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COMPOSTING CHEAT SHEET

Drop off your compost for free at two local
farmers’ markets from 8am-12pm:
32nd Street Farmers Market

(E 32nd Street & Barclay Street in Waverly),
Saturdays year-round

JFX Farmers’ Market and Bazaar
(E Saratoga St & Holliday St), Sundays from
firstin April to last in December

.

lllustrations & design: Yifan Luo @yifanluoart
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dairy
meat
oils
paper products

produce stickers

compostable
bags & tableware

ﬂ Baltimore Office
\,b of Sustainability

People-Planet-Prosperity

i S

*8N|eA ou 10 8|111| ABY 8A8l[eq oM SWwall
Jo |esodsip pue SulAng ‘Suisseooud
‘unJodsue.) ‘3u1108)|02 8y |

aise)\\ suiseuejy

*s1oedwi aSueyd e1ewjo pue
A1ungasul pooy 01 s|qeJlaujnA
1sow a|doad 10830.4d 01 SuonOy

aolsnf ajewljy

*a8UBYD S1BWI|D JO S108)8 a1 SUIMO|S ‘I 8y}

01Ul seses esnoyusa.s Suises|a. ploAe
01 sdeJos pooy jo Sunsodwod ay|

Jlog Sunealy

P

‘91SeM pue

189 ‘Anq @M 1eyM 01
‘}senJey 0} ‘paas Wo.y
- PO0} §0 8joAdBY| BYL

swgisAg poo

The annual cost
of food waste for
a family of four is

$1,800.

>75%

of residential
curbside trash
in Baltimore is
compostable,

recyclable

recyclable,
or reusable*.

* Baltimore Office of
Sustainability’s 2014
report, “Waste to
Wealth: Baltimore
Waste Stream Analysis”
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................................. TIPS TO REDUCE FOOD WASTE AND SAVE MONEY -+ oo

e Plan your meals

e Check your pantry and fridge before
making a grocery list

e Shop more often and be intentional
about the food you buy

e Support local farmers and markets

¢ Be aware of “best-by” versus “sell-by”
dates. The former is a freshness
guideline, while the latter is a food
safety recommendation...........ceiiiin.n.

While cooking

* Prep parts of your meal separately to use ingredients
for other meals

e Start with small portions of food
e Store leftovers in clear containers with dates
e Turn leftovers into new meals

e Use smaller plates

¢ Put only what you can eat on your plate
e Don’t rush for seconds

e Save and actually eat leftovers

e Order only what you can eat
e Swap sides for ones that you will eat

“BEST BY”

v

e Don't rush to order more

e Ask for carry-out boxes for leftovers — and make
sure you eat them! (Bonus points if you bring your
own tupperware for your leftovers)

RREEEEEE e Keep a kitchen diary to track the food
: you throw away

e Try preserving, canning, and
pickling foods

e Store food properly to extend shelf life

In the fridge

¢ Regularly move older things to the
front of your fridge

e Keep track of the perishables you
have in stock

e Designate an “eat me first” zone to
avoid expiration

¢ Freeze food to extend its lifespan

In the pantry

e Use older items first

¢ Keep things where you can see them
(in see-thru containers)

e Invest in bag clips and air-tight
containers to prolong food life

410.396.4556
www.baltimoresustainability.org
sustainability@baltimorecity.gov

@sustainbmore



