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Workshop Outline

The Problem
• How much food is being wasted?

• Why waste happens

• Why waste matters

Strategies to reduce wasted food

Cook and eat delicious food!

What to do with inevitable food waste

Q & A



Behavior Change &
Engaging Adult Learners:

• Hands-on and fun

• Tell Stories, Visualization

• Create emotional 
connection

• Take a pledge, set intention

• Keep it simple



Introductions

What brought you here 
tonight? What do you 
hope to learn?

Tell us a very short story 
that illustrates why you 
care about wasted food



Love Letter to Food
MinuteEarth, MN
youtube.com/watch?v=-5i-dCv7O8o&t=14s

The Extraordinary Life and Times of a Strawberry 
Save the Food & Ad Council
youtube.com/watch?v=G0x50yzQXRU

https://www.youtube.com/watch?v=-5i-dCv7O8o&t=14s
https://www.youtube.com/watch?v=G0x50yzQXRU


Up to 40 percent of food 
in the United States is 
never eaten. 

One in four Vermonters is 
food insecure.







Source: Wasted: How America Is Losing Up To 40 Percent Of  Its Food From Farm to Fork to Landfill, 2017, NRDC as estimated in ReFED, www.refed.com 

Where is Food Waste Generated?

https://www.nrdc.org/experts/andrea-spacht/report-wasted


In one month, a family of 4 wastes ...



WHY WASTE HAPPENS



WHY WASTE MATTERS







What can we do?

Strategies to Reduce Wasted Food

• Smart shopping and planning

• Proper Food Storage

• Eat Me First! Understanding spoilage 
and expiration dates

• Creative Cooking – Using leftovers, 
no-recipe and batch cooking



Purpose

By making small shifts in how we 
plan, shop, store, and prepare 
food, 

we can toss less, eat well, simplify 
our lives, save money, and 

keep the valuable resources used 
to produce and distribute food 
from going to waste.

Source: EPA’s Food Too Good To Waste Campaign



SMART SHOPPING & PLANNING: 
Buy what you need & Eat what you buy

ADD PHOTO



PROPER 
STORAGE:
Where and 

how to store 
your food

INSIDE OR OUTSIDE THE FRIDGE?

Storing fruits & vegetables for maximum freshness



SMART STORAGE:
Use Your Freezer



Eat What You Buy

22



Understanding 
Expiration 
Dates

Use by

Manufactured on



Understanding Spoilage



Keep 
participants 
productively
occupied



Let’s Cook!

Nacho Soup (tortilla soup)
Broccoli Stem Hummus
Kale Stem Pesto
Cauliflower Core Slaw
Leftover Spaghetti Pancakes (Asian style)
Aquafaba Chocolate Mousse

Hero Recipes:
Moroccan Chickpea Stew
Kitchen Sink Chili





CREATIVE COOKING:
Using Up Leftovers & Portion Sizing



CREATIVE COOKING:
No-Recipe, Batch, and Scrap-Based Cooking

• Revive older foods

• Make new combinations

• Try substitutions

• Cook leaf-to-root & nose-to-tail 
(use entire ingredient)

• When in doubt, HERO recipes



What can I do with 
my food scraps?



Discussion

• What other food waste 
prevention strategies do you 
use?

• Are there websites, apps, or 
resources to help reduce food 
waste that you recommend?



Considerations 
when planning:

Goals

To charge or not to charge?

Location

Engage partners

Marketing

Evaluations



The Little Things

• Be organized, watch the time

• Nametags

• Recipe Handouts

• Freebies to promote waste 
reduction at home

• Promote Reuse



Thank You!

Anne Bijur
anne.bijur@vermont.gov

802-522-5783

mailto:anne.bijur@vermont.gov


Resources

• savethefood.com – meal planning, shopping, storage, Guestimator

• Scrapfoodwaste.org

• Lovefoodhatewaste.com – recipes for leftovers, portion planner, also an app

• foodshift.net/reduce-your-waste/– tips to reduce waste, online Pledge

• wastedfood.com – Jonathan Bloom’s blog, author of “American Wasteland: 
How America Throws Away Nearly Half of Its Food”

savethefood.com
https://www.lovefoodhatewaste.com/
http://foodshift.net/reduce-your-waste/
http://www.wastedfood.com/

