
  
Zero Waste 
Lunch Day 
Challenge  

Strategies for making a zero waste lunch: 
-Bento box or other lunch boxes with compartments that eliminate need for other 

packaging 
-Reusable cutlery and cloth napkins, as well as reusable water bottles 

-Reusable food storage containers (including Thermos's and mason jars) 
-Talk to kids about finishing entire portions of food that they start eating rather than 
taking a bite out of everything so that they can take food home to eat at a later date 

-Involve kids in lunch making decisions, including grocery shopping. If they like it - they 
will eat it! 

-Have kids help make their lunches - when they take ownership over their food they 
tend to eat it. 

-Make lunches the night before to take pressure off of resorting to quick packaging 
items when throwing together lunches in the morning 

 
 

 

OCTOBER 30, 
2019 

 

The Problem: 
The food we waste every year in North America could fill 13 football stadiums. 

Over 32 million hectares of wildlife habitat is lost to farmland for food we never eat. 
Food wasted could have fed 260 million people! 

  
Hillcrest is now scheduling recess before lunch, which has been shown to decrease food 

waste by up to 30%! 
 

The Hillcrest Green Team would like to challenge families to make a zero waste lunch on 
October 30, 2019. This is a two-part challenge: 

• No single use plastic wrappers or containers, or other plastic waste  
• Throw out as little uneaten food as possible 

 
We will be entering the Zero Food Waste Challenge contest to try to win $1500 

www.farmtocafeteriacanada.ca/take-the-farm-to-school-month-zero-food-waste-
challenge/ 

http://www.farmtocafeteriacanada.ca/take-the-farm-to-school-month-zero-food-waste-challenge/
http://www.farmtocafeteriacanada.ca/take-the-farm-to-school-month-zero-food-waste-challenge/


 Benefits to waste free lunches: 
-Saves money  - it is usually cheaper to buy larger sized 

items and then divide out a portion for lunches in a 
reusable container (e.g. fishy crackers or applesauce) 
-Generally means healthier foods end up in lunches 

-Involves your kids in the lunch making process 
-Better for the environment! 

Resources for parents: 
wastefreelunches.org 
www3.cec.org/flwy 

The Hillcrest Green Team is a new lunchtime 
club that meets every Monday in the library 

(and on Wednesdays for weeks with statutory 
holidays on the Monday). Our aim is to discuss 

climate change issues that affect our school and 
plan events that support eco-friendly change. 

The club is facilitated by Fiona Fleming, Sharon 
Bennett, and Christina Watters. We welcome 

volunteers! Stay tuned for more events…  
Contact: Fiona Fleming at 
earlfiona@hotmail.com  

mailto:earlfiona@hotmail.com


 

 

 
 
 

Homemade Chocolate Chip Oat Bars (Nut free) 
 
 
INGREDIENTS 

• 2 cups old-fashioned oats 
• 1/2 cup white whole wheat flour or regular whole wheat flour 
• 1/4 cup mini chocolate chips 
• 1 teaspoon baking powder 
• 1/2 teaspoon salt 
• 1/2 teaspoon cinnamon 
• 2 eggs 
• 1/2 cup unsweetened applesauce 
• 1/4 cup honey 
• 1 teaspoon vanilla 

  
INSTRUCTIONS 

1. Preheat the oven to 350 degrees F. 
2. Line an 8x8 baking pan with parchment paper. Leave enough extra to 

drape the edges over slightly so you can lift the bars out when they're 
done. Or you can spray or grease the pan generously instead. 

3. Mix dry ingredients (oats through cinnamon) in a medium bowl. In 
another bowl, combine eggs, applesauce, honey, and vanilla and mix 
well. 

4. Add wet to dry ingredients and stir until combined. 
5. Pour batter into baking pan and bake for 25 minutes or until lightly 

browned around edges and set in the middle. 
6. If baked in parchment, gently lift bars out of pan and set on cooling rack. 

When cool, slice into squares. 

 
(Taken from realmomnutrition.com)  
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