UNDERSTANDING
SOURCE REDUCTION
The first action in the Food Recovery Hierarchy that can be taken to reduce and
prevent food waste is Source Reduction. This can include any actions or steps
that reduce or prevent the generation of food waste.

How Much Food is Wasted?
Of the 63 million tons of food wasted each year, 52 million tons
of that is wasted in homes and consumer-facing businesses,
such as restaurants.
This is the equivalent of 219 lbs. per person, or the size of a fullgrown bull shark for a family of 4.
For a family of 4, this translates into an estimated $1,300 to
$2,200 waste annually.
Food waste comprises 21% of landfill volume - the highest of any
category.

Benefits of Source Reduction
Save money by buying only what you
need, which can lead to avoided
disposal and re-purchasing costs
Reduce methane emissions from
landfills

Prevent pollution related to food
production and transportation
Save resources and energy
associated with growing, preparing,
and transporting food

Source Reduction Tips for Consumers
PLAN YOUR MEALS:
Select your meals for the week based off items you already have in the pantry and
fridge, or items that are local and in season.

Download our Meal Planning Guide

PRACTICE SMART SHOPPING:
Use your planned meals to guide your shopping purchases.
Make a list: This cuts down on impulse buying
Check fridge and pantry first: Avoids buying items you already have
Only buy what you need: Know quantities and buy the right amount

STORAGE TIPS:
Store your produce in the right place and temperature to extend shelf-life.
Store apples, bananas, and tomatoes by themselves
Store fruits and vegetables separate from each other
Don't wash berries or produce until ready to eat to prevent molding
Practice First In, First Out: When unpacking groceries, move older food
to the front and put newer food in the back.
Freeze items such as bread, meats, and sliced fruit until you are ready
to eat them.

PREP TIPS:
Reduce prep waste by utilizing whole fruits and vegetables and
repurposing leftovers.
Use whole fruits or vegetables in your recipes. Don't throw those ends,
peelings, and stems away, they're edible! Greens, stalks, and stems
can be sauteed, shaved into salads, or mixed into veggie burgers!
Creatively repurpose leftovers and trimmings as ingredients for other
meals. For example, use leftover bread crusts to make homemade
croutons, carrot top trimmings to make homemade pesto, or vegetable
scraps and chicken bones to make homemade broth!

Understand Product Date Labels

Understand what food product dates mean and when food is and is not safe to
consume. Use your sense of smell, sight, and taste to evaluate all items before
throwing them away.
Check out our Date Label Guide
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