
                        

 

 

 
Take photos of the foods you are making or growing or make a recipe book of your 

favourites. Share your actions with your teacher, family, and friends. 

 

I eat less meat 

• Make a list of your favourite 

meatless meals.  

• Make a plan to eat less meat. 

You aren’t trying to eat “no 
meat”, just less.  

• Test out recipes that use 

proteins like lentils, chickpeas, 
kidney and other beans, and 
grains like quinoa.  

• Photograph your creations and 

make a recipe book to share 

with friends. 
 

 

 

I make snacks at home 

• Prepackaged snacks make lunches fast and easy to make, but 

they also create a lot more waste. The packaging of most of 

these snacks is not recyclable. 

• Find recipes for granola bars, cookies and other snacks and test 

them out. 

• Wrap them in wax paper or keep them in reusable plastic 

containers.  

• Add your favourites to your recipe book! 

 

 

I grow vegetables in a garden 

• Even if you don’t have a yard, try growing something in a pot, and put it in a sunny 

window, or on a balcony. 
o Try growing greens like lettuce or spinach, a tomato plant or some herbs. 
o If you have more space, plant some zucchini, pumpkins, potatoes, or carrots. 

 

I buy locally grown food  

• Lots of farmers markets and grocery stores in Saskatoon sell locally grown foods. These 

foods don’t have to travel a long way to get to you, making them better for the 
environment. Buying locally grown foods also supports local farms.  

• CHEP also supports local farmers, so a CHEP Good Food Box usually contains lots of 

locally grown ingredients, at good value. 

Food: How can I change the way I eat to 

support a healthier environment? How can I reduce 

greenhouse gas emissions and waste from the food that I eat? 
 

Source: Environmental Working Group. Meat 

Eaters Guide 

https://www.chep.org/good-food-box/

