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Workshop PurposeWorkshop Purpose
Examine the problem of Examine the problem of 
food waste including:
• How much goes to waste
• Why waste happensWhy waste happens
• Why waste matters

St t i  t  d  t• Strategies to reduce waste
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Pilot Purpose Pilot Purpose 
By making small shifts in how y g
we shop, store and prepare food, 
we can toss less, eat well, we can toss less, eat well, 
simplify our lives, save money 
and keep the valuable resources and keep the valuable resources 
used to produce and distribute 
food from going to wastefood from going to waste.
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IntroductionsIntroductions

Introduce yourself by:
• Giving your name• Giving your name
• Telling a short story that 

ill t t  h    b t illustrates why you care about 
food waste
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HOW MUCH FOOD HOW MUCH FOOD 
GOES TO WASTE?GOES TO WASTE?
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1/3 of the world’s food1/3 of the world s food
goes to waste

• It’s even more 
in the U S  – 40%

U.S. Total Per Capita Losses (in lbs), 2008
(total loss = 672.5 lbs.)

in the U.S. – 40%
• Almost half of 

that is thrown 
221.9  lbs-

33%
317 7 lbthat is thrown 

away by 
consumers

132 9 lbs -

317.7 lbs -
47%

132.9  lbs -
20%

Primary Level Retail Level Consumer LevelPrimary Level Retail Level Consumer Level
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In one month, ,
a family of 4 wastes ...
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WHY WASTE WHY WASTE 
HAPPENSHAPPENS
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Research shows thatResearch shows that...
Total  Household  

Food and Drink Waste

Non-Edibles Preventable Possibly Edible

~ 64% ~ 18%~ 18%

Prepared or 
S d T M h Not Used  in Time OtherServed  Too Much

> 5%~ 55%~ 40%
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Yet  we all hate wasteYet ... we all hate waste
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Brain on automaticBrain on automatic
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Dynamic lifestylesDynamic lifestyles

A i B l N id
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Artist: Beverly Naidus



Complexity of ChangeComplexity of Change

Additional Barriers: 
• Not enough informationg
• Time needed to learn new skills
• Time needed to prepare fresh foodTime needed to prepare fresh food
• Preference for one food type versus 

anothera ot e
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WHY WASTING WHY WASTING 
FOOD MATTERSFOOD MATTERS
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By Keeping Good Foody p g
from Going to Waste ...

We can:
Toss less• Toss less

• Eat well
Si lif   • Simplify our 
lives
Save money• Save money

JBloom, Fight Food Waste in the Home, January 17, 
2008 i li k C i C
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2008, Via Flickr, Creative Commons



What it costs us in $ What it costs us in $ 

Total annual cost of food waste in 
U it d St tUnited States:
• $125 to $166 BILLION
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Wasted Food = Wasted Food = 
Wasted Resources

U.S. food waste accounts for:

Wasted Resources

• A quarter of our fresh water use
• Enough energy to power the entire 

country for more than a weekcountry for more than a week
• Enough land to feed the world’s hungry 

twice over
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Climate ConsequencesClimate Consequences
Life cycle analysis shows: Life cycle analysis shows: 
• 811 lbs. GHG emissions per capita per 

year due to food waste in U.S.
• Equivalent to 2% of net GHG emissions or 

taking 1 out of 14 cars off the road
• Food waste in landfills accounts for 25% • Food waste in landfills accounts for 25% 

of methane gas emissions.  
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DiscussionDiscussion

What would keeping food from 
going to waste:going to waste:
• Do for you?
• Do for the environment?
• Do for your community?y y
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5 STRATEGIES TO 5 STRATEGIES TO 
REDUCE FOOD WASTE 
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MAKE A LIST MAKE A LIST 
WITH MEALS IN MIND

21



BUY ONLY WHAT YOUBUY ONLY WHAT YOU
EXPECT TO USE
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KEEP FRUITS AND
VEGETABLES FRESH
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PREP PERISHABLESPREP PERISHABLES
SOONER THAN LATER

Image courtesy of Grant Cochrane/FreeDisitalPhotos.net
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EAT WHAT NEEDSEAT WHAT NEEDS
EATING FIRST
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DiscussionDiscussion

What other strategies can What other strategies can 
you recommend?
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KEEPING GOOD FOOD KEEPING GOOD FOOD 
FROM GOING TO 
WASTE CHALLENGE
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Food Waste Photo DiaryFood Waste Photo Diary

Document instances of 
food waste with photos ood w s e w p o os

Photo # Food Description Weight (in 
oz.)

Thoughts on why this food item went to waste Possible 
Strategies

55 Limp carrot small starting 0 5 Hidden at bottom of vegetable bin under other produce C and D55 Limp carrot, small, starting 
to rot

0.5 Hidden at bottom of vegetable bin under other produce C and D
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Impact Impact 
Analysis Analysis 
Record the 

famount of 
household food 
waste before andwaste before and 
after adopting 
one of the five 
strategies
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Keeping Good Food from Keeping Good Food from 
Going to Waste Challenge

name: _____________________________
email: email: _____________________________
today’s date: ___________
I would like to take the challenge!  I would like to take the challenge!  
____ Food Waste Photo Diary
____ Impact Analysis


