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(adapted from minimalistbaker.com)
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3 Oven Baked Refried Bean Taguitos ,
3 T - T R . =3 -
W (adapted from frommybowl.com)

L 4 Corn Tortillas
e  1/2 can Refried Beans (make sure they are Vegan)
L ]

1/3 cup Salsa

1

Garlic Dill Potato Salad |
7 o 7 S AL L LA

W= X0 RFTA S el i
L] 2 V2 |bs potatoes
® 2 Tbsp olive oil
L]

S-S e

St pape preheat oven to A00F.

B 1. e
. 5 scoop 1/4of the Refried Beans into the begmnmg‘lﬁ
' h tortilla up to form a Taquito shape

: e of each tortilla. roll eac ' l
¢ 152 Tedp lemonijuice (Note: stick a toothpick through them so tt?ev don't unravte ¥ .
® 1 tspdried dill 3. Place the taquitos on a baking tray lined with a parchment pap

i i i -20 minutes
. 3 cloves minced garlic ’ and bake in the oven for 18 ) I|

7 i oven and serve with the Salsa

L 3 Thsp water (as needed 1o thin) fg¥ 4. Remove the taguitos from the
N NNV, iy g

parchment paper
2. Cut potatoes into bite-size pieces and place on the prepared
baking sheet. Mix with olive oil, salt and pepper to taste.
3. Roast for 30-40 minutes.
4. Add hummus, lemon juice, dill, and garlic to a large mixing
bowl, Whisk to combine + add enough water to thin so it's
pourable but still somewhat thick.
5. Taste and adjust flavor if needed (more garlic, salt, lemon, etc)
6. Remove the potatoes from oven and cool. add roasted potatoes |
to garlic dill sauce and gently toss to combine.

g D rep + cob Youe vegqics of choice
i z -Fﬁ“ﬂ“"f‘ in & dar /ﬂi'ﬁjk? (entanaer
PO Nake the biine by timbiaing vineas
i Woker, salt 3 926 %
/ £ Spices, and Seasornng in

o mc&-_u.m Saucepfan unhl salt dissolues,
_""?‘__d.sl“j&f £or swedneSS + USE fasher o
Pickling or sea salb, 3“‘“3 toa hoil.

| @ Fd?('ﬁg_brmc. over the vegyies. Let

cocl on the counke {Lhear) then

cebridgecale. Enjoy !

kol ot L1 L parks vinegar to
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WELCOME TO AMERICA — WHERE DUMPSTERS ARE PROTECTED & STOMACHS
ARE LEFT EMPTY & WHAT WORKING IN THE FOOD INDUSTRY HAS TAUGHT ME
ABOUT FOOD WASTE

Written by Jess

A 2023 study done by the Department of Solid Waste & Environmental Program
Management showed that 22% of Tampa’s trash bins are food waste
(tampa.gov/wastereduction). This is an unfortunate reality when paired with the
fact that 1 in 8 people face hunger in Florida, on top of the $1,500 household
annual loss of thrown-out food. Reducing food waste is a noble personal action to
reduce greenhouse gas emissions while safeguarding critical natural resources.
Simple lifestyle changes like planning meals, freezing food, using leftovers, sticking
to grocery lists, and having dinner parties with your friends can help combat this.

However, let’s take a look at the real culprit here. Not you and your neighbor, but
rather the restaurant and grocery industry.

Each year, about 40% of food in the U.S. never gets eaten. It gets thrown away,
feeding our landfills instead. This translates to about 5218 billion in losses when
you include the cost of food wasted on the consumer level, retail, wasted water,
energy, fertilizers, cropland, and production costs. A disheartening statistic
considering how many people are left unfed and food insecure. 40% of restaurant
food is thrown away, as well as 30% of grocery food items. We're taught about
liabilities and lack of resources and infrastructure when faced with the question,
"how can we mitigate food waste?"; yet, it’s easier for corporations and businesses
to “err on the side of caution” when donating food doesn’t bring in any revenue.
Because let's be real, why would they help those in hunger if there’s no profit?

Many restaurants and grocery chains are reluctant to donate their spare food
because they fear being held liable if someone gets sick after eating it. And
dumpster divers are faced with trespassing laws and false worry based on the
premise they may get hurt then sued. There are "best if used by" and expiration
dates slapped on everything. Even things that you know are fine to eat later. There
is food that gets tossed based on cosmetics alone. There are actually discount
grocery stores out west and up north that combat food waste by selling “expired”
and oddities/overproduction/”ugly” items at an extremely discounted price. And
guess what, they’re successful! | dream about Florida having a magical place such
as this. A lot of the groceries in these places aren’t even “expired” yet, but rather

Y g
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are reaching the expiration date, or were just overproduced. It’s a genius idea and
hey, if you don’t like it, don’t shop there!

The harsh reality is it's cheaper for corporations to throw away food rather than
figure out food donation distribution. | personally have worked at a bakery with
artisanal, organic pastries thrown out at the EOD, so fresh pastries could be baked
and sold daily. This bothered me heavily, so | literally took action into my own
hands. | was not compensated for it, but morally, it was what | believed in. So many
people don’t eat and the ideology that some managers would rather have food
thrown away than sell BOGO to college students or resel| day-old pastries the next
day or donate to a shelter, was sickening to me. So, | took as much as one little guy
could walk out with and donated them personally to small local businesses, friends,
events, houseless folk, and such. This is a grass-roots effort, but if you have the
capability and time, it’s immediate action that can be taken. Of course, | wish
America, or even just my local community, had infrastructure that combated
restaurant and grocery store food waste, but until that comes to fruition, taking
small steps like this is an act of rebellion against the system of capitalistic
oppression that lines the pocket of the wealthy and tells us to not break bread with
the person on the bench.

Overproduction is a result of capitalism and often the root cause of food waste in
restaurants and grocery chains. There is a federal law that incentivizes companies
to donate unsold food. Companies have been protected by civil and criminal
liabilities via the Good Samaritan Food Donation Act. President Clinton signed this
act to encourage companies to donate groceries to those in need. As much as we
can do as an individual, it is really up to corporations to focus on product reduction.
We could solve hunger and still have a huge amount of food waste.

What an unpalatable reality.

Instead of guarding gourmet trash, supermarkets and restaurants should devote
that time, energy, and resources into preventing that food from reaching it
{#donatenotdump], Logistics, infrastructure, and laws aside, I hope you find utility
and guidance in this zine, "Anti." There is so much to discuss about food, there will
most likely be a part two that discusses foraging, dumpster diving, and food
preservation methods! .

Stay tuned.
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In a world of endless possibilities and natural wonder, | find it odd that we
pluck the beauty out, wrap it in plastic, and slap a dollar sign on it.

An endless transportation of artificial items from one location to the next.
i All while destroying the earth in the process.

What is this human infatuation with obtaining more and more physical
items? Sure, some are a necessity of modern-day life. Some bring us joy, a
necessary human emotion to experience, especially when there is so much
darkness around.

But most of the time, it is an ingenuine ad campaign trying to trick us into
thinking we need it. Environmental anxiety is real and selfish billionaires
who solely care about profit and having an incomprehensible amount of
wealth are the root of that.

What would happen if we just let it be? What would happen if we spent
more time experiencing all the earth has to offer for free? Yes, for free.
When was the last time you went on a walk with your friend or your cat
instead of browsing amaz*n dot com or the aisles of t*rget? When was the |
last time you fed your neighbor or shared a meal with your friends? When
was the last time you “rolled in all the earth’s riches all around you, and for
once, never wondered what they were worth?”

I am guilty of this. In a world of devils and angels, capitalism is my biggest
sin. Without getting into the politics and socio-economics of capitalism and
other systems and ideologies, we decided it would be productive to provide
a resource you can reference to try and live a less capitalistic life. It doesn't
have to be an absolute. It doesn't have to be an all-or-nothing. Extremes are
unrealistic and toxic. We are human after all.

Let's try our best to be better every day. | hope you find something useful in
this zine on how to live a more ethical, non-exploitative life in the greater !

N
Tampa Bay area, or wherever you are. Creating meaning in our lives does  [2:%)
not correlate with consumerism. N
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GARDENS & FARMS
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Beans
Beets Beets
Brocooli : Broccoli

Brussel Sprouts

Cabbage Cabbage
Carrots Carrots
Cauliflower . Cauliflower
Cormn ' Corn
Cucumber Cucumber |
. Kale
Lettuce Lettuce
Onions
'1| Peas " Peas
: Peppers Peppers i et g
Spinach Spinach | B B ; _‘ \, }
Sguash I

Tomato Tomato
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