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Why Target Food Waste?

Food is simply too good to 

waste! 

• Costs US $165 billion 

annually.

• Contributes to 14% of 

domestic GHG emissions.

• 1 in 6 Americans lack a 

secure supply of food.

(Citations: USDA, EPA; Photo credit: Rose Bowl website)



Food Waste is the single largest and least 

recovered waste stream in the US
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Food Waste Prevention

• Reducing waste at the “source”

• Reducing over-buying

• Reducing prep waste and plate waste

• Increasing proper storage to prevent spoilage

• Go trayless – this has been shown reduce food 

waste by up to 40%

• Offering a wider variety of portion sizes  
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Prevention is The Key to Both Cost Savings 

and Environmental Impacts

Every food item we throw away results in a large amount of 

invisible embedded energy and other resources being wasted.
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Food Donation: 

Feeding Hungry People

• Donating wholesome food, supplies and 

prepared foods to food banks, rescues, 

pantries, and kitchens
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Success Stories: Feeding Animals, 

Composting, and Industrial Uses
Mohegan Tribe sends casino food 
waste to local hog farm; cooking 
grease sold as an addition for animal 
feed.

Oneida Tribe of Indians of WI 
implemented program at tribal 
school; children compost cafeteria 
food scraps, apply the compost to 
vegetable gardens.

Snoqualmie Tribe collects food 
scraps for composting, saved $40k in 
their first year over the cost of 
disposal send cooking grease to
local biofuel manufacturer.



Why Join EPA’s Food Recovery 

Challenge?
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Re-TRAC Climate Profile

(Free FRC Reporting Tool)

� Instant access 

to data 

reports 

� Individualized 

climate profile

� EPA assistance 

to input data



Who has joined EPA’s Food Recovery 

Challenge?
(687 participants nationwide)
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Join the Food Recovery Challenge!

Four Easy Steps!

1. Conduct a baseline assessment within 90 days 
(see the FRC website for information)

2. Set a three-year goal, committing to increase food source 
reduction, donation and/or recycling by 5% in the first year

3. Undertake food waste reduction and recovery activities and 
track them

4. Report annually using Re-TRAC Connect

(produces reports, graphs, climate profile)

www.epa.gov/foodrecoverychallenge

13



14

Food Waste Management 

Cost Calculator

• Estimates cost competitiveness of 

alternatives to sending waste to 

landfill
• Allows user to enter site-specific data on an 

Excel spreadsheet

• Considers access to food banks, local farms to 

feed animals, and access to off-site composting

• Consider Preferences/Costs; calculates 

economic benefits of source reduction

epa.gov/osw/conserve/materials/organics/food/tools/
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-- Assessing waste is the first step to reducing it! --

• Excel Spreadsheet tool for food and packaging wastes 

Food Waste Source Reduction Toolkit
(How much? Why? When?)

• Helps identify patterns and 
reasons for food waste 
generation, opportunities for 
pre-consumer source reduction 
and post-consumer recovery

• Provides instructions on how to calculate cost savings

• Also addresses packaging, which accounts for 23% of all material 
reaching landfills each year



Switching Gears

Recap: 

• Consider joining the Food 

Recovery Challenge 

• Or endorse this program and 

help recruit businesses

Up next: 

Food: Too Good to Waste 

Overview and partner highlights:
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• Goal: To prevent wasted food 

from households

• Food: Too Good to Waste 

(FTGTW) is supported by the 

West Coast Climate & 

Materials Management 

Forum

• Designed by a diverse 

planning team of 25 

state, city and county 

government partners



Total Food and 
Drink Waste

Avoidable

Prepared, served or 
cooked too much

Not used in time

OtherPossibly Avoidable 
(e.g. beet tops, stale bread for 

croutons)

Unavoidable 
(e.g. banana peels)

Source: Household Food and Drink Waste in the UK (Quested and Johnson, 2009)

So, what exactly is food waste?



What’s in it for You?

• Cost savings for consumers, municipalities, and tribes

• Support for your local communities

• Public awareness and expanding the conversation on 

sustainability and materials management



CBSM: Designing the Pilot

• The FTGTW pilot was designed to reduce wasteful 

household food consumption by encouraging 

individuals to consume less by wasting less food. 

• The team used a community-based social marketing

(CBSM) approach.

• CBSM differs dramatically from a traditional outreach 

model because materials are designed to address a 

specific barrier to a desired behavior, rather than 

relying on information and awareness building alone 

to transform behavior.



CBSM ≠ Dropping flyers



Community-Based Social Marketing

Pilot Design
Top 5 Strategies Benefits Barriers Tools

Get Smart: See how much food (and 

money) you’re throwing away

measurement tool and 

instructions

Smart Shopping: Buy what you need Waste aversion

Saving money 

Dynamic 

lifestyle

Time 

Automatic 

behavior 

Shopping list template

Smart Storage: Keep Fruits and 

Vegetables Fresh 

Waste aversion

Health

Saving money 

Knowledge

Time

Not enough 

room in 

fridge 

Storage guide

Smart Prep: Prep now, eat later Convenience

Saving money

Health

Skills

Knowledge 

Website tips and social 

media platforms

Smart Saving: Eat what you buy Waste aversion Gratification

Convenience 

refrigerator prompt and 

links to recipes

Audience: Families with young children, young full-time workers 



Measurement Bag

“Get Smart”

Measurement raises 

household 

awareness!



Fruit and Vegetable Storage Guide



Shopping List Template



“Eat Me First” Prompt



Infographic/Poster and Presentation



Toolkit Components

• Main message: Food is too essential to throw away. 

• Implementation guide

• Message map

• Behavior change tools, which include: a fruit and 

vegetable storage guide, a shopping list template 

with meals in mind, a refrigerator prompt, 

• Outreach Tools, which include: an 

infographic/poster, factoids across the supply chain 

and a workshop presentation for community 

participants.  



Implementing Partners

Original Implementing Partners: 

• King County (WA)

• San Benito County (CA)

• Boulder County (CO)

• Seattle (WA) – baseline 

Results: 

Initial data indicates that pilot 

implementation could influence 

a 25% decrease in household 

food waste.

Current Implementing Communities:

• Honolulu (HI)

• Santa Monica (CA)

• Oakland (CA)

• Chula Vista (CA)

• Gresham and OR Metro (OR)

• King County scale-up (WA)

• Thurston County (WA)

• Oak Park (IL)

• Iowa City (IA)

• Minnesota Pollution Control Authority

• Rhode Island Food Policy Council

• University of Denver (CO)

• State of Vermont

• Sustainable Jersey City (NJ)



Seattle Public Utilities

2013 Food Waste Weighing Study Results

# weeks of food weighing 13 weeks

Average food waste per household 6.33 lbs/week

% of food waste that was EDIBLE/AVOIDABLE 32%

EDIBLE food waste (estimated by participants):

Leftovers 38%

Uncooked, unprepared produce 44%

Uncooked, unprepared other food 19%
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Preliminary Analysis of Results

• Personal recruitment more effective than email.

• Creating food waste awareness is key to lasting impact in 
food waste reduction.

• Tools tied to specific behaviors are most effective.

• Initial data indicates that toolkit use and pilot 
implementation could influence a 25% decrease 
in household food waste.



Opportunities to Get Involved

State, Local, and Tribal Governments

•Implement the Food: Too Good to Waste toolkit in your communities 

after it has been approved through EPA’s product review process.  

Colleges and universities

•Integrate information to support sustainability programs aimed at the 

young adult demographic.

Community groups or non-profits

•Outreach through social networks or with a community challenge.

Grocers, Restaurants, Haulers and other businesses

•May assist with outreach and provide incentives 



Scale-up Next Steps

• 13 additional pilots to address research questions 

• Social media campaign to test messaging in 

Thurston and King Counties (WA)

• Program evaluation and per capita waste 

reduction goals (January 2015)

• Coordination with USDA, and other organizations 

for scale-up to a national campaign 

– Beyond awareness, program delivery is critical!



By reducing food waste, 

businesses and communities can

�Reduce their costs 

�Improve their image

�Feed our communities 

�Protect our environment

Consider joining EPA’s Food Recovery 
Challenge!



Questions?

Zanolli.Ashley@epa.gov

(206) 553-4425

How to Join EPA’s Food Recovery Challenge: 

www.epa.gov/smm/foodrecovery

To be notified when the Food: Too Good to Waste Toolkit is ready for public 
use, please email westcoastforum@epa.gov

West Coast Climate Forum Website www.westcoastclimateforum.com


