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ORGANIC




REAL OR FAKE LABEL?
REAL!
Products that are completely organic — such as fruits, vegetables, eggs or other single-ingredient foods — are labeled 100 percent organic and can carry a small USDA seal. Foods that have more than one ingredient, such as breakfast cereal, can use the USDA organic seal or the following wording on their package labels, depending on the number of organic ingredients: 

· 100 percent organic. Products that are completely organic or made of all organic ingredients. 
· Organic. Products that are at least 95 percent organic. 

· Made with organic ingredients. These are products that contain at least 70 percent organic ingredients. The organic seal or the word “organic” can't be used on their product label.  They can include the organic items in their ingredient list, however. 
All Natural  --  Made with 100% natural ingredients
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REAL OR FAKE LABEL?

FAKE! 
Don't confuse natural foods with organic foods. Only those products with the "USDA Organic" label have met USDA standards. Some food labels may list "all-natural," but only foods with the USDA Organic seal are grown and processed according to USDA standards. Always check food labels and ingredients lists too. Just because a product may claim “all-natural” does not necessarily mean it is healthy for you or the environment.

Cruelty-Free
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REAL OR FAKE LABEL?

REAL!
The Coalition for Consumer Information on Cosmetics’ (CCIC) Leaping Bunny Program administers a cruelty-free standard and the internationally recognized Leaping Bunny Logo for companies producing cosmetic, personal care, and household products. The Leaping Bunny Program provides the best assurance that no new animal testing is used in any phase of product development by the company, its laboratories, or suppliers.

Free Range Eggs
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REAL OR FAKE LABEL?

FAKE!
The “free range” label brings to mind animals roaming free in an open pasture, grazing in clean fields and drinking from fresh, cool streams. Unfortunately, this is rarely the case. For starters, the U.S. Department of Agriculture has only defined the term for labeling poultry, not beef or eggs. So a “free range” label on eggs is completely meaningless. And the vague wording of the definition makes it meaningless for poultry as well. According to the regulations, in order for poultry to be labeled “free range,” the chickens must “have access to the outdoors for an undetermined period each day.” This means that having the coop door opened for a mere five minutes each day is good enough to get a stamp of approval from the USDA (even if the chickens never saw that it was open).
