar.cfg/php/enduser/std_adp.php?p_faqid=3863&p_created=1196360838&p_sid
=4ETFwt-
i&p_accessibility=0&p_redirect=&p_lva=2928&p_sp=cF9zcmNoPTEmcF9zb3J0X2J5PSZwX2
dyaWRzb3J0PSZwX3Jvd19jbnQ9MjEmcF9wcm9kcz0zMTImcF9jYXRzPSZwX3B2PTEuMzEyJnB
fY3Y9JnBfcGFnZT0x&p_li=&p_topview=1  Make sure the store you buy from, will take your 
old item and dispose of them properly.   
 
3. Make your own natural fertilizer. Each time we cook and eat at home, we generate 
food waste. Food waste decomposes naturally into fertilizer under the right conditions. If 
you have a garden or flower bed, consider making your own fertilizer from food waste. You 
can follow the old fashion method http://home.howstuffworks.com/composting.htm or you 
can go for the new high-tech option http://www.naturemill.com/howItWorks.html  
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4. Resist the urge to consume. I will be the first to admit it is hard. I spend thousands of 
dollars on golf equipment. I justify buying new equipment by trading the old ones in. The 
reality is, the hidden cost to transport my old clubs to a 2nd hand store, or to a recycling 
plant, or back to the manufacture, all require oil and produces carbon. I should have just 
stayed with my old clubs, which, I actually play better with. Think carefully before you make 
a new purchase next time. Do you really NEED it?   
 
5. Consider shopping at Surplus Grocery Stores. Do you shop at TJMaxx, Marshall, 
Nordstrom Rack? WSJ defines Surplus grocers as stores that sell "closeouts," which include 
products that manufacturers have discontinued, seasonal items that are outdated and goods 
that are near the date when manufacturers expect freshness to wane.  
http://online.wsj.com/public/article/SB120364165202984611-
9tou9QaihbEhwsfZxSrFclszXo8_20090221.html You are not only saving money, you will be 
saving our landfills. Yes, some products that are not sold can be recycled and made into 
new material, but, as with any kind of recycling, there is energy cost involved. If we can use 
all the products that are produced, there will be minimal waste.  
 
Being green should not be taken as the hip thing do to; rather, take it on because it is the 
right thing to do. Using common sense and changing our life style a little, we can 
collectively do less harm to the environment.   
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GREEN TEA CHEESECAKE  
With Raspberries  
 
Source:   Bon Appétit, Jan 2006 
Serving Size: 8 
Prep Time: 30 min 
Cooking Time:  ~24 hours 

 
 

 
 

Tools 
• 8-inch-diameter spring form pan 
• Heavy-duty foil. 
• Electric Mixer 
• Large Bowl 
• Roasting Pan large enough to hold the 

Spring Form Pan 
• Oven 
 
 
 

 

Instructions 
 Preheat oven to 325°F.  
 Press cookie crumbs firmly onto 

bottom (not sides) of 8-inch-diameter 
Spring Form pan.  

 Wrap outside of pan tightly with 3 
layers of heavy-duty foil.  

 Using an electric mixer beat cream 
cheese, fromage blanc, and sugar in 
large bowl until smooth.  

 Add eggs 1 at a time, beating until 
incorporated after each addition.  

 Beat in green tea powder until 
smooth.  

 Pour batter over prepared crust in 
pan.  

 Place cake in roasting pan; add 
enough hot water to roasting pan to 
come halfway up sides of spring form 
pan. 

 Bake cake until set but center moves 
very slightly when pan is gently 
shaken, ~ 1 hour.  

 Remove cake from roasting pan; cool 
~1 hour at room temperature.  

 Refrigerate uncovered overnight.  
 

To Server 
 Cut around pan in-sides to loosen 

cake; remove sides.  
 Place cake on platter and Garnish 
 Serve each piece with Green Tea.  

 
 
 
 
 
 
 
 

Ingredient List  
Fromage Blanc Cheese is available at some 
supermarkets, cheese stores, and specialty 
foods stores. 
 
Cake 
• 1 cup (generous) ground shortbread 

cookies (about 6 ounces)  
• 2 8-ounce packages of cream cheese, 

room temperature (not whipped or 
"light") 

• 1/2 cup (packed) Fromage Blanc (or 
similar) Cheese 

• 3/4 cup plus 2 tbs sugar 
• 4 large eggs 
• 1 tbs finely chopped green tea leaves 

(you can use the chopped tea in green-
tea tea-bags) 

 
Garnish  
• Red, Gold, Orange raspberries 
• Fresh mint 
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