
TEAM 

MEMBERS: Sidhi, GMSSSS, @prio_sidhi &
Ayanda, UCT OHS, @ayanda_m

Meet Gingerella the Food Saver! 
She’s made from rescued produce
scraps ginger for her strong body,
carrots for her arms, an eaten apple for
her head, baby tomatoes for her bright
eyes, cucumber for her smile and feet,
onion for her wild hair, and cabbage for
her leafy skirt. 
Gingerella reminds us that every piece
of food has value, even peels and
leftovers. 

Meet Cabbini the Creative Teacher!
He’s made from rescued produce
scraps: cabbage for his leafy dress,
an apple as a hat on his head, a
cucumber for his cheerful face, an
onion for his lower skirt, corn for his
eyes and mouth, a carrot for his
arms and legs, and he’s holding a
bright capsicum.
Cabbini reminds us that even
“imperfect” or leftover veggies can
be fun, useful, and full of life, turning
scraps into meals, art, or compost to
help the planet!

The ecovisionaries



Apple- Packed with
fiber and vitamin C.

Gingerella!

MEET

Ginger- Rich in antioxidants
and anti-inflammatory
compounds.

Cucumber-
Hydrating and
rich in vitamin K.

Baby tomatoes- Loaded with
lycopene, a powerful
antioxidant for heart health.

Cabbage- Full of
vitamins K, C, and fiber.

Carrot- High in beta-
carotene and vitamin A,
great for vision and skin

Onion- High in vitamin
C and beneficial
phytochemicals

The Snack Hero

About one-third of all food
produced globally goes to

waste, contributing to
greenhouse gas emissions

and resource loss.



Sweet corn - Has
fiber, B vitamins,
antioxidants, and
natural sugars

Cabbini!

MEET

Capsicum - rich in
vitamin C, vitamin A,
antioxidants, and fiber

Cabbage- Full of
vitamins K, C, and fiber.

Carrot- High in beta-
carotene and vitamin A,
great for vision and
skin

Apple- Packed with
fiber and vitamin C.

Pink onion- rich in
vitamin C, antioxidants,
and sulfur compounds

our eco mentor!!

Fun Fact: Students who
track cafeteria leftovers

reduce waste by 12%.
Small awareness can make

a big difference, and I’m
here to help!


