
Heat oven to 375º F. Arrange chicken  
skin-side up in a greased baking dish.  
Brush chicken with olive oil; sprinkle  
with salt & pepper; bake 20 minutes.

While chicken is cooking, heat 1 Tbsp. olive oil & onion on medium-high in  
a small pan; stir until softened. Add orange juice, spices, soy  
sauce, & brown sugar. Stir 5 minutes, remove from heat.

After 20 minutes, remove chicken, brush with 1/3 of 
the sauce, return to oven for 25-30 minutes. Return  
sauce to stove on medium-high heat & boil;  
stir until the sauce thickens.  
Remove from heat. Pour over  
the cooked chicken & serve.

INGREDIEN TS:
• 4 chicken quarters  
 (if frozen, thaw first)

• 2 Tbsp. olive oil

• 1 onion (chopped)

• 1 cup frozen orange juice

• Dried spices: ½ tsp. thyme &  
 ½ tsp. rosemary

• 1 Tbsp. soy sauce  

• 3 Tbsp. brown sugar

•  Salt & pepper

Chicken with Orange Sauce (4-6 servings)

Use extra OJ to make more sauce. Double the other  ingredients & freeze the extra sauce.

TIP

#EndFoodWaste
Eat All Parts of Veggies
• Don’t peel carrots, potatoes, & similar veggies – just wash well
• Make hummus or pesto using the stems (from broccoli, kale, or similar veggies) or leafy  
 green tops (from beets, carrots, or similar veggies) 
• Make stock for soups or rice. Collect unused ends of carrots, insides of peppers, outer  
 layers of onions, & other usually discarded veggie parts. Rinse, place in a pot, cover with  
 water, & bring to a boil; reduce heat & simmer for 1 hour. Turn off heat & cool. Strain to  
 remove the solids for compost. Divide the liquid into 2 cup portions & freeze.
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OCRRA VISUAL IDENTITY SYSTEM
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Headline

Body copy

Lorem Ipsum

Lorem ipsum dolor sit amet, consectetuer adipiscing 
elit, sed diam nonummy nibh euismod tincidunt ut 
laoreet dolore magna aliquam erat volutpat.

PRIMARY COLORS GRADIENTS

PMS 300 C
C: 100  M: 56  Y: 0 K: 3
R: 0  G: 94  B: 184
Hex: #005EB8

PMS 362 C
C: 66  M: 0  Y: 100 K: 9
R: 80  G: 158  B: 47
Hex: #509E2F

SECONDARY COLORS

PMS 7687 C
C: 100  M: 80  Y: 0  K: 4
R: 29  G: 66  B: 137
Hex: #1D4289

PMS 7509 C
C: 5  M: 31  Y: 63  K: 5
R: 214  G: 164  B: 97
Hex: #D6A461

PMS 2027 C
C: 0  M: 80  Y: 79  K: 0
R: 238  G: 83  B: 64
Hex: #EE5340

PMS 2027 C
C: 65  M: 73  Y: 0  K: 0
R: 125  G: 85  B: 199
Hex: #7D55C7

• Logo may be placed in any corner of the creative piece, so long as the clear space guidelines are followed. See collateral
section for examples.

GRAPHIC ELEMENTS • Vector assets that represent properly proportioned recyclable and non-recyclable goods are to be used as the
primary visuals on creative pieces.

• To promote vibrant yet realistic representations of a variety of goods and products, color usage is not limited to
OCRRA's official color palette.

• For contrast, vector assets may be outlined in white (#FFFFF) and a light drop shadow may be added.

• Icon style should be one primary color on a white “cut-out” background, with a slight drop shadow (black, blending
mode “multiply” on 40%, no offset.)

• Gradients may be linear or radial. Direction and type of
gradient may vary depending on usage.

IMAGERY • Photo imagery should be used sparingly on creative pieces.
• Subjects should be clipped out and placed on solid backgrounds.

The “Bean People” are a fun design element to 
be used on educational creative pieces.

C: 59  M: 0  Y: 90  K: 0
R: 108  G: 194  B: 74
Hex: #6CC24A

C: 0  M: 1  Y: 88  K: 0
R: 251  G: 225  B: 34  
Hex: #6FBE122

C: 100  M: 0 Y: 98  K: 9
R: 0  G: 135  B: 62
Hex: #00873E

C: 0  M: 88  Y: 85  K: 0
R: 224  G: 60  B: 49
Hex: #E03C31

C: 65  M: 3  Y: 0  K: 0
R: 65  G: 182  B: 230
Hex: #41B6E6

C: 94  M: 67  Y: 0 K: 0
R: 29  G: 87  B: 165
Hex: #1D57A5

C: 13  M: 42  Y: 0  K: 0
R: 221  G: 156  B: 223
Hex: #DD9CDF

C: 42  M: 59  Y: 0  K: 0
R: 152  G: 115  B: 172
Hex: #9873AC

C: 10  M: 7  Y: 5  K: 0
R: 217  G: 217  B: 214
Hex: #D9D9D6

C: 57  M: 46  Y: 40  K: 25
R: 99  G: 102  B: 106
Hex: #63666A

Search “End Food Waste” at OCRRA.org 

Handling Large Quantities of Frozen Foods
Thaw the package in the refrigerator for 1 day; then break apart. Keep what you need for your meal.  
Divide other thawed pieces into portions for other meals & return to the freezer or share with friends. 

Use Bones to Make Stock
Collect the bones, skin, & other uneaten parts of the chicken into a large pot. Cover with water & bring 
to a boil. Lower heat & simmer 1 hour. Turn off heat & cool 1 hour. Strain to remove the solids for  
compost. Put liquid in the refrigerator until cold. Skim the fat off the top & compost it. Divide the  
liquid into 2 cup portions & freeze.

Save $$$ & Reduce Waste: 
USE EVERYTHING




