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Sustainability and the
Holidays
A L Y S S A  A D A I R

I hope online school is going well and that you are looking

forward to the holidays. I absolutely love the holidays. My

favourite parts of the holidays include baking cookies (Imperial

cookies are my favourite to bake!), giving gifts, and visiting with

family. In recent years, I’ve been trying to be more mindful of

holiday festivities in terms of being environmentally friendly. I’ve

experimented with vegan cookie recipes, bought more locally

made gifts, and focusing more on quality rather than quantity

when it comes to purchasing gifts. Another big thing to think

about is food waste. According to Zero Waste Canada,

household waste can increase more than 25% during the

holiday season. It’s important to be mindful of how much food

you really need. Waste Reduction Week Canada suggests

planning ahead and being realistic about portion sizes, find

recipes to use up leftovers, and donate excess food to food

banks. I hope that this newsletter gives you more ideas on how

to be sustainable during the holidays. Enjoy your last few

lectures of the term, good luck on your exams, and have a happy

holiday!
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Try to reuse gift packaging until it cannot be

used anymore. Reuse gift bags, tissue paper,

and boxes. 

Use alternative materials to wrap gifts in, such

as old newspaper or reusable fabric. 

Instead of giving a loved one a physical gift, try

giving them an experience they won't forget.

For example. take them out to their favourite

restaurant, or take them to see a movie they've

been dying to see (do so when it is safe with

Covid, of course!). 

Try to combine their interests with second hand

gifts. For example, if your friend loves reading,

buy them some gently used novels. If a family

member is a huge fan of the Winnipeg Jets, buy

them some vintage Jets memorabilia. 

Try to buy locally made gifts. You can find local

crafters on Etsy, Kijiji, TripAdvisor, and of course

Google. 

Pick up a new hobby and try making gifts. Try

your hand at making soaps, bath bombs,

wooden cutting boards, masks, a DIY calendar,

or a scrapbook of memories. 

With every holiday season comes loads of waste

produced. There is so much waste generated from

wrapping paper, food, and packaging. Here are

some tips to keep in mind when looking for and

wrapping the perfect gifts for all your loved ones. 

The Gift of
Sustainability

Recycled and Homemade
Ornaments

Use up corks by turning them into snowmen.

Use pipe cleaner to create earmuffs, use felt

or old fabric from clothes to create

accessories like a scarf or hat, and use

markers to create a cute face. You can make

other figures like reindeer or angels. 

Create snowflake ornaments out of odd

puzzle pieces. Paint the pieces then glue

them onto the back of a small circular piece

of cardboard. Layer the pieces until you have

your desired snowflake. Attach a ribbon to

hang it. 

Use old clothes to create a tree or snowman

ornament. Draw out the shape of the tree on

a piece of paper, cut it out, and trace onto the

fabric. Sew along the tracing, but save

enough open space at the bottom to flip the

figure inside out. Once inside out, stuff the

ornament with remaining bits of the old

clothing. Decorate with more clothing,

buttons, markers. etc. 

Make a snowflake from a plastic bottle. Cut

the bottom off of a plastic bottle and paint a

snowflake on it. Decorate with buttons, pipe

cleaner, glitter, etc. Attach ribbon to hang

your ornament. 

Have some oranges that are about to go bad?

Make adorable oven dried orange slice

ornaments! Cut the orange into circular slices

about 1cm thick. Place on an oven rack (or on

a cookie rack on a baking sheet) at 120C or

250F for 2-3 hours, turning 2-3 times. Once

dried, let them cool and thread a ribbon

through to hang them. 

Get in touch with your creative side by making

these cute ornaments upcycled from stuff you

probably have at home. 

IDEAS FROM RED TED ART AND BEES DIY.



1 cup vegan margarine

1 cup sugar

Ener-G Egg Replacer  for 1 egg (prepared

according to package instructions)

1 cup molasses

2 tablespoons apple cider vinegar

5 cups flour

1/2 teaspoon salt

1 1/2 teaspoon baking soda

1 tablespoon ginger

1 1/2 teaspoon cinnamon

1 teaspoon cloves

1/2 teaspoon nutmeg

Beat together the vegan margarine and sugar in

a large bowl.

Add the prepared egg replacer, molasses, and

apple cider vinegar and set aside.

In a separate bowl, sift together the flour, salt,

baking soda, ginger, cinnamon, cloves and

nutmeg to combine well.

Combine the flour mixture with the margarine

and sugar mixture and stir until well mixed.

Refrigerate for at least two hours or overnight if

possible. This will help the cookie dough to

become firm. 

Preheat oven to 375 F. Form mixture into 1/2-

inch balls and flatten or roll out onto a floured

surface and cut into shapes using cookie

cutters.

Place on cookie sheets and bake for 6 to 8

minutes until done.

Ingredients

Instructions

1.

2.

3.

4.

5.

6.

7.

Vegan Gingerbread
Cookies

Everyday Quinoa

1–2  shallots ( or  ¼  of an onion) – very thinly

sliced 1 tablespoon olive oil

1 ½ cups  quinoa, rinsed, drained ( rinsing

removes bitterness)

2 1/4  cups water

1 teaspoon kosher salt

1 ½ teaspoon cumin

1 teaspoon  granulated garlic  (or use  1–

2 minced garlic cloves with the shallot)

1 teaspoon  dried oregano  ( or italian

seasoning, or herbs de Provence, or similar)

lemon zest from one small lemon

sprinkling of fresh herbs ( italian parsley, dill,

basil, cilantro)

2 tablespoons  slivered almonds  ( optional-

other nuts & seeds are ok, or just leave off)

sautéed shallot or crispy shallots

drizzle of good olive oil– optional but good.

In a  medium pot, over medium heat, sauté

  the shallot in the oil, until golden and

fragrant, about 2-3 minutes. If you want, set

half aside for the garnish. 

Add rinsed/drained quinoa,

water, salt, cumin, granulated garlic and dried

herbs, and give a good stir. Bring to a boil.

Reduce heat to low, cover well, and cook for

15 minutes. Check to see that quinoa has

soaked up all the water.   If not, continue

cooking 2-5 more minutes. If it has, turn heat

off and let it sit covered 5-10 more minutes.

Fluff with a fork, place in a  serving bowl and

toss gently with lemon zest, sprinkle with

fresh herbs and, sautéed shallots and optional

nuts. Don’t over mix. 

Ingredients

Garnish: 

instructions

1.

2.

3.

RECIPE BY SYLVIA FOUNTAINE FROM FEASTINGATHOME.COM

Looking to try a new vegetarian meal? Take a look at

these recipes for some plant based inspiration. 

RECIPE BY JOLINDA HACKETT FROM THESPRUCEEATS.COM



First things first, scrape off any paper label that

is remaining. To get the sticky residue off,

combine equal parts of baking soda and oil

(canola, vegetable, or even olive oil will work) to

make a nice paste. Apply to paste to the jar and

let sit for 20 minutes, then wipe off. 

Pack a salad in your mason jar and take to

school or work. Mini jars work well for dressing.

Use it for storage. Put it in the bathroom for

toothbrushes or makeup brushes, or use it as a

pencil holder at your desk. 

Use the jars as beverage containers. Use them

for your smoothies, summer punch, or beer

glasses. 

Try making overnight oats in a jar. Overnight

oats are tasty, healthy, and can be vegetarian or

vegan, depending on what recipe you use.

Mason jars make cute vases for fresh flowers, or

use it as a plant pot for succulents. 

Find a lid and use the jar as a soap dispenser.

This also reduces the amount of plastic waste of

numerous plastic soap bottles. 

Pickle some vegetables such as cucumbers,

asparagus, or carrots in mason jars. Make jams

and store them in mason jars.

Mason Jars are easy to recycle and easy to come

by. You can find glass jars at small gift shops, thrift

stores, or from the food you buy in stores. Mason

Jars are super cute and add a vintage aesthetic to

any room. Here's some ideas on how to up-cycle

your Mason Jars. 

Up-cycling Mason
Jars
T I P S  F R O M  @ P L A N T Y O U  O N  I N S T A G R A M

How to Compost Indoors

Buy a large ceramic or plastic container with

a lid, as well as a tray it can fit on. Poke holes

on the bottom, sides, and top of the container

for drainage and oxygen. It is preferable to

keep your compost bin indoors so your worms

do not die. Note that you do not need worms

to compost indoors, but it does speed up the

composting process.

Shred old newspapers into strips, wet them,

and place them on the bottom of your

compost container. Add a layer of soil and

worms. You can find worms locally from

NaturesPerfectPlantFood.com. The size of

your container should be relative to how

many worms you'll be adding. Forbes

suggests that the bin needs to be one square

foot per pound of worms. 

Now you can start adding scraps. You can add

fruits, vegetables, coffee and filters, tea leaves

and tea bags (without staples), peels,

vegetable ends, and egg shells. Do not add

plastic, dairy, meat, animal waste, or citrus.

Every time you add to your compost bin, add

a layer of wet newspaper strips.

Every so often, mix the contents of your

compost bin. When the bin is full and

decomposed into soil, use it for gardening or

for small plants. If you don't have a use for the

soil, give it away to someone who does.

Happy composting!

Yes, that's right, composting in an apartment or

house is possible! You don't need a huge

compost bin outdoors to be eco-friendly. All you

need is a container, worms, and food scraps! Get

started in four easy steps. 

1.

2.

3.

4.

TIPS FROM FORBES.COM


