Wasted foodisa growing problem in our modern society
and an untapped opportunity.

Approximately one-third of all food produced for
human consumption worldwide is wasted.

When we waste food we also waste:

- money -
- water -
- energy -
- hard work -

Wasted food is a major environmental issue.
The resources below can be used by teachers to educate students/families about the
environmental effects of food waste and how food waste can be avoided.

EPA estimates in the United States, more food reached landfills and combustion facilities than
any other single material in our everyday trash.
Reducing food waste will help reduce methane emissions coming from landfills,
save energy, money, water and time.
By keeping food in our communities and out of our landfills,
we can help address the 42 million Americans that live in food insecure households.



A  Food Recovery Hierarchy
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Source Reduction
Reduce the volume of surplus food generated

Feed Hungry People

Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal food

Com PO sti ng
Create a nutrient-rich
soil amendment

Landfill/

Incineration
Last resort to
disposal

The Food Recover Hiera rch shows actions you can take to prevent food waste.

The top levels of the hierarchy are the best ways to prevent and divert food waste because they
create the most benefits for the environment.
To learn more about the tiers of the hierarchy, click on the image.

Food is too good to waste!

I Activity Book
%

Food is too good to waste!

This fun grades 3-5 activity book
is a great tool to help students learn
to waste less food.

Help Apple and her friends learn
how to waste less food every day....



https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy
https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy
https://
https://www.epa.gov/students/reducing-food-waste-activity-book
https://www.epa.gov/students/reducing-food-waste-activity-book
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The Guide to Conducting Student

Guide to Conducti
s Food Waste Audits

Student Food Waste Audits

A Kesvarce for Sehools The guide provides information for schools
onwhy and howtodoa
food waste audit, what to do with the
data collected, and also offers food waste
prevention ideas.

b Unifed
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The Food Matters Action Kit

This kit is loaded with informative
resources and hands-on, creative
activities to inspire students to
prevent food waste at home, at school
and in their communities.

The activities are designed
to encourage youth of all ages to start
making a difference right now to
prevent food waste.

—



https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools
https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools
http://www.cec.org/flwy/
http://www.cec.org/flwy/
http://www3.cec.org/islandora/en/item/11817-food-matters-action-kit-inspiring-youth-across-north-america-prevent-food-waste-en.pdf
https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools

Educator’s Guide - Nov. 2018

lorado

C%eade,. Tastelt, Don

't Trash It! (Food Waste)

Colorado Academic Standard Focus
4th & 5th Grads Reading, Wiiting, and Communicating:

- Detamina the meaning of words ard phrases ==
theey ara usad In a taxt, Induding figurathe linguaga
such a mataphors and smilkes. [CC55 FLS .4)

« Raferto detaland aamples In a tet when
wiplaining what the et says splicitfy and whan
drawing Infarences from thetest. I C55: ALA.T)

« By tha and of ywar, read and comprahend infomational
taarts, Includireg histon al studios, sclanoe, and
techrical bastz, In tha grades 45 taxt compladity

tha high and of the rangs. [CC35: RLATE)

ath & 5th Grads Mathomatics:
« Multiphya whola numbar af up o faur diges bya
cna-dgit whela number, and mutiply twa twa dight
Mumbst. uing sratagles bnsed on plact velua and

e prapo s o1 perations, [CC55 AHET)

-Hh & 5th Grade Ufe Sclercs:

+ Humare can hava pesttivsand nagative
Impacton an seosptem

+ ariing carmpanents ar ccled and recyced Ih\:mgh

o 12 b

. rm-pmdn
|smnychng|ngthmughuwnnq- proms ses
and Forcae such a= plrta tectonics, arasion, dapesttion,
solar Influsricss, dimats, and hurman act ey,

Student Homework

ak, track how much
sy, Thiscan bafeed leht over fram rraals food frem tha
rafrigumtor that spoled, arexira food that wasn't satan.

pr

OFTIONS: 1) drew pictures of food thatwas thrown awey 2) ke

U5, EPA Sustaineble Maragement of Feod: The EPA
hasa kot of graat rescurces and toclkits to help reduca
witaat schedl, Inthe commurity and at homa. hitpey
Wi apa govsustanable managament-food

wwwGrowingeurFutura.com - Tha Colorade Foundatienfor bl

e The Taste It Don’t Trash It
promoting uﬂu:\l agricuttural Iitaracy. W provide Agricuitarg

and et marg el ohch eI o sl o l d g l g h
3:;::.'::33.;’??3:??:;‘33?&'3’5 :;Lﬁ‘";:gw C 0 O ra 0 A rl C U t U re I n t e
Answers

- Classroom Reader
What parcant of food grown I never seben Armwar 15 0) 3068

Uist threa food mmth'lttu'n sen thrown away at schoal

or hama thatwara still edble. Arewsrs can bsanything
T e

Pagas
i clsare i e g attitudes, and practices of elementary
et oo students grades 4-6 related to food waste.
2 Ibz.of chacnlstax 2,061 gallere afwater - 4122 gallons . . .

The materials discuss environmental
impacts of food waste, why

The Reader aims to change knowledge,

Tips on starting and using a Share Table

‘what ks a Share Tabla7The ShareTabla 15 a place when
studarts can phaoa unepienad Food and drinks that they
choosa

piciures offood thrown away 3) maka a listof food
Resuits:

1) Estimenta how many paunds of fond wora thrown
sway. A bag of flour walghs sheck § pounds.

7) Ustthrea idaas you hervaFer what you and yourfamily
could da dHfarantly to pravant food geing nka th trash.

21 Dl s with your chss

Additional Resources

Fasd Paopla Not Landfillswideor 3 minutavidea
fromthall 5. EFA hittps:fiyoutu ba/Bwh pru Uskam

Tasts tha Wasta mevls: httpsastath ewsta com infafilm

students should appreciate and value food
and its production, and tips for saving
food at home.

n an
flr cthaer studsres to taks addiional helpings of foed or
bevwsragas from the Shana Table at ne cost to them.
How doses @ Shara Table work T Students rmust drop off
urmantsd food and drinkan the share Tabls immediataly
aftar keaving tha sarving lina. fFa studant ks stil hungm‘
aftor finthing his or har meal, ha or sha may pickup tams
from tha Shars Tabla.
Wihatean ba placad on the Shars Tabla? Pre packsged
faroel, Lrropen sel wrapped focd ard bsvarages, cr food
Itemswith a pasl.
1) urepsned rmilk,

urt, arvd cut fruks and vegetables; 2) ad
crackars, caradl bars, and s 3 W epped fech it
and

Tips on how to start & warmi composter: https/
gehwaetaomicammunkyde-cornar

W5, EPA- & Studants Guide to Ghebal climats changs:
hittpsfiwawwd spa.govicimat echangsdddsinda hirnl

lorado
Reader

Taste 1t, Don't Trash 1t

Do you ever think about what’sin your trash? It's sometimes stinky and icky, and maybe one of the chores you
have to do often is to take out the trash, There are ways to lighten that load. We CAN reduce our waste!

‘What percent of food that is
growwn is never eaten?
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Community Solid Waste in Landfills 2015 - After Recycling and Composting
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How much stuff do we throw away? The
answer is A LOT. Experts estimate the
average person around the world tosses
2.4 pounds of trash EVERY SINGLE DAY. In
the United States alone, we throw away
about 262 million tons of trash peryear. :
The amount of garbage is growing. Experts EERRE
say that by 2025, the world will produce
nearly twa billion tons of trash annuallyl
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This graphic shows the different types of
trash that are thrown away. Think about
the types of matarials inyour garbage, and
what might be recydable or compostable.

Connecting Colorado educators and students to their food, fiber, fuel, and natural resources.



https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
https://view.joomag.com/colorado-reader-november-2018-taste-it-dont-waste-it/0949656001544567412?short&
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The U.S. EPA Excess Food Opportunities Map

The map supports nationwide diversion of excess food from landfills.
The interactive map identifies and displays facility-specific information
about potential generators and recipients of excess food in the
industrial, commercial and institutional sectors.

These include:

correctional facilities

educational institutions

food banks

healthcare facilities

hospitality industry

food manufacturing and processing facilities
food wholesale and retail

restaurants and food services



https://www.epa.gov/sustainable-management-food/excess-food-opportunities-map
https://www.epa.gov/sustainable-management-food/excess-food-opportunities-map
https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools

Sustainable Management of Food During COVID-19

The food supply chain has experienced disruptions as a result of COVID-19. The shift from
eating in restaurants, cafeterias, and schools has caused a much greater demand for food in
grocery stores. Many households are facing challenges in managing food at home and are
looking for ways to reduce waste. Now more than ever, it is essential that we prevent food
from being wasted and help get excess food distributed to those who need it.

What Individuals Can Do

- Learn how to properly plan meals, cook with ingredients you have on hand, and store and
freeze food to make it last longer. This will not only potentially save you money and ensure
that you make the most of your groceries, but also enable you to take fewer trips to the
store.

- Learn how to properly store food with the FoodKeeper app

- Look in your refrigerator and cupboards first to avoid buying food you already have, make a
list each week of what needs to be used up and plan upcoming meals around it.

- Keep a running list of meals and their ingredients that your household already enjoys. That
way, you can easily choose, shop for and prepare meals.

- Freeze food such as bread, sliced fruit, or meat that you know you won’t be able to eat in
time.

- Have produce that’s past its prime? It may still be fine for cooking. Think soups, casseroles,
stir fries, sauces, baked goods, pancakes or smoothies.

- Find your local food bank and learn how you can support them, but make sure to follow
your local guidelines on whether you should stay home.

- Learn how to compost yard waste and food scraps in your backyard.

- Thank grocery store and restaurant staff, farmers, and grocery and food delivery workers—
they are providing a vital service during this time!



https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
https://www.epa.gov/recycle/composting-home
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