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Reducing wasted food

Hennepin County Environment and Energy



Let’s discuss

What’s the 

issue?

County

Programs

How you 

can help
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HOW MUCH 
food is wasted?
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40%
of all food 

goes uneaten 

Image Source: trijandjs

Nearly



19% of crop land

21% of freshwater

The costs of wasting food



Photo by 
Amy Toensing, National Geographic

Fight Food Waste, 

Fight Hunger

1/8 

food insecure

more than  

11 million 
children



WHO is 
wasting all 
this food?



Production & Processing

http://www.bing.com/images/search?q=potato+peels&view=detailv2&qft=+filterui:license-L2_L3_L5_L6&id=F344B1CFB4958313F8BCB670124A214DDB09E73D&selectedIndex=0&ccid=tEB/o5vI&simid=607991392340477063&thid=OIP.Mb4407fa39bc8cac7553f314fbef4602bo0


Photo credit: Chicago Partnership for Health Promotion

Retail & Food Service

Photo credit: Ryan Kneller



Consumers – That’s us!



Surplus Food Occurs Across the Supply Chain



WHERE does our food go?



Hennepin County

Where it goes now

Where we want it to go



What is the solution?

v

Prevention!

Eat the food you have Buy the food you’ll eat
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What we're doing about it
From plans to action

Hennepin County

Wasted Food 

Prevention Plan

Coming 2024
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Residential solutions

• Education campaigns

• Outreach

• Cooking skills classes

• Organics recycling

Hennepin County Environment and Energy

• Stop Food Waste Challenge

• Kitchen tools

• Educators (you!)

Resources



What are we doing?

• Brain on automatic

• Dynamic lifestyle

• No planning

• Improper storage



Plan before 

you shop

Self-assess

Use it up

How to save the food

Store to 

make it last

Learn the 

labels

What do you do at home?



Food expiration dates
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• Expires, best by, use before 

are all indicators of quality, 

not safety

• All dates are made up except 

one – baby formula.



Use your senses

Don’t consume anything that 
has developed mold, ‘off’ 
odor or funky flavor

Food safety is aimed at food  
handling and storage temps
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Commercial solutions

• Track inventory and waste

• Utilize ‘ugly’ food

• Reshape consumer 

experience

• Donate extras 
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• Business grants

• Rescue volunteers (you!)

• Technology 

Resources

County Ordinance 13 requirements
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School solutions

• K-12 Cafeteria updates

• Offer vs. serve

• Share tables

• Milk dispensers 

• Student education

• Donate extras 

Hennepin County Environment and Energy

• School grants

• Educators (you!) 

Resources
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Ways you can help

• Volunteer to sort rescued 
food at a food shelf/bank 

• Pick up/delivery of 
rescued food

• Glean from farms

• Buy discounted foods

Hennepin County Environment and Energy



Food rescue 

1. Show up at a set time

2. Ask on-site contact for surplus 

food

3. Weigh, track food

4. Take directly to food shelf

How it works

Hennepin County

Photos: TC Food Justice



Wasted food is a problem. 
We are the solution.

Hennepin County Environment and Energy

https://hihello.me/p/f6e7e4b1-6c17-4320-aa33-c9869e3d47a5
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