Waste Less Food at Home

Waste less food.
Save money.
Conserve valuable resources.

Kate Taylor
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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?
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From the farm to our tables




How does food become waste?




Where is food wasted?
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63 million tons overall
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What happens when we waste food?
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Economic impacts
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Annual value of wasted food

S$165
billion



Environmental impacts

25

percent
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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Lifecycle Emissions from Common Food

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)
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Feed the hungry

Eat your food
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Make energy

Feed animals

* Eat your food

* Feed the hungry

* Feed animals

* Compost it

* Make energy

- Bury it in a landfill




What kind of
food goes bad
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Ways food gets wasted at home




Wasting food isn’t the norm for all

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,




Oregonians Are On Board

With Reducing Food Waste

Believe Believe their

reducing food personal

800/ waste actions
o is important can make a difference

Already doing something
and can identify

meaningful
steps

they are doing

And 50% Are Primed to Do More



950% of Oregonians Are Ready to Do More

Already Activated 5 O% Reach
i e

Always taking 7 of 10 Not already activated, Believe that reducing
identified food waste but believe reducing food food waste is not
reduction steps waste is important 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: oON'T Lgy
Eat Smart, Waste Less @0‘5’3"35"“'

KEEP IT
FRESHER,
LONGER

apple, and | can cost you real m
poiled food like me costs each household here in
Oregon over $1,600 a year on average.

arn More at: DontLetGoodFoodGoBad.org
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www.EatSmartWastelLess.com www.DontLetGoodFoodGoBad.org



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

Shop with meals in mind

® Shop with Meals in Mind
AnyLis¢ B

Weekly meal plan Shopping list
Tips: Tips:
* Make a shopping * Check your fridge,
list with meals in freezer and

mind. cupboards first.
* Subfract any meals  + Choose loose fruit
you will eat out. and veggies over
- ™ * Include quantities pre-packaged food.
( : O Z I for ingredients.
Monday

Tuesday

Jooooog
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Prep now and eat later

)

EAT THIS FIRST

vy -

Item:

Date created:
Eat by date:
Freeze by date:

Always refrigerate perishable items within two

hours of gerving. Your fridge should be betwean

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




Keep it fresher longer

- 1 . - ] v H
i B Fruit and vegetable storage tips
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E Labels cause a lot
of confusion and
result in
people throwing
away perfectly
good food.
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Measure your wasted food

Eat Smart, Waste Less Challenge — GET SMART
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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.

Food storage tips

Freeze bread and put elices directly in the toaster. » Butter keepa for up 10 9
montha. « Moat fruits and vegetables freeze well. Blanch and dry vegetablea
first. Spread fruits and veggies in a single layer on a lined pan, freeze. then store
frozen produce in airtight containers or freezer bags. Label and date. = Freeze
leftevers for a future meal. * Freeze meat in single senvings for easier prep.

© Frigge

Store produce that wilts, like carota of celery, in the high-humidy drawer.
= Store produce that gets moldy, like fruit or bell peppers, in the low-humidity

drawer. + The door is the warmeat spot in the fridge: ok 1o store condiments there

but not milk o other parshable itema. + Don't wash berries until right before
eafing. + Keep fresh herbs and asparagus stem-gide down in a glass of water

e Cupboards

Store dried herbe, spices, grains, beans and cooking oil in a cool, dark, dry
cupboard. « The same goes for potatoes, onions and garlic; store potatoes and
cniona eeparately to prevent sprouting.

0 Countertop

Store produce like tomatoes, avocados and fruit on the counter until ripe, then
store in the fridge. + Store apples and bananas separately from cther fruits 1o
slow ripening (1o ripen produce faster, put i in a paper bag with an apple)

More tips to help
1000 1ast longer:

Create an "Eat This Firet"




Why Take Action?

Protect the
Save money environment and our

communities

Develop healthier
eating habits




How to get involved

THE SCHOOL OF ENVIRONMENT AND
SUSTAINABILITY STUDENTS' ASSOCIATION

presents the documentary screening of:

whereis  food going?

JUST EATIT.

FEB 4| 7:00 P | NO COST | teaire JETT




Tabling at outreach event
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Movie viewing parties

Community Screening Toolkit
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Questions?

ClackaCo Sustainability

wasteinfo@clackamas.us

503-742-4463

EatSmartWastelLess.com
DontLetGoodFoodGoBad.org
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