Reducing wasted food
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The costs of wasting food
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Consumers — That's us!



MANUFACTURING CONSUMER-FACING BUSINESSES HOMES
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(= 16M Tons 13M Tons 2ol =1 18M Tons 44M Tons
17% | $11B 15% | $37B 20% | $167B 48% | $229B

CONSUMER-FACING BUSINESSES INCLUDE:

RETAIL 5M Tons | 28% | $29B
FULL SERVICE RESTAURANTS 6M Tons | 33% | $77B

I L VITED SERVICE RESTAURANTS 3M Tons | 17% | $27B

OTHER FOODSERVICE* 4M Tons | 22% | $34B
B oTHER 7IK Tons | <1% | $494M

*Other Foodservice Includes Healthcare, Assisted Living, Military, and Other

Source: ReFED April/May 2023

Surplus Food Occurs Across the Supply Chain
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Where it goes now
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o EPA Wasted Food Scale
\’ How to reduce the environmental impacts of wasted food
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Send Down the Drain,
Landfill, or Incinerate

with or without energy recovery

Prevent Wasted Food

Produce, buy, and serve
only what is needed

Anaerobic Digestion
with disposal of digestate/blosolids
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Feed Compost
Animals e
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Digestion

Leave
Unharvested with beneficial use of
digestate/biosolids

Where we want it to go



What is the solution?
Prevention!




HENNEPIN COUNTY

Wasted Food
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Climate Action Plan . ™ ’ Prevention Plan

Coming 2024

What we're doing about it

From plans to action

Hennepin County
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Residential solutions

 Education campaigns

» Qutreach
» Cooking skills classes Resources
* Organics recycling » Stop Food Waste Challenge

* Kitchen tools

 Educators (you!)

Hennepin County Environment and Energy



What are we doing?

e Brain on automatic
* Dynamic lifestyle

* No planning

* Improper storage




How to save the food
What do you do at home?

Learn the
labels

Store to

Plan before
you shop




Food expiration dates

* Expires, best by, use before
are all indicators of quality,
not safety

* All dates are made up except
one — baby formula.

Hennepin County Environment and Energy



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 Resources

eXperience » Business grants
* Donate extras « Rescue volunteers (you!)

 Technology

County Ordinance 13 requirements

Hennepin County Environment and Energy
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School solutions

» K-12 Cafeteria updates
* Offer vs. serve

* Share tables
» Milk dispensers Resources

e Student education * School grants

o |
- Donate extras Fducators (you!)

Hennepin County Environment and Energy
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Ways you can help

O
(XX
PY second harvest 00
Volunteer to sort rescued HEARTLAND: O group

food at a food shelf/bank

* Pick up/delivery of

rescued food Loaves

g & Tishes

e Glean from farms

* Buy discounted foods &\

Hennepin County Environment and Energy



Food rescue

How it works

Show up at a set time

2. Ask on-site contact for surplus
food

3. Weigh, track food

4. Take directly to food shelf | \\

) ; |
Hennepin County



Wasted food is a problem.
We are the solution.

Jenny Kedward
Food Waste Prevention Specialist
Environment & Energy Department

Hennepin County
(she/her)

jenny.kedward@hennepin.us
O +1612348 7546

© 701 s. 4th Ave.
Minneapolis, MN 55415

Hennepin County Environment and Energy



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