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In one month, 
a family of 4 wastes 122lbs of food! 

• 30-40% of food produced in US goes uneaten 
• Most food is wasted at home;  >25% of purchased food is disposed 
• >100# per person/year; $1500-$2000/family/year 

• 17% of LAC waste stream, largest category of trash; FY18 cost approx. $190,210 
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Reducing wasted food ranks  
3rd out of 100 for 

greenhouse gas reduction 



Source Reduction produces biggest 

GHG benefits on the Food Recovery Hierarchy 









Food: Too Good to Waste (FTGTW) 
toolkit is designed to change key 
behaviors:ood 
from Going to Waste ... 
• Get Smart: See how much food 

(& money) you’re throwing away 

• Smart Shopping: Buy what you 
need 

• Smart Saving: Eat what you buy 

• Smart Storage: Keep fruits and 
vegetables fresh 

• Smart Prep: Prep now, eat later 



 

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

 Implementation guide shows agencies how to 
implement toolkit in their community 

 Behavior change tools, including:  
 fruit and vegetable storage guide 
 shopping list template with meals 

in mind 

 “eat first” refrigerator prompt 

Outreach Tools, including: 
 Infographics/posters 
 workshop presentation for 

community residents 

FTGTW Toolkit components 



FTGTW pilot results (2012-2014) 

Tested initially in 17 communities in 10 states; local gov’t and community groups 

• It is possible for households to reduce preventable food waste 50% and 

more by weight. 

• A 50% reduction is roughly ½ pound per person per week or 20% of 

total food waste. 

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

measurement is key! 

• People change behavior when benefits outweigh costs/barriers, through 

implementation (education is not enough) 

• FTGTW behavioral changes are relatively easy for households to make 

(95%). 

• There are strong indications that households have a significant interest in reducing 

their wasted food. 

• 96% of the participants said they are likely to continue to use the 

strategies and tools 



• Videos, PSAs, social media content, radio spots 
• Print media: ads, articles 
• At-home aids: signs to print, Alexa skills, tips 
• Flyers, posters, food-service signage 
• “Media Tips & Tactics”, will work with orgs 

 

“Consumer education campaigns offer highest return on 
investment in reducing food waste” 

“CBSM campaigns can bring about a notable reduction in 
preventable food waste at the household level.” 

https://www.adcouncil.org/
https://www.nrdc.org/


Take Aways 

• Prevention of food waste has HUGE benefits for people and 
planet. 

• Locally, food waste prevention can reduce our waste stream, 
reduce size of composting program needed, reduce GHGs, save 
LAC $$, feed the hungry. 

• Data show that people don’t know how much food they waste, 
but education and interventions can succeed in changing 
behavior to waste substantially less.  

• Many possible focus areas: consumers (residents), schools, 
restaurants, groceries, other businesses, food recovery programs 
(food banks), composting, etc. 

• LOTS of effective resources and campaign tools available from 
EPA, USDA, Ad Council, other agencies. Very hands-on, but no 
new facilities needed, not expensive.  



Questions? 


