
Who is excited for this season's produce?  If you shop at the

farmers market, you'll likely notice the shift in offerings, from

leafy greens, cauliflower, and roots to vibrant summer hues of

tomatoes, summer squash, stone fruit, and berries.  The

possibilities are endless when it comes to cooking with these

beautiful fruits and veggies, and here are some tips to carry you

through the summer:

- Save your seeds! Tomatoes, squashes, and cucumbers have

seeds you can easily save once consuming the rest of it

- Compost your corn cobbs! They don't belong in the trash!

- Stone fruit pits, avocados etc can also be added to compost

- Make pesto with carrot tops by using a classic recipe for pesto

and replacing the basil with carrot top greens

- Attend UPICK opportunities at local farms to stock up on extra

produce that you can keep in the freezer

- If you are growing much of your own produce, don't forget to

stock up now on materials for dehydrating, freezing and

canning.
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Upgrade your BBQ 
and Summer Parties
Summer is here, and that means the commencement of outdoor parties,

bbq's, and beach picnics.  There is A LOT of trash that is created during

these events, as often it is easier to use single use items and pre-

packaged foods.  Challenge yourself and your family this summer to

level up your partying choices to be more green, sustainable, and less

waste producing!  It's better for you and our parks, beaches, and oceans.

No More Plastic

There are many options now when it comes to compostable, natural

fiber, and plant derived utensils, napkins, plates, and cups.  You do not

have to buy plastic anymore! Besides, plastic never decomposes and

often ends up in our oceans, especially if left at the beach.  Often, you

can take these materials after use, chop them up small, and add to your

own compost pile if large enough.

Grilling and Food Storage

Aluminum foil...can you live without it? Yes, you can!  It's worth it as it

never decomposes and sits in our landfills.  Here are some replacements:

beeswax wraps, silicon food covers and liners, cedar bbq wraps, cast

iron cookware, and grilling baskets.

To store food, you can also use the beeswax wraps, glass containers, and

silicon food covers.

Drinks

Always choose recyclable materials like glass and aluminum over

plastic.  Ask guests to bring their own reusable beverage container, or

provide compostable cups.  

Make simple syrups mixers ahead of time and store in reused glass

jars/bottles.  Use glass beverage dispensers for water and juices instead

of plastic single use bottles.  You can also purchase refillable kegs for

parties 21+ years and up.

Waste

Bring receptacles/bags with you to the beach (don't leave at beach as

animals often get into trash containers) or designated at your home

party.  Take it a step further by labeling on your cans with words and

photos, showing what is "garbage" what is for "compost", and what is

for "recycling".

Food

Prepare food ahead to bring instead of purchasing pre-packaged.  Potato

chips, cookies, cakes, and crackers can be made in the oven!  It's worth

it for the flavor, nutritional value, and reduction in waste.

Of course, shopping at the farmers market for your 
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The City of Carlsbad's Sustainable Materials Management

Division partnered with reEarth Consulting to provide free

composting education and subsidized composting supplies

since 2018. Given the current social distancing parameters in

place, the education, in the form of composting workshops

and Q&A sessions will be held virtually. They are free for

you to attend from the comfort of your own home.  Join us

for these online interactive webinars and discussion sessions

to learn the ins and outs of home composting.

Live Webinars 

The Live Webinars will be held via Zoom, with interactive

style presentations, demonstrations and raffles. Spots are

limited and they do fill up quick! Please register in advance

to attend and receive the appropriate log in link. We are

offering 4 different workshops from the realm of home

composting - trying something new every Saturday in June 

9am - 11am June 5th, June 12, June 19th and June 26th.

Q & A Sessions

These sessions will share about the program and answer any

composting related questions and troubleshooting issues. Our

team will be available to help come up with solutions via

Facebook Live!

Every Third Saturday of the Month, 

9am - 10am (changing the schedule to June 26th as part

of a new workshop from 9 am to 11am) 

Subsidized Composting Supplies

Subsidized composting bins can be purchased any time via

the program's webpage. Inventory is limited and we practice

"first come, first served"! 

To register for the Live Webinars and purchase the

composting supplies please visit: 

https://www.reearthconsulting.com/carlsbadcomposting.html

To register and participate in the Live Webinars & Q&A

Sessions, please visit and LIKE the program

 Facebook Page: https://www.facebook.com/carlsbadcomposting 


