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.

TANGLETOWN
We'll get started shortly! w




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

Here in Tangletown, #CommunityMatters!

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

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

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

Visit tangletown.org for more information



Invitation to make a
commitment:

e 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.

e You'll be entered to win one of two S50 gift cards
o 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 1s
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



Sustainability

What does Sustainabili
mean to you, and what

ittle steps help?

e Purchasing
e Utilizing

e Waste




Purchasing

e Support local farmers and
makers.

e Only buy what you can use.

e Purchase seasonally.

e Purchasing from reputable
sources that share your values.

e (Celebrate Biodiversity.




YEAR-ROUND

SUMMER

Veggies

Lemon Mango
Lime Navel Orange
Avocado Chard Mushrooms
Beets Cauliflower Peppers
Broccoli Cucumber Potatoes
Cabbage Fennel Salad Greens
Carrots Kale Sweet Potatoes
Fennel Frond Rosemary
Parsley Thyme

SPRING

APRIL - MID JUNE

CELEBRATE AVOID
il
Rhubarb Apples
Mid May - MidJuy Pears
Tropical Fruits
Dmgan Frux, Kiwi Finneapple Malcn
Asparagus Corn on the Cob
Arugula Summer Squash
Peas Tomatoes
Radish
Ramps
Citrus Mint
Fresh and Dehydrmted
Edible Flowers
Watercress
Radish

Garnish

MID JUNE - MID SEPTEMBER
CELEBRATE AVOID
Apricots Apples
Blackberries Citrus
Blueberries Boyand basic flemon, 5ime and amnge
Cherries Cranberries
Grapes Pears
Melons Pomegranates
Nectarines Tropical Fruits
Peaches DOragon Frot, Kim, Pincapp®
Plums
Raspberries
Strawberries
Beets Asparagus
Bok Choy Brussels Srpouts
Cauliflower Parsnips
Corn Turnips
Garlic Scapes Winter Squash
Kohlrabi Acorn, Butternut, Delcata, Spaghetti
Peppers
Radish

String Beans
Grean and Yellow

Summer Squash
Tomatoes

Basil
Berries
Cherry Tomatoes
Edible Flowers
Garlic Chive Flowers
Mint
Stone Fruits

Dried Fruits




Veggies

FALL

MID SEPTEMBER - MID NOVEMBER

CELEBRATE

AVOID

WINTER

MID NOVEMBER - MARCH

Apples
US. not Agentna
Blackberries
asamiabe US
Cranberries
Octader - Decamber
Figs
Grapes
Pears
US. not Agentina
Persimmon
Ry s Ocober
Raspberries
Melons
as awaiabie nto October
Pomegranate
Late Sept

Strawberries
Tropical Fruits
Omgon Frut, K, Pneappie

Beets
Gaiden, Chicggia, Red
Brussels Sprouts
Parsnips
Tomatoes
no Ocober
Cherry
Yolow Back, etc and heirbom farge
Winter squash - Spaghett]
Acorn, Buttemut, Delicata

Asparagus
Corn on the Cob

Zucchini

CELEBRATE AVOID
Apples Blackberries
Wina gonn as US. suppivs awinde Blueberries
A CmﬁJ@ Melons
m, . »
Explom varietes SP:'!: Managaons, Cam Cara, Raspberries
Ciamartines, Tangerines Stone Fruits
Dragon Fruit Strawberries
Kiwi
Pineapple
Pears
Wina gown as US. supples awnde
Star Fruit
Beets Asparagus
Gotdan Chioggia, Redt Corn on the Cob
Brussels Sprouts Summer Squash
Parsnips Tomatoes
Winter Squash

Spaghett] Acom, Buttarnut Delcata

Except focal hot house

Fresh Apple
Dried Fruit
Citrus
Dehydrated
Cranberries
Frash and Candied

Pomegranate Seeds
Sage

Fresh Berries

Citrus
Fresh and Dehyadated
Cranberries
Fresh and Canded
Dried Fruit
Dried Spices
Nuts
Sage

Fresh Berries




Utilize

Use what you
purchase

Stay organized
Properly store food
Freeze

Pickle

Can

Leftovers




FOOD CONSUMED VERSUS FOOD LOSS*

GRAIN PRODUCTS 389% L0ss CONSUMED 62%

SEAFOOD 50% L0ss CONSUMED 50%

FRUITS AND VEGETABLES 529% Loss CONSUMED 48%

MEAT 22% 105s CONSUMED 78%

MILK 20% L0ss CONSUMED B0%

*Percentages calculated collectively for USA, Canada, Australia, and New Zealand.



Preventing Food Waste

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

e 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.

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







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.



