FOOD WASTE

PGC2017 DAY 8 GREENER

Skye Noh skye.noh23@gmail.com
skyenoh23 Grade 12, OKM
Kelowna, BC



FACTS




To keep bananas from ripening, keep them
away from other fruits. When they are ripe,
you can then move them to the refrigerator.
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Bananas can also be frozen, but first with the
removal of the peel.



Avocados can be kept outside of the fridge when
waiting to ripen. When they are ripe, you can
then move them to the refrigerator.
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AVOCADOS

=3

-

Avocados can be frozen in the form of a
guacamole type puree. They will require a little
bit of lemon and a sealed container with room at
the top during freezing.



Apples are to be kept in the refrigerator. If you
have a lot of apples, they can be stored in a root
cellar inside of a cardboard box.

Wrapping apples one by one in newspaper is a
good idea for keeping them the freshest.
Apples should be washed only right before
consumption.
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skyepgc2017 Apples! Plentiful in the
Ckanagan valley where | reside, these bad
boys are eaten by the ton in my household!
Unfortunately a lot of our apples get bruised
in the transportation process, leaving them to
be the last ones picked in the refrigerator.
Instead of throwing them away, we choose to
cut out only the bruised or moldy parts,
saving more than 90% of the apple most
times. When we have a surplus and know they
won't be eaten in time, we will most likely
make homemade apple sauce! Often times,
we also store our apples with other fruits. This
causes the apples as well as the others to
ripen and rotten fasterl! In the future, we will
try separating the fruits in hopes to keep them
for longer and minimize our #foodwaste!
#havethefood #PGLC2017 @turninggreenorg
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