
Food: Too 
Good to 
Waste
Week 1: Food Waste in America



A lot of 
numbers:

• 40% of all food produced in the US is 
WASTED!

• 43% of that is wasted in households

• Which is about 2.5 lbs/person/week.

• The cost ≈ $400/person/year.

• This massive amount of food waste in 
landfills creates so much greenhouse 
gas (GHG) emissions that if food 
waste emissions were a country, it 
would be the third largest GHG 
emitter, after only the US and China.

More food 

waste 

numbers

Look for links to more info

https://saynotofoodwaste.org/data/facts/


Why do we waste so 
much food?

• Often it is an invisible event: 75% of surveyed 
Americans say they waste less food than average, 
a statistical impossibility! The behaviors that result 
in wasted food are often routine and habitual, 
meaning they are done without much thought or 
awareness.

• Many who study this issue approach food waste as 
a sociological problem, wasting food is a 
consequence of our relationship with food: for 
many, food is easily accessible and cheap. The 
personal cost of throwing food out is little, and the 
gain of acquiring new food is greater.



Food waste as a sociological problem

• During both World Wars, the 

US government created an 

enormous campaign to 

prevent food waste. 

• With messages like, “Food will 

win the war- don’t waste it” 

and “beans are bullets”, 

avoiding food waste was an 

American value.

• Now, throwing food away is an 

acceptable behavior. Because 

of the enormous 

consequences of throwing 

food away, it should really be 

as taboo as littering. 



What exactly is food waste? Consider the broccoli stalk-
Edible v. non-edible food

Do you eat the broccoli stalk? 

Do you peel your carrots? Do 

you peel your potatoes? Do 

you save your bacon grease 

and eat chicken skin? What is 

considered edible can vary 

between cultures and 

personal preference. 

For the purpose of keeping our challenge consistent, we 

will collect fruit and vegetable peelings, carrot ends, and 

such. This is because if the peelings and ends of the 

vegetables aren’t eaten with the whole food, it easily be 

made into a broth or stock (or crisps as seen in the 

image).

To peel 

or not to 

peel

https://www.naturallivingideas.com/10-fruits-vegetables-you-should-never-peel/


Now we know about food waste and what we are going to collect for 

measurement- for week one we are collecting baseline data, so don’t 

change any habits yet!
During week 1 be sure to….

• Collect any food waste that you would 

normally throw in your trash, compost, 

in-sink garbage disposer, etc. 

• Measure what you have collected in 

your pail over the week.

• Enter your data online.

• Stay tuned for more updates!

If you have ANY questions, contact Brittney at bkakac@co.ottertail.mn.us

mailto:bkakac@co.ottertail.mn.us


Some participation questions-

How much of the food produced in the US is thrown out 

each year?

• 20%

• 30%

• 40%

If the greenhouse gas emissions from landfilled food waste 

was a country, it would be the _______ largest emitter.

• Third

• Fourth

• Fifth

For week one, you are….

• Collecting baseline data

• Learning about food waste

• Learning how much food waste you actually produce

• All of the above


