Think Eco-friendly Food
Buy Local – Look for the geographical origin on grocery store food labels.  The more “food miles” that are accumulated in transporting food potentially add up to a greater carbon footprint. 
Buy Organic – Less pesticides in food means less phosphorus pollution in our drinking water, waterways and oceans.
Go Meatless – It takes 5000 gallons of water and 16 pounds of grain for every one pound of meat!
Plant an Organic Garden – Veggies just taste better when you grow them yourself!  Kids love to dig in the dirt and learn hands-on science in the process!  Good for the Earth, good for our health, educational, fun & good for your wallet – what could be better than that?  Not sure where to start?  Try a backyard gardening class at Mounts Botanical Gardens.  Don’t have much space?  Try an Earthbox, put some herb plants in the kitchen window or check your local community garden for available space.

Click here for Boca Raton community garden.
Click here for Delray Beach community garden.
What is “Slow Food”?  Basically, the opposite of fast food.  It is a movement that seeks to raise public awareness, improve access and encourage the enjoyment of local, seasonal and sustainably grown foods.  Check out the Slow Foods Glades to Coast website for information on sources of local foods in our area in addition to local projects and ways to get involved.
Google “community buying clubs” along with your city name to find information about local co-ops that offer a monthly selection of seasonal, local fruit and vegetables.
Only Cook Amount of Food Needed – If we waste food, we also the energy used to produce, ship and cook it.

Pack Lunch in Reusable Containers – There are so many shapes, sizes and brands of washable, reusable containers.  Make disposable plastic bags a thing of the past.
Make Your Own Soda!  - It only takes 30 seconds to make and reduces packaging, uses less fuel used in shipping, and saves energy (uses compressed air rather than electricity or batteries).   Check out www.SodaClubUSA.com for more details.
Encourage Your Favorite Restaurant to be Green – Ask for a recyclable “to-go” container.  Ask the manager if they recycle and tell them it matters to you!

