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This polar bear is a victim
of Global Warming and he
is forced to leave the North
Pole to look for food.

HIERES, KT,
ERDZEROS.

This smart and knowledgeable
grain who enjoys sharing his
Green Angel Tips on treasuring
food.

MEPERNRZEZ, BR
HERTRERY.

A picky eater who never
empties his plates.



Q Qﬁﬁi‘fﬁ%‘ﬂﬁﬂ] Green Angel Fact

2014FFEBBKEIER 13,6000 -
& In 2014, there are up to 3,600 tons of
food waste per day in Hong Kong.
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SUPERMARKET

41T (B 55 R4 Green Angel Fact
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Farmers and shops throw away 4
CLOSEDI

of fruits and vegetables because

they do not look nice.

ABRNELEE. ERRERERHRE.

A lot of food is wasted during production,
transportation, and at the food stores.



BREXBRES ABKE—HRAZERY,

h Ricey also learns that people do not cherish their food like David.
l s |
.t_ﬁ i P
\ II it}

, —
| AIlI-l '!*;/?20 n..

o ﬁﬁ IS E’ lrt\"[ 7







_ HIHEPHEBRSELEPRR - —1&8
SOER, Xt E i IRIBE R E 2556
oo )| mERE -
~ . Food waste at the landfills produces
29N Methane - a greenhouse gas 25 times
./ more harmful to the Earth than
) carbon dioxide.

CO, & METHANE £
f Q#&T‘%i’iﬁ%ﬂiiﬂ Green Angel Fact
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fREFIDEERMHBRFEMBANGE, EEGE 7T HEENER.

Ricey finds out that food wastage does not only harm the environment but also
threatens other polar bears’ lives.



ATREREM, HANGEETEELESTAEMREBWRENER,

Smart Ricey finds out a lot of information about food waste on the internet.

Data of year 2014
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BEZIKA0%EEEN RE 13 EHEY EHA8%EIKALO
BB AEER 1.3 billion tons of food B2H (33.618A)
Every year, 40% of the are wasted. Enough to feed 48% of

food produced in the world

the global population
is never eaten.

(3.36 billion people).
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HFEEE, fREREETEANEIR,

Food production uses a lot of Q

resources such as water and 8 K AE 5 VR H Green Angel Fact

myelectricity, so when you discard  2013& 235786 T8EEB AR
“ food, you actually waste other BERNEK -

resources too. In 2013, 768 million of the global
population did not have clean
drinking water.

! RE—EAR
o lie ion]ioL =HFETOAFK
= 33? = X7 RAIF
lottliocllion Waste one apple
= Waste 70 liters of water
= Flushing the toilet 7 times

RE—EHE
% % =HFEA0AT K

| 00% = %80k F
oLilloLylleLilloL
l i : Ph= o a2 Waste one piece of bread
= Waste 40 liters of water
=Washing your hands 80 times

RE— RS

=8 F240 A F K

= BA—K

Waste one bottle of milk

= Waste 240 liters of water
= Taking one bubble bath
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#R1E X5 {RH Green Angel Fact
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In 2014, 1.3 million people are living
in poverty in Hong Kong.

RiFFRE, HMALBRZAR/AEIAR.

At the same time, a lot of people
around the world are living in hunger.
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! We can save Mr. Earth by cherishing our
food.
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HREAAREERY). BRE, RBAUAESBARENBIE, RE
Er] EEEMRER AETE,

If we all cherish our food, we will cause less harm to the environment, (#]
and Ricey can return to the North Pole and live happily ever after.
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€R0 700D WASTE

o 3 8 IR

voidable
?ood Waste

BRI A

Solution

Unavoidable
Food Waste

B R I 5%
Solution Q

L Aigme
ﬁ]ﬁaﬁﬂﬁ%{iUmmv dishes Food Up-cycling
Turn leftover in 2. ZEERE ==

Send leftover that cannot

be eaten to food recycling
center
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4R FOR FOOD WASTE
alias ﬁ%ﬁ%ﬂ@ﬁ@ﬂ%ﬁdﬁﬁﬁﬂﬁl

Please link the 4R!

Recycle &
Upcycle
L] & ] ®
° ® o °
YEE BRYUGBREAL BIERY HREBHE
Make the best Feed the hungry Cherish food Only buy what

use of food you need




Food-Wise Management Tips:

- EEYEEA
Check the expiry dates

- BRERRIBRNEY

Use the food that will be expired soon

EREVERR

Food-Wise Management Timetable

e — e
BEVEB R & FHE

Name of food | Condition Expiry date Action




Y BYBETEH

DIY FOOD UP-CYCLING

ERAER

Eggshell
Seedling Pot

7 &

Materials
- &7k Eggshells - 45 +E Paper holder
- e 1 Soil - /)\iE 4 Small plant

e o,

-BEE8 % Color pencils
-ZFE T #4#8l Art materials

MRGINEERERER
| B9 - BE/AVRELOREY) -
If you turn four eggshells into
= A 8) H f B 5F Other uses of eggshells something useful, you are reducing
. BHAEH] Eco- fertilizers 10g of food waste.

- K [EB# Home cleaning
. BBQUF fa1E: & 1E#E X A0#17#) BBQ partner: Use eggshells to start the fire




e EmE—F
fEZEROAIEHABA
Halfly tighten the bottle
cap and let airin

- 1 -
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FA & Use

. R EA R Home cleaning
. AR Eco- fertilizers
. }2 2 Deodorant

Open the bottle
cap once a week
to let air in

®

— Use after

9 months

SENAMYEE
—RBEREA

SBA (6

COBREBR

Eco-enzyme

*+ @
“.f

*BEESRTER
* Gently shake well

before use

¥ K

Materials

a. {8 E75%
Orange Peels 75g

b. & 2558
Sugar 25g

c. 7K 250ml
Water 250ml

d. {##==24& 500ml
Plastic bottle with
cap 500ml

MBMRIG—EAEEERIRR
BE . BEREBISREY -

If you turn the peels of an orange
into Eco-enzyme, you are reducing
75g of food waste.



R RS
Food Waste Dyes

7R
Materials
- FER 7 BEZEFE Unconsumed

fresh vegetables

- [ %5 Linen

IR
Tools

- /#EF Wooden hammer
- 18 Soft mat

MRRIG10 - FRRREERNE

AR - BRAREIS0REY -
% B Advantage If you use 10 pieces of unconsumed
- EYRENBREERDR  BRSHRIEER - vegetables for inscription, you are
Plants pigments decompose naturally. reducing 150g of food waste.

RO RS ERBRIREM AR ER

Reduce food waste by making good use of uneaten vegetables.

A BRI BB AY 57 BB -

Natural dyes can reduce the risk of skin allergies caused by chemicals.
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Eco-Soap

EE S

Materials

a. _ & {440
Sodium Hydroxide
'« (NAHO)40g
' b. B 3005
) Recycled cooking
oil 300g
c. &K 955
Distilled water 95g

_BE®RnaE
Mbiﬁ;}r?i:!mol 60°C
downto

" BB AABLTE
e - - ¥ #$t Thermometer
* Wear gloves to prevent - % #l B Stainless pot

being burnt by alkaline mixture. 2= 1 - ¥T%& 23 Egg-beater
= : gERTSENMERTIER
() + () EEREEESE Put in a cool area and use after two months : EEE;‘::: moid

eIl EaliS

** Be careful about the heat and
strong smell when mixing (a) + (c)

43 & / B & Advantage / Use MR RIGNE—IR B RIBAYM A

 BRPSTEANE . RAEE - @ﬁﬂ’iﬁiSOOﬁ.ﬁ% o
Hand-made Eco-soap decomposes naturally. If you make soap with the oil 'USEd to

 RESALEROWEZH - B REEEERE - fr;ffa ﬁ;h fillet , you are reducing 300g

Protect oceans' ecosystem by reducing the use of oF food waste.

chemical cleaning agents.




BT 2 EERE
e Up-cycled

B™
Ingredients

a. TZEE 500 =
Strawberry 500g

b. ¥ 150 52
Sugar 150g

c. BT (FEER)

Lemon Juice (half a lemon)

FAHAR - BGESZEM TE
gﬁkﬁnﬁl thickened, Tools
PUCHILD. & CICon s J - 8 £ 4% Blender
- §Z Pot
*EREREMER - B35 HE Glass jar
ANEHR ith i

*Store in refrigerator,
use within two months

g 2 H ﬁigﬁﬂﬁﬂ
%5 B& Advantage ﬂﬁu@m B/ RES00 REY -
ERKRETM - 1f you turn half a pack of strawberries
Prolong the life span of surplus fruits, into fruit jam, you are reducing 500g
food waste.




—EE2ERY), BHREEXEHR!

Let's cherish our food to save Mr. Earth!







EFRAGE Information Source:

- B8I21E{2#E Environmental Protection Department
http://www.epd.gov.hk/epd/

- S EREES® UNICEF
- The environmental crisis: The environment’s role in averting future food crisis — UNEP, 2009.

- DoSomething, Jon Dee, Pat Cash and Tina Jackson.
www.foodwise.com.au

- The Think.Eat.Save Guidance Version 1.0 - The Food and Agriculture Organization of the
United Nation (FAQ)
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