
New Tips for Cooking to Reduce Food Waste

Welcome!  If you would like to be entered to win one of twenty boxes of 
compostable bags, please enter the name you registered under in the chat. 
Please note, pick up will be in Tangletown.

Please stay on mute to ensure quality 

audio for everyone. You may enter questions

in the chat.

We’ll get started shortly!



Tangletown Environmental 
Committee:

Initiatives, resources, and events that reduce negative environmental impacts and protect our planet.

Our three core areas of focus include water quality, waste reduction, and energy efficiency. Current programs 
include:
● Adopt a Drain incentives 
● Energy Rebate $500 for insulation work-must live in Tangletown -ends April 2022
● Sustainability Sam blog and monthly email newsletter
● Low Waste Lifestyle events 

The Environmental Committee meets on the second Tuesday of each month at 7pm virtually.

Email info@tangletown.org or check out our website tangletown.org to get involved!

mailto:info@tangletown.org


This month, the Tangletown Neighborhood Association is inviting you to participate in our 
#CommunityMatters Campaign.  As a nonprofit organization facing budget cuts from the 

City, we hope you’ll give to support our important environmental work like today’s 
workshop.  You can give at tangletown.org/donate



Upcoming Events

● Organics Recycling Made Easy Workshop: Thursday March 
31, 7:00pm 

Tentative:

● Virtual Solar Workshop: Thursday April 21 7:00pm
● Compost Pick Up at Mayflower: Saturday May 21 10am-2pm

Visit tangletown.org for more information



Invitation to make a 
commitment:

● Chose one or more actions to take to reduce your packaging 
waste (we have loads of suggestions!). Complete our online 
form and report on your progress. 

● You’ll be entered to win one of two $50 gift cards 
○ Winner’s choice: Tare Market, Zero-ish, or any Forever Ware 

participating restaurant

Tangletown.org/commit



Today’s Speaker: Liz Mullen

Liz has worked in all facets of food and hospitality for the last 
twenty five years. From a fine dining pastry chef, to hotels, and 
now catering. As the Executive Chef at Chowgirls Catering, the 
standards for sourcing and commitment to sustainability have 
allowed Liz to grow a new kind of kitchen work environment. 

As catering halted in March 2020, Liz and the Chowgirls team 
started Minnesota Central Kitchen with fantastic partners Second 
Harvest Heartland, Loaves and Fishes and The Good Acre. This is 
a full circle initiative that not only feeds our hungry community but 
also employs out of work chefs, rescues food caught in our system, 
and sources locally from farmers.



Sustainability and Food Waste



ORGANICS

LOCAL

COMPOST

RECYCLING

FOOD RESCUE

COMMUNITY FOOD
PRODUCTION

Launched with a commitment to organic ingredients

Connected with local farmers to source ingredients

Piloted commercial composting program with Eureka Recycling

Enrolled staff in Hennepin County Master Recycler/Composter program

Piloted programs with Hennepin County and Second Harvest Heartland to 
donate excess prepared food to shelters

Co-founded Minnesota Central Kitchen, a pandemic response effort with 
Second Harvest Heartland and Loaves & Fishes to rescue food, provide 
jobs, and offer free meals for hunger relief



What does Sustainability 

mean to you, and what 

little steps help?

● Purchasing

● Utilizing

● Waste

Sustainability



Purchasing

● Support local farmers and 

makers.

● Only buy what you can use.

● Purchase seasonally.

● Purchasing from reputable 

sources that share your values.

● Celebrate Biodiversity.







● Use what you 
purchase

● Stay organized
● Properly store food
● Freeze
● Pickle
● Can
● Leftovers

Utilize





● Economic impact: A family of four in Minnesota 
could save $1,200 a year by reducing their food 
waste.

● Environmental impact: Food makes up 18% of 
landfills in Minnesota, where it breaks down 
and produces methane, a greenhouse gas with 
heat-trapping potential 25 times greater than 
carbon dioxide. Reducing wasted food is a 
significant opportunity to mitigate climate 
change.

● Social impact: One in 12 households in 
Minnesota experiences food insecurity that 
could be alleviated by food rescue efforts.

Preventing Food Waste



Lets see some 
fridges!



Top Apps/Websites For Finding Recipes For Ingredients You Already Have

● SuperCook.
● Allrecipes Dinner Spinner.
● BigOven.
● Epicurious.
● Magic Fridge.
● Cookpad.
● Tasty.
● America's Test Kitchen.


