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SWEET

StopWaste Environmental
Educator Training




What is SWEET?
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How does it work?
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Why SWEET?

Keep your food
agw longer.

oP stopwaste

WATE  jack London Square

stopwaste StopWaste Environmental
Education volunteer Lila shares tips on how to
stop wasting food. Her favorite tips: shopping
with a plan and buying only what you
need.#StopFoodWaste #ERF2018
#SWEET2018 @eatrealfest
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Stop Food Waste Campaign

A Bouquet to Remember A Love that Lasts A Berry Sweet Spot
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! Find out at StopFoodWaste.org Find out at StopFoodWaste.org Find out at StopFoodWaste.org
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Food Waste Display & Table
Fremont Main Library




Cross Training

10-MINUTE FRIDGE
REALITY CHECK

Food going to waste
in your fridge?
Our 10-minute fridge check will help you
how much food is going uneaten and provid
to reduce wasted food at home!

Fruit & Veggie

STORAGE GUIDE

Keep your food fresher, longer.

+ Setyour fridge to 40

REFRIGERATOR ¥ \3" degrees or below.
& B ooy
s

REFRIGERATOR 1 « Separate ripe from

upright, with cut
COUNTER \ stems in a cup of water,
ke flowers
[V K

+ Separate bananas from
the bunch and store.

—_— ¢ - Store in.a cold, dark
) [ place like a cupboard
© L or pantry.
+ Store potatoes
separately from onions

+ Store an apple with
potatoes to prevent
sprouting,
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e Presentations

e Llunch & Learns

SHUPPING I.IST with Meals in Mind

© Before you shop, plan the meals you'll eat at home and list items needed.
© “Shop” your fridge, freezer and cupboards for ingredients first.
© Note quantity of fruit and veggies needed from the store.

READY HAVE NEED TO BUY

“Thu

i

Sat

STO’PW/\?TE Visit StopFoodWaste.org AN

AT TH I S Sorie

FIRST ¢

N ]
;"v\ e StopFoodWaste.org 1

) B




Community Outreach Grants

In-person Presentation

Stop Food Waste Challenge

= Survey
= Fridge Audit

Social Media Posts & Newsletters

Share Stop Food Waste Videos
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Food Waste Modules

» City Staff
* Volunteer Groups

 Community Champions




Thank you!

Jeanne Nader Maricelle Cardenas

Program Manager Program Specialist
jnader@stopwaste.org mcardenas@stopwaste.org
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