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1.

3 reasons to target consumers

Largest share of wasted food is in households

Consumer attitudes drive waste in restaurants, grocery
stores, and farms.

Innovators, food industry workers, event planners, policy
makerse. are all al so consume






Urgent Public Issues

MAY BE WRONG.
THE ANSWER IS NOT
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Analytics and Impact

ADOPTION FROM FOSTER CARE

ANALYTICS

36+M

visits to adoptuskids.org

27,000

families who registered to
adopt through AdoptUSkids

22,000

kids adopted into
permanent families

Holistic Evaluation Plan for Save the Food:

A Donated Media

A Website Visits

A PR and Social Media

A Tracking study to measure changes in
awareness, attitudes and behaviors

A Changes in amount of food waste
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. Our Model

Media
Companies

Nonprofit &
Government
Agencies

Agencies

Corporations



About the Save The Food Campaign
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THE ISSUE

40% of food in the United States goes to
waste, translating to $162 billion lost in
wasted water, energy, fertilizers, cropland,
and production costs.

The average American family of four spends
$1,500 on food that they throw away each
year.

Each individual throws away 20 pounds of
food per month.
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Sign up for our newsletters

Supermarket food waste:‘ Combined figures
revealed for first time ]

Most read storles
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France to force big supermarkets to give
unsold food to charities

Even though Food Waste

IS trending up with

cul tur al el 1t es
little known issue.

Former Trader Joe's
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FOOD PLAYS A KEY ROLE IN SHAPING OUR IDENTITIES

Our relationship to food is defined by our deepest
feelings and personal values. Through food we
express everything from health, personal taste, to
wealth, our heritage, and love.



M

MOST PEOPLE DONJ BELIEVE THEY WASTE FOOD




A wake up call
to disrupt their
habits.

And a relevant call
to action to create
new habits.



WHAT WE LEARNED




What we read & who we talked to

TO WASTE

L i
NRD !SSU" "AP; W

Secondary: Primary:
A Trade & trend research, scientific reports, issues A Expert interviews
& policy papers A Social listening of current conversations
A Review of existing campaigns A Surveys to understand current attitudes & behaviors

Ethnographic:

A 5 Nashville participants (3 Moms, 2 Millennials)
A 5 Los Angeles participants (2 Moms, 3 Millennials)
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Who are we targeting?

MOMS:
The food gate-keeper

They are always trying
to do better, but the
reality of picky kids,
hectic schedules and
time pressure often
get in the way.

MILLENNIALS:

The socially minded

Engaged, idealistic,
eager to help if we give
them content, but busy
with social lives which
can get in the way of
their meal plans.
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SHOPPING

Aspirations to eat better, seek variety,
and save money lead to food waste.

AiThese [10+] grapefruits Abenpall# egipfutr cfhragsm smynak e
girlfrienddés momds gar de rgrocenyshoppingovdighiend tovke ghepwn out
change up our breakfasts,Jujtkewe Ohavendt of

course. Now, theyore all Tdlealimedg Whatonr ot . o
I Andreas, Male Millennial
Los Angeles Ethnography 22



STORAGE

Confusion leads to caution.

AThis was just a special adqi4ar3eunndt arccgp.ondent s i ni
't might not have been s a fikelytd trow otit frudt or kegetaplestthat are a t .
i Robin, Mom bl emi shed or wiltedéo
Nashville Ethnography I UK Food Waste Avoidance Benchmark

Study
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COOKING

Mealtime pressures create waste blind -spots.

AWinning is making Aisldmgetolfi mpusehol d waste
heal thy everyone | qpwesp.lte cooking too much.

i Mother, Prepared Food I Your Scraps Add Up, NRDC
Research, Boston
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KITCHEN

We need to fill the empty spaces we see and feel in
our kitchens, carts, and on our plates.

AA | ot of people were [argétheysngf 4o0edabegavset |

was [is] a hole in their refrigerator and not because expanded by 36 percent between 1960 and
they were going to eat thzeme?pD. o
I Laura, Anthropologist grad student i Wasted, NRDC

Expert Interview
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SELF-IMPROVEMENT COMFORT Our aspirations
to be good
caretakers,
generous hosts,
healthy and
adventurous
eaters lead to

SECURITY THOUGHTFULNESS food waste.



Peopl eds good i1 nte
U.S. wasting 40% of its food.

Moms & Millennials

SaveTheFood.com




THE LIFE AND TIMES OF STRAWBERRY




DIGITAL EXECUTIONS (Web Banner)

COOK IT, STORE IT, SHARE IT.
40% OF FOOD IN

AMERICA 1S WASTED.

SAVETHEFOOD.COM

m




PRE-ROLL EXECUTIONS (Run online before
videos (i.e. on YouTube)

COOK IT, STORE IT, SHARE IT.
JUST DON'T WASTEIT.

40% OF FOOD IN AMERICA IS WASTED.

SAVETHEFOCD.COM
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OUT-OF-HOME (Billboards, Bus Shelters)

TRASHING ONE EGG WASTES
95 GALLONS OF WATER

¢ O SEH

X
ot® COOK IT, STORE IT. SHARE IT.

SRVETHEFOOCD.COM

F




OUT-OF-HOME (Billboards, Bus Shelters)

BEST If
USED. 40% OF FOOD IN

AMERICA IS WASTED

) COOK IT, STORE IT. SHARE IT.
SAVETHEFOOCD.COM

™ @
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OUT-OF-HOME (Billboards, Bus Shelters)

A FAMILY OF FOUR SPENDS $1500
A YEAR ON FOOD THEY DON’T EAT

COOK IT, STORE IT, SHARE IT.

Lot
7/’/ SAVETHEFO00D.COM
-
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OUT-OF-HOME (Billboards, Bus Shelters)

EVERY AMERICAN WASTES
290 POUNDS OF FOOD A YEAR

COOK IT, STORE IT, SHARE IT.

SAVETHEFO0CD.COM
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PRINT EXECUTIONS

!\\ \
& \ . \
3 A
L\ Boneless Skinless Chicken Breast
d BeEST IF USED. |
| )\ ’ _’,,’—’“;TMPNCE
%, o I [ovmeee
G 7l | _ 1
<2 A4
EVERY AMERICAN WASTES A FAMILY OF FOUR SPENDS $1500

290 POUNDS OF FOOD A YEAR

COOK IT, STORE IT, SHARE IT.
JUST DON'T WASTE IT.

SAVETHEFO00D.COM

A YEAR ON FOOD THEY DON’T EAT

COOK IT, STORE IT, SHARE IT.
JUST DON'T WASTE IT.

SAVETHEFO00D.COM

TRASHING ONE EGG WASTES
55 GALLONS OF WATER

COOK IT, STORE IT, SHARE IT.
JUST DON'T WASTEIT.

SAVETHEF00D.COM

BEST IF ygep

40% OF FOOD IN
AMERICA IS WASTED

COOK IT, STORE IT, SHARE IT.
JUST DON'T WASTE IT.

SAVETHEFO00D.COM

=
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TRASH FACTS: GUERRILLA TACTICS

55% OF EDIBLE RESTAURANT

LEFTOVERS END UP IN HERE.

SAVETHEFOOD.COM

|
1[ \
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TRASH FACTS: GUERRILLA TACTICS
— F

",

THIS MONTH YOU’LL TOSS '

20 POUNDS OF FOOD

IN THE TRASH.

SAVETHEFOOD.COM
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FACTS: GUERRILLA TACTICS

—— —

THE EPA ESTIMATES THAT FOOD WASTE
COSTS ROUGHLY $1.3 BILLION TO
DISPOSE OF IN LANDFILLS.

SAVETHEFOOD.COM
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WILD POSTINGS

pesT IF USED. |

S [

BEST IF USED !

S (e |

EVERY ANERICAN WASTES
P F

200 POUNDS OF FO0D A YEAR

LAST YEAR,
70 BILLION
POUNDS OF

FOOD ROTTED

IN U.S.
LANDFILLS
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SAVETHEFOOD.COM

SAVETHEFOCD.CON HOME TPS  STOREIT

FORTY

PERCENT

OF FOOD IN AMERICA
IS WASTED.

Muﬁe a dtﬂlage
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SAVETHEFOOD.COM

FOOD BETTER, LONGER:

FORTY
PERCENT

OF FOOD IN AMERICA
IS WASTED.
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Make a chavge

HERE'S THE DIFFERENCE BETWEEN FOOD
EATEN AND FOOD TOSSED.

SEAFOOD FRUITS + VEGETABLES GRAIN PRODUCTS MEAT MILK
@ (7 ¢ (sme (B
38"
50¢ 48*
© EATEN
© T0sSED

Use Your ;MJ

| LEARN HOW |

QUICK TRICKS TO KEEP e——

SHOPPING WITH A PLAN
HELPS YOUR WALLET

HERBS
Keep herbs like cut flowers - with their stems
in a glass of water.

AVOCADOS
Place ripe avocados in the fridge, they ll last
longer.

FLOUR
Keep flour fresher almost twice as long by
freezingit

CHEESE

Wrap leftover cheese loosely in wax paper, not
plastic

BROWN SUGAR

Use a slice of bread to soften up hardened
brown sugar

DRAG THE SLIDER TO SEE HOW MUCH YOUR

FAMILY COULD SAVE.

DAILY ‘ MONTHY | YEARLY

4 s125 1500

1 2 3 4 5 6 7 8 9
HOUSEHOLD SIZE
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SAVETHEFOOD.COM

= = FOOD
STORAGE
DIRECTORY

THIS IS WHERE FOOD FRUITS
WASTE ENDS. FREEZE. VEGETABLES
PLAN. CONQUER. s

BEANS, NUTS & VEGETARIAN PROTEINS
OILS, CONDIMENTS & SPICES

We wouldn't run the shower for 104 minutes, but tnars
how much water it takes to make a pound of chicken.

- 2

WATER WASTED,
MEASURED IN SHOWER MINUTES

1LB OF BANANAS

the time frames are only estimates (If you can' use a food i that
time frame, you can probably freeze it). Second. the best way to
store food depends on how quickly you'l use it, Finally, always
trust your judgment. Knowing bow long food Jasts in an imperfect
science, though we've pulled information from the best resources.
Of course, buying less food more frequently is the best way to keep.
your food fresh and nutritious. Let's do this.

left ut in warm temperatures).

£

1LB OF TOMATOES 4

~ e ——

These dates refer to quality rather than food
safety. It's the date bofors which the brand
stands by its product (unless it's been opened or

10 EASY TIPS FOR MEAL
PLANNING

SHOPPING GUIDELINES

There are many reasons behind food waste, but simply buying more
than we use is a big one. The good news? Careful grocery shopping

saves money right away. A few quick habit changes will help food last
Tonger




NATIONAL
IDEAS FOOD GEOGRAPHIC

Welcome to Grad's G - . - .
A“WEEK % ggi';ygggnggg 2 ovake Tom Colicchio: 6 Tips to Enjoy More Food and
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Follow a Strawberry From s Tup gt/ end = AN A
I 21l Birth to Grave in This Oddly i
QSUMMIT Emotional Ad About Food R —
Waste The Ad Council's iﬁbfv'o':ﬂ'lg..ef'rﬁ;':.ﬁt:u,‘f yo P o 280 POUNDS OF FOOD A YEAR
remarkable new campaign e
wastes 40% of its food, T was

ﬁ Joey Graceffa & & Follow shocked. This is a country where

nearly 50 million people aren’t
sure where their next meal is

DAMN! Wasted food is the single largest
contributor to landfills in the US. Help
#SaveTheFood! savethefood.com @NRDC
@AdCouncil

ss2 2108 ATTHACEEZEE

@ Upworthy
Upworth

40% of food in the United States is wasted. We
can all do our part to prevent food waste. —
@AdCouncil takepart

P> e Economics Of Wasting Food

The economics of wasting food

{x 2 Follow

NEWS  ENVIROWMENT  F00D CIRTURE WORLD BUSINESS _ TAKE ACTION =

The Sad Story of a Strawberry Could Help
Convince Americans to Waste Less Food




Y SavetheFood i SaveThef:
savethefood | rouow | . Wasted food is the single largest
contributor to landfills in the US. Help

Save the Food A national public service campaign to combat food waste. o
#SaveTheFood!

Partnership between the @AdCouncil and @NRDC_org www.savethefood.com
.
The Extraordinary Life and Times of Strawberry |

3 g Follow the joumney of a strawbemry from the fam to the
& o B refrigerator rstand all that it takes o bring

pod Waste

5 posts 72 followers 7 following

SOCIAL

BuzzFeeD e S e B

News Videos Quizzes Food DIy More v Get Our App! Q & %15‘ - “I like to think of
myself as a food
?’ waste warrior...food is
precious, food is
TRASHING ONE EGG WASTES L sacred." A FAMILY OF FOUR SPENDS $1500
55 GALLONS OF WATER AYEAR ON FOOD THEY DON'T EAT

SavetheFood = SaweT!

. Freezing food is easy, and one of the key
ways to reducing # | 3
on.nrdc.org. \r\DmM

12 Easy Ways To Transform Leftovers
Into A Brand-New Meal

COOK T STORE 1L SHARE 1. COOK T STORE 1L SHARE 1.
JUST DONT WASTE T , JUST DONT WASTE T

Th
Brand Publisher

12 EASY' WAYS. IO
TRANSFORM
LEFOVERS INTO A -
BRAND-NEW MEAL wemeonceomrs |

Tweets oy gsavemnera

. SavetheFood

: 40% OF FOOD IN
EST IF yggp, AMERICA IS WASTED

COOK IT, STORE IT, SHARE IT.
SAVETHEFO0CD.COM

m@

B Message | seo

il Liked v

#SaveTheFood

Save The Food

Timeline About Photos Likes Videos

It's okay for
veggies to wiltand
—© soften. Really. It
hap:-m with time

doesn't mean

they're bad.
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Evaluation Plan

Media value; impression
reach/frequency

)

PSA & website
recognition (as reported
in tracking)

Website traffic; Site conversions (visi
to Tips page & Store It pages, emai
signups); social media shares,
comments, and interactions

Shift in perception that food waste is a bi
problem; increase searching for
information and taking individual actions
steps more frequently
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Continuous Tracking Survey

A Continuous tracking survey will measure shifts in campaign awareness, key attitudes and behaviors
surrounding food waste (n= 7,800 per year)

A Key metrics:
A Agreement with relevant knowledge and attitudes

A Wasting food is a big problem in the United States.

A My individual actions would make a difference in reducing food waste.
A Increase in desired behaviors

A Sought information about ways to waste less food

A Regularly take steps to reduce food waste

A Frequency of individual steps (always/most of the time)
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Spread the Word With Us!




