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One mea l  I  f requent ly  en joy  i s  rosé pasta ,  pasta  wi th  a  creamy tomato

sauce .  The rec ipe to make th i s  mea l  i s :

1  1- lb .  box pasta

2 tsp o i l

3  gar l i c  cubes ,

1  24 .7-oz .  bott le  crushed tomatoes

1 p int  (2  cups)  heavy cream

Sa l t  and pepper

The amount  of  water  for  each i tem i s :

Pasta-  224 gal lons per serving 

Oil -  ~37.46 gal lons per serving

Gar l i c -  4.5 gal lons per serving 

Tomatoes-  37.05 gal lons per serving 

Heavy Cream-  ~502 gal lons per serving

Sa l t  and Pepper-  ~1.25 gal lons per serving

Total = 806.26

Some subst i tut ions  that  would make th i s  mea l  more water-conserv ing

are us ing  mi lk  ins tead of  heavy cream,  which has  a  smal ler  water

footpr int ,  and cook ing  the pasta  on the s tove instead of  a  l arge pot  to

decrease wasted water .  

Water  i s  essent ia l  to  a l l  l i fe ,  yet  i t  i s  taken advantage of  and used in

large quant i t ies  to  make the food we eat .  The resu l t s  of  the water

footpr int  for  th i s  food i tem were shock ing .  800 ga l lons  i s  a  lot  of

water ,  and that  much be ing  used on ly  on one batch of  pasta  opened

my eyes  to how much water  i s  rea l l y  be ing  used in  da i l y  l i fe .  From

now on ,  I  w i l l  subst i tute  ingred ients  and use less  water  to ensure less

waste of  resources .  
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