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NYSAR3 Pledge Campaign

I pledge to reduce wasted food in my home by . . . 

o Eating all leftovers and perishable foods first
o Checking my home before shopping 
o Making a plan/grocery list before shopping
o Properly storing, freezing, and canning foods
o Cooking “nose-to-tail” and/or “root-to-leaf”
o Donating extra food from pantry and garden
o Volunteering for a local food pantry or meal 

center
o Composting all inedible foods scraps 

https://www.nysar3.org/page/food-recovery-121.html
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Nature Fest, Moreau Lake SP, 2019
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Rethink

Reuse

Recook

Recook Café 



Repair Café, New 
Paltz, NY 2019



NYSAR3 Conference, Otesaga Hotel, Cooperstown, NY, 2019
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Learnings

• Content is accessible to target audience

• Find ways to draw people in

• People love to share about food!

• Discuss/facilitate vs educate

• Suggest concrete actions

• Chefs are great partners!



It’s a journey! 

Gary’s “Eat Me First” Attempts
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