Residential Food Waste
Prevention

Waste less, save money
and conserve
valuable resources
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From the farm to our tables
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Why do we waste food?




Who wastes food?
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Annual value of food wasted
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Why is our food waste important?







Economic impacts

Family of four

$1 500




Environmental impacts

25
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wasted




WHERE DO YOUR CARBON EMISSIONS COME FROM?

wWhile much of our carbon pollution comes from driving and powering our homes, it's just as
important to make thoughtful cheices about the food and other stuff we buy.

15%
22% YOUR FOOD
YOUR STUFF ITI'.-:: typical Armerican diet
Clothirg, mebile desvicas, Inchudes rrany processed foo:
computers, furniture, ste

25%
GETTING AROUND

The milss driven arour in cars

22%
YOUR HOME

Faowernne lahls and apphancess
Feating and cooling

P 16%
Did vou know that SERVICES

67% of Portland’s st scams amd] othoer
electricity comes from
fossil fuels, like coal?

Source: Multnomah County Consumption-based Inventory, 2011
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Greenhouse Gas Emissions from Food

Lamb

Beef

Cheese

Pork

Farmed Chicken Canned

Salmon

Tuna

Eggs

Yogurt

W Post-production
emissions
(processing,
transport, retail,
cooking, and waste
disposal)

B Production
emissions
(emissions before
leaving farm plus
avoidable and
unavoidable waste)






What’s your
food waste




How food gets wasted at home




We didn’t always waste food

SOUR MILK

Sour milk can be substituted for sweet milk in baking. These rules have been
found practicable:
1. As a leavening agent, one teaspoon soda is eguivalent to four teaspoons
baking powder.
2. One-half teaspoon soda is required to neutralize one cup sour milk or
cream.
3. To substitute sour milk for sweet in a recipe, use the same amount of sour
milk as sweet milk called for, add one-half teaspon soda for each cup and
subtract two teaspoons baking powder from the amount called for.

For example, if a recipe calls for one cup sweet milk and four teaspoons bak-
ing powder, use one cup sour milk, one-half teaspoon soda, and two teaspoons
baking powder. Or if the recipe calls for one-half cup sweet milk and two and
one-half teaspoons baking powder, use one-half cup sour milk, one-fourth tea-
spoon soda and one and one-half teaspoons baking powder.

To use sweet milk in place of sour in a recipe which calls for sour milk, use
the same amount of sweet milk as sour milk called for in the recipe. Omit the
soda, and for each teaspoon soda omitted use four teaspoons baking powder.

If we use sour cream in place of sour milk we must, of course, reduce the
amount of fat used. One cup light cream (coffee cream) is eguivalent to one-
third cup fat with two-thirds cup sour milk. One cup heavy cream (whipping
cream) is equivalent to one-half cup fat with one-half cup sour milk,




What can you do about it?




Eat Smart, Waste Less Challenge

Start by making small changes in the way you
shop, prepare and store your food.

1.Shop with meals in mind

5 S|mp|e 2.Prep now, eat later
3.Keep it fresh

Strategies 4. Eat what you buy

5. Measure your wasted food




Shop with meals in mind

(SMART
S H 0 P P I N G ) Shop with Meals in Mind

Weekly meal plan Shopping list
Tips: Tips:
* Make a shopping * Check your fridge,

list with meals in freezer and - alll J.Ii
mind. cupboards first. = ;
* Subfract any meals  + Choose loose fruit I

™ you will eat out. and veggies over
’ » Include quantities pre-packaged food.
for ingredients.
Monday

Tuesday

Jooooog



Prep now and eat later

j y
‘ o W el »g
EAT THIS FIRST

Item:

Date created:
Eat by date:
Freeze by date:

Alwaye refrigerate perishakie items within two

hours of gerving. Your fidge should be betwean

40 degrees and 32 dagrees F. Leam more at
www. EatSmartWasteLess.com




Keep it fresh

Has your food expired?

Labels cause a lot
of cenfusion and
result in
people throwing
away perfectly
good food.

e S BEST BY

Klore tips to presend inod wasie x
wum EalBmadWastel esssom

Smart
storage




Eat what you buy




Benefit when you take the challenge

Protect the
Save money environment and our

communities

Develop healthier
eating habits




Questions?

EatSmartWastelLess.com
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