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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

Examine the problem of 

wasted food including:

• How much goes to waste

• Why waste happens

• Why waste matters

• Strategies to reduce waste
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Purpose 

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.
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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 21% of the 

American waste stream
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WHY WASTE 

HAPPENS
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In one month, 

a family of 4 wastes ...
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Research shows that...

Total  Household  

Food and Drink Waste

Non-Edibles Preventable Possibly Edible

Prepared or 

Served  Too Much
Not Used  in Time Other

> 5%

~ 64% ~ 18%~ 18%

~ 55%~ 40%
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- Quested and Johnson, 2009



Yet ... we all hate waste
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Brain on automatic
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Dynamic lifestyles
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Artist: Beverly Naidus



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 ...
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We can:

• Toss less

• Eat well

• Simplify our 

lives

• Save money

JBloom, 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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- Buzby, Hyman and Wells



Wasted Food = 

U.S. food production accounts for:

• 50% of land use

• 80% of water use

• 10% of total energy use

Wasted Resources
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Climate Consequences

• Food is the largest stream of materials in 

our landfills, accounting for 21% of the 

American waste stream. 

• This large volume of disposed food is a 

main contributor to the roughly 18% of 

total U.S. 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?

20



STRATEGIES TO 

REDUCE WASTED 

FOOD  
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SMART SHOPPING: 

BUY WHAT YOU NEED
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SMART STORAGE: 

KEEP FRUITS AND VEGETABLES FRESH
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SMART PREP:

PREP NOW, EAT LATER
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Image courtesy of Grant Cochrane/FreeDisitalPhotos.net



SMART SAVING: 

EAT WHAT YOU BUY
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Discussion

What other strategies can 

you recommend?
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FOOD: TOO GOOD TO 

WASTE CHALLENGE
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Take the 

Challenge
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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: _______________




