Reducing Your Foodprint — Helpful Links and Information

P Meatless Monday: http://meatlessmonday.com

P Calculating Your Foodprint: https://harvard-foodprint-calculator.github.io/

P Food: Too Good To Waste! Food: Too Good to Waste Implementation Guide and Toolkit |

Sustainable Management of Food | US EPA

P WSU Sustainably Series — see what’s next!: Sustainability Speakers Series | Snohomish
County | Washington State University (wsu.edu)

P Link to a PDF of Nancy’s Powerpoint Presentation via WSU website

Food Emissions: How do your favorite foods measure up?
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GHG Emissions - lbs C0, e/quarter pound
Water - gallons/quarter lbs
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Beef Alternatives
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Water - gallons/quarter lbs
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GOING GREEN 1DAY/WEEK

WHAT YOU NEED TO KNOW ABOUT MEATLESS MONDAYS

ﬁ WHERES MY PROTEN? ﬁ




Reduce food waste with proper shopping, storing and tossing

WHERE T0 STORE?
. N

A‘f Some fruits and vegetables should be stored in the \’g 2

refrigerator while others are cold-sensitive and '

‘ \.should be stored at room temperature. Make sure !l

you are storing your produce in the proper place.

" DONT REFRIGERATE _

REFRIGERATE

. Avocado

Peaches

4 Honeydew

or garlic. Keep them in a cool, dark, dry cabinet,

/ B Never refrigerate potatoes, onions, winter squash
—
3 and they can last up to a month or more.

But separate them so their flavors and
B smells don't migrate.




