
 

The Practice of Eating Insects and 
Arachnids as food 

• Entomophagy is a regular part of nutritional 

diets on nearly every continent in the world!  

• Entomophagy is a highly eco-friendly diet. 

• Insects can be locally-sourced from here in 

Montana.  

• Contact MCCHD for approved sources.  

 

  

 

Who We Are 

The Team 

Approved entomophagy in Missoula is a 

collaborative effort between the Missoula 

Insectarium, Michael Dorshorst at 

Missoula City-County Health Dept. and 

the City of Missoula Energy and Climate 

Team, and the UM Global Leadership 

Initiative 2019 Capstone Project students 

Freya Sargent, Lily Chumrau, Charlotte 

Langner, Mary McCormick, and Ellen 

Sears. 

Big “Thanks!” to Rebecca Morley, the 

Missoula City-County Health Dept. Eat 

Smart Coordinator for all her help. 

For more entomophagic information: 

Contact Michael Dorshorst 

Phone: 406-258-4993 

Email: mdorshorst@missoulacounty.us 
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With a warming climate, the world is 
experiencing more acute fresh water 
shortages.  An entomophagic diet 
uses less water to produce than other 
foods.  

 

“Eating insects is good for the 

environments and balanced 

diets.”   

Kofi Annan- former UN 

Secretary-General  

 

  

 

[Afull-bodied and nutty bouquet] 

 

 

Water
2.0X103

•Meat/Plants- water intensive

•Insects- water parsimonious 

Land
1.5X102-∞

•Meat/Plants- land intensive 

•Insects- vertical production

Nutrients
≈

•Meat/Plants- good source

•Insects- equivalent or better   

Climate 
☺

•Meat/Plants- large climate 
footprint

•Insects- ant-sized appendage 
print

 


