
10 TIPS TO LIVE BY TO CUT DOWN YOUR
HOUSEHOLD FOOD WASTE 



Buy  l e s s !  Th i s  not  on l y  saves  you  money  and
reduces  the  amount  o f  f ood  tha t  you  th row
out ,  but  i t  i s  a l so  saves  va luab le  r e sou rces
such  as  wate r ,  so i l  and  ene rgy

Lea rn  the  bes t  way  to  s to re  f oods  to  keep
them  f r e sh  l onge r

Don ’ t  th row  out  f ood  j u s t  because  i t s
exp i r a t i on  date  has  pas sed .  Many  f oods  l a s t
we l l  beyond  these  dates  and  a re  per fec t l y  f i ne
to  ea t  a f te r  the  date .  Use  you r  bes t  j udgement

Keep  you r  r e f r i ge ra to r  between  34  ° -  40  °  F  
 and  l ea rn  where  and  how  to  s to re  d i f f e ren t
foods  prope r l y

Use  you r  f r eeze r  to  prese r ve  f oods .  Most  f oods
can  be  f r ozen  to  use  a t  anothe r  t ime  so  you
don ' t  have  to  th row  them  out

Keep  i n ven to r i e s  on  what  you  have  i n  you r
pant r y ,  r e f r i ge ra to r ,  and  f r eeze r  so  you  avo id
buy ing  i t ems  you  a l r eady  have

P lan  mea l s  i n  advance  and  purchase  what  you
need  f o r  the  week  acco rd ing l y

Keep  por t i on  s i ze s  i n  mind  and  use  sma l l e r
p l a te s .  Acco rd ing  to  s tud ie s  ea t  o f f  o f  a
sma l l e r  p la te  wi l l  r educe  the  amount  o f  f ood
you  t ake ,  ea t  and  th row  out .

Get  c rea t i ve  i n  us ing  up  l e f to ve r s  o r  wi l t ed  o r
no t  so  f r e sh  produce

Shop  smar t !  Don ' t  go  shopp ing  hungry  and  use
a  shopp ing  l i s t  and  vow  to  s t i ck  to  i t
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