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A few reminders:

Drop your questions in the 0&A as we go!

Ups, thisis being recorded!

II "
.

A r'ec"o'rding-of this'pr;e_sentation WiI'I__,bé’-'e_"rjj_'a_ille'd \}vith_in th_é next few days.

-- Links provided at the end of the wehinar:

. W Request a follow-up rheetihg
* Upcoming webinars




Food Waste at Home

" $504 Monthly avg. Amencan househo[d grocery
A® Sl expenses (2023)1 , e

% “X 1.9 i ..'A\‘/'g.vAmerican hq_us?ehlold fqbc'l wastez 7

=% B e
$1 60 9 IW~asted monthly($1,93091/yr)

07 million dump trucks s

" U.S. ‘Bureau of Labor Statistics Consumer Expenditure Survey ? American Journal of Ag‘ricultural Economics ’ : N SHER, v
% : ) 3
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https://www.bls.gov/cex/
https://onlinelibrary.wiley.com/doi/full/10.1002/ajae.12036

The largest emitters
of greenhouse gases:

: oo Ll
. Food Waste

67%
'lL‘l.;SE;;.

g 139% & . ; 259%

.
*
*

;
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China

| groundwater |

15.3 M

tonnes C02e

released each year
from food waste

7.3M
tonnes
of food in
landfill each
year

Acids
poison the
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' ‘Annual Impacts Equivalent to;: o ‘:T.A,:I'r-np:lementing Solu't'ions C_odld Achieve:,‘_*'" '

B
e

Carsdrivenforayear . . Tons of waste

. B ] reduced annually
~ S > :
S e T OK
. Showers each day for = = se——— . Jobs created over .-
At evggrone Inthe U.S. © "o %in b SRR oo v10years

1208 |l $61B

Lost meals——-enough to feed Net financial
1/3 ofthe u.s. for ayear - by R o e beneft'annually :

*ReFED modeling
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@ ‘._'» Eiﬂ _ J S (o) UMER-F/ B }
16M Tons 13M Tons HIA 18M Tons 44M Tons

B8% post-manufacturing
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Where is household waste ocecurring?

e

e .:.'. .4_'

People forget certam things count as food waste

> Coffee and mllk are two. of the most commonly wasted smgle food types

Leftovers : R ; o
“In'some households as much as 12 cups a week in waste
Produce storage : i

) Incorrect storage of fresh produce causes it.to go bad faster resultlng in more food waste| -

Date Label confusmn e : Faac e
> . 31% of households in the MITRE/GaIIup study sald they often o] always throt away food that has
; Qassed the date on its Iabel i : : :

It's not about carelessness.
B6% of households believe that people should do more to reduce the amount of food that is wasted.
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https://savethefood.com/
https://www.nrdc.org/bio/andrea-collins/new-report-highlights-food-date-labels-key-problem

]
1% Milkfat  Vitamin A & D
*

Halt Pint (236 ml)

Date Decider

Beverage n'uﬁiju.-r ; ~ Produce Perisher
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Create a Flight Path

’1.» Identlfy youu own problem areas

2. Research tlps to decrease waste b A
B ‘a. "Proper food storage” W
Lz Repurposmg Banana bread, smoothles etc

3 Try out tlps and see whats sustamable for yout.’ ;

W it it's not s’omething sustainable,theré’s a high.er chance of you abandohing it!
- Start small with things easy to work into your routine, then increase from there.
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Adjust your cooking + shopping habits

> Planto 1use"Wh"at“y6u buy

o If you have to buy a lot (e g. carrots by the. bag, cabbage, cauliflower)
o plan several means featunng that vegetable to ensure you eat it

o Makea Ilst & |ncIude quantltles “Salad greens 4 salads 7 A
B 'VAOnIy buy'what you plan 4 b |
e -Shop smaII shop often, shop Iocal shop seasonal ';» v 4

3D 'Buylng in Iarge quantities (e g. BOGO.deal s) onIy saves money it -
'you use all the food before it sp0|ls

; - > Only cook what you plan to eat
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™

Upcycled Foods

~ CYCLED

=
P - ; : M
e o e e 7 QALLONS ot o £ e ( ) C )
R ; e, /0g
S REGRAINED S
b B
¢ . pl ZZA f- KEEP IT REAL. EA’ iHF PEEL:
CRUST :

" & pastasauce STRAW-PEARY

; ‘| noadded sugar - g] SKlNON DRIED FRUIT
g : NETWT 24 2. (680g) "
. \ .

" Saves 97 gallons . ~Spent products from 4 |bs veggies s ke 11 5% G i : Made from
of water/pouch . - *  production of things .~ . diverted from landfill ~ . household waste - upcycled
ol iy B like oatmilk, pineapple . 58 . : _isrind, imaginethe - . " " pastries!
. From spent " juice, tofu & more! © " 50 gallons water = 7. impact in : ‘
- . brewing grains e 7 saved - ¢ manufacturing
“11b CO2
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. GAS RELEASERS

fruit and vegetables producing 54, e e L ek
& sensitive to ethylene gas - REFRIGERATE: " DON'T e KEEP THESE AWRAY
: ‘0 o REFRIGERATE . from allggsraleasers
S o R R ] : e SR
Sa | $; ® can be stored ; Appl_e-s_ Avocados -+, . Bananas
- B - ARfICOts Bananas, unripe - Broccoli
apple, kiwi, pear avocad.o, melpn, don’t k ith ] ? g
e ©® e oryeliow .(FE?ntaloup.e Nectarines © ' Brussels sprouts
@ SR | Siches A
;ﬁ raeh ) PR L L Barrots '
= “Hae . Plums ooNzsCauliflower
SR e i e ST i CTOINGINES o+ T Cuctmbers o s
¢ ‘ : e R Eggplants = <7
‘ m it el o R e ek - Lettuce and other:Jeafy greens' .
3 R ot i 88 Parsley
cabbage, carrot, asparagus, celery, artichoke, berries, cherries, & . ¢ ' i it . ¢ Peas :
cucumber, lettuce, potato citrus fruit, eggplant grapes, pineapple, bell pepper > . Peppers
hig’h ethylene sénsitivity I(;W = s . : SquaSh A
S e : S T : Sweet thatoes

Watermelon
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e

b Check your refr.lgerator temp < 39°

Sk A e Store thlngs in clearly Iabeled plastlc contalners S °  Youll go hunting for
5, i A e A e R condimentst

* Label things with an explratlon date and foIIow i U N
: “Flrstln Flrst Out” rule : e VR, | R

5 * 'Remove the drawers from your refrlgerator,oruse : A
< them for condiments and keep produce at eye level % il

s When use by dates approach freeze Ieftovers
plckle or dry extra produce .
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Tocutornot tocut?

' Staysfreshlonger i B ii . Easiertouse : <
g ol I o - * Grab&go more Ilkely to eat not waste
Con: e ot s e Cn: |
‘Takes more time'to cook. . e - ' Introduces bacteria
Could prevent you from cooking it " _-';'_;1 e e o fogeh Fasterspoilage
before it goes bad e : % After day 7, MUST cook
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Store cut produce correctly

with CO2 TR
- Other greens

Carrots = -

o xCelery . et v

- Cucumbers =

HerhS: e

- Potatoes

. Onions :
Winter Squash

i
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Balance convenience & best practices

- Wash frurts & vegetables thoroughly before cuttlng

3 ’L|m|t time out of the refrlgerator (from she/f to cutt/ng board to storage)
Practice makes perfect cut/cook Just enough' \_-j}--.t'_,
Plan; plan pIan (and/or allow yourself your own persona/ qurrks) 7

' "'.Store fruits & VEQ appropriately and check for spollage
Remove overripe or spoHed produce |mmed1ately

* .A.*‘ ke

Clean out your fridge once a week be honest, eat it or toss it, dontJust leave it |h there
Food waste Jedls include a clean out the frldge dmner once a week! g

..* '- .
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o

% Eatthe peel Edlble peels represent 15% of household food waste-

* Use the scraps make a stock from veggle peellngs or try one of these recipes!

B Broccoli stem hummus
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HOW TO COMPOST

Brown materials include:

Skip the landfill

, - Leaves etable peels

Pine needles Citrus rinds

o

% Composting is.alast resort -

Twigs, branches .
Coffee grounds

? y Ty 3 < , Straw, hay
- It doesn't eliminate upstream impact e Teabags
‘ . B il Dryer lint : ‘ === Grass clippings

Pinecones Eggshells

Napkins

Weeds

Used paper coffee filters

‘Stale bread

Wood chips
Cardboard
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A » FOOD RESGCUE HERD® wWEBINAR SERIES

HOW TO START A FOOD RESCUE

Lesson :

Expandin Your Nonprofit
Distribution Networ

g Guest speaker!

Report to class on April 24, 2025 @ Ipm ET



<" FOOD RESCUE HERD

Increase Efficiency

Without Increasing
Your Payroll /

MAY 15 | 1PM ET

GUEST SPEAKER

(,;: <" FOOD RESCUE HERD"

B> § SeanHudson
Director of Data & Analytics







Making greater impact, together.

f XX v Xin
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