
Nurture a company
culture that shares

planet-focused
values and promotes

sustainability

Learn new sustainable
practices or enhance your

group’s existing knowledge
on living a low-waste

lifestyle.

COST

Provide a fun way for your
organization’s members to

connect through learning to
care for the planet.

ADD A SANDWICH LUNCH
Solana Center can provide a sandwich lunch that includes vegan, gluten-free, and, regular options and a

beverage at $25 per person. Alternatively you can provide your own lunch.

Solana Center provides a presentation on the topic of your choice  
(see menu of services) for groups of up to 30.

Pricing begins at $825 (discounted non-profit rates are available)

Meet your organization’s
goals in promoting

sustainability.

 Lunch & Learn
Fun and Informative Environmental Learning for Your Team

www.solanacenter.org info@solanacenter.org (760) 436-7986 ext. 707



Achieving Your Zero Waste Potential:
Confused about zero waste? What can and
can't be recycled? Learn the basics of waste
reduction, we dive into the concepts of
Reduce, Reuse, and Recycle. Participants learn
practical tools to start reducing waste today.

Zero Waste Office: Basic and advanced
options are available. Includes explanations
and practical tips to prevent waste, recycle
properly, manage food services, and procure
environmentally sustainable supplies.

Take an in-person tour of our headquarters in Encinitas to see sustainability in action as you learn
how you can make a difference with our demonstrations in:

water conservation
waste reduction
soil health and composting
eco demonstration garden
and other innovative, D.I.Y. solutions for achieving everyday sustainability! 

Composting With Worms: In this
introduction to composting
presentation, participants will learn the
basics of vermicomposting (worm
composting) including how to turn your
food scraps into nutrient-rich castings
for your plants. This option works for
apartment dwellers with small spaces as
well as an option for a backyard.
Educators prepare participants to begin
vermicomposting food scraps right
away.

Green Living

Menu of Presentation Topics

Composting Zero-Waste

Recycling
Learn how to recycle the right way
Learn why reducing waste is important
Learn how to sort for your curbside bins

Food Waste
Learn cost-saving tips and see live demos on food waste prevention. Topics include the social and
environmental impacts of food waste, low-waste grocery shopping, maximizing shelf life, and
more! 


