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can do
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Why food waste?

29-40%

QF ALL FOOD

grown or
Imported into the
U.S. for human
consumption Is
never eaten
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Why prevention?
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Why prevention?
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* "Pre-purchase" are all emissions that occur prior to final purchase, including production, supply chain, transport, retail and
wholesale. "Use" refers to emissions resulting from the use of vehicles, appliances, electronics and lighting. Other categories (e.g.,
food and clothing) have use phase emissions that are accounted for elsewhere. For example, emissions from cooking and
laundering are both assigned to the category of "appliances”, which include ranges and clothes dryers.

2015 Oregon GHGs emissions by category + lifecycle stage
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Oregon DEQ — laser-focused on prevention

Source Reduction

Feed Hungry People

Feed Animals
Industrial Uses Reduce Generation |

C ti :
Reduce Disposal

A
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Opportunity

CONSUMER-FACING
BUSINESSES ACCOUNT FOR

40% OF WASTE BY WEIGHT

B Farms 16%
B Manufacturers 2%

Consumer-Facing
Businesses 40%

" Homes 42%

u Learn more at refed.com
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Did you know?

[

Food costs are 28% to 35% of all restaurant revenue

T Enm— =
4% to 10% of food purchased is thrown away before
reaching the customer’s plate
The true cost of wasted food for a business is 10-20

times the cost of waste disposal
SN $#— F FaEMEEEWY

17% of meals are left uneaten by diners
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The business case for food waste reduction

For each S1
investedq,
S7 of financial
benefit realized
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Your customers care

Elaine Biatt] Qregon Department of Environmental Quality

72% of U.S. diners care
about how food waste is
handled.

47% are would be willing to
spend more money at a
place that tries to reduce its

food waste.

87% of consumers will have
a more positive image of a
business that supports
social or environmental
issues.

Source: Unilever; Forbes
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Oregon Restaurant and Lodging Association

FOOD
WASTE
STOPS
WITHME

FoodWasteStopsWithMe.org | A
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DEQ

Join other Oregon businesses
and be part of the solution to
stop wasted food.

The good news is that
reducing waste isn't hard
and really pays off.

Each year, £ food hat try
‘produced of Imported for the United
‘States is never eatan. That h ilon ng. and waste

tons of wasted food. Of that food, 40 percent is
estimated to come from consumer-facing businesses—
businesses like yours. And that wasted food means
‘wasted monay, by some estimates as much as

$57 billion annually for U.S. businesses.

4 STEPS TO SAVE MONEY

;S Figure out whore you are wasting food and

Once you know where your waste s coming
from, find the stratagies that are right for you.

Flyer front

prevention practices experienced a positive return on
investment. Over half of businesses studied had more
than a1400% roturn on investmont—a $14 feturn on
every dollar invested. It as simple as joining other
Oregon businesses In taking four simple steps

Engage staff to identify and make small
ahifts in how you do busi

Document your progross by tracking
purchasing and waste o you can ses
how nuuch you saved. Yo b

Studies prove it. The first step is to
identify where you're wasting food.
Intel Cafés tracked their food waste
for one year and discovered that
their biggest waste sources were
trim waste and overproduction. By
making small changes to fix these
problems, they reduced their per
meal cost by more than 13 percent!
In an industry where food costs
average 28 to 35 percent of revenue,
these savings are a substantial boost
to profitability.

Learn how your business can save
money with the free Wasted Food
Wasted Money Resource Guide.

Dats from 2010 sty

Postcard front

BY SAVING MONEY, YOU'RE SOLVING A LARGER PROBLEM.

npr line, small

shifts In your

that affects Oregonians and generations to come.

Know the Facts

@ Inthe US., nearly $218 billion—close o Oregon's entire GDP—s spent

One in six people Iiving In Oregon Is food Insecure.

homes In Oregon for the next 30 years.

manufacturing, transporting, refrigerating. and cooking food
that is never eaten, or enough electricity to power all of the

to produce food that is never eaten.

90 ©°

RESOURCE GUIDE
{Narn of focal gowsrnment) and Oregen
Departinat of Environmental Quality have
created 8 rea0ur0s guida 10 help your
business measiira, idsntity and solve food
wasts challengos, This guids is dasigned
for businsssec of svery type and size

www.website.com

Tha true cost of wasted food
for 3 buskhass 1 10-20 timos.
the cost of waste disposal

4%1010% of food purchassd
i theown avay befcrs.
reaching the customars plate

Food costs aro
20% 1o 35%
of all rostaurant

1% of maals
areloft

Save money. Save resources. Be aleader.

Vit www:wobsita.corn for more Information

Flyer back

Learn how to save money by checking

out the free Wasted Food Wasted Money

resource guide,

Visit www.website.com for more
information.

Each year, an estimated 30-40% of all food
inthe United States is never eaten. That's as
much as 63 million tons of wasted food!
Join Oregon businesses and be a part of
the solution to stop wasted food.

www.website.com

Postcard back

1l

Wasted food means wasted
money. Every year, food service
businesses in the United States
lose as much as $57 billion through
wasted food. But, the good news is
that your business can take simple,
but effective steps to reduce your
wasted food. Studies show that
nearly all businesses that try to
reduce their wasted food through
measurement, employee training,
and kitchen best practices
experienced a positive return

on investment. Check out the
resources listed in this guide

and see how much money your
business can save.

Wasted food means wasted
money. Every year, food service
businesses in the United States
lose as much as $57 billion through
wasted food. But, the good news is
that your business can take simple,
but effective steps to reduce your
wasted food. Studies show that
nearly all businesses that try to
reduce their wasted food through
measurement, employee training.
and kitchen best practices
experienced a positive return

on investment. Check out the
resources listed in this guide

and see how much money your

business can save.

RESTAURANT
RESOURCE GUIDE

GROCERY STORE
RESOURCE GUIDE

https://www.oregon.gov/deq/mm/wpcampaigns/Pages/Wasted-Food-Wasted-Money.aspx
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Achieving prevention at scale —commercial

‘ Pacific Coast
COLLABORATIVE
PACIFIC

)

COAST
Food Waste
Commitment

R : J ‘- ""'> y - | ) Wi ‘ ) ‘
«~fx$x”*»
https://pacificcoastcollaborative. org/food-waste/
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State-wide campaign

Take Simple Steps

All around the state people
are taking simple steps to
cut down on wasted food &
wasted money

Reduce Spoilage

« Store food that will go bad soonest In visible
part of fridge or pantry

« Keep track of what you have at home or what
you need to use up before it goes bad

« Create meals from what you have on hand

« Finish all your leftovers

* Freeze for later use

* Monitor temperature in fridge to make sure it's
at best setting to preserve your food

* Check fridge and pantry before you shop

ENE
g
:
:
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Grocery stores, farmers markets, restaurants and more!

STORE IT WELL.
DON'T LOSE YOUR FOOD IN THE FRIDGE.
EAT YOUR LEFTOVERS.
FREEZE FOR LATER USE.
CHECK YOUR FRIDGE TEMPERATURE.

Leain more AT WEBSITE.COM

DON'T LET Good Soo

Banana Bread

3/4 cup oil such as grapeseed, olive or canola
3/4 cup extra fine granulated sugar

11/2 cups mashed ripe bananas, 3-4

2 large eggs

2 teaspoons vanilla extract

Instructions:

Preheat oven to 350°F. Butter and flour a stan
use baking spray. Set aside. Mix together oil, s
vanilla using a whisk or spatula. Sift together r
above ingredients. Add walnuts and mix. Scraj
Bake for 55 to 65 minutes or until center of ca
pressed with a finger or a toothpick comes ou
minutes before removing or cutting.

SIMPLE TIPS THAT CAN

~KEEP AWAY FROM APPLES AND BANANAS
+STORE IN REFRIGERATOR, IF ALREADY RIPE

UNEATEN FO0D THAY

| REALMONEY _ oygp s«%ﬁs pb '
,600 :
~ AVERAGE FoR opegon uou::'uoms | :
Moze ay mum.eon .
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Evolving focus — food systems

* Soil health; markets for compost

 Systems resilience

e Support for localized efforts,
including support for local business

reSponses

* Source reduction as an adaptation
response to climate change

* Production techniques that might
produce food with longer “shelf life”

Elaine Blatt| Oregon Department of Environmental Quality
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New strategic planning process

Oregon DEQ Strategic Plan for Preventing
the Wasting of Food

e Consider the full lifecycle
of food

- * Engage partners and be

Portiand, OR 97232
Phone.  500-229-5000
04524011 L] [ ]
Fax 5032296762
Mo more Inciusive

 Foster collaborative
== partnerships
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Thanks!

Elaine Blatt
Senior Policy Analyst
Oregon DEQ Materials Management Program

elaine.blatt@deq.state.or.us

Oregon’s 2050 Vision for Materials Management:
Oregonians in 2050 produce and use materials responsibly — conserving resources —
protecting the environment — living well
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