
Wasted food is a 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.



The Food Recovery Hierarchy 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!

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


The Guide to Conducting Student 
Food Waste Audits  

 
The guide provides information for schools  

on why and how to do a 
 food waste audit, what to do with the  

data collected, and also offers food waste  
prevention ideas.

The Food Matters Action Kit 

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


The Taste It Don’t Trash It 
Colorado Agriculture in the 

Classroom Reader 

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&


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


For more information about Wasted Food  
contact:

Virginia Till
EPA Region 8 Recycling Specialist / Sustainable Management of Food Lead

Chemical Safety and Environmental Stewardship Branch
303.312.6008 

till.virginia@epa.gov

For more information about Outreach and Environmental Education 
contact:

Wendy Dew
Outreach and Education Coordinator
U.S. Environmental Protection Agency
Region 8 ( CO, ND, SD, MT, UT, WY )

1595 Wynkoop Street, 8OC
Denver CO 80202-1129
dew.wendy@epa.gov
303-312-6605 office

Additional Resources:

https://www.epa.gov/sustainable-management-food
Twitter: @EPARegion8

Facebook: U.S. EPA Region 8

mailto:till.virginia%40epa.gov%20%20?subject=
mailto:till.virginia%40epa.gov%20%20?subject=
mailto:dew.wendy%40epa.gov%20?subject=
https://www.epa.gov/sustainable-management-food

