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The information contained in this FTGTW 
Implementation Guide and Toolkit is intended to 
inform the public and does not establish or 
affect legal rights or obligations. Links to non-EPA 
sites do not imply any official EPA endorsement 
of, or responsibility for, the opinions, ideas, data 
or products presented at those sites, or 
guarantee the validity of the information 
provided.



Workshop 
Purpose
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Examine the issue 
of wasted food, 
including:

• How much goes to 
waste

• Why waste happens
• Why waste matters
• Strategies to reduce 

waste



Food IS 
Too Good 
to Waste! 
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By making small shifts in how we 
shop, store and prepare food…

…we can toss less, eat well, 
simplify our lives, save money… 

…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
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How Much Food is 
Wasted?
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Food accounts for over 21% of the 
municipal solid waste we generate…
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… and 40% of wasted 
food in the U.S. comes 
from householdsFigures from U.S. EPA



Why Waste Happens
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In one month, 
a family of 4 wastes ...



Of the food waste we throw away…

10Oregon Department of Environmental Quality, 2019



Why are we tossing 
food?

Oregon Department of Environmental Quality, 2019



Yet ... we all 
hate waste

This Photo by Unknown Author is licensed under CC BY

https://www.becentsable.net/2020/03/way-to-save-stop-wasting-food.html/
https://creativecommons.org/licenses/by/3.0/


Brain on automatic

This Photo by Unknown Author is licensed under CC BY

https://www.flickr.com/photos/lynlomasi/27149822191
https://creativecommons.org/licenses/by/3.0/


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

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


Complexity 
of Change

Additional Barriers: 

• Not enough information
• Time needed to learn 

new skills
• Time needed to prepare 

fresh food
• Preference for one food 

type versus another
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Why Wasting Food 
Matters
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By Keeping 
Good Food 
from Going to 
Waste ...

We can:
•Toss less
•Eat well
•Simplify our 
lives

•Save money 17JBloom, Fight Food Waste in the Home, 
January 17, 2008, Via Flickr, Creative Commons



What it 
costs us 
in $ 

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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Wasted 
Food = 
Wasted 
Resources

• Food loss and waste in the U.S. 
consumes considerable resources 
annually, including:

• 5.9 trillion gallons freshwater
and 665 billion KWH of energy,
equivalent to the amount of 
water and electricity used by 
50 million households each 
year;

• 139 million acres of land, 
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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Discussion

What would keeping food 
from going to waste:

•Do for you?
•Do for the environment?
•Do for your community?
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Strategies to Reduce 
Wasted Food
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SMART 
SHOPPING:

BUY WHAT 
YOU NEED



SMART 
STORAGE: 

KEEP FRUITS 
& 
VEGETABLES 
FRESH



SMART 
PREP:

PREP NOW, 
EAT LATER

Image courtesy of Grant Cochrane/FreeDisitalPhotos.net



SMART 
SAVING: 

EAT WHAT 
YOU BUY



DISCUSSION: What other 
strategies can you 
recommend?
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Food: Too Good to 
Waste Challenge
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GET SMART: 

TAKE THE 
CHALLENGE

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



Take the 
Food: Too 
Good to 
Waste 
Challenge!

I would like to take the Challenge!  

Name: 
_____________________________

Email: 
_____________________________

Today’s date: 
_____________________________
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