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The Environment Centre opened their new premises at 201 
Southland Street, Hastings with a launch event on 26 August. 

Their new site has specialist recycling, a refill station for 
household products, compost systems for sale, and more. 
Check out this video of their new facilities and services. Even 
better, drop in and say hello!

WE’VE GOT FUNDS! 
Our large annual waste minimisation fund 
will be open for applications from Monday 
26 September 2022 until midnight Friday 
4 November 2022.
We have $20,000 available for projects 
that can help our Hastings community 
value our resources, and re-use, repurpose 
and recycle as much as possible. 
In 2021 this fund helped to build a new 
service for the Environment Centre with 
a mobile wash station, cutlery, coffee cups 
and crockery to make reusables an easy 
choice for local events. 
We also supported the launch of Hawkes 
Bay’s first modern cloth nappy bank! 
If you have an idea that sounds like a good 
fit for this fund, get in touch with our team. 

A RE-NEWED APPROACH
The first ever Re-New Market on 3 
September was a hit with all those who 
attended. 
From upcycled furniture and 
repurposed wooden items to jewellery 
made using old books and painted 
re-newed vases; it was awesome to see 
the craftsmanship and clever ideas we 
have right here in Hastings. 
We spoke to Julie Cronin from  
Re-New to find out more.  
What’s Re-New all about? 
Re-New is all about giving new life to 
old ideas; creating a new generation of 
“can-do Kiwis.” Taking what’s old and 
making it new again. We love giving 
people a place to share their re-newed 
items at our markets. 
We’re also happy to repair, restore, 
repurpose, recycle and re-new for 
people who have something they 
just don’t know what to do with. We 
restored this lounge suite for our 
friends at local charity Re-Source 

Do you have any more markets 
coming up? 
We sure do. Our next market will be 
on Saturday 17 December, 10am - 
2pm, at the Tomoana Showgrounds 
Exhibition Hall. We also have markets 
scheduled for March and June next 
year.
If you have something re-newed you 
would like to sell, register for a stall on 
our website. 
How can people get involved with 
Re-New? 
Check out our website and learn about 
us and our ideals. We’re always happy 
for people to get in touch for more 
information, or just to chat. 
I can talk all day about what we do and 
who we are! We even have a group 
chat for people who want to be a part 
of what we do. 
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Wondering what our team has been up to? 
Check out some of our September stats. 
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We had My Walk in 
Wardrobe host their 
second sustainable fashion 
market in Hastings. 

We’ve got free Easy Choice 
Family Kai recipe booklets 
available at our libraries 
this month…

We funded 2 projects  
with our HDC Monthly 
Waste Minimisation 
Contestable Fund: 

We funded 2 waste free 
period workshops in schools. 

Did you know, this month New 
Zealand had our first ever Zero Food 
Waste Challenge week? 
The challenge was designed by a 
group of friends fed up with food 
waste, and together they challenged 
Kiwis to put no food into the bin for 
a whole week, (or do the best they 
could). Our team was stoked to see 
the focus on food rescue to “fill lives, 
not landfill”. Last year, Hasting’s own 
Nourished for Nil saved 3,432,000 
meals from going to landfill! 
The challenge ran from 19-25 
September, but why not challenge 
your mates, family, or flat to your 
own zero food waste week! 

RECYCLING WEEK IS COMING New Zealand Recycling Week is happening on 17 
- 23 October. 
Did you know last year in Hastings our kerbside 
contractors collected over 1.5 MILLION crates of 
recycling! 
This year, each day of Recycling Week features 
a theme designed to help you rethink your 
recycling. Head to their website for quizzes, 
activities and more. 
Or try out the "Can I Recycle This?" game to 
check if you’re getting your recycling right! 
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RECIPE

Check out Love Food Hate Waste’s 
8 Ways with Bread Crust

In Aotearoa we throw away over 
15,000 tonnes of bread every 
year. That makes it the most 
wasted food item in NZ. 

TAKE NOTE!

The government are  
starting their phase out of  

hard-to-recycle and single-
use plastics from 1 October. 

Learn more here.

World Vegetarian Day  
1 October. 

Try some new foods, choose the 
vegetarian option or test out  

a new recipe. 

Want to get hands-on with 
waste minimisation? 

We’re hiring! 

Keep an eye on our  
jobs portal.

FOR THE LOVE OF FOOD 
29 September marked the third United Nations’ International Day of Awareness on 
Food Loss and Waste Reduction.
It might sound like a mouthful, but it’s quite the opposite! It’s estimated that around 
the world, 14 percent of the world's food is lost after harvest, and another 17 percent 
is wasted through retail and households. 
Even right here in Hastings, nearly half of what’s in our kerbside rubbish bins will be 
food waste each week. 
The team at Love Food Hate Waste NZ has been sharing their top tips “for the love 
of food.”Check them out on Facebook and Instagram. 
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https://www.hastingsdc.govt.nz/services/rubbish-and-recycling
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