42collective Inc. AGM

31 August 2009

Southern Cross Bar
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Plan for tonighté

1) Intro/welcome - Amelie
2) Annual report/presentation - Amelie et al

3) Financial report - Issy

4) Voting on the new committee
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What 60s been going on
1) Collective Action series

2) Conscious Consumer Café guide

3) Eco-house

4) Other projects
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‘Food for Thought’

1 How to grOW your own veges
Ra (night - The 1en Garden (www.thekitchengarden.co.nz)

Wednesday 8 October 6-8pm - Southern Cross Bar
Sunday 12 October 12-3pm - Island Bay Community Gardens

A s1mp1e way to support local producers
Colin W /alrarapa G Iy (www.simplygoodfood.co.nz)
Wednesday 3 December 7 8pm - Southern Cross Bar

Saturday 6 December 11am-5pm - Simply Good Food farms - Wairarapa

3 Be part of a supermarket shopping challenge

‘ID(

Wednesday 28 January 6-8pm - Southern Cross Bar
Saturday 31 January 12-6pm - Meet at Southern Cross Bar for directions

RSVP to 42collective@gmail.com and for more information check out the 'projects’
page on our website: www.42collective.org.nz

cgllective
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The 42collective Is a not-for-profit Incorporated society based in Wellington. It aims to raise awareness of the soctal and
envionmental effects of business practices and personal Iifestyle choices, and to promote appropriate and practical responses.
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Hear from World Sweet World, Kowtow, Starfish, Wellytown,
TradeAid and more in a series of talks and workshops
about how to be sustainably stylish

Talk and workshop:

Wednesday 29 April 6-7:30pm, the Lodge, Southern Cross Bar

Talk: Wednesday 13 May 6-7:30pm The Lodge, Southern Cross Bar

Workshop: Saturday 18 May 12-3pm, Location TBC
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ask us how
we earned our
badges

CONSCLOUAYCONALUINRRA

ConsciousConsumers.org.nz

certified
fair trade
products

byo cup & Y composting
take-away . 3 or
containers A8 worm farms

callective

wwwsd2oollactive.org.ne




callective

w.a2oollactive.ong.nz

Y

ConsciousConsumers.org.nz




composting

How?
Wh at? Kai to Compo

Generally all food can be com-
posted, but it is good to check
with the organisations (see list
below) that collect compost to
see if there is anything that they
would rather you not put in (eg, A ’ Euni\a’She_:luck
corn starch takeaway containers). o e

why?

Food is a core part of your
business, so it might not be
surprising to find out that around
50 per cent of an average café’s
waste is made up of food scraps.

Waste Management NZ (similar to Kai to Compost)

{04) 568 3550

If that food were composted it
could be transformed into nutri-
ent-rich soil which could do won-
ders for someone's garden. Food
waste which is sent to landfill,
however, decomposes, leeches
into groundwater and produces
methane gas — a very powerful
greenhouse gas, which contrib-
utes to climate change.

compost

rming kitchen
o=

npeeting.
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