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DON’T WASTE IT.

Plug electronics into power strips and 
switch them off when the equipment is 
not in use.

Air dry your dishes instead of using the 
dishwasher’s drying cycle.

When using the dishwasher, washing
machine and dryer, always run full loads.

Lower the temperature on your water 
heater to 120 degrees Fahrenheit.

When a light bulb burns out, consider
switching to CFL light bulbs.

Clean and replace central air filters regularly 
to help your unit run more efficiently.

Consider installing a programmable 
thermostat. They aren’t too expensive 
and can save you a couple hundred
dollars a year.



PACKAGING
R E D U C E

FOOD WASTE
R E D U C E

WAT E R
CONSERVE

Replace the washers on dripping faucets.

Try to shorten shower times by a minute 
or two.

Replace your shower head with an ultra-
low-flow version.

Turn off the faucet while brushing teeth, 
shaving or washing dishes.

Consider purchasing a low-flow model toilet.

Use the garbage disposal sparingly. 
Compost vegetable food waste instead.

Avoid overwatering your lawn and water 
early in the day to minimize evaporation.

Plant native and drought tolerant plants 
which require less water.

Use a rain barrel to collect water from 
your roof for watering the garden.

Consider buying items such as nuts 
from bulk bins rather than individually 
packed food.

Use less paper by printing double-sided 
and only printing documents when 
absolutely necessary.

Purchase products with the highest 
post-consumer recycled content available.

Purchase non-bleached or chlorine-free 
paper products.

Clean with cloth towels rather than 
paper towels.

Avoid disposable plates and utensils 
whenever possible.

Choose reusable water bottles and 
coffee mugs.

Create a meal plan and shopping list to 
avoid purchasing unnecessary items.

Keep an organized fridge to avoid 
forgetting to use items. 

Get creative with leftovers or freeze them 
to use later.

Try to incorporate the same ingredient
multiple times in your weekly meal plan.

Start canning! Make pickles or jam from 
over-ripe produce.

Start a compost pile.


