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NYS ORGANICS COUNCIL CHAIR
NYS Association for Reduction, Reuse, & Recycling
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COOKING DEMONSTRATIONS
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WEGMANS DEMONSTRATION KITCHEN
Fully functional facility with audio/visual system



Photo: Jon Simmons
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CHEF PETER RICARDO
Product Donations Manager
Food Bank of Central New York FN
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FOOD LITERACY& COOKING CONFIDENCE
Promote basics to develop versatile skill set
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CUTTING AN ONION THE RIGHT WAY
Demos knife technique and prevents waste
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UTILIZER RECIPE: BRUSCHETTA
Repurpose stale bread & overripe vegetables



UTILIZER RECIPE: CURRY
Repurpose leftover protein & vegetables

“Taylor Kiser
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UTILIZER RECIPE: COMPOTE [l
Repurpose overripe fruit & berries S
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RELATE THE WASTED FOOD ISSUE
The negative impacts & the residential role
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PROMOTE AT-HOME HABITUAL SOLUTIONS
Plan, take stock make lists, preserve cookroot to- Ieaf
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gUEST_IONS ABOUT DATE LABELS
onfusion about safety versus freshness







“LOVING LOCAL, WASTING LESS”
North Syracuse, NY
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ZERO-WASTE, FARM-TO-TABLE DINNER
100 guests from the greater Syracuse area




FIVE COURSE MEAL
Post-harvest gleaned produce
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0 From the Central New York region
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DEVELOP STRATEGIC PARTNERSHIPS
Farm to Fork 101 Owner Mark Pawliw




DEVELOP STRATEGIC PARTNERSHIPS
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CELEBRATE LOCAL FOOD COMMUNITY
Focused attention & attrlbuted value to food
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HIGHLIGHTINFORI\/IATIONAL STATION St
splays samples flyers V|rtual pledge .
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SYMCUSE UNIVERSITY

CENTER FOR SUSTAINABLE
COMMUNITY SOLUTIONS
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INSPIRE MOVETO ACTION
Explained feasible, at-nome solutions



FEATURE FARMER & CHEF PERSPECTIVES
Conveyed investments in & inherent value of food



Kohlrabi Leaf & Carrot “Rice” Dolma




Collard Greens & Chili Broth
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Reconstructed “Bacon, Lettuce, & Tomato”
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Vegetable Medley Lasagna
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Beet Root Sorbet




GO BEYOND WASTED FOOD TO ZERO WASTE
Rented place settings & composted plate scrapings

Photo: Jon Simmons



LEVERAGE MULTIPLE FUNDING SOURCES ¢
Grants, tickets, sponsors, donations, volunteers
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PROMOTE TO MEDIATO INCREASE REACH
Interviewed with multiple local news outlets




DOCU I\/IENT EVENTS WITH PHOTOS/VI DEOS
Hired a videographer to create mini documentary




,WASTING LESS”

//www.youtube.com/watch?v=t91dovPmHvM
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VIEW “LOVING LOCAL
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USING THE REPAIR CAFE MODEL
To Develop Virtual "ReCook Cafes”




