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Importance of Composting 

Composting is a method of recycling 

organic matter. It is good for the 

environment, as it conserves water, 

reduces waste, saves landfill space, 

reduces greenhouse gas emissions, 

eliminates the need for pesticides and 

fertilizers, and improves the overall 

health of soil. In 2021, Goodwin Living 

composed 439,310 tons of waste! 

How you can compost: 

• Put all your food scraps in 

one of the green compostable 

bags (used for take-out 

meals). 

• Hard items, including avocado pits, 

nut shells, mussel and other sea shells, 

and bones, are compostable.  

• Place the green bag in one of the 

composting bins in the Market Place 

no later than 7:00 p.m. daily. 

• All paper products are compostable, 

which includes the paper to-go box. 

Reusable Container Safety Tips 

Did you know that the green reusable 

containers are microwave safe? Add a 

splash of water and leave the lid on while 

you are reheating your food to help 

increase moisture and ensure even 

cooking. Also, leave your reheated food 

in the microwave for at least one minute 

to allow for even heat distribution. 

 

When should you throw away your 

leftovers? After a maximum of three 

days. Count the first day that you picked 

up your food as day one and throw out 

any leftovers that you have not 

consumed on day four. For example, a 

soup from Monday should be thrown out 

by Thursday. If you forget what day you 

received the item, check the weekly 

menu.  

 

And remember, when it doubt, throw it 

out! 
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I ordered the Cornish Hen to go 

and picked it up at the JDR, but 

when I returned to my 

apartment, I received a chicken thigh. If 

you need to substitute, I should have 

been told.  

We apologize about this error. The chicken 

thigh was on the menu for the Health Care 

Center and room service, and they 

accidentally plated it for take-out. 

Unanimously, my husband and 

I declared the Saturday night 

entree & sides of lamb T-bone, 

saffron rice, and artichokes to 

be one of the best we have enjoyed. 

Between the two of us, we ate TWO 

plates clean!  
 

Our only disappointment at Goodwin 

House has been the plain unseasoned 

food, but feel recently it has improved. 

Generally we feel that in the past 3-4 

weeks there have been more highly 

seasoned offerings - much to our delight.  

We have enjoyed the chicken enchilada 

with some added heat, the apple/fennel 

side dish and tofu curry with quinoa. We 

know you have a difficult job trying to 

please so many different palates and 

want to say we appreciate your efforts.  

Holiday Pie Sale 

Holiday pies will be available for 

purchase from the Bistro from November 

21 to December 21. Place your order in 

the Bistro 24 hours in advance and 

schedule your pick up at either 9:00 - 

11:00 a.m. or 3:30 - 4:30 p.m. Dining 

dollars do not apply. 

 

All pies are $20.00 and the following 

types are available: 

 Apple Pie 

 Pecan Pie 

 Pumpkin Pie 

 No Sugar Added Apple Pie  

Fireside Temporary Pause 
Due to significant staffing challenges, we 

need to pause Fireside service. We are 

working closely with Human Resources 

to hire additional team members. Stay 

tuned for updates on when Fireside will 

be back up and running! 


