
Waste Less Food at Home

Waste less food.
Save money.

Conserve valuable resources.
Kate Taylor



Overview

• Why does our food matter?
• How do we waste our food - what and 

where?
• What happens when we waste food – social, 

economic, and environmental impacts?
• What can we do, and what is the existing 

programming?
• Q&A





Why does our food matter?



40 
percent 
wasted

what we eat

what we waste



From the farm to our tables



How does food become waste?



Where is food wasted?

Farms

Manufacturers

Consumer-facing
businesses
Homes

63 million tons overall

16 %

2 %

40 %
43%



What happens when we waste food?

Environ-
mental



Social impacts



Economic impacts

Family of four

$1,600



Middle income 
families

13 percent 
of budget Low income 

families
36 percent 
of budget



Annual value of wasted food



Environmental impacts

25
percent 
wasted



25 x
CO2
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Feed the hungry

Make energy

Eat your food
Feed the hungry

Feed animals

Compost it

Make energy
Bury it in a landfill



What kind of 
food goes bad 
at your home?



Ways food gets wasted at home



Wasting food isn’t the norm for all



Oregonians Are On Board 
With Reducing Food Waste

And 50% Are Primed to Do More

80%



50% of Oregonians Are Ready to Do More

Target

50%Already Activated

31%
Reach

19%
Always taking 7 of 10 
identified food waste 

reduction steps

Not already activated, 
but believe reducing food 

waste is important

Believe that reducing 
food waste is not 

important



Key Findings From Food Waste Diaries

- Stop telling people what a big problem 
food waste is

- No more guilt-tripping

- Food impact is not understood and 
even misunderstood

- “It’s not me.”



Wasted food prevention campaigns
Local: State:
Eat Smart, Waste Less

www.EatSmartWasteLess.com www.DontLetGoodFoodGoBad.org 

http://www.eatsmartwasteless.com/
http://www.dontletgoodfoodgobad.org/


Shop with meals in mind



Eat what you buy



Prep now and eat later



Keep it fresher longer



Measure your wasted food



Don’t Let Good Food Go Bad
• Store food that will go bad soonest in visible 

part of fridge or pantry.
• Keep track of what you have at home or what 

you need to use up before it goes bad.
• Create meals from what you have on hand.
• Finish all your leftovers.
• Freeze for later use.
• Monitor temperature in fridge to make sure 

it’s at best setting to preserve your food.
• Check fridge and pantry before you shop.



Why Take Action?

Save money
Protect the 

environment and our 
communities

Develop healthier 
eating habits Waste less



How to get involved



Tabling at outreach event



Talks with groups



Movie viewing parties





ClackaCo Sustainability
wasteinfo@clackamas.us

503-742-4463

Questions?

EatSmartWasteLess.com
DontLetGoodFoodGoBad.org
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