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UU Church Forum: “Different Sciences Help Solve Global Problems”



Why Care about Food Waste?



Food Waste: Global

Globally, 1/3 of food grown is wasted

1.3 Billion tons/yr

$1 Trillion USD







Food Waste: Personal

 25% of food purchased is thrown away

 300-400# per person/year; 1#/person/day

 $1350-$2275 /family/year

$150



Impact: Resources
 Food waste squanders everything that goes into food 

production:

 Labor, time, capital

 Habitat destruction due to deforestation, mining, 
petroleum production,  chemical run-off (fertilizers, 
manure, pesticides, herbicides)

 species extinction (habitat loss, fishing by-catch)

 agricultural materials (fertilizers, pesticides, 
herbicides)

 processing, transport and sales (fuel, packaging, 
refrigeration)



Impact: Energy Use



Impact: Land Use

Food waste consumes about 80 million 

acres in U.S.

77.6 million 

acres



Impact: Water

25% of our freshwater use goes 

to produce food that isn’t eaten



Impact: Climate Change



do this too!



International Campaigns

UK, AU, Canada

12.3 “By 2030, halve 

per capita global food 

waste at the retail and 

consumer levels and 

reduce food losses along 

production and supply 

chains, including post-

harvest losses”





U.S. Campaigns

US interagency goal:

Reduce food loss & waste by 50% by 2030

STATEMENTS & RELEASES

Presidential Message for Winning on Reducing 
Food Waste Month

LAND & AGRICULTURE

Issued on: April 1, 2019

https://www.whitehouse.gov/issues/land-agriculture/


ZWLA Campaign

• Residents

• Restaurants

• Grocers/retail

• K-12

• Food Banks

• Composting



What can YOU do?

Be aware!

Plan

Shop

Store  

Cook & Serve

Eat Leftovers

Donate

Compost



Plan
 See what you have on hand

 Plan meals, prioritizing using what you 

already have, esp. perishables

 Make a list of ingredients and quantities 

you need

 When eating out, only 

order what you will eat 

OR share with someone 

OR plan to take home 

leftovers



Shop to your plan!

Stick to your list

Don’t shop hungry!

Buy loose fruits and 

veggies

Avoid BOGO trap

Buy the wonky 

produce!

Use smaller cart



Store food correctly

Freeze for long-term storage and 

easy meals

Make a sign/shelf for things in 

your fridge that

spoil soonest



The Dating Game



Cook and Serve

 Plan portions, don’t 
make too much

 Beware holidays!

 Use up perishables early 
in the week

 Cook “roots to shoots”

 Find recipes to use 
scraps (stock, etc.)

 Use smaller plates and 
serving dishes!



Love your Leftovers

 “Bonus Food”– saves 
time and $$

 Freeze, or keep in front 
of fridge

 Give to neighbors, take 
to work

 Find recipes to re-use 
food

 Bring a container to 
restaurants to take home 
leftovers



Donate Edible Food

Famine to Feast

LA Cares food 

drives

bins at Aquatic 

Center

others?

OLIO app



Feed Animals or Compost
 Chickens! Pigs! Goats! Oh My!

 So many ways to compost! 

 Outdoor

 Indoor

 Piles

 Bins

 Tumblers

 Worms

 Neighbors

 Anaerobic digesters



You CAN Help!

Don’t be a Consumer Zombie!



THANK YOU!

For listening, for caring, for taking 

action to reduce wasted food!

See losalamosnm.us/gogreen for 

more info and ideas!

zerowaste@lacnm.us



Food waste reduction is the #1 behavioral 

solution to reduce global warming

 do this too!



Impact: Social Justice

 Globally, wasted 

food can feed 

every hungry 

person 3X

 avg. U.S. person 

wastes 1250 

cals/day

 41 million food 

insecure in U.S.

tons/yr


