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fair trade

BMEEREREM  XHHHEREELEAKE
HE -

All of our ingredients are sourced with care to assure
that they come from community-friendly, eco-friendly
and sustainable sources.
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everybody can cook
ZFREECEREEELEEIHNEEZE—S -
EFMERXRE  H+AOLREFFTHZEMTET
515 - B & www.greenhub.hk ER B R Y E K
RELHE -

The Green Hub community is eager to share our
stories, recipes and low-carbon living tips with you.
We believe learning how to cook with low-carbon
ingredients empowers one to live healthier and more
sustainably. Visit our www.greenhub.hk for more
information of our thematic Eat Well Cookery Courses.
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Steps for Eating Well

Here are the steps that we have taken to become

mindful, low carbon eaters:
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BENIEFAXABLEEZRSHRBERBENEKRT
Wz— BRENRBEREBEERABOREN - #ZE
BB AZERE  EREAMHERZR -
Green Hub and the Eat Well Canteen are NO-meat
zones. Generally, the carbon footprint of a plant-
based diet is ten times lower than that of meat-based
diet.
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RMBERATHEENEM  WARMER -

We source our ingredients locally as much as possible
to keep the food mileage low.
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BENWNE EEAMEENERIR -

Canning, fermentation and dehydrating are different
ways we use to preserve the harvest.
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BMEAMEEEXGHE  IFESSEREER
Mo RAIMEEEFHENSZTIRANRR  ERRE
W REERAEREBIEEEZEXRENLARN
EEZERAVWERD -

We use what's in season, which means thatingredients
have not travelled far to get to your plate. The off-
season food found in grocery stores is the product of
an unsustainable food system - this food is dependent
on fossil fuels for growing, long-distance transport,
processing and storage.
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EREFNRMER T HERMMENETESIN B
SET-UHFEGR  -HAEMELEEREINESR
F A BECKEEEIE !

The Kitchen Garden at the Green Hub, next to the Eat
well Canteen, supplies all herbs and some of the
vegetables we consume - they travel just a few metres
from the farm field to your plate.
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BFERNEENINES BRTKEFEHERTE
{EBARMBEII  ERBETEHENHREHERE -
We make our own seasoning, pesto, jam, sauce, salad
dressing... the list goes on and on. These taste fresher,
free of artificial additives, low food mileage, and
consume the least packaging materials.
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RAARENEBEERMEZREALDR  EXARYME
RERFEERE  HMTRESHEHMRREE -

We minimise the energy used for cooking by preparing
the ingredients well and using the most appropriate
tools. We also serve a variety of raw dishes.
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EREENEHEREHE  ZEXREDRIEANEM -
We manage our food stocks carefully and cook
creatively to minimise food waste. While you are
enjoying the food at our canteen, please only order
what you think you can finish to help reduce food
waste. Food waste is processed into compost at the
Green Hub and we use the compost to nourish our
garden.
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