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Entree: Vegetarian Chili 
Side: Bread 
Veggie: Apples (we decided to do a fruit because our entree had SO many veggies) 
 
Where were the ingredients sourced? Squash, jalapeno, onion, garlic, apples, potatoes, and 
yellow bell pepper were all sourced from the Nashville farmers market! In addition tomatoes 
and carrots were from a friend who had them and they were going bad too quickly so we took 
them! The bread we used for the side of our dish was from our friend Frances who makes 
Challah, a traditional Jewish bread, from scratch every Friday. She graciously gave us the 
leftovers for our meal. The vegetable broth, kidney beans, and pinto beans were sourced from 
Kroger, we would have LOVED to buy everything locally or get it from somewhere where it 
would typically go to waste. Unfortunately, we couldn't find all of our ingredients that way. We 
also already had olive oil, salt, peper, and chili powder in our apartment! 
 
What % of FLOSN ingredients were used? We used a total of 16 ingredients of which 
unfortunately only 7 were fully FLOSN (43%), however we did try our best to get some aspects 
of FLOSN in most of our ingredients!  
 

What did we learn? We learned that making a dish that is 100% FLOSN is very difficult! We also 
learned asking your friends if they have any produce that is going to waste is a very wise idea! 
We were able to get several ingredients just by asking our friends if they had accidentally 
bought too much! This helped to reduce food waste and cost! 
 

How easy was it to stay on budget? (under $4 per person) While $4 per person is a tight 
budget it was obtainable for us because we made lots of soup to feed lots of our friends! We 
learned that the marginal cost goes down with each bowl you make! 
 

How expensive were FLOSN foods relative to non-FLOSN? Shockingly they were not that much 
more expensive! The in season vegetables are much easier to grow and thus are much cheaper 
then out of season veggies!  
 

How far did we have to travel to get our food? We are thankful that we live in a city with lots 
of grocery stores and farmers markets so we only had to travel a few miles! 
 



How far did the food have to travel to be at the market or Kroger? There are so many farmers 
markets in Nashville for farmers to choose from to sell their produce so we guess that the 
farmers drove less than an hour to be there! 
 

Recipe 

We used this recipe but altered it to be more eco friendly! So we substituted the corn (out of 
season) with potatoes (in season). Then we swapped the large carrot for baby carrots because 
that is what we had available. Finally we used fresh tomatoes instead of cans because that is 
what we were given! 

 
 

Meal prep/making pictures 

 
^our ingredients 



 
^starting to cook our vegetables 
 

 
^our tomato and jalapeno puree  



 
^adding in the broth 

 
^Frances bringing us Challah 



 
^final dinner!!! 
 

How will we manage our leftovers and waste? 

We gave all our soup to roommates and friends and used the leftover veggies that didn't make 
it in for snack! 
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