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  WASTE

Did You Know? 
The Food and Agriculture Organization of the United Nations (FAO) estimated in 2011 that approximately one-
third of all food produced for human consumption worldwide is lost or wasted?

Likewise, every year in the United States, approximately 31% (133 billion pounds) of the overall food supply 
is wasted. This impacts food security, resource conservation, and contributes to the methane emissions that 
come from landfills. Reducing the amount of food waste sent to landfills can help ease the impact of climate 
change and put food in the mouths of millions of people. Taking simple steps in your everyday life can make a 
difference in addressing this issue. Reducing wasted food is a triple win; it’s good for the economy, for commu-
nities, and for the environment.

While the food waste movement across America is gaining momentum, it needs to pick up speed to help tackle 
one of the globe’s most pressing problems: climate change. Wasting food has irreversible environmental con-
sequences: it wastes the water, energy, and fertilizer it took to produce it, the energy to transport and store it, 
and generates greenhouse gases like methane, carbon dioxide and chlorofluorocarbons, which contribute to 
global warming. 25% of the world’s freshwater supply is used to grow food that is never eaten! Believe it or not, 
throwing away one burger wastes the same amount of water as a 90-minute shower! 

Most people don’t realize how much food they throw away every day - from uneaten leftovers to spoiled pro-
duce to parts of fruits and vegetables that could be eaten or re-purposed. About two-thirds of food waste at 
home is due to food not being used before it goes bad. 
 
 
What Can YOU Do? 

Preventing food from going to waste is one of the easiest and most powerful actions you can take to save 
money and lower your climate change footprint by reducing greenhouse gas (GHG) emissions and conserving 
natural resources.  

• Save money by buying only what you need, eating what you buy, and avoiding throwing away food. The  
 average family of four spends $1,500 each year on food that ends up uneaten.

• Reduce your environmental and climate change footprint. 

          • Conserve resources and energy. When food is wasted, the land, water, energy, and other inputs that 
           are used in producing, processing, transporting, preparing, storing, and disposing the food are  
           wasted as well.

 • Reduce greenhouse gas (GHG) emissions. More than 85 percent of GHG emissions from landfilled   
 food waste result from activities prior to food entering a landfill, including the production, transport,  
 processing, and distribution of food. Plus, when food decomposes in a landfill, methane, a potent   
 greenhouse gas, is emitted - and food is the single largest category of material placed in municipal  
 landfills. Municipal solid waste landfills are the third-largest source of human-related     
 methane emissions in the United States.



Planning and Shopping Tips 

Making a list with weekly meals in mind can save you 
money and time.  If you only buy what you expect to 
use, you will be more likely to keep it fresh and use it 
all.  

• Keep a running list of meals and their ingredients 
that your household already enjoys - that way, you    
can easily choose, shop for, and prepare meals that 
you are likely to consume. 

• Look in your refrigerator, freezer, and pantry first to 
avoid buying food you already have. Make a list     
each week of what needs to be used up and plan 
upcoming meals around it. 

• Plan your meals for the week before you go shop-
ping and buy only the things needed for those    
meals. 

• Make your shopping list based on how many meals 
you’ll eat at home. Consider how often you will eat 
out, if you plan to eat frozen precooked meals, and if 
you will eat leftovers for any of your meals. 

• Include quantities on your shopping list noting how 
many meals you’ll make with each item to avoid   
overbuying. For example: “salad greens - enough for 
two lunches”. 

• Buying in large quantities (e.g., buy one, get one 
free deals) only saves money if you use all the food 
before it spoils. Buying food from bulk bins can save 
you money and reduce food waste and packaging as 
you can purchase the amount of food you need as 
opposed to a predetermined amount. When buying 
in bulk, remember to store food properly in airtight, 
labeled containers. 

• Purchase imperfect produce or up-cycled products. 
Imperfect produce may have physical imperfections 
but is just as safe and nutritious and can sometimes 
be found at discounted prices. Up-cycled products 
are made from ingredients that might have otherwise 
gone to waste.

Storage Tips 

• Properly store fruits and vegetables for maximum 
freshness; they’ll taste better and last longer,  
helping you to eat more of them before they go bad. 
 
 • Most veggies, especially those that could   
 wilt (such as leafy greens, carrots, cumbers,  
 and broccoli) should go in the high humidity   
 drawer of the fridge. 

 • Most fruits, as well as vegetables that tend  
 to rot (such as mushrooms and peppers), 
 should  go in the low humidity drawer of the   
 fridge. 
      
 • Some fruits (such as bananas, apples,   
 pears, stone fruits, and avocados) release  
 ethylene gas as they ripen, making other   
 nearby produce ripen, and potentially spoil,  
 faster. Store these away from other produce. 

  • Wait to wash berries, cherries, and grapes   
 until you’re ready to eat them to prevent  
 mold. 

 • Some produce, such as potatoes, eggplant,  
 winter squash, onions, and garlic, should be  
 stored in a cool, dry, dark, and well-ventilated  
 place. 

• Make sure you are properly storing food in your 
refrigerator. 

 • The refrigerator door is the warmest part of  
 the fridge. You can store condiments there,   
 but it is not recommended to store milk or   
 eggs in the door. 

 • The lower shelves are the coldest part of   
 the fridge. Store meat, poultry, and fish here. 
 
 • Refrigerators should be set to maintain a   
 temperature of 40 °F or below.
 
• Store grains in airtight containers and label the 
container with the contents and the date.

• Befriend your freezer and visit it often. Freeze 
food such as bread, sliced fruit, meat, or leftovers 
that you know won’t be eaten in time. Label with the 
contents and the date.

For questions or further information contact  
Pat McDonald @ pmcdonald182@gmail.com.

Ways to Prevent Wasted Food at Home

Additional resources: The Food: Too Good to Waste Toolkit will help you figure out how much food is really going to waste in your home and 
what you can do to waste less.  Sources: https://www.epa.gov/recycle/preventing-wasted-food-home#benefits | https://www.rts.com/resources/guides/
food-waste-america/ | https://www.epa.gov/sustainable-management-food/sustainable-management-food-basics


