
1 BEA’S 
STORY 
A former portrait 

artist from France now 
based in the US, Bea 
Johnson started her zero-
waste lifestyle in 2008. 
Her book Zero Waste 
Home has been translated 
into 14 languages. 
  WHY: Moving into a 

temporary apartment, 
we stored 80% of our 
stuff then realised we 
didn’t need it. We 
educated ourselves 
about the environment 
and never looked back.

  TOP TIPS: The 5 Rs: 
Refuse what you don’t 
need, reduce what you 

do need, swap anything 
disposable for reusable 
alternatives, recycle 
only what you can’t 
refuse, reduce or reuse, 
and rot (compost) 
anything organic. 

  CHALLENGE: None. 
I wish I’d started sooner!

  JOYS: Inspiring others 
– I’ve spoken on six 
continents – and 
enjoying experiences 
over things. 
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2 COLLEEN’S 
STORY 
Colleen Black 

lives in Ballito with her 
husband and dogs. She 
was originally inspired 
by Bea Johnson and 
organised her South 
African tour this year. 
  Why: Zero wasting 

is the best way to 
make a difference 
– God created this 

Earth for us, so we 
should look after it.  

  Top tips: Refuse 
plastic bags – take 
your own. Refuse 
throwaway coffee 
cups – carry your 
own. Refuse plastic 
straws – learn to sip 
or buy yourself 
a reusable one!

  Challenge: Staying 
positive. You can’t 

change the world 
or other people 
overnight, so don’t 
be discouraged or 
overwhelmed – just 
do your best. 

  Joys: Seeing life and 
priorities differently, 
valuing and 
spending time and 
money on what 
really matters. The 
best is when a friend 

Zero waste queen Bea Johnson can 
fi t the rubbish she and her family of four 

generated in the whole of 2016 into 
one 500ml glass jar. So ask yourself: 

is a zero-waste lifestyle really possible? 

 ARE YOU A 

ZERO HERO?

The answer? Not without commitment. Nancy 
Richards speaks to Bea and some other zero heroes 

to fi nd out how, and why, they do it. Just 
remember: less is more – the less waste we 

generate, the more our planet will be free from 
trash mountains, plastic islands and toxic landfi lls. 

And if we could each cut our waste by half, 
wouldn’t that be a good start!
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3 SAM’S  
STORY  
Sam Smout is the 

waste sector desk analyst 
and offi ce waste 
coordinator at 
GreenCape, an NPO 
funded by the Western 
Cape government and City 

of Cape Town to grow and 
expand the green economy. 
 WHY: Waste should not 
be viewed as a material at 
the end of its life, but with 
embedded value and 
job-creating potential. 
Waste is a resource 
without a home.
 TOP TIPS: In an offi ce 
you need a ‘waste 
champion’ to motivate 
and communicate. 
Separate at source 
– organics (food), paper, 
e-waste etc. Identify 
solutions – check with 

your municipality’s solid 
waste department for 
depots and collectors.  
 CHALLENGE: Initial 
coordination of 
a strategy and 
getting visitors to 
comply with waste rules. 
 JOYS: In the last year 
we shifted 90% of our 
waste from landfi lls. 
Supporting collection 
depots like Oasis (a 
job-creating initiative for 
the mentally challenged). 
Inspiring and encouraging 
others to follow suit. 
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tells me they’ve 
refused a plastic 
bag or chosen an 
unpackaged item 
– like mine, their 
actions will 
impact others. 
Follow Colleen at 
Mrscolleenblack.
wordpress.com

DID YOU KNOW?
A Brand SA survey found that 3.3% 
of South Africans recycled regularly, 
27% sometimes and 73% never.

4 
SHERWYN’S 
STORY
Sherwyn Weaich grew up in 

a Durban township with seven siblings. 
He paid his way through an LLB degree 
working in kitchens and is now a chef 
known as The Gourmet Bushie.
   Why: With so much food thrown away, 

we can change the way we treat food, 
minimise waste and set an example.

  Top Tips: Plan ahead, have a grocery 
list and stick to it. Get creative with 
leftovers, use vegetable scraps to make 
fl avoursome stock. Don’t be a slave to 
sell-by dates, judge using the smell test. 

  Challenge: Not enough time, so 
I wrote out my rules and I live by them.

  Joys: Seeing others enjoying my food, 
knowing nothing has gone to waste!

WHAT A WASTE!

  SA generates 
54 425 tonnes of 
trash every day 
– the 15th highest 
rate in the world.

  Around 65% of 
waste in dustbins 
and landfi lls could 
be recycled.

  In SA each year, 
around 10 million 
tonnes of food 
ends up in landfi lls.

  A polystyrene cup 
can take 500 years 
to decompose, 
a plastic bottle 700 
years and a glass 
bottle a million. 

  Plastic in the sea 
kills an estimated 
1 000 000 sea 
creatures per year.

  In the US over 10 
million tonnes of 
clothing goes to 
landfi ll annually.  

   The estimated 
resource value of 
waste generated 
in SA each year is 
about R25 billion. 
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