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New Resolutions for
the New Year
A L Y S S A  A D A I R

Happy New Year everybody! I hope the winter break has

you feeling well rested, refreshed, and ready for the winter

term. When entering a new year, do you set resolutions for

yourself? Now more than ever would be a great time to set

some resolutions to decrease your impact on the

environment. I think it's important to start small, because

any goal that you will accomplish will help the

environment. Maybe start using only reusable water

bottles, or try to cut your use of plastic baggies. If you want

to challenge yourself, set bigger goals, like reducing your

meat and dairy consumption or changing your house

cleaning products to more eco-friendly products. Of

course, set goals that are achievable. Not everyone can cut

animal products out of their diet and that is totally okay

too. There are so many ways to change your habits, and

they each help the environment in different ways. Start

small and grow from there!

If you are thinking about reducing your animal product

consumption, ASBC is starting a new project to create a

sustainable cookbook as a resource. If you are interested in

submitting a recipe, read below for more information!  
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Attention all vegan and vegetarian chefs! This term

ASBC is creating a sustainable cookbook made by

you!

From January 25th to February 26th we will be

accepting recipe submissions for our cookbook.

Submit your recipe, pictures of your dish, and your

name (if you want your name associated with your

recipe) to include in the cookbook. Do you have a

favourite recipe that isn't vegetarian friendly? No

worries! If you want you can suggest a substitute

for the ingredients in your recipe, or we will have a

list of substitutes as well. We want this project to

include everyone, so submit to us! 

Every recipe submission will  count as an entry to

win one of three $50 Superstore gift cards. We are

also looking for someone to design the front cover,

and the winner will receive a $100 gift card to

Superstore. 

If you have any questions or concerns email Alyssa

at adaira3@myumanitoba.ca. If you want to submit,

follow the Google Form on our website at

umasbc.ca. 

Calling all Vegan
and Vegetarian
Chefs!

How Sustainable are the
buildings on the Fort Garry
Campus?

The Tier building sits on a natural

environment. Trees around the building

provide shade and habitat for wildlife, and

the grass on the grounds allows water to

infiltrate into the soil to reduce run-off. 

Some of the building's materials, such as the

exterior limestone, are local. The limestone

was quarried locally only 37km away from

Winnipeg. 

The windows of Tier have been upgraded to

increase comfort for students and decrease

energy consumption. 

The finishing materials of wood, marble, and

metallic details make Tier more durable and

will last longer than cheaper materials. 

Tier has automated light and fan systems to

ensure that they are turned off on weekends,

holidays, and pandemic shut downs. 

Tier also promotes sustainable travel as it is

only 30m away from the bus stops, and has

bike racks outside the building. 

Tier is a part of an efficient district energy

system that distributes heated or cooled

water to regulate the temperature in the

building. 

Tier is also a part of the campus recycling

program inside and out. 

Many of the buildings on the Fort Garry campus

are sustainable, yet we don't even know it! This

issue will be taking a look at the Tier building to

see how sustainable it really is. 

This information has been adapted from the

Office of Sustainability. Check out their website

for more information on other sustainable

buildings on campus!



Save Money 

Saves Water

Fights Fast Fashion

Unique Finds 

So Much More Than Clothes

There are so many thrift stores in Winnipeg, but

why should you thrift shop? There are a lot of great

reasons why to thrift shop!

Things that are sold in thrift stores are normally

less expensive. Some things donated to thrift stores

are brand new, which means that you could score

an awesome deal!

According to worldwildlife.org, it can take 2700

liters of water to produce one cotton t-shirt.

Instead of using a t-shirt and throwing it away

once you're done with it, it is great to re-use

clothing until they are no longer usable. This

ensures that the water used to produce the

clothing is not going to waste. 

Fast fashion is bad for the environment because

big companies rapidly produce clothing at low

costs to keep up with ever-changing fashion

trends. Sustainyourstyle.org says that these

companies generate large amounts of greenhouse

gases during production, manufacturing, and

transportation of the clothes. 

With so many people donating different things to

thrift stores, you are bound to find something

unique that you could never find at a chain store.

Unique finds can make for a great conversation

starter or for a bold fashion statement. 

Many thrift stores carry so much more than just

clothes. Thrift stores also carry books, artwork,

furniture, home decor, dishes, games, toys, and

more! 

Why Thrift?

How to Make Your Own
Beeswax Wraps

Select a piece of fabric. You can purchase

some fabric from a fabric store, or you can use

an old t-shirt, old sheets, or any other piece of

fabirc you can find. 

Lay out your piece of fabric and grate some

beeswax over the entire piece of fabric. You

can find beeswax at Walmart, Michaels, or

from local Manitoba shops like Golden Bee

Apiaries. If you want, you can also put some

jojoba oil over the beeswax to increase the

flexibility of your beeswax wrap. 

Once the beeswax is grated over your fabric,

place a piece of parchment paper over the

wax and fabric and iron the beeswax until it is

all melted. 

Once melted, take off the parchment paper.

Trim the edges where the beeswax did not

melt. If you want, you can cut the edges with

craft scissors to leave a fun design on the

edges!

Voila! You've made your very own eco-friendly

beeswax wrap. Enjoy!

Plastic wraps like saran wrap are great to keep

food fresh, but unfortunately aren't great for the

environment. Some great alternatives to saran

wrap are glass jars, plastic containers, and

beeswax wraps. Follow these easy steps to make

your own fun beeswax wrap!

1.

2.

3.

4.

5.

INSTRUCTIONS FROM @LIFEHACK ON INSTAGRAM 

POINTS FROM @THEZEROWASTEGUIDE ON INSTAGRAM



Our Planet (Netflix)

A Plastic Ocean (Netflix)

A Life on Our Planet (Netflix)

Chasing Coral (Netflix)

Down to Earth (Netflix)

Mission Blue (Netflix)

Sustainability - Full Documentary (YouTube)

A Plastic Wave (YouTube)

Dirty Business: what really happens to your
recycling (YouTube)

We have a long winter ahead, and there's no better

time to dive into some great environmental

documentaries! 

This documentary looks at life on Earth for animals

and environments that have been forced to adapt

to the threats of climate change and human

action. 

This documentary looks at the environmental

impacts of plastic pollution. 

A broadcaster recounts his life to greive the loss of

wild places and offers a vision for the future. 

Divers, scientists, and photographers document

the disappearance of coral reefs. 

Zac Efron travels the world with wellness expert

Darin Olien to explore sustainable ways to live. 

This documentary follows Sylvia Earle's campaign

to save the world's oceans from threats such as

overfishing and toxic waste. 

This video explores the rise of the concept of

sustainability and the structural frameworks

required to achieve sustainability in globalization. 

This video looks at the many problems of plastic

pollution. 

This documentary follows the trail of the UK's

plastic waste through the country and around the

world. 

Environment
Documentaries to
Get Into this Winter

Broccoli Stem and Potato
Crisp Soup

Soak and rinse potatoes and potatoes

peelings. 

Heat a large saucepan with olive oil. Sauté

the onion until soft then add the potato,

broccoli stem and half of the broccoli florets.

Add garlic if you want more flavour.

Add vegetable stock and let it simmer for 10

minutes.

Blend until smooth. 

Add the remaining florets, nutritional yeast,

coconut milk and lemon juice and stir.

Enjoy!

As the months get colder, what better way to

warm up than with a nice bowl of hot soup? This

recipe is great as it is vegan and reduces food

waste. 

Ingredients:

320g potatoes, chopped

475ml vegetable stock

100ml coconut milk (or any other type of milk)

1 large broccoli

1 onion, diced

4 tbsp nutritional yeast

1/2 lemon, juiced

Olive oil

Black pepper and salt

1.

2.

3.

4.

5.

6.

RECIPE FROM @VEGAN_GOVEGAN ON INSTAGRAM


