Environmental Juctice Minictry
GREEN TIP—FOOD WASTE MATTERS

e Do you purchase two tomatoes for salads or a package of tomatoes for
the cheaper per pound price and the hope they’ll be eaten before they
spoil?

e Do vou make a smaller amount of a new recipe unsure of whether your
family will like it or the full recipe counting on them eating the leftovers?

e Do you compost leftover vegetables or freeze them for the next time you
make soup?

Food waste elimination is being identified as the #1 solution for reducing
greenhouse gases with a piece of the solution beginning in everyone's
kitchen!

Spending more time at home may be the perfect chance to begin changing
our habits while saving food, money, landfill space and reducing climate
pollution. Remembering “when we waste food, we also waste all the

resources that went into growing, transporting, storing and distributing
the food.”

February 10 at 7:00

Join RAICA’s “Food Too Good To Waste Challenge - to see how much
you waste and drive that down as part of the solution. Please register
here.

Tips to reduce food waste can be found here.

Check out the Environmental Justice Facebook page!

Reduce, Reuce, Recycle and Repurpose


https://www.raica.net/event-details/february-ways-of-action-food-waste-prevention
https://www.raica.net/event-details/february-ways-of-action-food-waste-prevention
https://scrapfoodwaste.org/tips
http://facebook.com/FirstUEnviroMin

