
What can you do? 
Take a look at this toolkit to find ideas for 
putting the principles of the food charter into 
practice.  
 “Reduce waste by composting  
  and recycling” 
 

Check out our website for many more ideas! 
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 We’ve heard a lot lately about our current eating 

patterns doing damage not only to our health but also to the 

environment. According to Drawdown.org, a website that 

lists 100 solutions to reverse global warming, the food sector 

is of critical importance to reduce carbon emissions. In a 

nutshell, the most impactful things we can do as eaters are: 

1. Reduce our food waste (this contributes to 8% of global 

emissions). When we produce food we don’t eat, we waste 

all resources that went into producing food. Also, when food 

ends up in the garbage, it produces methane. 

2. Shift to a plant-based diet to reduce emissions. As an 

individual, this may be the most effective thing we can do.  

The International Panel on Climate Change (IPCC) echoes 

those recommendations and also recommends that we eat 

local and seasonal food. We can do this! 

www.ParrySoundAreaFood.com  

Eating for a Healthier Planet 

Starting seedlings for your summer 

vegetable garden? Consider supporting 

local community gardens by donating a 

few seedlings to the GBBR plant sale 

fundraiser at Canadore College June 1, 

8:30—10:30.  

Drop off locations for your seedlings: 

Before June 1: Community Living Parry 

Sound, 38 Joseph Street or   

The morning of June 1: Canadore College  

https://parrysoundareafood.com/toolkit-for-eaters/
http://www.parrysound.ca/en/live-here/garbage-and-recycling.asp
https://www.drawdown.org/


A healthy food system depends on healthy 

ecosystems. By reducing plastic pollution we 

help protect our soil and water and reduce 

greenhouse gas emissions.  

Local initiatives include Default to No Straw 

and Plastic-Free Parry Sound Pledge.  

For more information, visit Facebook  

@plasticfreeparrysound or email  

walker.sustainability.project@gmail.com 

Ramp Pesto 

Next meeting, all welcome! 

Wednesday May 22, 5-6:30 Mary 

St Centre (11 James St, Parry 

Sound) 

Ingredients  

3 garlic cloves, roughly chopped 

1/4 cup toasted pine nuts or chopped walnuts, pecans 

or almonds 

3 tablespoons grated cheese, such as pecorino 

2 cups ramp or other wild onion leaves, about 2 dozen 

Salt to taste 

About 1/2 cup extra-virgin olive oil 

 

Instructions  

Chop the ramp leaves and set aside (you may choose 

to blanch the leaves first to keep them from turning 

brown- this is optional). 

Add all of the ingredients, except the oil, to the food 

processor.  

**How much olive oil? Depends on how you are using 

your pesto. If you are making a spread, maybe 1/4 cup. 

If a pasta sauce, double that. Either way, you add 1 ta-

blespoon at a time.  

Then, turn the motor on the processor and drizzle in 

the olive oil.  

When it's a nice rough paste, taste it and add salt if 

you need to; sometimes the cheese makes the pesto 

salty enough by itself. Serve as a spread on bread, as 

an additive to a pasta sauce or as a dollop on fish or 

poultry. 

From: https://honest-food.net/ramp-pesto/  

https://honest-food.net/ramp-pesto/

