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Ginger Makes a Difference
written by founder Gabby Wilson

Ginger is an environmentally
conscious grocery store focused
on thoughtful shopping.
Our store encourages and
simplifies meal planning,
educates shoppers about the
environmental impact of food
waste and gives back to those
who are food insecure.

What is Ginger doing to reduce
food waste?
Ginger is striving to eliminate all
in-store food waste by 2020. This
wouldn’t be possible without
our motivated employees. Our
associates compost the bruised
and rotten produce from our
store to prevent it from going to
the landfill. We also have a team
dedicated to collecting nearlyexpired food and ugly produce
to donate directly to food banks
to help those in need. Donating
foods near the end of their prime
helps prevent food from going
bad in the first place. These two
actions have resulted in Ginger
reducing food waste by more
than 43 billion pounds each year!
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Why is Ginger considered a
generous brand?
Our food donation program is
our largest charitable effort. Last
year, Ginger donated $62,850
worth of food to local resource
ministries and food banks. This
was made possible through
monetary customer donations,
community food drives and our
employee-led food collection
initiative. Nothing is more
rewarding than redirecting food
to those in need. Discover what
food banks need on page 14.

labels, assist with meal portioning
and suggest storage techniques
to help keep food fresh longer.
Our store layout, signage and
self-building meal stations allow
guests to focus on meal planning
during their shopping experience
which instills good habits that
inherently limit individual food
waste. Additionally, we provide
our guests with delicious
recipes that utilize food scraps
to their fullest potential so less
gets tossed out. Check out this
month’s recipes on page 34!

How do customers play a role?
Statistics show that households
account for over 40 percent of
all food waste which is often due
to a lack of awareness and poor
planning. Because of this, Ginger
empowers their customers to
make a difference.

What is Ginger doing for the
local community?
Because we compost our
unusable produce, we can
provide nutrient-rich soil to
our local vendors, promoting a
circular economy. Not only are
we reducing waste, we are also
generating valuable resources
and supporting the local
community! Additionally, Ginger
hosts a variety of community
outreach events like food drives,
pop-up cooking classes and
education events at local schools.

Ginger’s awareness campaign
informs guests about the
environmental impact of food
waste and provides tips on how
they can make the most out
of their food. We work hard to
clarify the misconceptions of date

stories // rooted in responsible food use

5

THE COSTS OF

FOOD WASTE
Did you know that 40 percent of food
produced for human consumption gets
tossed out? This makes food waste the
number one contributor to landfills—
accountable for one-fifth of all U.S.
landfills by weight.
What does this look like on the
individual level? On average, one
person throws out 400 pounds of
uneaten food each year, costing them
about $450 annually.
Read more to discover how the true
costs of food waste add up.

stories // understanding food waste
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45% of all fruits + vegetables
end up as food waste

40%

of food goes uneaten

30% of all grains
are thrown away

20% of all meat
is wasted

35% of all fish + seafood
contribute to food waste

20% of all dairy
gets tossed out
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28% of farmland
grows food that we
never consume

Wasting Food Wastes Everything

Every time a bag of lettuce is tossed aside, much more
than spoiled produce goes out the window. When we toss
food, resources are used in vain for growing, harvesting,
transporting, processing and storing food items.

21% of agricultural water gets
wasted when we throw out food

3.9 billion pounds of
nutrients are lost through
wasted fertilizer each year

Labor is wasted throughout
the entire food system supply
chain—farming, manufacturing
and distributing

Additional water and
energy gets wasted
during manufacturing

Food makes up 21%
of landfill content

On average, one person throws away
1,250 calories of food each day

Energy is wasted
when food is unused

Food waste contributes to
more greenhouse gas emissions
than 37 million cars annually

Irresponsible and Expensive

Wasted resources due to uneaten food costs the U.S. about
$218 billion each year. We’re wasting money, trashing
resources and accelerating the changing of our climate.
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Think Like a
Food Waste Warrior
article from savethefood.com

Saving food starts with your
mindset. It’s stopping for a
moment in the grocery store, to
consider whether that tomato will
actually get used this week. It’s
crafting dishes to use ingredients
that are on hand.
It’s not being afraid to substitute
pasta sauce or salsa for tomato
paste. And it’s eating breakfast
for dinner, or dinner for breakfast
—depending on what needs to be
eaten soonest. It’s a skill, as well
as a passion. As it strengthens,
you’ll find yourself naturally
resisting the urge to go out for
a quick meal, because there’s
plenty of good food in the fridge
just waiting to be cooked.
Of course, there are some broad
steps you can take to cut back
on food waste, too. Plan meals
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in advance. Use restraint (and
a shopping list) at the store.
Store food properly for safe and
handy use. Develop use-it-all-up
menus. And make the very most
of your freezer (learn helpful
food-freezing advice on page
30). These are all helpful, but for
it to work—really work—there has
to be commitment.
You make food decisions all
day, and no one knows your
personal needs and preferences
like you do. Imagine making
all of those choices with a little
anti-food-waste angel perched
on your shoulder—maybe it’s
a grandparent who wouldn’t
dare throw away perfectly good
leftovers—and you’ll notice it’s
easier to waste less, naturally.
The good news is this mentality
can unleash a burst of creativity
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you never realized you had—
discovering new dishes and
cooking techniques, right in your
own kitchen. It takes so little time,
and no new tools or gadgets.
Don’t worry about being perfect
either—every bit saved counts.
So, get out there and become
the change you desire! Be the
colleague who gathers up the
food after an office lunch and
moves it to the common area.
Be the parent who cuts up the
veggies your kid didn’t touch and
throws them into a stir fry.
Do what works for you—in your
life, with your food. Every day.

#IEatUglyProduce
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Food Banks Need Us
compiled from NRDC 2018 report & local food banks
One of the ironies of today’s food
system is that enormous amounts
of food are wasted at the same
time that more than 42 million
people in the U.S. lack a secure
supply of food.
In fact, only about 3 to 10
percent of unsaleable food
from manufacturers, retailers,
restaurants and food service
providers combined is donated
each year. At the farm level, only
a small portion of the largely
undocumented losses of fruits
and vegetables makes its way to
the hunger relief system. We can
do much, much better.

If we could redirect one-third of
food wasted to people in need,
it would more than cover unmet
food needs across the country.
One way you can help is by
donating unused foods to your
local food bank. A food bank is
a non-profit organization that
collects and distributes food
for hunger relief. Food banks in
the U.S. are very diverse—from
small operations serving people
spread out across large rural
areas to very large facilities
that store and distribute many
millions of pounds of food each
year, and everything in between.

Want to donate to your local food bank?
Here’s a list of items that they need the most:
• Healthy cereals and oatmeal
• Bags of potatoes or apples

• Kids’ snack items (juice boxes, individual applesauces, etc.)
• Toilet paper

• Diapers and wipes

• Jars and pouches of baby food

• Personal hygiene products like sanitary pads

• Toiletries like toothbrushes, toothpaste, shampoo, deodorant
• Dry pasta

• Jars of pasta sauce

• Canned fish and meat (salmon, tuna, ham, turkey)
• Canned vegetables and fruit

Pop-top Bonus Points

Most canned goods must be
opened with a can opener, but
some people may not have a can
opener readily available. Be on
the look out for pop-tops that are
easily opened without any type
of equipment at all.

• Milk (fresh, canned, or powdered)
• Peanut butter

• Canned beans
• Sliced bread

• Canned and dry soups

• Baking mixes that require only water
• Dried herbs and spices
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Meet a Ginger Associate
interview by Gabby Wilson

How long have you worked as
a Ginger associate?
I have been a proud employee at
Ginger for two years now.
What attracted you to work at
a Ginger store?
A good friend of mine told me
about her experience at Ginger
and how much she enjoyed
working with the people there.
After doing some research, I
resonated with Ginger’s mission
and sustainability initiatives.
What interested me most was
the fact that Ginger does a lot
of associate-led community
outreach and provides quick
leadership opportunities. Also,
their competitive pay and
benefits are a nice bonus to
their great culture.

What are your daily tasks?
Each morning, I help unload fresh
produce that gets shipped in
from local vendors. As associates,
we stock the shelves with new
produce. At the same time, we
take produce that has gone bad,
like bruised apples or browning
broccoli, behind the store to our
compost bins. Those bins kind of
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smell, but it doesn’t bother me
because I love being able to go
outside during my shift. We also
prepare the composted, nutrientrich soil to return to our vendors
at the beginning of the season.
Another task I get to perform
is to go through the aisles and
find nearly expired food. We
take items with a 5-day or less
expiration date and donate
them to the nearby food bank
around the corner where they get
used right away! I got a recent
promotion so now I get to drive
the donation truck and work
hands-on with those in need.
It has been a ton of fun, and it is
also extremely rewarding.

Do you get to work hands-on
with customers?
As associates, we get to choose
whether we want to work behind
the scenes or work up-front with
our guests. This helps make sure
employees are comfortable and
work the position that best suits
their personality. I work in the
donation division at Ginger so

I don’t work with customers as
much as I used to. My first year I
worked with guests near the meal
prep stations to answer questions
on portioning, nutrition and even
dietary restrictions. I enjoyed
this role because it allowed me
to help relieve stress from our
guests which made me feel
valued and important.
In your opinion, what is the
best part about working at a
Ginger store?
I love that I can find both
professional and personal
fulfillment at Ginger. Working
here empowers me to make a
real impact on the environment
and local communities. I leave
work every day feeling like I
made a difference.

stories // giving back and building community
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Why More Restaurants in D.C.
are Offering Half Portions
article by Becky Krystal ,The Washington Post

“It’s nothing that we haven’t
already invented,” he explained.
Smaller dishes can be good for
health-conscious diners, who can
order a salad and a half portion
and still have a satisfying meal.
Dana Gunders, senior scientist at
the Natural Resources Defense
Council and author of “Waste
Free Kitchen Handbook,” said
that half portions are a “win-winwin.” “We have such enormous
portions,” she said. “There’s only
two things happening with those
extra calories. Either we’re eating
them, and that’s not good for
other reasons, or we’re not and
they end up going to waste.”

When the founders of Modern
Market opened their first
location in Boulder, Colorado,
in 2009, they hoped to build a
restaurant that they would want
to eat at every day. For Anthony
Pigliacampo and Rob McColgan,
that meant serving smaller
dishes. Often, Pigliacampo said,
“I don’t want a ton of food.”
Look around the chain today, and
you’re likely to spot someone
with half a sandwich or half a
pizza. That’s no oversight. The
fast-casual, “farm-fresh” eatery,
with locations in Rockville,
Bethesda and a new one in
downtown Washington, offers
everything on its salad, sandwich
and pizza menus in half portions.
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Building upon the surging
popularity of tapas and familystyle shared plates, the option
offers freedom to fans of the
choose-your-own-adventure
meal. It also gives diners greater
control over calorie consumption
and helps reduce food waste, a
problem estimated by the USDA
to affect about 40 percent of the
food supply.
Phillip Blane, executive chef
and co-owner of Unum in
Georgetown, said offering half
portions lets people create more
of a tasting-menu experience
at the contemporary American
restaurant, allowing them to
try more dishes than just an
appetizer and an entree. A meal

could begin with the roasted
cauliflower starter or a light
half portion—say, the roasted
eggplant ravioli. Diners can
progress through the smaller
size of fish and meat courses, the
grilled branzino and rack of lamb,
before closing out with dessert.
At Joselito, a modern Spanish
cafe on Capitol Hill, a spectrum
of dish sizes—tapa, “media
ración” (equal to two tapas or
a light entree) and “ración” (a
family-style portion equal to
four tapas)—also gives diners
flexibility. Owner Javier Candon
decided to offer those portions
to introduce diners to the way he
grew up eating in Spain, where
the varying sizes are common.

Although Pigliacampo said
Modern Market doesn’t have
the ability to track food waste,
he’s noticed that “smaller
portions tend to get consumed
completely.” Candon has had a
similar experience at Joselito,
where plates usually go back to
the kitchen completely clean.
Research backs the restaurateurs’
experience. A study conducted
by the University of Minnesota
in a worksite cafeteria and a golf
club restaurant showed that plate
waste declined in both settings
when diners were offered halfsize dishes. In another study,
merely giving diners the option

to order half portions, even if
they didn’t actually choose them,
was more effective at cutting
back on waste than inserting a
“Save Food” logo on a menu,
said Gustavo Porpino, an analyst
with the Brazilian Agricultural
Research Corporation who
worked with Cornell University’s
Food and Brand Lab on a paper
on the topic in 2015.
The option has proven to be
popular with diners, too. At
Modern Market, people take
advantage of ordering a single
item in the smaller size as often
as they do a full-size dish or
combination of multiple halves.
Unum sells more half portions
than full-size plates; at Joselito,
the balance is still in favor of
tapas-size plates, by a count of
about 2 to 1.
Financially, though, Modern
Market’s Pigliacampo said
offering half portions “probably
hurts us as a business.” Although
the price of a half portion is a
little more than 50 percent of the
entree, the same amount of work

stories // understanding food waste
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goes into prepping a smaller
dish as it does a larger one. (The
desire to get the most bang for
their buck might prompt diners
to order bigger dishes, even
if they don’t intend to eat the
whole thing, Gunders said.)

to make sure it’s sending out
the right portion of each dish.
Restaurants also have to be more
thoughtful about the type of food
served, because not everything is
easily adapted to small, medium
or large portions.

Plus, when diners order multiple
half portions, the kitchen has to
expend more effort to keep up
with demand, a problem that
especially affects high-volume
fast-casual settings.

Even with the extra coordination,
Candon said he is “extremely
happy” with the way his
experiment has gone. So
are diners, who he said have
embraced the fun of building
their own menu.

Joselito’s Candon said the
varying plate sizes can make
things a bit more complicated,
mostly because the kitchen has
to pay extra attention to tickets
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Bibiana, Bombay Club and
the Fabio Trabocchi family of
restaurants (Casa Luca, Fiola
Mare, etc.), where half portions
are available on certain dishes.
Even if the option isn’t explicitly
listed on the menu, as at some
of these spots, Gunders said
diners shouldn’t be discouraged.
Especially at restaurants known
for excelling at customer service,
you can always ask.

That’s the kind of experience
restaurant-goers can create at
other area restaurants, including
Bar Civita, Rasika, Ardeo+Bardeo,

#IEatBreadButts

ADVICE

Food is being wasted at an alarming
rate and we, consumers, are the largest
source of it. In fact consumers contribute
to food waste more than grocery stores
and restaurants combined.
But there’s good news: we can do
something about it! Everything we need
can be found in this section (and in our
fridges) from clarifying date labels to
understanding proper food prep and
storage strategies.

Find more advice
on the Ginger app!

advice // making food last
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Deciphering Date Labels
article from savethefood.com

In 1968, treasure hunters found
a Civil War-era steamboat at the
bottom of the Missouri River.
Among the items recovered
were several intact cans of food.
Six years later, scientists opened
the cans to find perfectly edible
peaches, oysters, and tomatoes.
They had stayed unspoiled
for over a century. So why do
modern canned foods claim to
expire in a matter of months?
Here’s the truth: Food expiration
dates have nothing to do with
safety and are only loosely
related to quality. They’re the
manufacturer’s best estimate of
when the product is at its freshest
or “peak quality.” Many foods will
still be good to eat days, weeks
or months after those dates,
depending on the food.
So, if you’ve been throwing
food out on these dates, you’re
not alone. According to one
industry study, 90 percent of
us occasionally throw away
food too soon, and over half of
us do it regularly. All due to a
simple misunderstanding about
package dates. Okay. If the
expiration date doesn’t tell you
when food goes bad, how do you
know if it’s still good?
Let’s start with the difference
between contamination and
spoilage. Most of the microbes
that spoil food are harmless for
humans. In fact, some favorite
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foods and beverages, like yogurt,
cheese and wine, are made using
controlled spoilage.
Contamination, however, is
due to a pathogen—a microbe
that can make us sick. It’s due
to poor handling—like allowing
food to come into contact
with raw chicken—rather than
keeping food around for too
long. Contamination related to
extended storage doesn’t really
happen. The president of the
Institute of Food Technologists
once said, “In 40 years, in
eight countries, if I think of
major product recalls and food
poisoning outbreaks, I can’t think
of one that was driven by a shelflife issue.” Here’s how to sort out
just what those dates mean:
Best Before OCT 10 2020
These dates refer to quality
rather than food safety. It’s the
date before which the brand
stands by its product (unless it’s
been opened or left out in warm
temperatures).
Foods with a “best before” or
“use by” date should be safe to
eat after the date has passed, but
they may no longer be at their
very best. This is true for “best
by,” “best if used by,” “enjoy by”
and other similar expressions.
Beware of the Danger Zone
The main criterion for evaluating
food safety is the amount of time

food spends in the temperature
“danger zone” (40 – 120 °F).
If you leave food out on the
counter or in a hot car, it could be
unsafe even before the date on
the package, regardless of what
phrase you see.
Sell By MAR 17 2020
You can ignore these dates as
they are meant for store staff.
They actually build in quality so
that if the food is sold by that
date, you can still get it home
and have top-quality shelf life
for some time.
Use Your Eyes and Nose
For the most part, you can trust
your senses to know when food
has gone bad. Milk, yogurt, juice,
sauces—they can all be subject to
the sniff or taste test. Even meat
that looks a little faded or gray is
okay to eat. The products to be
careful with are those they tell
pregnant women to avoid—like
deli meats and unpasteurized
dairy products—and any mold.
Freeze By MAY 05 2020
One good way to extend the
life of food beyond its date is
to freeze it. It’s like pushing the
pause button on your food.
Almost anything can be frozen—
meat, milk, cheese, eggs, bread,
unused pasta sauce. Learn more
about freezing on page 30.

advice // making food last
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Storage Strategies
Bread

Milk

Keep milk in a cold part of the
refrigerator (not the door), closed
in its original container. Do not
return unused milk to the original
container—store it in its own
airtight container instead.
Milk will smell or taste bad before
it would make you sick. Sour milk
can still be used in all sorts of
recipes, such as baked goods,
pancakes, homemade cottage
cheese, cream fillings, etc.

Sausage

Store on the bottom shelf
of the refrigerator, wrapped
tightly in airtight packaging.
Frozen sausage can last up to
two months. When freezing,
wrap tightly in plastic, and then
wrap in white freezer paper.

If using bread within two days, store at
room temperature in a bread box or paper
bag to reduce moisture loss while allowing
the crust to remain crisp. Do not keep at
room temperature in a plastic bag, as this
encourages mold. If using beyond 2 days,
freeze individual slices, if that’s how you
plan to use it. Keep in the refrigerator, well
wrapped, only if you plan to toast it.

Apples

Lettuce

Store with a damp cloth in an airtight
container in the high-humidity drawer of
the refrigerator. Alternatively, place in a cup
with water on the counter, as you would cut
flowers. Cover bitter lettuces, such as endive,
as they increase in bitterness when exposed
to light. Freezing is not recommended.
Heads of lettuce that appear rotten can be
salvaged by removing several outer leaves
and cutting away any bruised parts.

Corn on the Cob

Corn is best stored in husks if possible in a
warmer section (middle or upper shelf) of
the refrigerator or, if husked, wrapped in
damp cloths in an airtight container.
If freezing on the cob, blanch for 7 minutes;
if freezing just the kernels, blanch on the
cob for 4 minutes. Chill, drain and either
pack whole cobs into zip-top freezer bags
or scrape kernels off the cobs and pack into
airtight containers or freezer bags.

Do not wash until ready to use.
Store in a breathable bag in
the low-humidity drawer of the
refrigerator. Handle carefully to
prevent bruising, and separate
any with bruises from other
apples (or they will cause others
to brown). Apples ripen 6 to 10
times faster at room temperature.

Sweet Potatoes
Peanuts

Store in a cool, dry, dark place in
an airtight container. If using only
occasionally, it’s best to refrigerate
or freeze them. Wait to shell or
chop until ready to use.

Do not wash until ready to use. Store
in a cool, dark, dry, well-ventilated
place—ideally a root cellar with
temperatures of 55º to 60ºF. Avoid
potatoes with holes or cuts in the
skin; this leads to decay that can
affect the whole sweet potato.

Honey

Store in a sealed container away from direct
sunlight in a cool, dark, dry place. Avoid the
refrigerator; storing honey in the refrigerator
accelerates crystallization.
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Storage Strategies
Eggs

Keep in a cold part of the
refrigerator in the original carton.
Never place in the door—even if
there’s space; it’s too warm.
Eggs should not be frozen in
their shells. Lightly beaten eggs
can be frozen in an airtight
container with 1-in headspace
or sealed in a zip-top bag with as
much air removed as possible.
Yolks can be frozen alone if
mixed with salt, and whites can
be frozen without salt.

Quinoa

Optimal storage is in an airtight
container in a dry, dark, cool
place, or freeze.

When freezing, wash, separate into
smaller florets, blanch, immerse in
ice water and drain until dry. Lay
florets out separately on a baking
sheet and freeze, then transfer to an
airtight container.
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Cheese is best stored loosely wrapped in
wax paper or parchment paper to allow it to
breathe, which likely means rewrapping it
once you get it home to get it out of plastic
wrapping. Wrapping it tightly in plastic traps
moisture, thus encouraging growth of bacteria
and mold. Store in the refrigerator drawer, if
possible, to reduce the chance that the cheese
will absorb other flavors.
Grate or cube before freezing, then seal into
a zip-top freezer bag. Thaw in the refrigerator
and use soon there-after; the texture may be
compromised, so plan to use for cooking and
baking rather than straight eating.

Pasta

All fresh and cooked pasta
should be refrigerated; keep
dry pasta in the pantry. Store dry
pasta in original packaging or
an airtight container; wrap fresh
pasta in airtight wrapping. Once
cooked, pasta is good in fridge
for 3 to 5 days.

Broccoli

Do not wash until ready to use.
Refrigerate in the original wrapping
or a breathable bag in the highhumidity drawer. Broccoli is at its
freshest during the first 5 to 7 days.

Hard Cheese

Avocados

Store on the counter until ripe,
then refrigerate loose. Place in a
closed paper bag to accelerate
ripening (adding an apple or
banana will make them ripen even
faster). Do not refrigerate before
ripe because they will never ripen.
Store avocado products such
as guacamole with plastic wrap
pressed directly onto the surface
of the food to avoid browning. If
you find that an avocado is not
ripe enough after you’ve cut it
open, sprinkle the surface with
lemon or lime juice, close it back
up around the pit, wrap tightly
and place in the refrigerator.

Bananas

Remove any plastic wrapping.
Store on the counter at room
temperature, away from other
fruit (unless you’re trying to ripen
those fruit). Once ripe, you can
store them in the refrigerator. The
skin may darken, but the banana
will be just right for several days.

Deli Meats

Store prepackaged meat in original packaging; for
meat that is not prepackaged, keep in an airtight
container in either the shallow meat drawer or the
lowest shelf of the refrigerator.

advice // making food last
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The Art of Freezing
article from savethefood.com

“ALEXA, OPEN SAVE THE FOOD”

Where should I
os?
store my Avocad
Sure a freezer is useful, but it’s
practically magic—a tool that
allows you to push the pause
button on food in your kitchen.
Check out these six tips to help
you get the most from your
friend, the freezer.
1. FREEZE IN PORTIONS
Think about real-life meal
planning when you freeze. For
instance, you probably won’t
need a whole loaf of bread at
once, so slice it up before you
pop it in the freezer. Then you
can toast it right from the freezer
a slice or two at a time. Use a
muffin tin to freeze stews and
chili in portions that are perfect
for lunch. Freeze berries on a
cookie sheet separately first and
then transfer them to a bag, so
they won’t all stick together in a
clump. You get the idea.
2. KEEP IT AIR-TIGHT
Less air means less freezer burn.
Freezer burn is what happens
when foods oxidize in the freezer
and looks frost bitten.
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3. LEAVE ROOM FOR LIQUIDS
You may have learned in science
class that matter contracts when
subjected to lower temperatures,
but that’s not always true in the
kitchen. Most liquids expand in
the freezer, so leave about half an
inch at the top of containers to
account for this.
4. BLANCH
You can put most foods straight
into the freezer with minimal
preparation, especially if you plan
to eat them within a couple of
days. Most fruits and vegetables
benefit from the simple process
of blanching, which preserves
their quality, color and vitamin
content—particularly if they might
be in the freezer for a long time.
It takes a few minutes at the most:
you clean your produce, pop it in
a pot of boiling water, then cool
in ice water.
5. LABEL AND ORGANIZE
Label containers with contents
and date, and use clear storage
containers when possible so you

can easily see what’s inside. Lay
bags of leftover mashed potatoes
and tomato puree flat in the
freezer so they’re easy to stack.
You can use large containers
to partition your freezer by
food type, with areas for fruits,
vegetables and prepared foods.
As your commitment to freezing
grows, you can use a white board
on the freezer door to keep a
log of what’s inside. It even helps
with meal planning!
6. DEFROST SAFELY
You’ve taken care to freeze your
foods to their best advantage,
now give some time and
attention to proper thawing. The
safest ways to defrost frozen
foods are by placing them in the
fridge, in the microwave or in a
bowl of cold water. Food safety
experts do not recommend
thawing on the kitchen counter
or in warm water. And, yes, you
can refreeze your food, as long
as you’ve followed one of the
procedures to defrost it safely in
the first place.

Are my tomatos

ith
What can I do w
wilted celery?

#AskALEXA

still good?

Five Ways to Revive Food
article from savethefood.com

Don’t give up on that droopy
celery just yet. Often a quick fix in
the kitchen can transform wouldbe throwaways into healthy,
hearty meals.
Yes, even if it’s a bit stale, burned
or questionably seasoned. So,
before throwing it in the garbage
pail (or better yet, the compost
pile)—use one of these tips to
extend the life of your food and
cut down on waste.

STALE
Toast stale chips and crackers
for a minute or two in a regular
or toaster oven to crisp them
right back up. This works for
bread, too—old bread turns into
perfectly acceptable toast. And
those crumbs and small bits at
the bottom of a bag of chips or
crackers add a lively crunch when
sprinkled over salads.

BURNT
The timer broke, the phone
rang, or you just got distracted.
Whatever the reason, the next
time you burn a dish, don’t just
toss it right away. You can remove
burned beans or stew from the
heat, scoop the unblackened
portion into a new pot and
cover with a damp cloth for 10
minutes. This removes much of

SALTY
Is your soup too salty? Add
vinegar, lemon juice or brown
sugar to fix the problem—or dilute
with water, crushed tomatoes or
broth. You can also pop a raw,
peeled potato into the soup to
absorb some of the salt. Remove
the potato before serving and
combine it with another potato
to make a less-salty mash.

the burned flavor. And, if the
dish still tastes unappetizing, try
adding barbecue, sweet chili
or hot sauce. By the way, these
sauces work wonders on recipes
that turn out bland or weren’t
seasoned quite right.

WILTED
A quick soak in ice water for 5
to 10 minutes is often enough
to reinvigorate wilted veggies.
Bendy carrots will straighten
right up, lettuce will crisp, and
limp broccoli will find its strength
again. And even if they can’t
be restored, some veggies you
intended to eat raw—carrots,
celery and greens—can still shine
in a cooked dish.
OVERCOOKED
When in doubt, puree.
Overcooked vegetables and
dishes that disappoint can always
be transformed into soups or
sauces. Just toss them in the
blender with some soup stock,
milk or cream. Broccoli, carrots,
cauliflower, potatoes and even
leftover stir fry are excellent for
this. If you’re really ambitious, you
can revive kitchen scraps. Onion
bottoms, celery and lettuce cores
can all be replanted to generate
more of themselves.
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Still inedible? Okay, you gave
it your best shot, you may now
order takeout.
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RECIPES
Saving Food Past-its-Prime

Think that sour milk or mushy bananas
are no good? Food that’s a little “pastits-prime” can be transformed into
something delicious—like breads,
pancakes, or shortcake.

Thanksgiving on the Brain

Craving pumpkin pie this season? You’re
in luck—dinner and dessert join forces
in a thanksgiving-curry mash-up for the
perfect union of sweet and savory.

Cooking with Food Scraps

Be creative with stems, bones and
everything in between! Delicious soups
and pastas can be made from the stuff
that we normally toss out.
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Sour Milk Pancakes
credit to “Waste Free Kitchen Handbook” by Dana Gunders

8 Servings
Uses Up
Nearly sour milk and
leftover berries

Ingredients

1 cup all-purpose flour
2 tsp sugar
¾ tsp salt
½ tsp baking powder
¼ tsp baking soda
1 cup nearly sour milk
2 eggs
1 tbsp neutral-flavored oil
butter or oil for the pan
Optional Toppings
maple syrup
banana and granola
assorted berries
peanut or almond butter

Fluffy sweet treats for any occasion
The trick here is to use the milk just like buttermilk to yield fluffy, tasty
pancakes. Top them with leftover berries for an extra sweet treat.
And, since we all have our pancake-eating limits (unfortunately), these
are easy to freeze and re-heat for a grab-and-go breakfast (or lunch...
or dinner... we’re not picky).

Directions

In a large bowl, whisk together the flour, sugar, salt, baking powder,
and baking soda until well combined. In a medium bowl, beat together
the milk, eggs and oil. Make a well in the center of the dry ingredients
and blend in the milk mixture until the batter is smooth.
Heat a large skillet over medium heat and coat with a little butter.
Ladle 1/4 cup batter onto the pan to make 4 to 5 inch pancakes. Cook
for 1 to 2 minutes, until bubbles appear and “dry out,” then flip and
cook for another 1 to 2 minutes on the second side. Repeat with the
remaining batter, using more butter for the pan as needed.
Serve warm with the toppings of your choice.

Storage Tip
Bake these up to rescue the nearly sour milk, then freeze them for later.
Once the pancakes or waffles have cooled, freeze them solid and store
in an airtight container or zip-top bag. Then reheat straight from frozen
in a toaster oven or microwave.

Sound Delicious?
Download this recipe and others
on the Ginger app to quick-add
ingredients to your shopping list!
On the app, you can easily adjust
serving size to automatically
update your ingredient quantity.
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Banana Bread
credit to James Beard, author and educator

Makes 1 Loaf
Uses Up
Browned bananas

Ingredients

1 head garlic
1 stick of butter
1 cup sugar
2 eggs
1 cup mashed, very ripe bananas
2 cups all-purpose flour
1 tsp baking soda
½ tsp salt
1/3 cup milk
1 tsp lemon juice
½ cup chopped walnuts

Your entire kitchen is about to smell amazing
Because of the huge number of overripe bananas on kitchen
countertops, there is likewise a huge number of recipes for banana
bread. Everyone has a favorite; James Beard offers two of his in “Beard
on Bread.” He finds this one the lighter and more flavorful of the two.

Directions

Preheat oven to 350°F. Lavishly butter a 9 x 5 x 3-inch loaf pan.
Cream the butter and gradually add the sugar. Mix well. Add the eggs
and mashed bananas and blend thoroughly.
Sift together the flour, baking soda and salt. Combine the milk and
lemon juice, which will curdle a bit. Slowly and alternately fold in the
flour mixture and milk mixture, beginning and ending with the dry
ingredients. Blend well after each addition. Stir in the nuts.
Pour batter into the pan and bake for 45 to 50 minutes, or until the
bread springs back when lightly touched in the center.
Storage Tip
Check out our Food Storage Strategy section on page 26 to learn best
practices about how to extend the life out of your bananas and how to
store bread!
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Panzanella

credit to Sherri Brooks Vinton’s “Eat it Up!”
8-10 Servings
Uses Up
Stale bread and veggies

Ingredients

1 loaf stale bread (cut into cubes)
½ cup olive oil
1 tbsp dijon mustard
2 tbsp red wine vinegar
1 tbsp capers
1 cucumber, peeled and diced
2 large tomatoes diced
1 green bell pepper, diced
1 yellow bell pepper, diced
sea salt + black pepper

Directions

Preheat the oven to 350°F. Drizzle the bread cubes with 2 tablespoons
of the olive oil and bake for 10 to 15 minutes, until beginning to brown.
Remove from the oven and allow to cool completely.
In a large bowl, whisk the mustard, vinegar and a pinch of salt
and pepper to combine. Slowly drizzle in the ½ cup of olive oil,
whisking constantly to emulsify the dressing. Add the capers and stir
to combine. Add the toasted bread cubes, cucumbers, tomatoes,
peppers and onion and toss to combine. Let it rest for 30 minutes to
allow the bread cubes to absorb the dressing and the water from the
vegetables. Add the basil and additional ingredients, if using, and toss
to combine. Adjust the seasoning and serve.
Bulk-up this summer salad
The bread makes it a meal, but it can be made even more substantial
with mozzarella balls, fresh olives, diced chicken or grilled shrimp.

Whole Carrot Soup
credit to Sherri Brooks Vinton’s “Eat it Up!”

4-6 Servings
Uses Up
Carrots and carrot tops

Ingredients

1 lb carrots,
2 tbsp lemon juice
1/3 cup olive oil
1 small onion, diced
1 lb russet potatoes, peeled
1 qt chicken or vegetable stock
sea salt + black pepper

Directions

Puree ½ cup of the carrot fronds and the lemon juice, ¼ cup of the
olive oil and a pinch of salt and pepper in a small food processor.
Sauté the onion in a medium-size saucepan over medium heat in the
remaining 2 tablespoons of olive oil until translucent, 3 to 5 minutes.
Add the carrot roots, potatoes and stock and bring to a boil. Lower the
heat and simmer for 20 to 25 minutes, or until extremely tender. Puree
the soup in a blender or with an immersion blender, being careful not
to splash yourself with the hot liquid. Season to taste.
Divide the soup among four bowls and drizzle a swirl of the frond
mixture on top. Serve immediately.
Storage Tip
The soup and frond drizzle keep cooled, covered and refrigerated for
2 to 3 days, or frozen for up to 3 months. See page 30 for freezing tips.
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Easy Lemon Chicken
credit to Lindsay from pinchofyum.com

4 Servings
Uses Up
Whole lemons

Ingredients

1 lb chicken breasts
¼ cup flour
1 tsp lemon pepper
2 cups chopped asparagus
2 lemons, sliced
2 tbsp honey
4 tbsp butter
parsley for topping
sea salt + black pepper

Bright, fresh and healthy
This five ingredient Lemon Chicken with Asparagus comes together in
just 20 minutes. It is easy, convenient and delicious.

Directions

Chicken: Cover the chicken breasts with plastic wrap and pound
until each pieces is about a ¾ of an inch thick. (NOTE: If your chicken
breasts are really thick, you can just cut them in half horizontally to
make thinner pieces rather than pounding. Works like a charm.) Place
the flour and salt and pepper in a shallow dish and gently toss each
chicken breast in the dish to coat. Melt the butter in a large skillet over
medium high heat; add the chicken and saute for 3-5 minutes on each
side, until golden brown, sprinkling each side with the lemon pepper
directly in the pan. When the chicken is golden brown and cooked
through, transfer to a plate.
Asparagus and Lemons: Add the chopped asparagus to the pan.
Saute for a few minutes until bright green and tender crisp. Remove
from the pan and set aside. Lay the lemon slices flat on the bottom of
the pan and cook for a few minutes on each side without stirring so
that they caramelize and pick up the browned bits left in the pan from
the chicken and butter. (NOTE: adding a tiny pat of butter in with the
lemons also helps prevent sticking and promote browning.) Remove
the lemons from the pan and set aside.
Assembly: Layer all the ingredients back into the skillet–asparagus,
chicken and lemon slices on top.
Notes
The lemons are going to be bitter, especially if you really let them
caramelize. With that in mind, you can use them just as a garnish, or
you can eat them if you like bitter things, or you can try to make them
less bitter by boiling them for a few minutes before adding to the pan.
For the honey butter sauce, just melt additional butter and honey in
the hot pan after caramelizing the lemons and pour it over the chicken.
This mixture picks up the residual lemon flavor from the pan, so if that
isn’t your thing, be sure to melt the butter and honey in a separate pan.
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Pumpkin + Turkey Curry
credit to Joel Gamoran, Sur La Table national chef and host of Scraps

10 Servings

Directions

Uses Up
Thanksgiving leftovers

In a large Dutch oven, heat oil and mustard seeds over high heat.
When seeds start to pop, add red onion, garlic and chilies. Reduce heat
and sauté for 5 minutes until onions are soft, about 5 minutes.

Ingredients

Add spices and cook for 1 minute. Add pumpkin pie filling, maple
syrup and cilantro stems. Cook for another 3 minutes. Add coconut
milk and turkey. Season with salt, bring to a boil, cover for 10 minutes.

¼ cup vegetable oil
1 tbsp black mustard seeds
1 large red onion, diced
8 garlic cloves, thinly sliced
2 fresh red chilies, thinly sliced
2 tsp ground cumin
1 tbsp garam masala
1 tbsp ground coriander
2 tsp ground turmeric
½ pumpkin pie, filling & crust
2 tbsp maple syrup
1 bunch cilantro
2 cans coconut milk
4 cups cooked shredded turkey

Serve curry topped with yogurt, cilantro leaves and crushed pie crust.
Serve alongside basmati rice and lime wedges.
Helpful hint
After scraping out filling, bake pie crust at 400°F for about 10 minutes
to re-crisp. Throw your chili stems into soups and stews for a bit of heat
(remove before serving!)

Perfect Pumpkin Pie
credit to Eagle Brand and allrecipes.com

8-10 Servings
Uses Up
Pumpkin and spices

Preheat oven to 425°F. Whisk pumpkin, sweetened condensed milk,
eggs, spices and salt in medium bowl until smooth. Pour into crust.
Bake 15 minutes.

Ingredients

Reduce oven temperature to 350°F and continue baking 35 to 40
minutes or until knife inserted 1 inch from crust comes out clean. Cool.
Garnish as desired.

1 can pumpkin
1 can sweet condensed milk
2 large eggs
1 tsp ground cinnamon
½ tsp ground ginger
½ tsp ground nutmeg
½ tsp salt
1 (9 inch) unbaked pie crust
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Directions

Storage Tip
Store leftovers covered in refrigerator or make our delicious leftover
pumpkin pie and turkey curry on the next page!
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Roasted Vegetable Salad
credit to Elizabeth Stark of Brooklyn Supper

4 Servings
Uses Up
Autumn root vegetables

Ingredients

1 head of garlic
5 tbsp olive oil
1 bunch of carrots
1 bunch of beets
1 bunch of rainbow chard
1 tbsp lemon juice
¼ cup sunflower seeds
sea salt + black pepper

Beautiful, jewel-toned perfection
A colorful roasted vegetable salad with creamy garlic dressing and
sunflower seeds that highlights the beautiful fall vegetable harvest.

Directions

Preheat the oven to 350°F.
Cut the top quarter off the head of garlic and drizzle with ½ tablespoon
olive oil. Wrap it in foil and set it in a small oven-proof dish. Bake it for
20 minutes. Remove it from the oven and keep it wrapped to cool. It
will continue to cook as it cools.
Turn the oven up to 425°F.
While the garlic roasts bring a pot of water to a boil. Blanch the carrots
in the boiling water for 2 minutes. Then add the beets and boil for 8
to 10 minutes. Remove them with a slotted spoon and run under cold
water. At this point, the skins should easily peel off the beets by using
your finger. Use a peeler if needed for tougher skins.
Halve the carrots and quarter the beets. Arrange them on a baking
sheet. Drizzle with 1 tablespoon olive oil and sprinkle with salt. Roast
for 20 minutes, flipping vegetables halfway through.
Arrange the chard on another baking sheet. Drizzle with ½ tablespoon
oil and pinch of salt, and rub it all over the leaves. Roast for 5 minutes,
or just until the leaves have softened and become slightly browned.
Next make the dressing. Squeeze the roasted garlic out of its papery
skin and into a small mixing bowl. Mix in lemon juice and add a
pinch of salt. Next, whisk in the remaining 3 tablespoons olive oil and
combine until smooth.
Lastly, toast the sunflower seeds in a small skillet over medium heat.
Cook, while flipping almost constantly for 2 minutes or until they start
to pop. Sprinkle with salt.
To serve, toss the carrots and beets with the garlic dressing. On a large
platter, layer roasted chard on the bottom, then the carrots and beets,
a drizzle more of garlic dressing then sprinkle on the toasted seeds,
black pepper and more salt if desired.
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Scraps Falafel

credit to Mads Refslund, co-founder of NOMA, and Tama Matsuoka Wong
15 Servings
Uses Up
Veggie pulp and old onions

Ingredients

1 cup chickpeas
1 cup old wrinkled herbs
½ wrinkly onion, chopped
1 tsp salt
½ tsp baking powder
1 egg (optional for vegans)
2 tbsp chopped nuts (optional)
1 cup flour
(use leftover vegetable pulp
from juicing as a gluten-free
substitute: ¾ cup pulp to 1/3
cup regular flour)

Directions

Soak the chickpeas overnight in water, then drain. Blend with the salt
and herbs until coarsely blended (not pureed). Add baking powder
and vegetable pulp or regular flour. Mix in the egg. The dough should
form a ball and not stick in your hands. Refrigerate for several hours.
When ready to cook, form into balls about 1½ to 2 inches wide. Heat
vegetable oil in a wok or sauté pan and test by dropping a bit of batter
in it and seeing it sizzle/fry. Next test fry one falafel ball first, browning
about 2 minutes per side. If the falafel does not hold together enough,
add a little more flour to the batter. Fry in batches of six. Remove, drain
off oil and serve warm.
Serve the falafel alongside a creamy dressing like horseradish
buttermilk or on its own with tangy pickles.
Helpful Hint
If you have old bread, you can roll the falafel batter in the bread
crumbs before frying for an extra crispy coating.

Ugly Vegetable Pasta
credit to Joel Gamoran, Sur La Table national chef and host of Scraps

4 Servings
Uses Up
Eggplants, zucchini, tomatoes

Brown the vegetables: Heat half the olive oil in a large skillet over
medium heat. Add eggplant and zucchini and cook until soft and
lightly browned, about 10 minutes. Season well with salt.

Ingredients

Make the spicy garlic oil: Add garlic and chili and remaining oil and
cook until fragrant, another couple minutes.

½ cup extra virgin olive oil
1 eggplant, cut into 2” pieces
1 zucchini, cut into 2” pieces
3 garlic cloves, thinly sliced
1 fresh chili, thinly sliced
1 pint cherry tomatoes, halved
8 oz short-cut pasta
1 handful tender herbs
½ cup grated ricotta salata
zest of 1 lemon
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Directions

Cook tomatoes: Add tomatoes and cook until they start to release their
liquid when pressed with the back of a spoon, about 5 more minutes.
Cook the pasta: Meanwhile, cook pasta in boiling salted water 2
minutes less than package instructions, about 7 minutes. You still want
it to have a bite.
Finish pasta: Drain pasta, saving about ½ cup cooking water. Add pasta
to skillet, adding pasta water a few tablespoons at a time and tossing to
coat. Garnish with herbs, cheese, lemon zest and drizzle of olive oil.
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Download the
Ginger App!
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