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Executive Summary 
 

Food waste is an environmental tragedy. 

Wasted food is not only a waste of natural 

resources, but it is also a source of avoidable 

pollution. Furthermore, the race to generate 

increasingly excessive quantities of food leads to 

the use of environmentally harmful farming 

practices that could be replaced with better 

practices if crop yield goals were better aligned 

with actual demand. To make matters worse, 

global food waste accounts for eight percent of 

human-caused greenhouse gas emissions 

globally, making it a major, wholly unnecessary 

contributor to climate change.1  

Yet while 161 to 335 billion pounds2 of food are 

wasted in the U.S. annually, about 13.8 million 

households were food insecure in both 2019 and 

2020.3 The absurd fact of hunger amidst 

abundant food presents a clear opportunity to 

solve a significant social problem as part of 

efforts to drive down the environmental impact 

of food waste. 

Food waste is not just a threat to the 

environment and public wellbeing. Wasted food 

is wasted money and resources for the 

businesses and consumers that contribute to it. 

Annually, the cost of food loss and waste 

amounts to an estimated $408 billion in the U.S. 

alone, which is money that could go to 

productive uses for companies and households.4 

As such, it is in the best interests of the public 

and entities within the food supply chain to cut 

down on food waste. 

Although the task of eliminating billions of 

pounds of food waste while simultaneously 

ensuring millions more mouths are fed may 

seem daunting, many entities all along the 

supply chain have spearheaded initiatives to 

tackle the problem. In this report, we look at 

some of these leaders—from farms and grocery 

stores to restaurants, schools, and hospitals—

that have taken action to fight food waste. From 

these examples, we highlight food waste 

reduction best practices and draw takeaway tips 

that can guide any person or organization 

looking to combat food waste. While there are 

many entities that are taking critical steps to 

fight food waste, the ten we highlight in this 

report have been particularly effective in 

combining tactics to achieve greater food waste 

reduction outcomes and adhering to the 

Environmental Protection Agency’s (EPA) 

hierarchy for food recovery, which emphasizes 

preventing food waste in the most sustainable 

and socially responsible manner possible. The 

ten entities are: 

1) Boundless Farmstead 

2) Pace Family Farms 

3) HelloFresh 

4) Hannaford Supermarkets 

5) The Kroger Company 

6) Sprouts Farmers Market 

7) Beth Israel Deaconess Medical Center 

8) Equinox Restaurant 

9) LaSalle Language Academy 

10) The University of Texas at Arlington 
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Following these ten, we will also briefly identify 

other leaders in food waste reduction. These 

entities show that fighting food waste can 

happen at every point in the food supply chain. 

Despite the differences between these 

companies and institutions, it is clear that 

tracking food waste, planning production and 

inventory around demand, reimagining new 

uses for conventionally discarded items, 

embedding food donation in everyday practices, 

adopting multiple mechanisms to divert food 

waste, emphasizing food waste education and 

stakeholder support, and exploring innovations 

are key methods to meaningfully reduce food 

waste. 

From glean teams at family farms to Stop Food 

Waste Day at college dining halls, the food 

waste reduction practices of all of these entities 

demonstrate ways we can combat food waste, 

and their results show that significantly 

reducing food waste is achievable. Armed with 

the knowledge of what is possible, we hope that 

other entities along the food supply chain will 

use the examples of these ten businesses and 

institutions as a catalyst to fight against food 

waste.  
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Introduction 
 

The environmental and social problem of 

food waste plagues the United States. The EPA 

estimates that 35% of America’s total food 

supply— approximately 161 to 335 billion 

pounds annually—is wasted.5 The 

environmental impacts of food waste are two-

fold. Firstly, food production takes a toll on the 

environment and requires significant resources. 

When food is wasted, these limited resources 

are consumed and environmental degradation 

occurs without cause. Wasted food alone uses 

140 million acres of agricultural land. This land 

usage contributes to the loss of biodiversity and 

ecosystem services. Wasted food also uses 5.9 

trillion gallons of freshwater from surface and 

ground water each year and 664 billion 

kilowatt-hours of energy which is enough to 

meet the general fresh water and energy needs 

of 50 million American homes.6 Furthermore, 

the annual greenhouse gas (GHG) emissions 

from the production of wasted food in the U.S. 

is equal to the greenhouse gas emissions of 32.6 

million cars.7 Wasted food is the source of a 

multitude of unnecessary and preventable 

environmental costs. 

Secondly, food waste itself has significant 

consequences. Food comprises the greatest 

portion of trash in the United States, accounting 

for 24% of landfilled municipal solid waste.8 

Landfills are the third largest source of human-

related methane emissions in America, and 

methane emissions are one of the biggest 

contributors to global warming.9 Food that ends 

up in landfills worsens global warming by 

releasing methane as it degrades. Given the 

environmental impacts of food waste and its 

significant contribution to greenhouse gas 

emissions, dramatically decreasing food waste is 

a crucial element of combating climate change. 

Beyond the environmental benefits of 

reducing food waste, effectively allocating food 

is an opportunity to ensure that no one goes 

hungry when we have the ability to produce 

enough food to meet global nutritional needs.10 

Despite the striking amount of food waste 

generated annually, more than one in ten 

American households were food insecure in 

2020.11 America’s food waste is a problem of 

overproduction and improper distribution. 

Decreasing food waste is both a key to fighting 

climate change and other environmental 

pollution as well as a way to improve social 

conditions by reorganizing our food supply 

chain to take advantage of all the abundance we 

have produced. 

Meaningfully reducing food waste in the 

United States requires preventing the 

unnecessary production of food and diverting 

food waste from landfills. According to the EPA, 

the food supply chain in the U.S. consists of four 

main parts: primary production, distribution 

and processing, retail, and consumption.12 The 

prevention and diversion of food waste can, and 

must, occur at every step of the supply chain 

from farms to family dinner tables. 
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Primary Production 

Primary production includes the 

“farming and harvesting of plants and animals, 

resulting in raw food materials.”13 Although 

estimates for what percentage of food waste 

occurs at each step of the supply chain vary, 

analysis by ReFED in 2021 suggests that primary 

production accounts for 21% of food loss and 

waste.14 Drivers of food waste include weather 

and disease that harm crops and livestock, 

market conditions that make the cost-benefit 

balance of bringing food to market 

uneconomical, cosmetic buyer standards and 

real or perceived food safety concerns, labor 

shortages that prevent  

full harvesting, order changes and demand 

shifts and the incidental capture of undesired 

species while fishing.15  

 

 

 
Distribution and Processing 

Distribution and processing encompass 

“packaging, processing, manufacturing, 

transporting, distributing, and wholesale 

vending of food and food products.”16 By 

ReFED’s estimates, 13% of food waste is 

generated by distribution and processing.17 In 

some cases, a retailer's operations may 

encompass distribution and processing, so these 

retailers are responsible for food waste 

generated in this stage of the supply chain. In 

other cases, separate companies handle 

distribution and processing. Causes of food 

waste in distribution and processing include 

trimming produce and food products, 

“processing inefficiencies,” “equipment, 

packaging and forecasting errors,” “improper 

handling” and “rejected shipments.18 

 

 

Primary Production

21%

Distribution and 

Processing

13%

Retail 

13%

Consumption

53%

Sources of Food Waste along the Food Supply Chain in the U.S.

Source: ReFed 2021 via 

EPA From Farm to Kitchen: 

The Environmental 

Impacts of U.S. Food 

Waste report
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Retail 

The retail category includes “selling food 

and food products to the public at supermarkets 

or other stores.”19 Retail is responsible for 

approximately 13% of food waste according to 

ReFED.20 Possible sources of retail food waste 

are poor inventory management, unsold 

perishable prepared foods, improper or unclear 

date labels that cause edible food to be removed 

from shelves, and packaging that does not 

optimize shelf life.21 

 

Consumption 
The consumption stage of the food 

supply chain encompasses a wide range of 

actors. Consumption includes “receiving food at 

home or away from home, such as at 

restaurants, cafeterias, institutions, or other 

locations, regardless of whether the food is 

ultimately eaten or wasted.”22 The consumption 

category accounts for the greatest proportion of 

food waste in all food waste studies reviewed 

during the writing of this report. ReFED 

estimates that consumption is the source of 53% 

of America’s food waste.23 In the food service 

industry, improper portions, demand 

fluctuations, and poor kitchen practices can all 

lead to food waste. In people’s homes, lack of 

awareness and knowledge of food waste, 

untimely food expiration due to poor storage, 

confusion over date labels, inadequate planning, 

impulse buying, and purchasing bulk quantities 

contribute to food waste.24  

 

Combating Food Waste 
The top priority in reducing food waste is 

preventing the existence of unnecessary food in 

the first place. In the EPA hierarchy of food 

recovery, “source reduction” is the most 

preferred method. Although farmers and other 

primary producers of food bear the chief 

responsibility for preventing the production of 

excess food, distributors, retailers, and 

consumers all shape the market for food, and 

therefore affect how much food is produced. 

Once food exists, food waste can be reduced by 

diverting food from landfills, which requires 

finding other uses for food that would 

otherwise become waste. The EPA’s hierarchy 

prioritizes “feed[ing] hungry people,” then 

“feed[ing] animals,” followed by “industrial 

uses,” “composting,” and finally 

“landfill/incineration.”25 All entities along the 

supply chain have the ability to divert food 

waste from landfills.  

 
Best practices to prevent and reduce food 

waste may look different at different stages of 

the supply chain. However, our analysis of food 

waste management practices from entities 

across the supply chain revealed seven key 

ways to fight food waste: 

1) Track food waste; 
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2) Plan production and inventory around 

demand; 

3) Reimagine new uses for conventionally 

discarded items;  

4) Embed food donation in everyday 

practices; 

5) Adopt multiple mechanisms to divert 

food waste; 

6) Emphasize food waste education and 

stakeholder support; 

7) Explore innovations.     

This report highlights entities at each 

stage of the supply chain that have adopted best 

practices for preventing and diverting food 

waste. Although the entities featured in this 

report are not an exhaustive list of companies 

and organizations combating food waste, they 

provide examples of effective food waste 

reduction techniques and the impact these 

efforts can have. The following examples 

demonstrate that at any point along the food 

supply chain, organizations large and small can 

meaningfully fight food waste. From this report, 

farms, grocery stores, businesses, and other 

institutions can draw inspiration for food waste 

reduction methods and the confidence that these 

practices are feasible and effective. 
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Primary Production 

Boundless Farmstead 
 

Background 
Boundless Farmstead is a twenty-acre 

mixed vegetable farm outside of Bend, Oregon. 

It includes ten acres of vegetables and rotational 

cover crops, five acres of pastures and hay, and 

five acres of orchards.26  

Boundless Farmstead sells and 

distributes food wholesale to restaurants and 

grocery stores and through a local farmers 

market and a community sponsored agriculture 

(CSA) program.27 Through the CSA, community 

members purchase a share of the farm each 

season so that the ownership and risk of the 

farmstead’s production are distributed through 

the community and demand is more 

predictable.28 In exchange, participants receive a 

portion of the Boundless Farmstead’s 

production each week during the growing 

season.29  

Boundless Farmstead views itself as a 

“steward of the Earth,” prioritizing 

“sustainability in all facets of life” and waste 

reduction.30  

 

Food Waste Reduction Practices 
Boundless Farmstead first minimizes 

food waste through “extensive crop planning.”31 

Before planting each season, farmers at 

Boundless discuss product needs for the 

upcoming year with chefs and other wholesale 

buyers. Boundless Farmstead also reviews data 

from the previous year’s farmers market and 

CSA participation. After adding a “safety 

factor” to account for unpredictable weather 

and circumstances, they use this information to 

precisely plant the quantity of food they will 

need in the future.32 This method allows 

Boundless Farmstead to conserve precious 

resources and prevent food waste before it 

exists. During the growing season, farmers 

complete “whole field walks to determine how 

all crops look and how best to utilize them in 

the coming weeks” twice a week.33 Emphasizing 

planning enables Boundless Farmstead to head 

off food waste before it becomes a problem by 

finding uses for the products they have.  

Boundless Farmstead uses a “fast and 

clean” harvest to get products out of the field as 

quickly as possible which decreases food waste 

by increasing the shelf life of products. A fast 

and clean harvest means that produce is 

harvested from the fields as soon as it is ready 

for harvest so that it is fresh for as long as 

possible. Moreover, careful harvesting 

techniques are used so that food is not damaged 

in the process and no part of the produce is left 

behind.  

Boundless Farmstead also partners with 

local nonprofits to reduce food waste. When 

Boundless Farmstead is transitioning fields of 

crops, “glean teams” from nonprofits such as 

High Desert Food & Farm Alliance (HDFFA) 

and Bend Food Project help recover any usable 

produce from the fields before the farmers clear 

https://hdffa.org/
https://bendfoodproject.com/
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them. Gleaning extra produce from these fields 

prior to transition is too labor-intensive to be 

sustainable for Boundless Farmstead farmers, 

but with the help of nonprofits, this produce is 

recovered and donated. Boundless Farmstead 

also works with these nonprofits and others to 

donate food to people in need.34  

Beyond their primary efforts to reduce 

sources of food waste and donate food, 

Boundless Farmstead farmers find secondary 

uses for food and food scraps. The farmers work 

with chefs to transform supposedly “imperfect” 

produce into items like pesto and purees. The 

farmers and farm workers also use unwanted 

food items for personal fermentation and 

preservation projects.35 Boundless Farmstead 

also composts unusable food scraps from their 

farm and uses compost from nearby 

restaurants.36 

 

Results 
 The entire business of Boundless 

Farmstead is “focused on the reduction of food 

waste for environmental, economical, and social 

reasons.”37 The results of their efforts to curb 

food waste are borne out in their farm’s 

continued economic viability: preventing 

overproduction and the associated food waste 

helps them reduce input costs and maintain 

narrow profit margins. Additionally, in 2018 

and 2019, by working with HDFFA glean teams, 

Boundless Farmstead recovered and donated 

over 100 pounds of produce that would have 

gone to waste when they transitioned crops.38  

 

Takeaway Tips 
● Analyze demand: Using any available 

tools to forecast demand, including 

communicating with buyers and retailers 

and reviewing data on previous demand 

and waste, before planting can reduce the 

production of surplus food.  

● Start gleaning: Collecting leftover crops 

from fields is an effective way to reduce 

waste and get food to those who need it 

most. If the labor required for gleaning is 

unfeasible, look for nonprofits and 

community organizations who support 

gleaning efforts.  

● Partner with nonprofit organizations: 

Working with nonprofit organizations 

can make food waste reduction practices 

easier and more realistic. Many nonprofit 

organizations can facilitate food 

donations and ensure the resources reach 

those who need them. The work of 

volunteers can also make practices like 

gleaning crops more feasible for farms. 

● Find secondary uses for products: 

Produce that may not be traditionally 

desirable is still edible and useful. 

Working with chefs and other food 

manufacturers to use these items by 

creating new products, such as sauces, or 

converting unwanted produce and other 

food scraps into desirable goods through 

on-farm fermentation and preservation 

generates new value and prevents waste.  
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Pace Family Farms 
 

Background 
  Pace Family Farms is a fifteen-acre 

family-owned and operated farm that grows a 

variety of fresh fruit and vegetable produce in 

Clayton, North Carolina.39 Pace Family Farms 

sells produce directly to consumers and has a 

CSA program. The farmers “strive to cultivate a 

relationship between the community and the 

farm” through initiatives such as their on-farm 

concession stand and by hosting community 

events.40 Pace Family Farms commits to 

methods of sustainable agriculture through 

integrated pest management and minimizing 

pesticide use.41  

 

Food Waste Reduction Practices 
 Operating a CSA program gives Pace 

Family Farms an idea of demand for their 

produce and helps them reduce food waste at 

the production stage. Once they have grown 

their crops, Pace Family Farms employs a 

variety of tactics to prevent produce from going 

to waste. When there is excess produce, Pace 

Family Farms uses price reductions to sell it. As 

owner Michelle Pace Davis said, “we’d rather it 

be sold for less than wasted.”42 The farm uses 

social media platforms like Facebook to 

advertise when they have extras and are giving 

discounts to make sure they distribute the 

food.43 When the farm is unable to sell produce, 

they donate it to local food banks.44 

Pace Family Farms also takes advantage 

of agritourism practices to sell food and reduce 

waste. When they had full fields of strawberries, 

they hosted a “99-cent u-pick day,” where 

people could pick their own strawberries.45  

With imperfect produce items that do not 

sell as well, Pace Family Farms crafts “value-

added products.” They currently sell salad 

dressings and jams to make use of berries that 

would have otherwise gone to waste. If food or 

food scraps are unsuitable for human 

consumption, they are fed to animals on the 

farm like cows and chickens.46 Pace Family 

Farm’s agility in using a variety of food waste 

reduction techniques to fit the resources and 

products they have enables them to cut down 

on many potential sources of food waste.  

 

Results 
Through their food waste reduction and 

prevention efforts, Pace Family Farms has been 

able to decrease the amount of food waste they 

produce. Changing the quantity of produce they 

plant based on recorded demand has led to 

them having almost no excess produce. 

Furthermore, they send no food waste to the 

landfill; it is all devoted to other uses on the 

farm, such as feeding their animals.47 They have 

also connected with surrounding communities 

through their donation initiatives and various 

product sales and discount events.48  

 

Takeaway Tips 
● Engage directly with consumers: 

Engaging with consumers to gauge 

demand through initiatives like CSA can 

help manage production quantities. 

Selling directly to consumers, such as at 
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an on-farm concession stand or at farmers 

markets, helps build brand recognition 

and relationships that make it easier to 

use up excess inventory through 

discounts and agritourism activities. 

● Invest in value-added products: Creating 

value-added products like dressings and 

jams is a way to earn revenue from 

previously unusable produce and cut 

down on food waste.  

● Feed animals with food scraps: 

Imperfect produce and unusable food 

scraps are often still nutritious feed for a 

variety of animals. Even for farms 

without livestock, food waste from 

produce can often be saved and given to 

neighbors and community members with 

animals.  
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Distribution and Processing 

HelloFresh 
 

Background 
 HelloFresh is a meal kit company that 

delivers boxes with all of the necessary 

ingredients and instructions to make meals right 

to customers’ doors. As of April 2022, eleven 

years after its founding, HelloFresh had 8.52 

million active customers worldwide and 

reached about 6.6 billion dollars in revenue.49 

HelloFresh’s business model addresses 

consumers’ food waste by providing the proper 

portions of food and eliminating potential errors 

in meal planning and shopping. Additionally, 

HelloFresh has set food waste reduction goals, 

specifically to “reduce the amount of food waste 

sent to landfill or incineration from all [...] 

facilities by 50% per euro of revenue by the end 

of 2022 (from a 2019 baseline).”50 

 

Food Waste Reduction Practices 
 HelloFresh uses a subscription model 

which allows the company to know 

approximately how many customers it will have 

in advance of purchasing inventory items. The 

company can minimize excess food purchases 

by buying only what is necessary for existing 

orders. Taking advantage of machine learning 

technology to track food waste and surplus 

inventory helps HelloFresh better forecast 

demand and product needs.51 HelloFresh uses 

food waste prevention technology from Spoiler 

Alert to manage inventory.52 Spoiler Alert uses 

inventory data to sell food that will not be used 

to other companies and to tag unused inventory 

for donation before it is too late. The software 

makes donations part of the company 

workflow.53 HelloFresh’s donation practices 

ensure that food doesn’t go to waste while there 

are hungry people who would eat it. 

Where possible, food that does not meet 

donation standards and inedible food scraps are 

sent to facilities that use food scraps for 

composting to create nutrient rich soil and 

anaerobic digestion plants that produce biogas 

for energy.54  

Because HelloFresh is a direct-to-

consumer company, it also employs consumer 

education strategies to cut down on food waste 

outside of its facilities.55 HelloFresh produces 

consumer education materials, such as videos 

on using leftovers, to help customers take 

advantage of all food that HelloFresh delivers.  

 

Results 
 According to the EPA, in 2020, 

HelloFresh U.S. distribution centers diverted 

2,355 tons of surplus food from landfills.56 In 

2021, HelloFresh donated 68% of the food waste 

diverted from landfills to people facing food 

insecurity through charities. Additionally, one 

international study suggests that HelloFresh 

customers produced 21% less food waste 

preparing HelloFresh meals because they 

already had the appropriate quantities of 

ingredients and they produced fewer unusable 

https://www.spoileralert.com/
https://www.spoileralert.com/
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food scraps.57 The EPA recognized HelloFresh as 

a winner of the 2021 Food Recovery Challenge 

because HelloFresh’s practices to mitigate food 

waste are driving quantifiable reductions in the 

company’s food waste.58  

 

Takeaway Tips 
● Use technology to order and manage 

inventory: Taking advantage of 

innovative technology that integrates 

data into demand forecasting and 

inventory management can increase a 

business’s efficiency and reduce food 

waste by eliminating excess inventory 

and identifying surplus food before it 

becomes unusable. Spoiler Alert is just 

one example of a new technology that 

can substantially reduce food waste for 

companies that adopt it. 

● Streamline donation processes: When 

HelloFresh cannot sell or use food items, 

it has made donating those items a part 

of its business practices. For companies 

that consistently generate some surplus 

food, developing partnerships with 

organizations that serve the food insecure 

and making food donations a routine 

practice ensures that surplus food 

consistently does not go to waste.  

● Invest in consumer education: 

Companies like HelloFresh that have a 

direct line of communication to 

customers have the ability to influence 

consumer behavior and share 

information. Providing consumer 

education on food waste and giving 

customers ways to reduce their own food 

waste helps decrease food waste along 

multiple points of the supply chain.  
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Retail 

Hannaford Supermarkets 
 

Background 
Hannaford Supermarkets is a Maine-

based grocery retailer with over 180 locations 

across New England.59 The company employs 

approximately 26,000 people.60 The chain has 

prioritized sustainability and has set—and 

achieved—an impressive zero food waste goal 

at all of its stores.  

 

Food Waste Reduction Practices 
 Hannaford Supermarkets adheres to the 

EPA’s food recovery hierarchy by combating 

food waste beginning with store level “strategic 

product ordering and management” to prevent 

excess food in the first place.61 Then, to handle 

food waste in stores, the company donates food 

to people who are food insecure. Hannaford 

Supermarkets partners with the national 

nonprofit, Feeding America, which has branches 

across the country. Feeding America connects 

stores to local food banks and pantries.62  

 Hannaford Supermarkets continues to 

follow the EPA’s recovery recommendations 

with food that is not suitable for donation. 

Hannaford Supermarkets gives local farmers 

food for animal feed. One New York farmer 

remarked, “I feed 90 percent of my pigs from 

what I get from Hannaford.”63  

Hannaford also partners with Agri-Cycle 

to convert inedible food to energy. Agri-Cycle 

separates expired or damaged food from its 

packaging and puts the food in anaerobic 

digesters to generate electricity. This electricity 

is then sold back onto the grid while the by-

products of this process create liquid fertilizer 

and materials that can be used as bedding for 

livestock.64  

By combining a variety of food waste 

management techniques and following the 

EPA’s food recovery hierarchy, Hannaford 

Supermarkets has been able to eliminate food 

waste and optimize the uses of its surplus 

products.  

 

Results 
 In 2021, Hannaford Supermarkets 

reported achieving zero food waste at all of its 

stores in 2020. Through its food waste 

management practices, Hannaford 

Supermarkets prevented 65 million pounds of 

food waste from ending up in landfills in 2020. 

Hannaford Supermarkets also donated 25 

million pounds of food in 2020 as a part of its 

food waste reduction efforts which provided 

millions of meals for those in need. Hannaford 

Supermarkets is the first large-scale grocery 

retailer in the New England region to achieve 

zero food waste at every store.65   

 

Takeaway Tips 
● Diversify diversion strategies: 

Hannaford Supermarkets achieved the 

landmark goal of zero food waste 

through combining a diverse set of 

https://www.feedingamerica.org/
https://www.agricycleenergy.com/
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practices to divert all food waste from 

landfills. One approach will not eliminate 

all of the various forms of edible and 

inedible food waste, so combining many 

tactics, including food donation, 

providing animal feed, anaerobic 

digestion, and composting is necessary to 

significantly decrease—and ideally 

eliminate—food waste.  

● Consider industrial uses: After a decade 

of work, Hannaford Supermarkets finally 

reached zero food waste after partnering 

with Agri-Cycle because Agri-Cycle was 

able to make full use of Hannaford’s 

inedible food. Food to energy conversion 

through anaerobic digestion is becoming 

increasingly prevalent, with more 

companies providing services like Agri-

Cycle’s. Participating in this food waste 

diversion tactic converts food waste to 

biogas that can be used for power. 

Anaerobic digestion ensures that the 

greenhouse gasses that result from food 

decomposition have a productive use 

instead of just contributing to global 

warming, and it reduces reliance on more 

environmentally damaging sources of 

methane and other gasses.66 However, 

biogas power has safety and 

environmental drawbacks and should 

therefore be treated as a last resort option 

for diverting inedible food scraps from 

landfills.67  
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The Kroger Company 
 

Background 
 The Kroger Co. is a U.S. based grocery 

retail chain that operates 2,742 retail 

supermarkets and multi-department stores 

across 35 states and the District of Columbia.68 

Based on 2022 revenue, Kroger is the largest 

supermarket chain in the United States, and is 

estimated to serve 60 million households per 

year.69 Kroger also operates 45 distribution 

centers.70 Kroger is invested in reducing food 

waste and combating food insecurity and has 

“committed to achieve zero food waste to 

landfill company-wide by 2025.”71  

 

Food Waste Reduction Practices 
 The foundation of Kroger’s approach to 

reducing food waste is its practice of measuring 

and tracking annual food waste using the World 

Resource Institute’s Food Loss & Waste 

protocol.72 Measuring food waste has allowed 

Kroger to set quantifiable goals to reduce food 

waste while tracking its progress and measuring 

the efficacy of its reduction techniques.  

 Kroger prioritizes using surplus food to 

reduce food insecurity. Like Hannaford 

Supermarkets, Kroger partners with Feeding 

America.73 Individual Kroger stores work with 

local food banks and pantries to reach people 

facing food insecurity in their communities.74 

Kroger also uses a variety of other tactics to 

divert food waste from landfills. Stores with 

food-waste recycling programs turn inedible 

food waste into animal feed and give it to local 

partners such as animal shelters.75 Kroger also 

sends unusable food scraps to composting and 

anaerobic digestion services.76  

 In addition to traditional strategies for 

reducing food waste, Kroger has invested in 

new technology to extend the shelf life of 

produce to prevent waste. In 2019, Kroger 

introduced Apeel-treated avocados to the 

majority of its stores.77 Apeel Sciences makes an 

“invisible, edible coating”78 that “slows down 

the rate of water evaporating that causes 

produce to degrade, but allows the natural 

exchange of gas[s]es” which improves the 

preservation of produce.79 This coating is being 

added to new produce, such as limes, as well.80  

 Kroger’s techniques for food waste 

reduction align with the EPA’s 

recommendations for food waste diversion, 

beginning with prioritizing giving surplus food 

to people in need, and then using potential food 

waste for animal feed and other purposes.  

 

Results 
 Since 2017, Kroger has decreased total 

food waste in its retail stores by 19% and 

increased the percentage of food diverted from 

landfills by 21%. As of 2021, 48% of total 

potential food waste from Kroger stores is 

diverted from landfills. According to Kroger’s 

self-assessment, the 129,434 tons of food waste 

diverted from landfills in 2020 prevented the 

creation of approximately 32,400 metric tons of 

greenhouse gasses equivalent to carbon dioxide. 

Through its diversion tactics, Kroger donated 90 

million pounds of surplus food in 2020, creating 

both environmental and social benefits.81  

https://www.flwprotocol.org/flw-standard/tools-resources/
https://www.flwprotocol.org/flw-standard/tools-resources/
https://www.flwprotocol.org/flw-standard/tools-resources/
https://www.apeel.com/
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Takeaway Tips 
● What’s measured matters: Tracking food 

waste is the first step to reducing food 

waste. Collecting data about food waste 

also allows companies to determine 

which diversion practices are efficient 

and should be invested in. Measuring 

food waste creates an awareness of the 

problem and can increase buy-in to 

implement solutions from a range of 

stakeholders from executives to store 

employees.  

● Use national partnerships to create local 

impact: Working with Feeding America 

allows the Kroger Corporation to have a 

national level partnership while still 

ensuring that surplus food benefits the 

local communities where each store is 

based. Creating high level partnerships 

with national nonprofits that have 

dispersed branches and affiliates can 

ingrain food donation practices in a large 

company while keeping donations 

convenient and rooted in local 

communities.  

● Be open to niche technologies that can 

produce meaningful results: While 

Apeel coatings currently only increase 

the edible timeframe of a few produce 

items, Kroger stores that added the 

products saw a decrease in wasted 

produce.82 Investing in and implementing 

new technologies that combat food waste 

reduces it in the short term and creates 

the possibility of bigger food waste 

reductions long term as the technology 

develops.  
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Sprouts Farmers Market 
 

Background 
 Sprouts Farmers Market is a national 

grocery retail chain that focuses on organic and 

natural food. Headquartered in Arizona, 

Sprouts Farmers Market has 374 stores in the 

United States and approximately 31,000 

employees. In 2021, Sprouts Farmers Market’s 

net sales were about 6.1 billion dollars.83 As a 

part of the EPA’s U.S. Food Loss and Waste 2030 

Champions program, Sprouts Farmers Market 

has committed to reducing food loss and waste 

by 50% by 2030.84  

 

Food Waste Reduction Practices 
 First and foremost, Sprouts Farmers 

Market is committed to donating edible food 

that is not suitable for retail to “local hunger 

relief agencies.”85 Stores and distribution centers 

both donate food. Sprouts Farmers Markets 

frequently works with hunger relief 

organizations that are affiliated with Feeding 

America as well as with over 400 different 

organizations across the country. Sprouts sends 

food that cannot be donated to local cattle farms 

or compost facilities depending on where it can 

be used.86 Sprouts works with meat rendering 

programs to convert waste from meat and 

seafood as well as grease from chicken roasting 

into productive materials such as animal feed 

and products for industrial uses.87  

 Since 2020, Sprouts has tracked food 

waste through “zero waste score cards” that are 

customized to each store location.88 Based on the 

data collected, Sprouts presents opportunities 

for improvement to stores. Sprouts also trains 

all employees in food waste recovery and 

prevention to generate widespread engagement 

and ensure all locations follow food waste 

reduction best practices.89  

 

Results 
 In 2021, Sprouts Farmers Market had an 

overall landfill diversion rate of 60% and a food 

waste recovery rate of 78%, diverting 30,750 

tons of food from its waste stream in just that 

year.90  

 Sprouts Farmer Markets’ nationwide 

efforts to train employees to track and reduce 

food waste have paid uniquely large dividends 

in some locations. A Sprouts Farmers Market 

store in Overland Park, Kansas was a 2021 Food 

Recovery Challenge National Award Winner 

because it increased its total food donations by 

1273% from 2019 to 2020 after implementing 

zero waste scorecards.91  

 

Takeaway Tips 
● Establish employee awareness and buy-

in: Involving employees in tracking food 

waste, identifying areas for 

improvement, and implementing 

solutions increases buy-in. Training all 

employees in food waste reduction tactics 

empowers everyone to take ownership of 

the issue. Through engaging a variety of 

stakeholders, businesses can increase the 

likelihood that food waste reduction best 

practices will be followed consistently 

and that employees will be invested in 

reducing food waste. The success of 
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initiatives that create employee 

awareness of food waste through 

tracking and providing solutions is 

evident in the dramatic decrease in food 

waste at Sprouts’ Kansas store.
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Consumption 

Beth Israel Deaconess Medical Center 
 

Background 
 Beth Israel Deaconess Medical Center is 

the teaching-hospital of Harvard Medical School 

and is located in downtown Boston. Beth Israel 

Deaconess Medical Center is a part of the Beth 

Israel Lahey Health care system that 

encompasses 4,000 physicians and 35,000 

employees.92 The medical center has 673 patient 

beds and operates several eateries for patients, 

staff, and visitors.93 By 2030, Beth Israel 

Deaconess Medical Center is attempting to 

reach zero waste for all forms of waste, 

including food waste, which means diverting 

over 80% of its non-hazardous, solid waste from 

landfills.94  

Food Waste Reduction Practices 
 Beth Israel Deaconess Medical Center’s 

approach to reducing food waste begins with 

tracking food waste on “daily production 

sheets.”95 The culinary team and retail manager 

use this data to find trends and address them to 

reduce waste. The production team also uses 

historical data and information from patient 

meal ordering software to purchase appropriate 

quantities of food. To successfully track food 

waste, Beth Israel Deaconess Medical Center 

continuously educates all culinary staff to 

ensure accurate reporting.96 Collectively, these 

efforts help prevent food waste by decreasing 

the existence of surplus food at the medical 

center.  

 In addition to its prevention efforts, Beth 

Israel Deaconess Medical Center diverts food 

waste from landfills. Food waste is sent to an 

anaerobic digester in Massachusetts to be 

converted into energy. In order to divert waste, 

staff are trained to recognize and separate waste 

that can be sent to the anaerobic digester, and 

they “capture pre-consumer and post-consumer 

waste along the patient tray line.”97 The cafeteria 

has separate collection bins for organic waste. 

Beth Israel Deaconess Medical Center also 

captures and recycles oil and grease.98  

 

Results 
 In 2019, Beth Israel Deaconess Medical 

Center diverted 136.2 tons of food from 

landfills. The majority of this food was sent for 

anaerobic digestion, but some was donated and 

recycled as well. The EPA recognized Beth Israel 

Deaconess Medical Center as a 2020 Food 

Recovery Challenge National Award winner.99  

 

Takeaway Tips 
● Prioritize training staff: Investing in 

training kitchen and culinary staff 

increases the impact of other food waste 

reduction efforts. Beth Israel Deaconess 

Medical Center ensures that its food 

waste and recovery data is accurate by 

training employees on proper ways to 

collect it. Having accurate data allows the 

management team to make valuable 

https://www.bilh.org/?_gl=1*yu5jvx*_ga*MTUxNDk3Mjk2NS4xNjU2NjAyMjIx*_ga_4C59E3BYCV*MTY1NjYwMjIyMC4xLjEuMTY1NjYwMjIzNy4w&_ga=2.96019228.1845414255.1656602221-1514972965.1656602221
https://www.bilh.org/?_gl=1*yu5jvx*_ga*MTUxNDk3Mjk2NS4xNjU2NjAyMjIx*_ga_4C59E3BYCV*MTY1NjYwMjIyMC4xLjEuMTY1NjYwMjIzNy4w&_ga=2.96019228.1845414255.1656602221-1514972965.1656602221
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changes to ordering quantities and have a 

real understanding of what strategies are 

working. Furthermore, prioritizing 

training staff to properly process food 

waste helps guarantee that as much food 

waste as possible is being diverted and 

not slipping through the cracks to the 

landfill.  
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Equinox Restaurant 
 

Background 
 Equinox is a fine dining restaurant that 

has served seasonal Mid-Atlantic seafood 

cuisine in Washington, D.C. since 1999. Equinox 

prides itself on developing innovative dishes 

while being committed to sustainability and the 

local community.100  

 

Food Waste Reduction Practices 
 Equinox began taking drastic steps to 

reduce food waste by hiring a firm to analyze 

the restaurant’s waste management practices 

and provide a path to becoming a zero-waste 

restaurant. Equinox is working on 

implementing recommendations including 

developing a more robust system for sorting 

waste and composting.101 Equinox used a Food 

Waste Innovation Grant from the D.C. 

Department of Small and Local Business 

Development to create an onsite composting 

system.102 The compost the restaurant generates 

eventually goes to local farmers.103  

 Equinox’s current food waste reduction 

practices revolve around being creative with the 

food and food parts they already have. Chefs 

use vegetable scraps in stocks and sauces. Co-

founder and owner, Chef Todd Gray employs a 

technique called cryoconcentration to extract 

“intense flavor” from typically discarded parts 

of plants like peels and ends.104 These mixtures 

are then used as “cold consommés, flavorful 

shots in the center of a plate, and mixers for 

cocktails.”105 Unique dishes are crafted by using 

unconventional elements of common 

ingredients. On Equinox’s 2022 menu, the 

Tempura of Local Zucchini Blossoms dish 

includes pickled onions made from leftover 

onions, and Brandi’s Vanilla Angel Cake has a 

strawberry compote made with leftover 

strawberries procured for salads.106 All of these 

techniques keep food from ending up in a 

landfill.  

 

Results 
Equinox fully committed to prioritizing 

food waste reduction in 2019.107 Since then, the 

restaurant has created new dishes that cut down 

on food waste by using previously discarded 

parts of food. The restaurant estimates that they 

have saved $2,000-$3,000 per year by preserving 

and reusing their food scraps and leftovers.108 

They have also eliminated the need to send most 

food waste to the landfill by composting organic 

waste onsite.109 Additionally, they held a “zero 

waste dinner,” in which they eliminated food 

waste and other forms of waste, demonstrating 

future possibilities for further decreasing 

waste.110   

 

Takeaway Tips 
● Invest in an audit: Adopting sustainable 

practices does not require restaurant 

management to have expertise in food 

waste management. Recognizing food 

waste reduction as a priority and 

investing the money to work with an 

outside firm to conduct an audit of waste 

management practices can make a big 

difference. Conducting an internal audit 

using resources from the EPA can also be 

https://www.epa.gov/sustainable-management-food/resources-assessing-wasted-food
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impactful. An audit can identify places to 

reduce food waste and help a business 

develop concrete, actionable solutions. 

● Get creative and inventive with food 

scraps: Food scraps can be an 

opportunity for innovation and a means 

of crafting unique food that makes a 

restaurant stand out. Equinox’s 

commitment to sustainability and the 

novelty of its dishes draws people to the 

restaurant, making food waste reduction 

practices good for business. Testing out 

techniques like cryoconcentration could 

be a way to create something new and 

delicious. 
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LaSalle Language Academy 
 

Background 
 LaSalle Language Academy is a magnet 

school in Chicago, IL and is a part of the 

Chicago Public School system. It serves a 

majority minority population of just over 500 

students from kindergarten through eighth 

grade.111 

 

Food Waste Reduction Best Practices 
 With the help of the Zero Waste Schools 

program from Seven Generations Ahead (SGA), 

LaSalle Language Academy has implemented 

an array of strategies to fight food waste. The 

Zero Waste Schools Program initially provided 

a waste audit for the school and developed best 

practice recommendations based on these 

findings. Coupled with logistical guidance to 

implement food waste reduction tactics, this 

approach allowed LaSalle Language Academy 

to make efficient changes to reduce waste.112  

 LaSalle has a share table share table 

where students leave unwanted food that is 

later recovered for donation and an onsite 

composting system for food scraps and other 

suitable waste. Student support is critical to 

making those initiatives work, and student 

engagement is the centerpiece of LaSalle 

Language Academy’s food waste reduction 

efforts. Students do the composting and are able 

to learn how the process works and why it is 

important. Additionally, LaSalle has a “zero 

waste ambassador program” where students get 

shifts throughout the week and are “in charge of 

monitoring the sorting station at the end of their 

lunch period” to make sure all possible food 

waste is diverted.113 As students help reduce 

food waste at LaSalle, these programs 

simultaneously educate students and positively 

influence their consumption habits.  

 Buy-in from the entire school community 

has also been essential to reducing food waste at 

LaSalle Language Academy. Parents have made 

the project a priority for the school’s Health and 

Wellness Committee, while investment from 

food and facilities staff has made the food waste 

reduction efforts possible. For example, the 

school’s head custodian created a portable 

system for sorting classroom food waste when 

students eat in the classroom by creating 

different compartments in a wheeled waste 

collection cart. Teachers have also been critical 

contributors to the efforts.114  

 

Results 
 Since the implementation of its food 

waste reduction program, LaSalle Language 

Academy has reduced landfill waste from the 

lunchroom by 50% by weight. In the first week 

of the program, the volume of trash in the 

cafeteria decreased by 40%. In that same week, 

12 lunch trays worth of food were recovered for 

donation and 35 gallons of food scraps were 

composted.115 LaSalle Language Academy’s 

food waste reduction tactics are making a big 

impact on the amount of waste the school 

generates, which is facilitated by a school-wide 

commitment to food waste reduction best 

practices. LaSalle Language Academy is also 

empowering students with an awareness of 

https://sevengenerationsahead.org/
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food waste and ways to combat it, which will 

have larger positive ripple effects.  

 

Takeaway Tips 
● Cultivate community support: In most 

schools and organizations, implementing 

food waste reduction practices is only 

possible with support from a variety of 

stakeholders. Gathering and harnessing 

community support helps enact food 

waste reduction strategies. Innovative 

ideas for minimizing food waste may also 

emerge from the variety of voices that 

have a role in different parts of the 

process. Additionally, once food waste 

management practices are in place, they 

are only effective if people participate in 

them, so having community investment 

is critical.  

● Provide hands-on education: Providing 

classroom education and hands-on 

opportunities to learn about food waste 

management techniques and their 

impacts are meaningful for students. 

These lessons can change students' 

behavior, as evidenced by LaSalle 

Language Academy students’ 

enthusiastic participation in food waste 

reduction efforts.  
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The University of Texas at Arlington 
 

Background 
 The University of Texas at Arlington 

(UTA) is a public university with an 

undergraduate population of approximately 

35,064 as of fall 2020.116 The university offers two 

primary dining halls as well as a variety of cafes 

and other eateries.117  

 

Food Waste Reduction Practices 
 To address food waste resulting from 

food production, Dining Services at UTA has a 

Waste Not program designed to reduce 

production waste, overproduction, and unused 

or expired inventory. The Waste Not program 

tracks waste in all of these categories to increase 

the accuracy of inventory purchasing and menu 

planning. This data collection holds staff 

accountable to using food waste reduction best 

practices when preparing food because they can 

see the results of their efforts. All staff are 

trained in methods to reduce waste including 

efficient food preparation techniques and 

different ways to use food scraps.118 

Students at UTA are involved in efforts to 

recover potential food waste. UTA has a chapter 

of the Food Recovery Network, an organization 

that recovers and donates food from colleges 

across the country. At UTA, the Food Recovery 

Network works with the Arlington Life Shelter, 

a local organization, to donate food recovered 

from dining services.119 UTA also has a Stop 

Food Waste Day to raise awareness among the 

student body about the quantity of food that is 

wasted on campus and encourage them to play 

a role in preventing waste, particularly by 

having multiple smaller servings of meals 

instead of taking large portions and wasting 

some of the food.120  

Beyond UTA’s prevention and recovery 

strategies, it has a robust composting program 

that captures food waste from a variety of food 

providers in the vicinity of campus. The 

compost is used as mulch and fertilizer on 

campus and in a community garden.121 The 

collaboration of student and administrative 

efforts to reduce food waste has created a wide-

ranging network of tactics to cut down on food 

waste.  

 

Results 
 UTA’s food waste reduction practices 

have been effective at decreasing food waste on 

campus. In September of 2020 alone, Dining 

Services eliminated more than 790 pounds of 

food waste through its accurate forecasting and 

improved production techniques.122 In just over 

one year, the Food Recovery Network chapter 

recovered and donated 3,000 pounds of food.123  

 Other efforts to engage the student body 

have yielded results as well. 1,861 students 

participated in Stop Food Waste Day in 2018. 

The amount of food waste generated in a three-

day period when students observed the waste 

they were creating was significantly below the 

national average for college students.124 

 UTA is also using its expertise and 

resources to create more sustainable food 

practices in the North Texas region by launching 

a Regional Center of Expertise for Education on 

https://www.foodrecoverynetwork.org/
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Sustainable Development (RCE North Texas) 

and a North Texas Food Policy Council.125  

 

Takeaway Tips 
● Share expertise and involve others: UTA 

is increasing its impact on food waste by 

sharing its effective practices with others 

and starting conversations about food 

waste and sustainability in the region. 

Additionally, including nearby 

restaurants and organizations in its 

composting systems helps reduce food 

waste more broadly. For entities with 

effective food waste management 

practices, finding ways to involve other 

groups in those efforts will greatly 

increase the positive environmental and 

social impacts.
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Other Leaders 
 

● Oakland Unified School District, CA: 

All eighty schools in the Oakland Unified 

School District have “Food Share” tables 

to dramatically cut down on food 

waste.126 The food share table is a 

designated table in the cafeteria where 

students can leave “unwanted whole 

fruit, packaged foods, or other meal 

items.”127 Any student can take items 

from this table as well. As of 2018, six 

schools were donating food items that 

were not taken by students to local 

homeless shelters or centers for the 

elderly.128 The district uses a set of 

standardized practices for food share 

tables that make the tables a focal point of 

lunch rooms to encourage use and 

promote safe practices.129 

● Noblehurst Farms: Located in New York, 

Noblehurst Farms uses food waste and 

scraps from local businesses and its own 

cheesemaking process in a biodigester 

that produces biogas to “fuel the 450-

kilowatt electric generator that powers 

the 14,000-square-foot creamery, barns 

and houses on the property.” So far, 

Noblehurst Farms has diverted 20 million 

pounds of food from landfills with its 

biodigester.130  

● Raley’s Family of Fine Stores: Raley’s 

Family of Fine Stores, a grocery retailer 

based in California, uses Date Check Pro, 

an expiration date management software 

system, to reduce food waste. This tool 

allows employees to identify items that 

are nearing expiration and rotate them so 

that they are more likely to be purchased. 

By using this tool, Raley’s Family of Fine 

Stores has diverted 500,000 pounds of 

food waste.131 

● Walmart: Walmart’s private food label, 

Great Value, standardized date labels for 

all nonperishable goods. As of 2016, all of 

these goods had a “best if used by” label 

to reduce confusion about expiration 

dates and the safety of food.132 In addition 

to Walmart’s other measures to prevent 

food waste, this practice helps reduce 

food waste by stopping people from 

throwing away good food because 

unclear labels made them think it was 

unsafe.133 A 2016 ReFed report estimated 

that date label confusion causes 20% of 

consumer food waste and that 

standardizing date labels through 

legislation at the national level would 

lead to 398,000 fewer tons of food 

waste.134 Thus, this relatively simple 

change has a large impact.  

● Woodland Elementary School, Elkhart, 

IN: Woodland Elementary school works 

with Northern Indiana nonprofit 

Cultivate to use leftovers from the school 

cafeteria to create frozen meals. Students 

who are food insecure can then take these 

meals home each weekend.135 This 

initiative has decreased food waste while 

supporting students in need at Woodland 

Elementary School.

https://info.applieddatacorp.com/date-check-pro-expiration-date-management-for-grocers
https://info.applieddatacorp.com/date-check-pro-expiration-date-management-for-grocers
https://cultivateculinary.com/
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Recommendations 
From the successful food waste reduction 

practices implemented by entities in this report, 

we have identified seven recommendations 

central to fighting food waste. The takeaway 

tips from the leaders in this report correspond to 

these recommendations and provide ideas and 

inspiration for how other groups can adopt 

similar measures. We encourage entities large 

and small along the supply chain to engage with 

these recommendations and adopt them in a 

manner that suits their business or institution. 

The resources offered in the appendix are a 

starting point for implementing these practices.  

 

1) Track food waste. 
Entities must measure and monitor food waste 

to be able to adopt effective, targeted practices 

to reduce waste and understand the efficacy of 

their efforts. Tracking food waste establishes 

fighting food waste as a priority and is the first 

step to reducing it.  

Refer to Takeaway Tips: 

● What’s measured matters 

● Invest in an audit 

 

2) Plan production and 
inventory around demand.  

The key to preventing food waste at all levels of 

the supply chain is accurately understanding 

demand for food products and then producing 

to that level. On farms, at grocery stores, and in 

restaurants, recognizing the amount of food that 

is needed and only supplying that much 

dramatically reduces leftovers that too often 

become waste. Planning around demand 

requires measuring and tracking demand as 

well as investing in tools to forecast demand to 

the extent possible.  

Refer to Takeaway Tips: 

● Analyze demand 

● Engage directly with consumers 

● Use technology to order and manage 

inventory 

 

3) Reimagine new uses for 
conventionally discarded items. 

Many forms of food waste, from undesired 

produce to food scraps, have a use beyond the 

landfill. Finding new markets for produce and 

transforming damaged food items or food 

scraps into products can open new revenue 

streams.  

Refer to Takeaway Tips: 

● Find secondary uses for products 

● Invest in value-added products 

● Get creative and inventive with food 

scraps 

 

4) Embed food donation in 
everyday practices. 

In places where some surplus food is inevitable, 

incorporating practices to reduce food waste in 

a company or institution's practices is critical. 

There are many organizations whose goal is to 

streamline food donation so that entities with 

surplus food can easily and consistently donate 

food. Adopting food donation as standard 

practice in an entity can make it the most 
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efficient way to get rid of food waste while 

maximizing social good.  

Refer to Takeaway Tips: 

● Start gleaning  

● Partner with nonprofit organizations 

● Streamline donation processes 

● Use national partnerships to create local 

impact 

 

5) Adopt multiple mechanisms 
to divert food waste.  

No single strategy to tackle food waste will 

allow a business or institution to eliminate food 

waste. While preventing excess production and 

donating surplus food are the best waste 

reduction practices, employing a variety of 

techniques from the EPA food recovery 

hierarchy is essential to meaningfully reducing 

food waste.  

Refer to Takeaway Tips: 

● Diversify diversion strategies 

● Feed animals 

● Consider industrial uses 

 

6) Emphasize food waste 
education and stakeholder support. 

We all contribute to food waste, so increasing 

awareness and understanding is a way to 

reduce it everywhere. Educating staff and 

consumers about food waste encourages them 

to effect change in their realms of influence. 

Education also increases support for food waste 

reduction practices among stakeholders and 

communities. Additionally, for entities that are 

successfully fighting food waste, sharing their 

expertise and initiating partnerships with others 

greatly extends their impact.  

Refer to Takeaway Tips: 

● Establish employee awareness and buy-

in 

● Prioritize training staff 

● Invest in consumer education 

● Provide hands-on education 

● Cultivate community support 

● Share expertise and involve others 

 

7) Explore innovation. 
Our food supply system is constantly changing. 

Shifting norms and new technology are altering 

our food supply chain and waste management 

practices. Utilizing advancements in technology 

to help fight food waste will continue to move 

us forward. 

Refer to Takeaway Tips: 

● Be open to niche technologies that can 

produce meaningful results 
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Conclusion 
All along the food supply chain, actors 

from family farms to elementary schools to 

world class medical centers have cut down on 

food waste. In doing so, they have reduced their 

environmental impact, helped others in their 

community, and often made their operations 

more efficient and cost effective. Addressing 

food waste is in the best interests of everyone 

involved in our food system and our society at 

large.  

 We urge entities along the supply chain 

to consider the recommendations listed in this 

report and to use the resources in Appendix A 

to adopt practices that adhere to the EPA’s 

hierarchy for food recovery by first focusing on 

source reduction and donating food to people in 

need before resorting to other diversion tactics 

including feeding animals, finding industrial 

uses for food scraps and composting. Entities 

must use a combination of these tactics to 

address the varied forms of food waste. 

 Combating food waste does not occur in 

a vacuum. Our food system is a network, and 

reducing food waste also requires the 

interaction of a web of organizations. Most 

entities will need partnerships with other 

organizations to carry out food waste 

management practices from donation to 

anaerobic digestion. Businesses and institutions 

should seek resources outside of their 

organizations to most efficiently and effectively 

combat food waste. Nonprofits that facilitate a 

variety of food recovery tactics can be essential 

partners in food waste reduction efforts. Entities 

that rely on these organizations, communities, 

and all levels of government must ensure that 

these organizations have the necessary support 

to provide vital functions to address food waste.  

 At all stages of the food supply chain, 

technology can also play a role in reducing food 

waste. Farms, businesses, schools, and other 

organizations should explore the technology 

available to them and find ways to implement 

these tools to fight food waste.  

Food waste is an enormous 

environmental and social problem, but there are 

clear preventative measures. We urge all 

organizations to recognize their role in creating 

and combating food waste. When farms, 

supermarkets, schools, and others take action to 

tackle food waste, we can significantly reduce 

the most absurd environmental impacts of our 

food system, from wasted freshwater to wholly 

unnecessary greenhouse gas emissions, while 

simultaneously supporting those facing the 

absurd problem of food insecurity amidst 

abundance. Ultimately, collective efforts to 

reduce food waste will put us on a path toward 

a more sustainable future. 
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Appendix 
Best Practices Implementation Resources 
Track food waste: 

● EPA food waste tracking logs 

● EPA resources for a food waste audit 

● Leanpath: Measures food waste in 

kitchens in a manner that is integrated in 

kitchen workflow.  

● Winnow: Provides technology-driven 

mechanisms to track food waste in 

kitchens. 

● World Resource Institute Food Loss and 

Waste Protocol 

Plan production and inventory around 
demand: 

● Crisp: Demand forecasting software that 

combines historical sales data with 

supply chain information and signals 

from other factors that influence demand.  

● Date Pro Check: Expiration date 

management software that alerts retailers 

to products that are nearing expiration 

and helps ensure as much product as 

possible is sold through discounts and 

other data-driven techniques. 

● Spoiler Alert: Brings an automated 

approach to managing and liquidating 

inventory and provides a platform for 

selling excess and short-dated inventory. 

Helps companies navigate the retail 

secondary product market 

Reimagine new uses for conventionally 
discarded items: 

● Secondary Product Markets 

○ Full Harvest: Sells excess produce 

directly from producers to 

consumers, including produce that 

might not meet retailers’ 

requirements 

○ Hungry Harvest: Purchases excess 

or imperfect produce from 

producers and sells it directly to 

consumers. 

○ Imperfect Produce: Buys imperfect 

produce from producers and sells 

it to consumers through a 

subscription model. 

Embed food donation in everyday 
practices: 

○ AmpleHarvest.org: Connects 

home/community gardeners with 

food pantries across all 50 states 

for surplus harvest donations 

○ Feeding America resource to find 

local food banks 

○ Food Rescue Locator 

○ Meal Connect from Feeding 

America: Connects retailers, 

restaurants, and other entities with 

local food banks and with 

volunteers to transport the 

donations.  

○ Resources for gleaning 

○ USDA guidance on food donation 

Adopt multiple mechanisms to divert 
food waste: 

● Feeding Animals 

https://www.epa.gov/sustainable-management-food/tools-preventing-and-diverting-wasted-food#paper
https://www.epa.gov/sustainable-management-food/resources-assessing-wasted-food
https://www.leanpath.com/
https://www.winnowsolutions.com/
https://www.flwprotocol.org/flw-standard/tools-resources/
https://www.flwprotocol.org/flw-standard/tools-resources/
https://www.gocrisp.com/
https://applieddatacorp.com/solutions
https://www.spoileralert.com/
https://www.fullharvest.com/
https://hungryharvest.net/
https://www.imperfectfoods.com/
https://ampleharvest.org/find-pantry/
https://www.feedingamerica.org/find-your-local-foodbank
https://www.feedingamerica.org/find-your-local-foodbank
https://foodrescuelocator.com/
https://mealconnect.org/
https://mealconnect.org/
https://nationalgleaningproject.org/
https://www.usda.gov/foodlossandwaste/donating
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○ Legal guide to using food scraps to 

feed animals 

○ Grubtubs: Collects food waste 

from restaurants in Texas and 

turns it into livestock feed. 

● Anaerobic Digestion 

○ List of anaerobic digestion plants 

in the U.S. (view appendix A, 

pages 48-49) 

○ Agri-Cycle Energy: Food waste 

collection service in New England 

and the Mid-Atlantic that takes 

food waste to anaerobic digesters 

and composters. 

● Composting 

○ CompostNow: Compost collection 

service.  

○ FindAComposter.com: Connects 

individuals, businesses, and 

organizations with local 

composters.  

○ EPA tips and considerations for 

creating an on-site compost 

system. 

 
Emphasize food waste education and 
stakeholder support: 

● Staff Training for Reducing Food Waste 

○ Resources and video training to 

help staff prevent food waste. 

● Resources for Schools 

○ EPA resource for school food 

waste audits 

○ Stop Waste Guidelines for 

establishing a Share Table at 

schools 

○ Tips for implementing food 

recovery practices in schools 

○ World Wildlife Fund lessons on 

food waste for students 

● Faith Fights Food Waste:  Educates and 

enables clergy of all faiths to give food 

waste sermons from their own faith 

perspective. 

Explore Innovation: 
● Food Preservation Technology 

○ Apeel: Edible, tasteless coating 

technology that extends the shelf 

life of produce. 

○ Hazel Technologies: Creates 

technologies designed to increase 

the shelf life of produce. 

● Expiration Date Standardization 

○ ReFED Date Labeling 

Standardization Tool 

https://chlpi.org/wp-content/uploads/2013/12/Leftovers-for-Livestock_A-Legal-Guide_August-2016.pdf
https://chlpi.org/wp-content/uploads/2013/12/Leftovers-for-Livestock_A-Legal-Guide_August-2016.pdf
https://www.grubtubs.com/
https://www.epa.gov/sites/default/files/2021-02/documents/2021_final_ad_report_feb_2_with_links.pdf
https://www.epa.gov/sites/default/files/2021-02/documents/2021_final_ad_report_feb_2_with_links.pdf
https://www.agricycleenergy.com/
https://compostnow.org/restaurant/
https://findacomposter.com/
https://www.epa.gov/sustainable-management-food/types-composting-and-understanding-process
https://www.epa.gov/sustainable-management-food/types-composting-and-understanding-process
https://www.epa.gov/sustainable-management-food/types-composting-and-understanding-process
http://hotelkitchen.org/toolkit/engaging-training-staff/
http://hotelkitchen.org/toolkit/training-video-series/
https://www.epa.gov/sustainable-management-food/tools-preventing-and-diverting-wasted-food#schoolsaudits
https://www.epa.gov/sustainable-management-food/tools-preventing-and-diverting-wasted-food#schoolsaudits
https://drive.google.com/drive/folders/1ku0_twLuhtA5jn32b0xiJhgM6BrahTfu
https://drive.google.com/drive/folders/1ku0_twLuhtA5jn32b0xiJhgM6BrahTfu
https://drive.google.com/drive/folders/1ku0_twLuhtA5jn32b0xiJhgM6BrahTfu
https://www.biocycle.net/k-12-school-food-recovery-roadmap/
https://www.biocycle.net/k-12-school-food-recovery-roadmap/
https://www.worldwildlife.org/teaching-resources/toolkits/be-a-food-waste-warrior
https://www.worldwildlife.org/teaching-resources/toolkits/be-a-food-waste-warrior
http://www.faithfightsfoodwaste.org/
https://www.apeel.com/
https://www.hazeltechnologies.com/
https://www.refed.com/downloads/ReFED-Standardization-Package.pdf
https://www.refed.com/downloads/ReFED-Standardization-Package.pdf
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Glossary 
Anaerobic Digestion: “Process through which 

bacteria break down organic matter,” including 

food waste, “in the absence of oxygen” to 

produce biogas which is an energy source 

composed of a mixture of gasses. It also 

produces a by-product called digestate that can 

be used as a fertilizer.136  

 

Food Loss: Food loss describes food that never 

reaches the consumption stage because it is not 

harvested, it spoils, is damaged, or is not eligible 

for consumption for some other reason. Food 

loss typically occurs at the primary production 

or processing and distribution stages of the food 

supply chain.137  

 

Food Insecurity: According to the United 

Nations Food and Agriculture Organization, 

food insecurity is when a person “lack[s] regular 

access to enough safe and nutritious food for 

normal growth and development and an active 

and healthy life.” Food insecurity can be caused 

by a lack of availability of food or a lack of 

resources to obtain food.138  

 

Food Waste: Food waste is a general term that 

can encompass any food that is lost or discarded 

along the food supply chain. On a technical 

level, food waste refers to food that is fit for 

consumption but is discarded at the retail or 

consumption stages of the supply chain.139 

 

Food Waste Audit: An inspection of the 

quantity and types of food waste an 

organization produces over a period of time.  

 

Food Waste Diversion: Preventing food waste 

from ending up in the trash and on the pathway 

to landfills or garbage incineration through any 

means including food donation, composting, 

and anaerobic digestion.  

 

Food Recovery: The EPA’s food recovery 

hierarchy encompasses efforts to prevent and 

divert wasted food.140 As a specific term, food 

recovery can refer to collecting surplus food and 

redistributing it to those in need.141  

 

Food Supply Chain: The process through which 

food moves from its place of production to 

consumers’ tables.  
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