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Factsaboul ?@04@0@%@

A family of 4 loses $1500 just from wasting food. America as a
whole loses $218 billion from food waste.
It takes tbe equivalent of showering for 104 minutes to
. produce a pound-of chicken.
Food isthe number1 waste in landfillsand contributes more
to climate pollutlon than allthe‘ecars in Georgia, as it releases
methane which is up to 86 times more potent than carbon
N dioxide. \
Each of us tosses nearly 300 pounds of food each year. |
All this food is going to waste, but 1'in 8 Americans don't
even have a steady supply of food to put on their tables.
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My family and | love grapes! But sometimes,
before we can finish it, they spoil. But not
anymore! You can freeze grapes to make
little sorbet-bites whenyou can’t get around
to eating thém right away. You can also use
grapesdn a smoothie. In addition, grapes
canbe rehydrated by placing them, still'on
the stem, in water for about an hour. This
way, even If they became wrinkly, you can
still eat the grapes and don't have to be
thrown out! Furthermore, the grape stems
can be used In herbal remedies.




In my house, tea leaves are something we
always have around! But I'm ashamed to
admit that sometimes, If it's been a while

since they were bought, we throw it out and
replace It. But that's not happening
anymore! We learned that when stored In
the freezer, tea leaves can stay fresh for up

to two years!! In addition, we can use tea

leaves for other purposes than just drinking

tea. For example. some tea leaves can be

used to dye fabrics. In addition, tea leaves

can be used to flavor baked goods such as

cookies or breads.
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Limiting food waste

e Plan out meals ahead of time so you buy is such an

only what you need ,, important cause toll
e Compost us that we decided
e Eat leftovers to sitdewn with ourf§
e Makéa waste log family to
e Buy in bulk L 8 brainstorm

e We can buy fruit and vegetables that look different ways
'strange’! Most of these types of produce are to stopfood
thrown away becuase no one wants to buy WES CRifelny
them so instead, we canbuy them! - happening!
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> the.green.queens Did you know that every year we
; waste 300 pounds of food?! To make matters worse, 1 in
8 Americans don’t even have a steady supply of food to

= :%“ X put on their tables! What can we to help? Simple. We can
' B use all the food we buy in different and creative ways
and also discover new ways to them fresh so we don’t
- P throw it away!. For example, today, we looked into our
et L L kitchens are found that we had so grapes. In order to
; - ¥ 8 make sure that they didn’t go to waste, we researched

ways to help prevent them from drying up and becoming
wrinkly, The solution is simple: just soak them in water!
Together, let’s stop food waste! #savethefood

#pgc2017




