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COMING EVENTS  

 

MARCH  

7 - 8      Rec Mart Pine Centre 

27 - 1 APR    Traveling Film Festival 

28 Earth Hour 

APRIL  

11         REAPS AGM 

22 Earth Day @ REAPS 

26 City Wide Spring CleanUp 

MAY  

?           Junk in the  Trunk (awaiting CN      

            Centre confirmation of date) 

23         REAPS Plant Sale 
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Local News 
 

Students Keep Stepping Up 
10th Annual Biology Conference 
Film Festival in Town 
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Around BC 

Aevitas Recycling 
Reducing Fossil Fuel 
Water Sustainability Act 
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Around Canada 
 

Food Industry Overuses 
Plastic Recycling Rate 
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Around the World 

Earth Hour 2015 
Pro Dumpster Diver 
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Solar Closing In 
New US Patents 
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Dumpyôs Tip of the Month 
Recycle Craft Corner 
Membership Application 
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MARCH 2015 

 

The Downtown Market Fair is an outdoor event for the whole family. 
Come and enjoy ethnic food, art and craft from all over the world, 

live music and performances, children games and so much more.   
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REAPS  NEWS  
Web Pick of the Month  Book of the Month  

http://ivaluefood.com/ 
 

What category of food do you end 
up throwing out the most? If itôs 
produce, youôre not alone. The aver-
age household ends up throwing out 
22 percent of the fresh fruits and vegetables they buy. 
Thatôs more than two of every 10 strawberries!   Lots of 

great info and tips to prevent food waste. 

Growing gourmet and medicinal mushrooms  By: Paul Stamets                                             

USBN: 0898156084 

After years of living in awe of the mysterious fungi known as 
mushrooms-chefs, health enthusiasts, and home cooks alike 
can't get enough of these rich, delicate morsels. With updated 
production techniques for home and commercial cultivation, 
detailed growth parameters for 31 mushroom species, a trou-
ble-shooting guide, and handy gardening tips, this revised and 
updated handbook will make your mycological landscapes the 

envy of the neighborhood.  
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http://www.google.ca/search?tbo=p&tbm=bks&q=inauthor:%22Paul+Stamets%22

