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The scale of food waste in the United States and what RD’s can do about it



Objectives: 
Examine the extent and cause of 
food waste in the United States

Acquire the knowledge and tools 
to raise awareness and educate 
others on food waste prevention 

Be equipped to implement 
practices that reduce food waste



Where does Food Waste Happen? 
Farms Processor Consumer Facing Businesses Home
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How Much Food Waste is There?  

40%of food in the United States 
is never consumed 

The average family of 4 spends 

$1,500-2,000 every year 
on food that they will not eat

At the same time, 1 in 8 
people in the US is food insecure

Food waste  is the third 
leading cause of 
methane gas production 
in the United States



What can I do 
About This?

Consumer awareness

Food waste prevention 
education

Understanding food date 
labeling

Prevention of food waste in 
food service operations

Repurposing food 



Consumer Awareness
● Bringing awareness to the issue of 

food waste is the first step 

● Host a movie screening and lead or 

conversation in your community 

○ Wasted! The Story of Food Waste

○ www.wastedfilm.com 

● Start conversations with clients 

and colleagues 

http://www.wastedfilm.com


Consumer Education 
Starting Conversations 

● Shopping Tips
● Food Storage
● Using Leftovers
● Tricky Marketing



REsources for Consumers  
www.ivaluefood.com/resources/  

www.furtherwithfood.org/resources/

http://ivaluefood.com/resources/
https://furtherwithfood.org/resources/


Date Labeling Confusion  
Confusion around date labeling on food 
is one of the biggest contributors to food 
waste and loss

80-90% of people in the US discard food 
prematurely because of 
misunderstanding these dates 

Peak quality is not a standard of 
microbiological safety, but of taste 
testing, lab tests, and turnover rates 
 
Learn More:
http://ivaluefood.com/resources/food-storage
/what-expiration-dates-really-mean/ 

http://ivaluefood.com/resources/food-storage/what-expiration-dates-really-mean/
http://ivaluefood.com/resources/food-storage/what-expiration-dates-really-mean/


Recommended 
consumption 
guideline 
Link to Food Lifeline 
free posters and 
brochures: 

https://foodlifeline.org
/recommended-consu
mption-guidelines  

https://foodlifeline.org/recommended-consumption-guidelines
https://foodlifeline.org/recommended-consumption-guidelines
https://foodlifeline.org/recommended-consumption-guidelines


In The Kitchen
Data tracking analytics: 

The most effective way to reduce 
food waste in kitchens

Measuring what drives waste in 
order to change behaviors and 
make improvements for future 
productions 

Resources  
http://www.refed.com/download#foodservic
e-guide 

https://furtherwithfood.org/wp-content/uploa
ds/2017/05/Guide-to-Conducting-Student-Foo
d-Waste-Audit-April-4-2017.pdf 

http://www.refed.com/download#foodservice-guide
http://www.refed.com/download#foodservice-guide
https://furtherwithfood.org/wp-content/uploads/2017/05/Guide-to-Conducting-Student-Food-Waste-Audit-April-4-2017.pdf
https://furtherwithfood.org/wp-content/uploads/2017/05/Guide-to-Conducting-Student-Food-Waste-Audit-April-4-2017.pdf
https://furtherwithfood.org/wp-content/uploads/2017/05/Guide-to-Conducting-Student-Food-Waste-Audit-April-4-2017.pdf


In The Cafeteria 
Reduce waste by using tactics 

that will encourage customers to 

take less food 

● Trayless Cafeterias 

● Smaller plates and bowls 

● Customer signage 
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Repurposing Food 
Not all food waste can be 

prevented, but it can be 

repurposed 

● Composting

● Food Donation

● Purchasing “ugly” produce  



Get Involved in 
Making Changes 
Make a commitment with your 
organization or for yourself to 
waste less food

US Food Waste Challenge: 
www.usda.gov/oce/foodwaste/C
hallenge/index.htm 

Too Good to Waste Challenge: 
challenge.ivaluefood.com 

https://www.usda.gov/oce/foodwaste/Challenge/index.htm
https://www.usda.gov/oce/foodwaste/Challenge/index.htm
http://challenge.ivaluefood.com


Interested in 
Learning More?

www.refed.com    

www.furtherwithfood.org

NRDC Food Waste Report: 
https://www.nrdc.org/sites/default/file
s/wasted-2017-report.pdf 

Policy Ideas for States and Localities: 
https://www.chlpi.org//wp-content/up
loads/2013/12/Food-Waste-Toolkit_Oct
-2016_smaller.pdf   

Check out these resources!

http://www.refed.com
http://www.furtherwithfood.org
https://www.nrdc.org/sites/default/files/wasted-2017-report.pdf
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https://www.chlpi.org//wp-content/uploads/2013/12/Food-Waste-Toolkit_Oct-2016_smaller.pdf
https://www.chlpi.org//wp-content/uploads/2013/12/Food-Waste-Toolkit_Oct-2016_smaller.pdf
https://www.chlpi.org//wp-content/uploads/2013/12/Food-Waste-Toolkit_Oct-2016_smaller.pdf
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