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Master Recycler News is a  
publication of the Lane County 
Master Recycler Program

Master Recycler 
Quarterly Potluck 
Thursday Sept. 6 — 6 to 8:30 pm  
The Glenwood classroom 

Florence Movie & Snack
Thursday Sept. 8 — 5:30 to 7:00pm

See back page for details!

Meet  
Jordan Figueiredo

Jordan is a Solid Waste Specialist for the Castro Valley Sanitary District in 
California. That’s his day job. Jordan is also an anti-food waste and  
anti-hunger activist. He is the driving force behind the  
@UglyFruitAndVeg social media campaign which uses funny, beautiful 
and sometimes quite cheeky images of fruits and vegetables in order 
to highlight the 20-40 percent of all produce that goes to waste due to 
grocer cosmetic standards. 

Jordan has been interviewed and @UglyFruitAndVeg has been reported 
on by more than 50 
media organizations 
since the beginning of 
the year, including BBC, 
CBS, Huffington Post, 
National Geographic 
and NPR. I heard 
Jordan speak at the 
annual conference 
of the Association of 
Oregon Recyclers this 
past June. He is very 
inspiring and is really 
making effective use 
of social media to 
highlight this issue. 

Most recently Jordan delivered a 140,000 signature Change.org petition 
to Walmart asking them to make ugly produce available in stores. 
Walmart is taking some steps (potatoes and apples) but they and other 
large retailers could do significantly more to address the aspect of the 
food waste problem that is attributed to grocer cosmetic standards.  
The petition remains open for this reason: 

Petition: https://www.change.org/p/walmart-what-the-fork-are-you-
doing-with-your-produce-walmart 

Helped along by a previous petition Whole Foods is testing out “ugly” 
produce in 11 stores in California. Other retailers are showing interest. 
What can you do? Look for and shop in the “ugly” produce section at 
your grocery store. Thank the store for stocking less perfect fruit and 
veg.  Don’t see any “uglies” yet? You can help build momentum for this 
movement using social media.
 

Facebook:  UglyFruitAndVeg
Twitter:  uglyfruitandveg

Instagram:  uglyfruitandveg
On the web:  endfoodwaste.org

Join or make a petition:  change.org



BRING Home and Garden Tour
Featuring ideas & 
inspiration for  
low-impact living

The eighth annual BRING Home and 
Garden Tour, scheduled for Sunday, 
September 11, will showcase the 
latest in sustainable home design 
and gardening while celebrating 
the ingenuity that defines our 
community. The Tour includes 11 
sites featuring ideas and inspiration 
for low-impact living – including 
green building, creative reuse, 
energy and water efficiency, urban 
agriculture, backyard beekeeping,  
tiny homes, affordable housing, and 
outdoor living. Each site will also 
include a free booth or workshop 
to learn how to incorporate these 
tenets of sustainable living into your 
everyday life.  

Workshop topics include: 
 •  Installing and using   
                 energy efficient appliances 
	 •		DIY	cleaning	products 
	 •		Recycling	how-to 
	 •		Backyard	composting 
	 •		Sustainable	gardening 
	 •		Bee	keeping,	and	more 

Afterparty: Tour-goers are invited to 
stop in at Sprout! at 418 A St., Suite 
B in Springfield from 4:00 - 7:00p.m., 

for a look at electric vehicles and a 
chance to mingle with fellow  
tour-goers over a drink (discounted 
with Tour ticket).  

Volunteers: Two and a half-hour 
shifts are available starting at 9:30 
a.m. on Tour day. For each shift 
worked, volunteers receive a Tour 
ticket and our great appreciation! 
Sign-up online at: http://www.
bringrecycling.org/home/brg/
cpage_97/ and follow the links for 
volunteering.

Sponsors: The Tour is co-hosted by 
the City of Eugene and EWEB with 
many generous local sponsors and 
co-sponsors. 

Tickets: The Tour is a community 
education and fundraising event. 
Tickets are $9 in advance or $12 
on the day of the Tour, and may be 
purchased at BRING, Down to Earth, 
Lane Forest Products, and online 
at: http://www.bringrecycling.org/
home/brg/cpage_97/  
starting August 15. 

For more information:  
Email: tour@bringrecycling.org.
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Just Eat It
A food waste story  
We all love food. As a society, we devour countless cooking shows, culinary 
magazines and foodie blogs. So how could we possibly be throwing nearly 
50% of it in the trash?

Filmmakers and food lovers Jen and Grant dive into the issue of waste at 
the farm, at the grocery store and in the their own fridge. After catching a 
glimpse of the billions of dollars of good food that is tossed each year in 
North America, they pledge to quit grocery shopping cold turkey and survive 
only on foods that would otherwise be thrown away. 

In a nation where one in 10 people is food insecure, the images they capture 
of squandered groceries are both shocking and strangely compelling. But as 
Grant’s addictive personality turns full tilt towards food rescue, the ‘thrill of 
the find’ has unexpected consequences.

Featuring interviews with TED lecturer, author and activist Tristram Stuart and 
acclaimed author Jonathan Bloom, Just Eat It looks at our systemic obsession 
with expiry dates, perfect produce and portion sizes, and reveals the core 
of this seemingly insignificant issue that is having devastating consequences 
around the globe. Just Eat It brings farmers, retailers, inspiring organizations, 
and consumers to the table in a cinematic story that is equal parts education 
and delicious entertainment.

Master Recyclers and their guests can view Just Eat It: A food 
waste story Tuesday September 6 in Eugene and Thursday 
September 8 in Florence. See back page for details.

Drop box of discarded hummus
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Hate Food Waste? 
Consider Portion Size
Jordan Figueiredo of @UglyFruitAndVeg 
wants you to purchase so called ugly 
produce in order to combat food waste. 
The documentary Just Eat It shows 
vast amounts of produce left in the 
field or rejected at the packing house 
due to grocers’ preferences for uniform 
size, shape and appearance but also 
highlights the problem of arbitrary 
expiration dates. 

Another key aspect of food waste has to 
do with too large of portion sizes and a 
refusal by many in developed countries 
to consume leftovers. Here are some 
things to remember that can help reduce 
food waste at home and away from 
home:

Share your food. Many restaurants 
offer a la carte, small plate or senior 
menus with reasonable portion sizes. If 
this is not an option consider splitting a 
meal with your eating companion.

Save your food. Always bring your 
own to-go containers if you know that 
food you will be served at a restaurant 
is more than you will eat in one sitting. 
When I go out to lunch often I will eat 
half my meal at the restaurant and bring 
back half to have for dinner or lunch the 
next day.

Freeze your food. When making a 
large amount of food that will not be 
consumed at one meal, such as a stew or 
casserole, plan to freeze the remainder 
in meal sized portions to have at a later 
date. This also helps to alleviate food 
boredom from eating the same leftovers 
several days in a row.
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Congratulations to Master 
Recyclers who have 

completed Field Training! 
 
Fall 2013 —  
Fraeda Scholz 
Fraeda assisted a number of organizations with event recycling including 
Eugene Waldorf School and the Whiteaker Dinner. She also provided outreach 
and education during Earth 
Day and the BRING tour. Fraeda 
completed field training in 
December 2014!

Fall 2015 —  
Jann Sherman
Jann provided outreach and 
education during a number of 
events including the Bubbles 
Dish Project at Oregon Country 
Fair and the We Can! booth at the 
Olympic track trials. Jann assisted 
NEHS Arts Festival and Westside 
Warehouse Block Party to divert 
waste from these events.

Fall 2015 —  
Toni Iven
Toni provided outreach and 
 education for 2 home shows and 
 the BRING Home tour. As a  
member of the Track Town Green 
Team Toni top sorted bins and 
 educated attendees of the  
2016 Olympic Track and Field Trials. 

Thank you and congratulations! Certificates of Completion will be 
presented at the next potluck. 

Should your name appear on this list? Please report your hours and activities! 
I have not heard from several of you who have volunteered recently. Please 
report before you forget the details such as date, hours and number of 
contacts.

Next rural 
Master Recycler 
class begins 
January 13  
in Florence
Where: Lane Community College 
in Florence, 3149 Oak St.  

When: Fridays, 12:30pm to 3:30pm 
beginning January 13  
and concluding March 10.  

Applications: May be obtained at 
Florence and Mapleton transfer 
stations or by going online www.
lanecounty.org/masterrecyclers.  
 
The class is free to those who 
live or work in Lane County. 
Particularly sought are participants 
from Florence, Westlake, Dunes 
City and Mapleton in exchange for 
volunteering.  

Residents of other coastal 
communities may attend for $50  
if space is available.

 
Rebecca Ley, Spring  2012  

Bubbles Dish Project  
at  2016 Oregon Country Fair



More Volunteer 
Opportunities
Fall Hazardous Waste 
Rural Collections — 

Friday - Saturday,  
September 30 & October 1
Florence Transfer Station

Saturday October 22 
Leaburg Fire Station
 
Volunteers are requested to count 
cars and ask survey questions. 
Contact Chad Ficek at (541) 682-3828 
or chad.ficek@co.lane.or.us with 
your availability.

Page 5

Volunteer Opportunities
       
W.O.E. Heritage Fair —  
Friday-Sunday, August 19-21, Cottage Grove
Master Recyclers are needed to staff the Master Recycler Outreach and 
Education booth OR to staff the Event Recycling Station (similar to a  
plate-return table). 2 people are need for each 4 hour shift.
Sign up here:  http://tinyurl.com/LCMRatWOE or contact Kelly Bell  
with your preference. 

2nd Annual Farmers Market Feast —  
Sunday, August 28, Downtown Eugene
A farm-to-table fund-raising dinner for the Double Up Food Bucks program, 
which benefits SNAP recipients. Compostable Dishware will be used. 
Volunteers are requested to top sort bins and educate guests from 5-7:30pm. 
Contact: Sherman at volunteercoordinator@lanefood.org  
or call (541) 341-1216.

Fiesta Cultural Celebration —  
Friday, September 2, Downtown Eugene
This event is a celebration of Latino heritage and is in collaboration with 
the First Friday Art Walk. Volunteers are requested from 5 to 8:30pm to  
top-sort recycle bins OR to staff the Master Recycler Outreach Table. 
Contact Kelly Bell at kelly.bell@co.lane.or.us or (541) 682-2059  
with your preference and availability.

BRING Home and Garden Tour —  
Sunday, September 11
BRING is calling for volunteers to help greet tour-goers, sell tickets, and 
help homeowners during its eighth annual Home and Garden Tour: The Art 
of Sustainable Living. The Tour showcases the latest in sustainable home 
design and gardening. Two and a half-hour volunteer shifts are available 
starting at 9:30 a.m. Each volunteer receives a free ticket to this self-guided 
Tour! Sign up online at:
http://www.bringrecycling.org/home/brg/cpage_97/ and follow the links 
for volunteering, or email: tour@bringrecycling.org for any questions. 

LCPW Employee Appreciation Lunch —  
Thursday, September 15, Armitage Park
Help this zero waste event divert the vast majority of waste. Staff a plate 
return table from 11am-2pm. Durable and compostable dishware will be 
used. Contact Kelly Bell at kelly.bell@co.lane.or.us or (541) 682-2059. 



Lane County Public Works 
Waste management Division
3100 E 17th Ave. Eugene, Or 97403
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Save the Dates!   
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Eugene Master Recycler Quarterly Potluck 
Tuesday, September 6th, 6 to 8:30pm 
Potluck & Movie: Just Eat It - a food waste story
Where: Glenwood Master Recycler classroom 
Share: Food and beverage 
Bring a guest
RSVP to Kelly Bell or sign-up on the Google Doc at:   
http://tinyurl.com/MasterRecyclerQuarterlyPotluck 

Florence Master Recycler Monthly Meeting
Thursday, September 8th, 5:30 - 7:00
Movie: Just Eat It - a food waste story
Where: Port of Siuslaw, 80 Harbor St.
Bring a guest
RSVP (541) 590-0506. Space is limited


