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Buy Nothing Day is an 
annual holiday, cele-
brated the day after 

Thanksgiving, the day known 
to many as Black Friday. Al-
though Black Friday is a fun 
day for shopping, Buy Noth-
ing Day is a good alternative 
to Black Friday for both you 
and the Earth.
The concept is quite simple; 

buy nothing for twenty-four 
hours. This means no shop-
ping. The less you buy, the 
more you live. People have 
become too addicted to 
buying stuff, having stuff, 
collecting stuff and throwing 
stuff away.
For many people, buying 

nothing may be a serious 
challenge. I believe that 
those who attempt it will be 
amazed by the results. An ex-
traordinary amount of money 
and time are saved by not 
shopping.
Consumerism has had a 

negative impact on the envi-
ronment. Almost everything 
that people buy will eventu-
ally end up in a landfill and 

all of the products are being 
produced way too fast, using 
up precious resources at an 
alarming rate. According to 
the Buy Nothing Day website, 
20% of the world's population 
is consuming over 80% of the 
world's natural resources.
Think about how much 

money you could save if you 
didn't buy that really cute 
shirt when you're not even 
shopping for clothes, those 
boots that you really don't 
need and that new phone 
when your old one is perfect-
ly fine.
This day should be a jump-

start for a life with less stuff, 
a time for you to make a 
commitment to buy less. If 
you participate in the holiday 
and then go back to your old 
ways, nothing has really been 
accomplished.
If you really can't stay away 

from the stores for one day, 
shop at independent local 
shops. Supporting small 
businesses is another way to 
battle consumerism. Buying 
eco-friendly products or used 
products at places such as Pla-
to's Closet or Half Price Books 
is another good alternative.
On November 23rd, step up 

to the challenge. 
Avoid the hassle 
of waking up 
early, waiting 
in lines, and 
the possibility 
of being tram-
pled. Fight for a 
world with less 
consumerism, 
and less stuff, by 
doing absolutely 
nothing.

Buying nothing 
is better
Lindsay Myers
Editor

Thenextlayer.org | Provided

Homemade pilgrim cookies
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We tried it!
Homemade pumpkin muffins
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We rated the pilgrim cookies 4 out of 5 turkeys.

We even tried it twice!

Ingredients:

-Marshmallows
-Keebler Fudge Striped Cookies
-Fondue chocolate or chocolate chips
-Yellow or orange icing
-Toothpicks

Directions:

1. Melt chocolate chips in microwave 
for about 45 seconds or melt choco-
late in fondue pot.
2. Lay fudge striped cookies on bak-

ing sheet chocolate side facing 
up.
3. Cover each marshmallow 
completely in the melted choc-
olate and lay on top of fudge 
striped cookies.
4. Refrigerate marshmallows.
5. After the chocolate has hard-
ened on the marshmallows, use 
the icing to decorate a buckle on 
the front of the pilgrim hat.

First impression: Cute!

First bite: It tastes like a s’more.

Second bite: It’s sweet and tastes like Heaven.

Lasting impression: The pilgrim hats are a cute, little treat that will keep you 
craving more! The light and fluffy marshmallow with the fudge striped cookie is 
the perfect combination to keep your taste buds tingling!

Ingredients:

-1/2 cup butter or coconut oil
-6 eggs, beaten
-1 teaspoon vanilla
-1/2 cup pumpkin puree,  
  canned or fresh (if fresh, cook 
  and strain excess before using 
  in recipe)
-1/4 cup honey or maple syrup
-1/2 cup coconut flour
-1/2 teaspoon baking powder
-1 & 1/2 teaspoon cinnamon
-1/4 teaspoon cloves
-1/4 teaspoon allspice/nutmeg
-pinch of salt
-Optional: semi-sweet 
  chocolate chips

Directions:

1. Preheat the oven to 400 
degress Fahrenheit.
2. Grease a standard muf-
fin tray or use paper muf-
fin cups to put inside the 
muffin tray.
3. Combine wet ingre-
dients in a large mixing 
bowl until well beat-
en: butter, eggs, vanilla, 
pumpkin and honey.
4. Measure dry ingredi-
ents (coconut flour, bak-
ing powder, connamon, 
cloves, allspice/nutmeg, 
chocolate chips) into a 

sifter and slowly sift into 
the wet ingredients while 
simultaneously whisking 
so lumps do not form.
5. Divide the batter evenly 
into the muffin cups and 
bake for approximately 
15-18 minutes or until 
slightly golden brown on 
top. If a toothpick comes 
out clean, they’re done.

We rated the pumpkin muffins 4 out of 5 turkeys.

First impression: It looks delicious and smells like the holidays.

First bite: Very chocolatey with a hint of pumpkin.

Second bite: It’s a lot more chocolatey than the first.

Lasting impression: There was a lot of chocolate and if you’re a chocolate fan, this 
is a perfect treat for your friends and family. 

Opinion article


