STICK A FORKIN FOOD WASTE!

Food waste accounts for nearly 25% of what ends up in our
landfills and has a huge impact on our carbon emissions. But this ﬁg
is a problem we can change—starting in our fields, stores, i
kitchens, and communities. Stick a Fork in Food Waste explores
the social, environmental, and economic impacts

of food waste and offers eye-opening facts along with practical, . w uﬂ !
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cost-saving solutions for reducing waste. Learn how you can T \ ' Y f Y "
make a difference—from smarter shopping and storage to ‘ LB (| I
composting at home and community events. Support our parish in our ongoing composting efforts!

Presenter: Maggie McCoy,

- T00 Missouri Botanical Garden
G o o DJ Thursday, March 26%
6:30 PM-8:00 PM
Mary Mother of the Church Parish Hall

5901 Kerth Road
SCO RECARD St. Louis, Missouri 63128

Sponsored by Mary Mother of the Church Care of
Creation Committee

Sign up on Sign-Up Genius (scan the QR code):
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pounds of food goes to

waste every year, much of it
perfectly edible and nutritious.
Avoiding food waste is one of

the biggest ways individuals Maggie McCoy is the Climate Change Education
can impact climate change —
while saving money! Coordinator at Missouri Botanical Garden. She works

closely with science and conservation specialists at the
Garden to translate research done on climate change to
The avarmge Amancan, S students and teachers. She also provides programs to K-
consumer is throwing away

$'| , 500 ﬁ g 12 students and teachers on the topics of waste

each yearin wasted food. reduction, stormwater management, and energy
efficiency. Maggie served as the lead for OneSTL's Food

@ oresnsticulsasithday, (@) Gstioubiaaithday Waste Reduction working group from 2021-2025.

Source: Conrad, Z. (2020) Nutrition Journal. 19(35) .
Bring your own Water Bottle!

Questions? Call Susan Buerkle 314-707-3227




