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Workshop
Purpose

Examine the issue
of wasted food,
including:

e How much goes to
waste

e Why waste happens
e Why waste matters

e Strategies to reduce
waste




By making small shifts in how we
shop, store and prepare food...

Food IS
...we can toss less, eat well,

TOO G OOd simplify otur lives, savg money...

to Waste!

...and keep the valuable
resources used to produce and
distribute food from going to
waste.




Introductions

Introduce yourself by:

* Giving your name

* Telling a short story that
illustrates why you care
about wasted food



How Much Food is
Wasted?




Food accounts for over 21% of the
municipal solid waste we generate...

Other
2.9%

Paper and Other

Food Wholesale 59,
paperboard (%) (5%)

23.1%

Supermarkets and Residential
Supercenters (40%)
(14%)
Restaurants/Food
Services Office Buildings
(27%) K-12 Schools (6%)

(2%)

... and 40% of wasted
food in the U.S. comes
Figures from U.S. EPA from households



Why Waste Happens
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In one month,

a family of 4 wastes ...




Of the food waste we throw away...

30%

Oregon Department of Environmental Quality, 2019



Why are we tossing

food?

% of Wasted Edible Food
Oregon Wasted Food

Study Diary NRDC Diary
Household Loss Reason (2017) (2015/16)
Moldy/Spoiled 32.1% 36%
Don't like/tired of eating 16.4% 9%
Not good as leftovers 14.1% 20%
Other 10.2% 4%
Past date 8.4% 7%
Too little to save 7.8% 7%
Worry about illness 7.4% n/a
Contaminated? 1.4% n/a
Damaged (stale, soggy, freezer burned)? 1.1% n/a
Improperly cooked 1.0% <1%
Unrefrigerated too long? <0.1% 13%

Oregon Department of Environmental Quality, 2019 11



Yet ... we all
hate waste



https://www.becentsable.net/2020/03/way-to-save-stop-wasting-food.html/
https://creativecommons.org/licenses/by/3.0/
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This Photo by Unknown Author is licensed under CC BY
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https://www.flickr.com/photos/lynlomasi/27149822191
https://creativecommons.org/licenses/by/3.0/

This Photo by Unknown Author is licensed under CC BY-NC-ND

Dynamic lifestyles
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http://www.franklindowntownpartnership.org/2015/08/progressive-dinner-ticket-info-coming.html
https://creativecommons.org/licenses/by-nc-nd/3.0/

Additional Barriers:

* Not enough information

COmp\exity *Time ngeded to learn
new skills

of Change

* Time needed to prepare
fresh food )

* Preference for one food /
type versus another
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Why Wasting Food
Matters




By Keeping et -
Good Food 1 the nanky -
from Going to - “FIGHT -
Waste ... FOOD WASTE
in 'I-he- home
We can: 7
uy to save
.TOSS IeSS ;ﬂw to save
« 2fore to save
e Eat well

* Simplify our 2 . &+
lives e ¢ P Jl e
o Save m O n ey JBloom, Fight Food Waste in the Home,

Januar y 17, 2008, Via Flickr, Creative Commons



The estimated total
value of food loss at the
retail and consumer
levels in United States:

/
/

$161.6 BILLION in 2010
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* Food loss and waste in the U.S.
consumes considerable resources
annually, including:

* 5.9 trillion gallons freshwater
Wasted and 665 billion KWH of energy,
equivalent to the amount of
Food = water and electricity used by
50 million households each

Wasted vear;
e 139 million acres of land,
Resources .

equivalent to the area of
Florida, Georgia and the
Carolinas; and ,

* 14.3 billion pounds of fertilizer.
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Climate Consequences

* Food loss and waste accounts for 8% of
global anthropogenic GHG emissions.

* More than 85% of GHG emissions from
landfilled food waste result from activities
prior to disposal, including the production,
transport, processing, and distribution of
food.

* Food waste is the single most common
material landfilled in the U.S., comprising
24% of landfilled municipal solid waste.

* This large volume of disposed food is a
main contributor to the roughly 17% of
total U.S. anthropogenic methane
emissions that come from landfills.
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What would keeping food
from going to waste:

*Do for you?
*Do for the environment?

: 0
* Do for your community?

/
/
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Strategies to Reduce
Wasted Food




SMART
SHOPPING:

« Think about how many meals you'll eat at home this week and how long
before your next shopping trip.

Mext to fresh items on the list. note the guantity yvou need or number of
meals you're buying for.

BUY WHAT '
YOU NEED

Shop your kitchen first and note items you already have.

r Y T Ly I ST IITIYY YT TR NYE Y
FOOD ITEM AMOUNT NEEDED ALREADY HAVE
Salad grecns | unch for a weel Emough for ona lunch

226 milk Gallon Pome
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SMART
STORAGE:

KEEP FRUITS
&

VEGETABLES
FRESH

(FISE LRI LRI TN IR LIS IR IR LI LRI IR L IR L I Ll Il NIl NI NI IR RNl IR R L Y]]

INSIDE THE FRIDGE OUTSIDE THE FRIDGE

» Appiias, besTies, ang chermias » Bananas mang0s, Pageyas, and

» Grapes kiwi lamons, and orEnges pineEppies: SYrein 3 cool place

» Melons, nectarines, apricots, peaches, and » POtEt0SS / OMiONS: Store |
(TS (2Ftar MPEniNg 3t FD0M temparature) 3 CoDl dark piacs

¢ AuDIAN0S, RIS, tmatoes
[after ripening 2t roDm Lamperature)
i Aimost all vegetabies and herts

Bas1 and winter squashes
SHOVE 3t MO0 temperame—
ONCE Cut, StOMe Squashes in fridge

EFEY I FHr FAFF Y PO F I PO P A PR F A P FIF P AP HE A P RO FEF PR FEY FIFH Y FEAF I PR P HA PP FAFEFFAFEY FEA PO FY

MORE STORAGE TIPS
o if you fike yOur fruit 3t rODM temparature, take what youwill 22t for the day out of the fridge in the moming

» 3Ny fruits give OFf natural gases that aswen the spolage of other nearty produce. Store bananas, appies, and
tomztoes by themselves and store fruis and vegetabiies in different Gins.

» (Consider Sstorage Dags and containars designed t0 help extand the ffe of your prodwce.
o TO prewent mold wash bamies just Defore exting.

BF A A FE NI R PRI PRI FE A D FE A B A F R F O A EF R FA N FE PR FA FFE A FFEFI D SN FI DA FE
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SMART
PREP:

PREP NOW,
EAT LATER

Image courtesy of Grant Cochrane/FreeDisitalPhotos.net
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SMART
SAVING:

EAT WHAT
YOU BUY
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DISCUSSION: What other

strategies can you
recommend?




Food: Too Good to
Waste Challenge




GET SMART:

TAKE THE
CHALLENGE

» Record the amount of household wasted food
before and after adopting one (or more) of the
four strategies. N



94X
s & | would like to take the Challenge!

Take the
Food: Too s/

Good to
Waste

Challenge!

Alam's Today’s date:
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