FOOD FOR
THOUGHT

HOW OUR FOOD
October 2018 Issue - The Village Observer Magazine HABITS ARE IMPACTING
THE ENVIRONMENT

Cover Story/Feature for:
Eat the Globe’s ‘Save Food Movement’

B—
PROFITS FROM THE VILLAGE OBSERVER SUPPORT AGED CARE AND DISABILITY SERVICES IN OUR COMMUNITY
- Register now for business breakfast 8 | Performing arts community seeks new home 22
ISSUE 278 | OCTOBER 2018


http://online.anyflip.com/ngeo/eqms/#p=1

October 2018 Issue - page 10-11 - The Village Observer Magazine

Food for thought

Lane Cove local Dinh Tran has two passions
This has led her to create a global campaign ¢
Words by Jocelyn Biddle.

Dinh Tran says
that we have a
responsibility to
purchase and
prepare food
more responsibly.

The campaign is aimed at making a
difference by encouraging people to
consciously reduce food waste to protect our
environment.

“The Save Food Movement'is about inspiring

people to realise that we can all make a

difference,” says Dinh, "And we need to act

now - not later.

“For every new enduring food saving

habit that we adopt, there will be an

amazing positive knock-on effect for our

environment.”

Dinh emphasises that we all have a

responsibility to purchase and prepare food

more responsibly to reduce how much is
being thrown out.

“As food breaks down in landfill, it produces

methane, which is 25 times more lethal than

carbon pollution. This is having devastating
effects on the environment and the sad truth
is that with a bit of planning, this is largely
preventable.”

A food and travel expert, Dinh is also the

founder of www.eattheglobe.com.au - an online

community where users can discover and
share interesting food stories from around
the worid.

Dinh said current trends highlight the extent

of the food waste issue, both in Australia

and globally:

« A staggering one third of all food
produced around the world is wasted -
which is equivalent to 1.3 billion tonnes.

If only 25% of this waste was saved
globally, the chronically hungry (870
million people) could be fed. (The Food and
Agricultural Organization of the United Nations
(FAO), 2011)

« Australians throw out §8 billion worth of
edible food every year, which is equivalent
to 4 million tonnes. 33% of this is fresh
food. (foodwise.com.au)
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OZ HARVEST, Australio’s
leading food rescue
organisation, has started
a community owareness
program aimed at
reducing food waste with
a simple 4 step process.

1. LOOK ot what you
already have in your
fridge, pantry and
freezer before shopping.

2. BUY what you need
to save money, reduce
food waste and help the
plonet Write a shopping
list and don't be tempted
by offers and deals so
you only purchase what
you need 2

As food breaks
down in landfill,
it produces methane,

which is 25 times more

lethal thon carbon
poliution.

food and the environment
alled the ‘Save Food Movement

Judy Friedlander
says that before
we buy food, we
need to think
about its impact
on our planet

Australians throw up to 20% of the food
they purchase, which equates to over
$1.000 worth of food per household every
year. (Mintel 2017; foodwise.com.au) )

The biggest food wasters are typically 18
24 year olds; households with more than
$100,000 annual income; and families with
children. (foodwise.com.au)

« Throwing out food also throws away all the
resources used to produce that food. For
example, throwing out 1kg of beef wastes
the 50,000 litres of water it took to produce
that meat. (GSIRO data)

Judy Friedlander is the founder of FoodFaith,
which runs multi-cultural food events and
operates a community garden at Hughes Park
in Lane Cove. Judy is also a post-graduate
researcher at the Institute for Sustainable Futures
at University of Technology Sydney. She says
that there is so much that we can all do to
help our environment through our food
choices.

“Befare we buy food, we need to think about
its impact on our planet. For example, ifwe
consider the ‘food kilometres’ involved in
buying fruit or veges out of season, they are
likely to have been flown in - sometimes from
overseas - which contributes to greenhous¢
gases, This is significantly reduced if we
choose seasonal produce grown Jocally.”
Judy explains that meat, particularly beef.
has the greatest environmental impact of all
food groups.

“Compared to plant based foods, meat
production uses a great deal of water and
Pphosphorous, which is a finite resource.
Cattle also produce methane, which

contributes significantly to greenhouse gases

Judy says that reducing the amount of
meat we consume is not only one of the
most significant steps that we can take 0
reduce our environmental footprint, Put

|
1t also has associated health and animal
welfare benefits

From an environmental and health point of
VIeW, it's not about removing meat entirely
but eating less of it. and paying more for the
meat that we are ¢ onsuming
Judy was involved in the Meat Free Week
campaign, founded in 2013, which is
designed to get people thinking and talking
about meat consumption and production
This awareness campaign motivates action
by challenging participants to give up meat
for seven days whlst raising funds for Bowel
Cancer Australia. By going meat free for
one week, the campaign helps people think
about how much meat they eat and the
impact that eating too much can have
Judy says small steps can make a big impact
when it comes to playing our part with
environmentally friendly food choices.

For example:

« Make a shopping list. Buy local,

+ Have a few meat free days each week and

replace with plant based proteins

Each time you purchase fresh food, think
about how you can use it not just once. but
two or three times.

Freeze your leftovers,

Reuvisit your mother’s or grandmother’s
recipes which were often more sustainable,
incorporating leftovers and different cuts
of meat (nose-to-tail).
= Growyour own herbs.
« Use vegetable scraps for composting or in

a worm farm. For more information, see

www.foodfaith.com.au
According to research by The Australian
Institute, food wastage will take significant
government action and all Australians
participating before we can turn around this
massive issue.
In fact, according to current trends, food
wastage volumes are likely to further
increase based on two key factors - rising
incomes and declining household sizes. At
the same time, projections of significant
population growth will further exacerbate
the problem.
“Food consumption generally goes through
five stages - Planning, Buying, Storage,
Preparation and Usage,” says Dinh. “For every
stage, we can all develop new food saving
habits and hence save our precious planet.”
Dinh is hopeful that once consumers
become more aware of the huge impact that
throwing out food has on our environment,
these new habits will flow through to cafes
and restaurants too, as people only order
what they can eat, thereby reducing food
waste from within the hospitality industry.
To find out more about the Save Food
‘Movement’ and for tips and tricks that you
can implement at home, visit
www.eattheglobe.com/sfm  ©

5 STERS FOR
REDUCING
FOOD WASTE:

1. PLANNING 0-509
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over-buying

Learning O create
a weekly menu plan and

planning ahead s crucial

2. BUYING - Over-buying
is the number one reason
why food loss and waste
occurs Most of us buy
food we had no intention
tc purchase before going
to the shops. A good tip1s
to stick to a shopping list

3. STORAGE - Only buy
what you can praperly
store. Check your fridge
ond freezer to make sure
you have enough space
ta avoid overcrowding

4. PREPARATION - How
you prepare your food will
help minimise food waste
Be aware of correct
portion sizes to avoid
cooking too much Be sure
you use feftovers promptly
to avoid food waste.

5, USE OF FOOD - The
last step is the most
important. Did you
consume the food you
purchased or did it
become food waste?
To help you ensure you
eat as much of your
purchased food as
possible, implement the
FIFO (First In, First Out)
principle. Place foods
closest to expiry at the
front of your fridge
and pantry.

Food waste is having

a devastating impact

on the environment
The sad truth is
that with a bit of

plenning, this is largely

preventable
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your kitchen

Where: FoodFaith Community Garden

w Drive, Lane C

Hughe
When: 930- 11

November

30arm, Sunday 4th

Cost: Free Bring along ony salad
ingredients and bread from your fndge

As a practical step towards reducing food
waste, produce will be harvested from the
FoodFaith community garden ond all the
ingredients gathered from everyone wil be
combined into a tasty salad, so participants
can enjoy a solad sandwich for brunch
Healthy, tosty and satisfying!

For more details, go to
http://bit.ly/savefoodevent

To encourage local

residents to reduce food
waste, The Village Observer
has partnered with the

Save Food Movement so that
readers can receive a $20
coupon from Woolworths
online to use for their next
grocery shop.™

SEND AN EMAIL TO:
info@eattheglobe.com ond
include a photo that shows you
doing something to save food or
reduce food woste,

For example, it might be a photo
that shows you using up your
leftover veges in a recipe, of
perhaps your shopping list which
is helping you to only buy what
you need

*ouchers vaid o 1st Feb 2019

Full terms/details of coupon will be

sent via email,
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