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A new report issued by the President’s Cancer
Panel recommends eating produce without
pesticides to reduce your risk of getting cancer and
other diseases. Certain types of organic produce
can reduce the amount of toxins you consume on
a daily basis by as much as 80 percent.

“The Dirty Dozen” and “The Clean 15,” were
compiled using data from the United States
Department of Agriculture on the amount of
pesticide residue found in non-organic fruits and y m<<.m = O :
vegetables after they had been washed. :

The full list contains 49 types of produce, rated on
a scale of least to most pesticide residue. You can
check out the full list from on the Environmental
Working Group’s website at www.foodnews.org.
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definitely go organic — unless you relish the idea of
consuming a chemical cocktail.
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When tested, the fruits and vegetables of the
“Clean 15” bore little to no traces of pesticides.
While buying organic is always your best bet to
avoid harmful chemicals, these produce picks are
safe to consume in non-organic form.
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The “Dirty Dozen” fruits and vegetables, when
conventionally grown, tested positive for at least 47
different chemicals, with some testing positive for as
many as 67. For produce on the “dirty” list, you should
definitely go organic — unless you relish the idea of
consuming a chemical cocktail.
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When tested, the fruits and vegetables of the
“Clean 15” bore little to no traces of pesticides.
While buying organic is always your best bet to
avoid harmful chemicals, these produce picks are
safe to consume in non-organic form.
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The “Dirty Dozen” fruits and vegetables, when
conventionally grown, tested positive for at least 47
different chemicals, with some testing positive for as
many as 67. For produce on the “dirty” list, you should
definitely go organic — unless you relish the idea of
consuming a chemical cocktail.
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When tested, the fruits and vegetables of the
“Clean 15” bore little to no traces of pesticides.
While buying organic is always your best bet to
avoid harmful chemicals, these produce picks are
safe to consume in non-organic form.
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